PROJECT REFRESH

TOOLKIT

TEAM NUTRITION 2010

M UNIVERSITY OF

ARTLAND STATE DNEPARTMENT OF
DUCATION

EXTENSION
Solutions in your community




Project ReFresh
Cafeteria Toolkit

This project was funded by a 2010 Team Nutrition grant from the United States Department of
Agriculture’s Food and Nutrition Service and administered by the Maryland State Department of
Education in partnership with University of Maryland Extension.

This toolkit was developed by Judy Dzimiera, RD, M.Ed., Stewart Eidel, MS, Brian Griffith, MEd,
and Stephanie Grutzmacher, PhD.

The authors would like to acknowledge contributions by Lisa Lachenmayr and Liat Mackey; editing by
Jane Kostenko, Katherine E. Speirs, Lauren Messina, Brian Schram, Jessica DiBari, and Mary Concannon;
and graphic design by Annette Gross.

All portions of this toolkit may be reproduced for nonprofit, educational purposes with credit given
to the source.

Bernard J. Sadusky, Ed.D.
Interim State Superintendent of Schools

James H. DeGraffenreidt, Jr.
President, Maryland State Board of Education

Martin O’'Malley
Governor

Maryland State Department of Education

School and Community Nutrition Programs Branch

200 West Baltimore Street, Baltimore, Maryland 21201
410-767-0199 (telephone)

410-333-2635 (facsimile)

marylandpublicschools.org

In accordance with Federal law and U.S. Department of Agriculture (USDA) policy, this institution is
prohibited from discriminating on the basis of race, color, national origin, sex, age, or disability. To file a
complaint of discrimination, write to the USDA, Director, Office of Civil Rights, 1400 Independence Avenue,
SW, Washington, D.C. 20250-9410 or call toll free at (866) 632-9992 (voice). TDD users can contact USDA
through local relay or the Federal Relay at (800) 877-8339 (TDD) or (866) 377-8642 (relay voice users).
USDA is an equal opportunity provider and employer.

The Maryland State Department of Education does not discriminate on the basis of race, color, sex,
age, national origin, religion, disability, or sexual orientation in matters affecting employment or in
providing access to programs. For inquiries related to Department policy, please contact Equity
Assurance and Compliance Branch, Office of the State Superintendent, Maryland State Department of
Education, 200 West Baltimore Street, Baltimore, Maryland 21201-2595 or call (410) 767-0433 (voice),
(410) 333-6442 (TTY/TDD).



¢ TABLE OF CONTENTS

INtroOdUCHION . uueseeeeeeicassstsnnnssssnssnnnsssaaananssssnnnnnnssssssassnsnnnnnnnnnunsnnnnnnnnes 3

Cafeteria NUdgesS......ciimiiiii i srr s srsa s s s s s s ana s a s nanannnnnns 5
Nudge with Facilities and Processes
Nudge with Food
Nudge with People
Nudge with Incentives

Planning Checklist........cicciiiiiiiiiiiisnessnssn s sn s s s s s s nnnnns 11
Project Snapshot........cciiciiiminiinssms s s s s s ssanssanssanssnnssnnsnnnss 13
Evaluation.....ccvieciiiimmsinsssssss s nsssssssnsssssnssssnssssanssssnnsssnnnsssnnssnnnnnnnns 15

Design and Instructions

Student Survey

Food Service Staff Survey

Student-Staff Interactions Observation
Cafeteria Nutrition Environment Observation
Meal Component Production Records

RESOUINCES . uuuuuuemmmrsssnnnmnssssannsssssssnssnssssssnssnnssssnnnnssssnnnsssssssnnnnnssssnnnnnnsnss 26
Promotion Resources
Equipment Resources
Food Display Resources

REfCIrENCES. . i iietttsnssnsssnnssnsnssssaaaasssssssssnsssssssssssssssnsnnnnsnsssnsnsnsnnnnnnn 29



CHILDREN AND ADULT S SHOULD
FILL HALF 0F THEIR PLATES
WITH FRUITS AND YEGET ABLES.
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THE PROJVECT REFRESH CAFETERIA TOOLKIT IS A COLLECT)ON
0F RESOURCES T0 HELP SCHOOL FOOD SERVICE STAFF, TEACHERS,
AND PARENT S SUPPORT CHILDREN'S HﬁALTHy EATING IN THE
SCHOO|L CAFETERIA.

While this toolkit was designed for implementation in elementary school cafeterias, many of the ideas
work in other settings in which children make decisions about food and with children of various ages.

In order to implement the 2010 Team Nutrition Project ReFresh, each participating Local Educational
Agency (LEA) formed a team that reviewed opportunities to improve the school cafeteria’s nutrition
environment. The team decided how to use environmental cues in the cafeteria to make changes in
how children choose their foods and encourage them to make healthy choices. ReFresh teams
developed and implemented a plan to enhance the following:

* structuring of choices in the cafeteria environment

* marketing of school meals to students, parents, and teachers
* promotion of healthy foods in the cafeteria

* interactions between cafeteria staff and students

* nutrition education offered in the cafeteria

* student decision-making in the cafeteria.

In addition to the changes made in the cafeteria, Project ReFresh teams integrated nutrition education
into fourth and fifth grade classrooms during the 2011-2012 school year. The nutrition education
curriculum, ReFresh, can be used in tandem with the Cafeteria Toolkit to enhance children’s opportunities
for choosing healthy habits.






