Innovative Strategies for Creating Smarter Lunchrooms in
Montana High Schools
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Preliminary Descriptive Statistics for Pre to Post Changes* in Salad Bar Waste, Milk
Waste, and Meal Participation Rates Among Five Montana High School Participating
in a Smarter Lunchrooms

Relevance

orange Mountain--smarter Lunchroom Project--Hardin High School--march 5, 2015

I\/Iaintaining good participation ratesin hlgh school nutrition Programs can be Salad Bar Waste | Milk Waste (average ounces per customer) :\Il/ealfli:atrtilci|:a(tjliont Ra:.es
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challenging due to school policies (open campus, restriction of cell phones) and the per customer) gible)
changes in the menu choices due to the Healthy, Hunger Free Kids Act of 2010.
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Food waste is a national concern and school nutrition directors are committed to A N > A >
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motivating students to consume fruits and vegetables as part of a balanced meal. o Sehoar L T T T BN —
DESign High School 2 1.38 0.82 2.03 2.33 2.47 1.27 1.88 2.97 49 47
High School 3 3.50 2.20 1.40 1.80 6.40 0.90 1.10 0.70 30 33
This project involved five diverse Montana high schools that implemented a mini- igh Schoo 4 sos g0 Toes Tio i3 Tosa 1122 Tiso 135 o6
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Advisory Committee made up of students, foodservice manager, and a teacher.
] o Average 1.53 1.30 1.18 1.67 2.84 0.97 1.40 1.37 36 38 o o

Cornell University’s Smarter Lunchrooms Self-Assessment Scorecard was the Recommended St rategies for Hi g h Schools

*Data collected over 3 days at pre and 3 days at post. Milk designated by C, 1% and S.
C = chocolate fat-free milk; 1% = 1% unflavored milk; S = fat free unflavored milk.

foundation for selecting the strategies. A three-day plate waste study was done in
the pre and post intervention phases.

1.Create a Smarter Lunchroom Action Committee to gain
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student buy-in to enhance menu and participation levels.

Evaluation 2.Cafeteria redesign to motivate students to select fruits and

Success was evaluated by reviewing changes in the following factors: vegetables.

—> Smarter Lunchrooms Self Assessment Scorecard 3.Increased use of signage to promote fruits and vegetables.

—> Salad bar and milk waste 4. Having a fruit /vegetable share basket available.

—> Meal participation rates

The response from the school nutrition managers in implementing Smarter
Lunchroom strategies was also an important factor in measuring success.

Learn more from the Smarter Lunchrooms Movement at:

http://www.smarterlunchrooms.org

Conclusions and Implications

Results from this project indicate: For More Information Contact:

—> School nutrition managers plan to maintain a Smarter Lunchroom

Advisory Committee for enhanced communication with students. www.opi.mt.gov/MTeamNutrition

Katie Bark, 406-994-5641, kbark@mt.gov
Molly Stenberg, 406-994-7217, stenberg@montana.edu

—> On average, salad bar and milk waste decreased while student B ‘e
participation rates increased after implementation of Smarter

i —
Lunchroom strategies.
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Carmen Byker Shanks, 406-994-1952, carmen.byker@montana.edu
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Montana High Schools Step up to Create
—> On average, Scorecard values increased by 13 points (33%)
(6-27 range).

—> Smarter Lunchroom strategies need to be further evaluated in
high school nutrition programs.
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Simple low-cost strategies enhance food
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selection and decrease waste by high school students.

“It’s Not Nutrition Until It’s Eaten”
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