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Hy-Vee Dietitian Services

Corporate Level Store Level

• Dietitian on Marketing Team

• Dietitian and Food Scientist 
on Label and Compliance 
Team

• Dietitian Supervisors 

• Dietitian Supervisor in 
HealthMarkets

• 185 registered dietitians 
in-store

• Each day is different 



Menu Labeling
Ruling under the Patient Protection and Affordable Care Act of 2010 –
disclosure of calories and nutrition information for “restaurant-style” food at 
the point-of-decision for the customer
• “Restaurant-style” foods are ready-to-eat on or off premise and require no further 

processing.

**Required information to disclose is calories – not the full nutrition facts 
panel
• If item is customizable a calorie range is allowed to be posted

Two standard statements are also required: 
• “2000 calories a day is used for general nutritional advise, but calorie needs vary” 

• “Additional nutrition information available upon request” 

• **Must be same type and size as calorie disclosures

Certain items are exempt from this ruling



Menu Labeling

• menus
• menu boards
• stickers on individual product

• placard or easel next to the product
• glass clings
• labels if items individually packaged

Multiple ways calorie disclosure can be posted: 



Menu Labeling
Exempt Items Include:

Non-standard menu items • Custom orders, daily specials
• Test market items

Temporary menu items • Offered fewer than 60 days per year
• Seasonal offerings, promotions

Multi-serve items • Condiments
• Food packaged to be eaten over several 

occasions
• Whole cakes or pies, bag of cookies, etc.

Foods requiring further processing prior to 
consumption

• Raw products that must be cooked
• Items intended as ingredients











Challenges & Benefits Facing Retailers
Challenges to Retailers:

• Cost to implement: software systems, labor, signage

• Font size of calories has to be the same size as the price 

• Large varieties of specialty items 

Benefits to Retail Dietitians, Customers and the 
Community: 

• Hy-Vee stores offer autonomy which led to more than 
300 recipes for meatloaf 

• Allows standardization when helping customers select 
options to fit their dietary needs or make 
recommendations that fall over multiple stores 
depending upon where clients live



Future Plans for Hy-Vee
Hy-Vee is working toward the Healthiest State 

Initiative

Double Up Food Bucks  Iowa’s Healthiest State 
Initiative
Going to pilot the program at two stores in Iowa –
expected to roll out in 2019

Participants will be able to receive $10.00 toward 
our “Homegrown” local produce sold in Hy-Vee 
stores 

Focusing on one market to start and smaller stores

http://www.iowahealthieststate.com/resources/communities/double-up-food-bucks/


Hy-Vee Community Initiatives

Hy-Vee’s One Step program’s mission is to offer 
customers a selection of everyday products and 
donate a portion of those proceeds to relevant, 

worthy causes. 

Every purchase of One Step Potatoes helps fund 
community gardens – on location at a Hy-Vee store or 

at a local business.

Hy-Vee has helped fund more than 240 gardens 
to date.



One Step
The One Step program has included bottled water, potatoes, cereal and some 

paper products since 2011. The program has generated more than 365,000 
meals for Meals from the Heartland, provided $650,000 in grants for 

community gardens, paid for more than 214,000 trees, and financed 39 wells.

Trees
Plant 100,000 

trees each 
year

Hunger
Feed 5 
million 

children each 
year

Gardens
Finance 10 
large-scale 
community 

gardens

Wells
Finance 10 
wells each 

year



Community Gardens
Dietitians teach lessons on nutrition and healthy eating while offering a 

hands-on experience in the garden for children of all ages.

Students are assisted from planting to harvest and create healthy snacks 
utilizing items from the garden.



Questions? 
Melissa Bradley, RD, LD

Hy-Vee Savage Registered Dietitian

mbradley@hy-vee.com (952) 228-2554 (direct)    (952) 228-2550 (store)

mailto:mbradley@hy-vee.com

