Worksheet B1
Making it work!  Quality, Accessible, Appealing Meals



	The following are actions that can be taken to increase meal participation rates.  Use this list to determine where your meal program could use improvement.  You may not be able to, or need to, make improvements in all of these areas.  Choose the strategies you think will have the greatest impact on attracting students to the meal program at your school/district.


	A
	Revise menu to provide healthy alternatives that are appealing to students

	
	
	Involve students in menu planning and taste testing

	
	
	Provide freshly prepared food as available

	
	
	Provide appropriate variety—consider international themes

	
	
	Make meal presentation and meal items attractive

	
	
	Provide staff training and support for the preparation of freshly prepared foods

	
	
	

	
	
	


	B
	Upgrade kitchen facilities as needed to support the preparation and storage of freshly prepared foods

	
	
	

	
	
	


	C
	Upgrade the eating and serving areas as needed to provide adequate space and improve the “image” of the cafeteria

	
	
	Consider international food court arrangements

	
	
	Include salad or fruit bars

	
	
	Add themed décor, fresh paint, murals, etc.

	
	
	Replace long institutional style tables and benches with smaller tables and chairs

	
	
	Ensure that cafeteria staff is customer-oriented, congenial and respectful of students

	
	
	Consider themed or other attractive attire for cafeteria staff

	
	
	

	
	
	


	D
	Reduce the stigma associated with the free and reduced price meal program to ensure that all students, regardless of payment status, have the same point-of-service transaction

	
	
	Do not allow cash payment at point of service.  Instead, ensure that payment occurs in the school office or other site so that all students, regardless of payment status, us the same type of card, number or ticket

	
	
	Invest in computerized points of service

	
	
	

	
	
	


	E
	Reduce waiting time and meal lines

	
	
	Invest in an adequate number of points of service

	
	
	Use snack carts for serving reimbursable* grab and go meals

	
	
	Use any defunct a la carte food/beverage points of service for meal service

	
	
	Work with school administration to arrange meal times to reduce the number of students being served at one time

	
	
	

	
	
	


*Reimbursable meal refers to a complete meal that qualifies for federal reimbursement regardless of whether it is purchased at full price, reduced price, or provided free.  Individual items that are also part of the school meal are considered competitive foods when sold separately or “a la carte.”

	F
	Provide meal schedules that support healthy meal patterns

	
	
	Don’t schedule meals either too early or too late in the day (so that students don’t require additional snacks or are hungry for part of the day)

	
	
	Allow adequate time for serving and eating meals

	
	
	Consider having recess prior to serving lunch so students can eat in a more relaxed fashion

	
	
	Offer last chance breakfast or breakfast in the classroom

	
	
	Close the campus at least during meal times to reduce competition from external vendors of less healthy options

	
	
	

	
	
	


	G
	Provide facilities that are easy to access and adequate to meet demand

	
	
	Provide both indoor and outdoor eating areas

	
	
	Provide protection from the sun and rain in outdoor eating areas; adequate ventilation in indoor areas

	
	
	Ensure facilities are adequate for all students to sit and eat comfortably

	
	
	Ensure eating and serving areas are conveniently located and can be easily accessed by students within the meal time frame

	
	
	

	
	
	


	H
	Promote the meal program

	
	
	Mail out application for the free and reduced price meal program

	
	
	Offer universal* meals if you have a high percentage of free/reduced price eligible students

	
	
	Develop attractive menus to send home to parents and pass out to students; include pictures of meal options; provide nutritional information

	
	
	Develop promotional materials with student input (signs, posters, in-class promotions, public address system, bulletins, school cable TV ads

	
	
	Contact reporters about improvements in the meal program

	
	
	Speak at meetings of the various stakeholders: parents (e.g., PTA), teachers, school administrators, students, and garner their support with your enthusiasm and commitment

	
	
	

	
	
	


*Universal refers to a program that provides free school breakfasts and/or lunches to all students within a school.
1 of 3
	Policy in Action

A Guide to Implementing Your Local Wellness Policy


	California Project LEAN

CaliforniaProjectLEAN.org



