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Presenter
Presentation Notes
Make low cost changes to the lunchroom to improve healthy food choices
Increase communication between food service staff and students
Informed changes informed by behavioral economics
Use environmental and staff nudges to increase healthy choices
Make the healthy choice the easy choice!
Putting unflavored milk first
Students with the assistance of food service staff identified and decided what changes would be made
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Presenter
Presentation Notes
2,824 students were enrolled in buildings that participated in the project. 


Project Activities

e School Visits

 Relationship Building
 Smarter Lunchrooms 101
e Student Assessment Tool

e |dentified Areas of Change

e Students and FS Staff Meetings
* What to Change A
» School Meal Planning Activity
« Student Survey Activity
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Presentation Notes
U of Ia met with food service director and students 2-3 times during the project. Started off with relationship building activity.  Provided an overview of Smarter Lunchrooms and Behavioral Economics, trained students on the assessment tools, completed the lunchroom assessment, assisted in identifying areas of change, and had lunch with students. 
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Question Do you see this in your Did you take a Anything
school? Circle one picture of this? else you
response Check the box when | want us to
you have know?

‘You are encouraged to drink white milk by signs
or posters in your school.

Always Sometimes Never

Yes we took a
picture

When you walk up to the milk cooler, white
milk is the first thing you see.

Always Sometimes Never

Yes we took a
picture

You can pick from at least two vegetable
choices, when you buy lunch.

Always Sometimes Never

Yes we took a
picture

When you look at the raw vegetables, they look
fresh.

Always Sometimes Never

Yes we took a
picture

There are whole fruits that you can buy when
you pay for lunch. Whole fruits are things like
apples, oranges, or pears.

Always Sometimes Never

Yes we took a
picture

You can choose from at least two types of fruit
daily.

Always Sometimes Never

Yes we took a
picture

Whole fruits are displayed in colorful bins or
bowls.

Always Sometimes Never

Yes we took a
picture

At least one fruit option is available near the
register.

Always Sometimes Never

Yes we took a
picture

]

Foods on the menu have fun names. Some
names could be Hawkeye Hamburgers or
Cyclone Carrots.

Always Sometimes Never

|:| Yes we took a
picture

The lunchroom is a fun place to hang out in.

Always Sometimes Never

E | Yes we took a
picture

There are signs and posters on the walls
showing healthy foods.

Always Sometimes Never

Yes we took a
picture

You know what you can buy for lunch each day.
It's on menus hanging in the lunchroom and
around the school.

Always Sometimes Never

Yes we took a
picture

The school lunch staff smiles and says hello to
you in the lunch line.

Always Sometimes Never

You do not need to take
a picture for this question

The school lunch staff asks politely if you would
like a fruit or vegetables.

Always Sometimes Never

You do not need to take
a picture for this question
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Presentation Notes
Developed based off of the Smarter Lunchroom Scorecard as a more user-friendly tool for students to complete that includes a statement and then they respond: Always, Sometimes, or Never true about their lunchroom
Students were asked to take picture corresponding to the question
Students completed the scorecard before and after changes were implemented in the lunchroom

Check list includes:
Milk promotion and placement-2 questions
Vegetable choices and quality-2 questions
Fruit choices, quality, and promotion-4 questions
Lunchroom atmosphere-4 question
Staff interactions-2 questions



.O.W.A. Tool Results
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Presentation Notes
5 out of 6 school improved their overall score on the scorecard while one school stayed the same. 

Assessment tool scores ranged from 10.36 and 15.96 in the fall and 16.8 to 25.76 in the spring



Results

Staff Interactions
Atmosphere

Milk

Vegetables

Fruit

50% (3 out of 6)
66.7% (4 out of 6)
66.7% (4 out of 6)

66.7% (4 out of 6)
100% (6 out of 6)
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Improvements by area
Staff interactions
3 out of 6 schools improved their score
Milk, Vegetables, and Atmosphere
4 out of 6 schools improved their score
Fruit 
6 out of 6 schools improved their score


Production Records

/7

Date: Meal Counts
lowa Lunchroom Food Production Record Grade Group Planned Ackusl
School:
6-8
er Versus Serve” es [o] illin green section from menu before food service. u
Offer Vi S ? Y N Fill ction f before food Adults
Grades: S Fill in Blue section after food service. Total
Seconds/A la Carte? Yes No
Menu: Vegetables: DG, RO, BP g é’ RocipeNo.or | ouortiy prep of Grades: 6-8 Adults/ a la carte: Total
e g uantity Prep (# of
r Ed Brand & k
(legumes), S, O - Identify in g g Prodr:cl Code | 7VINGS. pounds, cans) _ _ F— Leftovers (use same
Component Column Ch] Sewving [ Planned | Serving | Planned Prepared | Seconds/ala Carte Sold [ measure as Quantiy Comments
Size Servings Size Servings P Prep)
Qo0 4 "
_ €8 | Recipe No. or Quantity Prep (#of Grades: 6-8 Adults/ a la carte: Total
Menu: Fruits 8 Brand & | servings, count, pounds or
% § Product Code cans) A N Leftovers (use same
il Serving | Planned | Serving Planned p mound Seconds/ a la Carte Sold | measure as Quantiy Comments
Size Servings Size Servings repare Prep)
E
F
F
g
-§ Grades: 6-8 Adults/ a la carte: Total
3 Recipe No. or Quantity Prep (number of
. R 2 . full crates multiplied by 50
Menu: Milk 9 Brend £ + number of cartons in not
] Product Code full crates) Amourit Leftovers (use same
§ Serving | Planned | serving | Planned | Prepared Seconds/ a la Carte Sold | measure as Quantiy Comments
i P
] Size Servings Size Servings TERs
1% white D 8oz 8oz
Skim white D 8 oz 8oz
Skim Chocolate D 8oz 8oz
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Presentation Notes
Food service directors were asked to fill in a production record template asking about fruits, vegetables and milk sales
Completed for 1 week in the spring and 1 week in the fall
Do not provide a complete picture of food service-but give us a snapshot of what is going on
Analyzed by taking servings produced and subtracting off servings left over




Production Records Results ©

2 schools increased fruit

3 schools increased vegetables

@E 4 schools increased milk
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2 schools increased fruit
3 schools increased vegetables
4 schools increased milk (all milk)
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Dark Green

Red & Orange

Beans, Peas, & Legumes

Starchy

Other
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Dark Green, Red & Orange, and Bean, Peas & Legumes, increased by the spring. On the other hand, subgroups including Starchy and other decreased

Eleanor Roosevelt 


What Do the Changes Look Like?




New Signage

" WARNING SIGNS

“My mouth/ tongue itches”

“My mouth feels funny”
“My tongue feels heavy”
“My tongue feels like there is hair on it”
“My throat feels thick”
"My mouth tingles”
“My lips feel tight”

— WHATTODO

Food allera; ® i i
od allergies are serious, don't make jokes abauit tham
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Presentation Notes
Project schools received $500 sub-grant to implement changes. The poster on the left about food allergy awareness was the only signage available before the project. While this is important information to convey, it is not welcoming and does not promote the consumption of new foods, including fruits and vegetables. 

Students selected the signs and the chose the location of the signage. The first two are located by the clock as they feel the majority of the students look that direction during the lunch period. 


Menu Board!
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Give example


It Display

Fru



Making Fruit & Vegetables Attractive!




Making Fruit & Vegetables Attractive!




Surveys

. Students, Parents and Food Service Staff
* Perception of lunchroom, food, and staff
e LOow response rate

e[ essons Learned
e Part of a class vs.
plast e-mail

e Focus groups a
petter option
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Surveys were e-mailed out in the fall (pre) and Spring (post)

Response rates were low, we are not confident we will be able to see changes



Interviews with Food Service

“Getting to work closely with this particular group of
kids was really fun. They're very outgoing and they
have a lot of opinions and a lot of ideas. Their
enthusiasm was just, it was SO fun. And to see them
Interact with my staff was even more fun. Because they
now have a relationship between the two”

“I enjoyed the interaction that our staff had
with the students”

“The best part of it that worked was the student
Involvement...Just, all the ideas and the interaction
with the students.


Presenter
Presentation Notes
Food Service Directors and Managers were asked to complete a telephone interview.

Asked about their role in the school and their experiences encountered in completing the project, and how future projects could be improved




Staff Signage

TODAY, L CAN TODAY, | CAN

REMEMBER
SUGGEST.IHEY TRY CHANGE DOESN'T ASK HOW THEIR
THE VEGETABLE. HAPPEN OVERNIGHT. MORNING HAS BEEN.

TODAY, I MADE A DIFFERENCE.

TODAY, I MADE A DIFFERENCE.
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Presentation Notes
Developed as result of food service interviews using common themes and takeaways.




Project Takeaways

*Involve students!

*Plan ahead 1

*Focus Groups ... o
VS. Surveys » i

Simple changes in your lunchroom can make a
difference in students healthy choices!


Presenter
Presentation Notes
Involve students! While they admitted it took extra time and planning to work with students, the FSD felt it paid off in the end. Middle school students are a good group to work with!

Students were interested to learn about food service and the regulations they have to follow. 

Plan ahead. Scheduling students and involving staff can become challenges

Simple changes in your lunchroom can make a difference in students healthy choices!
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Nutrition Programs Smarter Lunchrooms

Education Events - Schools

Smarter Lunchrooms Movement - Evidence-based simple, low and no-cost
Education Events - CACFP .

changes to lunchrooms which can improve school meal participation and profits Contact(s)
Learning Tools - Mutrition while decreasing waste. These resources can help schools evaluate their Carrie Scheidel
Child and Adult Care Food lunchroom, determine the things they are doing well, and identify areas of 515-281-4758
Program opportunity for improvement.

carrie.scheidel @iowa.qov

School Meals « Smarter Lunchroom Self-Assessment Scorecard - Complete this scorecard

Afterschool Snack Programs by checking the baxes which are true for your cafeteria or school. The boxes

Food Safety 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.

Fresh Fruit and Vegetable « Creating Smarter Lunchroom FREE On-Line Course - Great introduction to behavioral economic theory and

Program application. Provides two continuing educ ation credits from the School Nutrition Association.

School Wellness

Special Milk Program Smarter Lunchroom Projects with the University of lowa: Students and child nutrition staff were engaged

Summer Food Service Program through a collaborative process to assess their [unchrooms to make the healthy choice the easy choice.

Team Nutrition « Project with 6 lowa Middle Schools (2016-17): Understanding the level of influence child nutrition staff

Child Mutrition Recognition hawe on student food choices in the meal line by engaging students in lunchroom assessments, surveys,
" - and communication cues.
School Nutrition Staff Traini
o " o Staff Training Webinars
d tel “Smarter L h ms”
www.eaucateiowa.qgov arter Luncnrooms
=TT eT = WRTLT T o LLTPaT T LI W oAl T 1T =T e LR T S LT T T TR TP o To e TP TRt i Ty W T e, LTy
o] . "suggesting they try the wegetable™ or "asking how their morning has been”.
g m « Project with 5 High Schools (2015-16): There is a difference between what students perceive

is available on the meal line and what adults see. Engaging students in the Smarter Lunchroom process
Is key to making needed changes to satisfy student taste preferences.

o |nfographic Showcasing Project Results

o Student Survey Tool
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Resources include: student assessment tool, menu planning activity, parent/student/and food service surveys, webcasts, and cue cards. 

http://www.educateiowa.gov/

Webinars

* Think Like a Middle School Student (21 minutes) -
* Promoting Healthy Eating (15 minutes)
*\WWhat do to Next (15 minutes)
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Presentation Notes
webcasts are based on results of a Smarter Lunchroom project in 6 Iowa middle schools involving students and staff.
Think Like a Middle School Student - Healthy Eating in the Lunchroom (21 minutes): Covers basics on adolescent brain and social development as well as some facts on obesity, fruit and vegetable consumption and food insecurity in Iowa before focusing on what this means for food service staff. It concludes with a brief overview of behavioral economics and suggestive selling in the lunchroom.

Promoting Healthy Eating in the Lunchroom (15 minutes): Overview of behavioral economics and how food service staff can use principles of suggestive selling to encourage students to make healthier choices during the day.

What to do Next (15 minutes): Focus on tips and tricks for communicating with students to encourage healthy eating and discuss both verbal and non-verbal communication, and include specific examples of how to practice these suggestions on a daily basis.


lowa Department of Education

Carrie Scheidel
Team Nutrition Director
carrie.scheidel@iowa.gov

Healthy Schools
_ ﬂ)W I\ Healthy Students
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