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The Smarter Lunchrooms Movement was a result of research done by the Cornell   
University Center for Behavioral Economics in Child Nutrition Programs (or The B.E.N. 
Center) in an effort to assist school lunchrooms with tools that have been shown to  
improve children’s eating behaviors. They have created low/no cost methods that  
incorporate evidence-based principles and practices to promote healthy eating in children. 

Smarter Lunchrooms Movement

The B.E.N Center incorporates Best Practices that have been shown to help create an ideal environment to “nudge kids” 
in the right direction for more healthy options. Those Best Practices created by the B.E.N. Center pinpoint certain areas 
of the school meal, specifically such as:

	 Focusing on Fruit				    Entrée of the Day

	 Promoting Vegetables and Salad			   Increasing Sales of Reimbursable Meals

	 Moving More White Milk				    Creating School Synergies

These Best Practices have been used, incorporated and practiced in a
number of schools across the country with proven results in each category.

“A smarter lunchroom is one that nudges kids towards nutritious foods. Over 30 million  
children are fed by the National School Lunch Program (NSLP). We believe that this program is an 
opportunity for kids to select and consume a balanced diet. The Smarter Lunchroom applies  
research-based principles that lead children to make healthy choices when provided with the full 
spectrum of choice.”

According to the B.E.N. Center:

Source: http://smarterlunchrooms.org/ideas
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http://smarterlunchrooms.org/homepage
http://ben.dyson.cornell.edu/
http://ben.dyson.cornell.edu/
http://smarterlunchrooms.org/ideas
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Online Resources

HOW SMART IS  
YOUR SCHOOL’S LUNCHROOM?
Use the Smarter Lunchrooms Self-Assessment  
Scorecard to see how you are doing.  

CLICK HERE
TO GET STARTED 

Smarter Lunchroom Movement  
The Cornell Center for Behavioral Economics in Child Nutrition Programs has put together a helpful site that 
focuses on the Smarter Lunchrooms Movement.
http://smarterlunchrooms.org 

USDA Team Nutrition Smarter Lunchrooms Resources 
This site provides a wealth of information and related links on Smarter Lunchrooms to use for training and 
implementation.
http://healthymeals.nal.usda.gov/healthierus-school-challenge-resources/smarter-lunchrooms

Cornell University Food and Brand Lab, Smarter Lunchrooms 
Information on pilot studies being performed utilizing the recommended Smarter Lunchroom techniques. 
http://foodpsychology.cornell.edu/content/smarter-lunchrooms
 

It’s not nutrition
...until it’s eaten!

     Important Words 
Service areas: Any location where students 

can purchase or are provided with food

Dining areas: Any location where students 
can consume the food purchased or 
provided

Grab and Go Meals: Any meal with compo-
nents pre-packaged together for ease and 
convenience – such as a brown bag lunch 
or “Fun Lunch” etc. 

Designated Line: Any foodservice line which 
has been specified for particular food items 
or concepts – such as a pizza line, deli line, 
salad line etc.

Alternative entrée options: Any meal 
component which could also be considered 
an entrée for students - such as the salad 
bar, yogurt parfait, vegetarian/vegan or 
meatless options etc. 

Reimbursable “Combo Meal” pairings: Any 
reimbursable components available 
independently on your foodservice lines 
which you have identified as a part of a 
promotional complete meal – For example 
you decided your beef taco, seasoned 
beans, frozen strawberries and 1% milk are 
part of a promotional meal called the, “Mi 
Amigo Meal!” etc. 

Non-functional lunchroom equipment: Any 
items which are either broken, awaiting 
repair or are simply not used during meal 
service – such as empty or broken steam 
tables, coolers, registers etc. 

Good Rapport: Communication is completed 
in a friendly and polite manner 

All Points of Sale: Any location where a 
register/pin-pad is located for example: 
deli-line, snack window, a la carte line, hot 
line, kiosks/carts etc.  

Focusing on Fruit
n  At least two types 

of fruit are available 
daily

n  Sliced or cut fruit is available daily 
n  Fruit options are not browning, bruised or 

otherwise damaged
n  Daily fruit options are given creative, age-

appropriate names

n  Fruit is available at all points of sale (deli-
line, snack windows, a la carte lines etc.)

n Daily fruit options are available in at least 
two different locations on each service line

n At least one daily fruit option is available 
near all registers (If there are concerns 
regarding edible peel, fruit can be bagged 
or wrapped)

n Whole fruit options are displayed in 
attractive bowls or baskets (instead of 
chaffing/hotel pans)

n A mixed variety of whole fruits are 
displayed together

n Daily fruit options are easily seen by 
students of average height for your school

n Daily fruit options are bundled into all 
grab and go meals available to students

n Daily fruit options are written legibly on 
menu boards in all service and dining 
areas

Promoting Vegetables & Salad
n  At least two types of vegetable 

are available daily 
n Vegetables are not wilted, browning, or 

otherwise damaged
n  At least one vegetable option is available in 

all foodservice areas
n  Individual salads or a salad bar is available 

to all students
n  The salad bar is highly visible and located 

in a high traffic area
n  Self-serve salad bar utensils are at the 

appropriate portion size or larger for all 
fruits and vegetable offered

n  Self-serve salad bar utensils are smaller for 
croutons, dressing and other non-produce 
items

n  Daily vegetable options are available in at 
least two different locations on each service 
line

n  Daily vegetable options are easily seen by 
students of average height for your school 

n  A daily vegetable option is bundled into 
grab and go meals available to students

n  A default vegetable choice is established 
by pre-plating a vegetable on some of the 
trays

n  Available vegetable options have been given 
creative or descriptive names

n  All vegetable names are printed/written on 
name-cards or product IDs and displayed 
next to each vegetable option daily

n  All vegetable names are written and legible 
on menu boards

n  All vegetable names are included on the 
published monthly school lunch menu

Moving More White Milk
n  All beverage coolers have white 

milk available
n  White milk is placed in front of other 

beverages in all coolers
n  White milk crates are placed so that they 

are the first beverage option seen in all 
designated milk coolers

n  White milk is available at all points of sale 
(deli-line, snack windows, a la carte lines 
etc.) 

n  White milk represents at least 1/3 of all 
visible milk in the lunchroom

n  White milk is easily seen by students of 
average height for your school 

n  White milk is bundled into all grab and go 
meals available to students as the default 
beverage

n  White milk is promoted on menu boards 
legibly

n  White milk is replenished so all displays 
appear “full” continually throughout meal 
service and after each lunch period 

Entrée of the Day 
n  A daily entrée option has 

been identified to promote as a “targeted 
entrée” in each service area and for each 
designated line (deli-line, snack windows, a 
la carte lines etc.) 

n  Daily targeted entrée options are highlighted 
on posters or signs

n  Daily targeted entrée is easily seen by 
students of average height for your school 

n  Daily targeted entrées have been provided 
creative or descriptive names

n  All targeted entrée names are printed/written 
on name-cards or product IDs and displayed 
next to each respective entrée daily
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Since its founding in 2009 the Smarter 
Lunchrooms Movement has championed 
the use of evidence-based, simple low 

and no-cost changes to lunchrooms which 
can simultaneously improve participation 
and profits while decreasing waste. This tool 
can help you to evaluate your lunchroom, 
congratulate yourself for things you are doing 
well and and identify areas of opportunity for 
improvement

Smarter Lunchrooms Self-Assessment 

Instructions
Read each of the statements below. Visualize your cafeteria, your service areas and your school 
building. Indicate whether the statement is true for your school by checking the box to the left. 
If you believe that your school does not reflect the statement 100% do not check the box on the 
left. After you have completed the checklist, tally all boxes with check marks and write this 
number in the designated area on the back of the form. This number 
represents your school’s baseline score. The boxes which are not 
checked are areas of opportunity for you to consider implementing in 
the future. We recommend completing this checklist annually to measure your 
improvements! 

http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card
http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card
http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card
http://smarterlunchrooms.org
http://healthymeals.nal.usda.gov/healthierus-school-challenge-resources/smarter-lunchrooms
http://foodpsychology.cornell.edu/content/smarter-lunchrooms
http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card



