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Deb Loy
Julie Rogers
Susan Bishop
Mary Moser
Elizabeth Ossers
Genny Johnston
Debbie Lerdahl
Sandy Karnowski
Stacey Phillips
Melissa Warhol
Cindy Schneider
Diane Kline
Kim Engwer-Moylan
Holly Glaubitz
Linda Feltes

Via Ready Talk:

Jill Haring
Cathy Ellis
Brenda Tuma
Joyce Traczyk
Bonnie Johnson
Christy Husby
Sarah Lane
Presenter: Thia Bryan, HealthPartners
yumPOWER presentation by Thia Bryan
Please click on object below to see full presentation: 



Additional take-homes: 
· yumPOWER replaces “healthy” with “better for you” as that phrasing is more attractive than healthy or nutritious to those not already eating that way. Also better for you is a more helpful message for people who may have eating disorders.
· Stay positive!
· Focus on fruits and vegetables
· Leaders/ managers eating in moderation, say at a meeting, is a strong role model for others.
· AWC team seemed most concerned with food in vending. Susan B, Deb Loy, Holly G and Linda F. will meet to see what steps we might take in unison to address the issue with the snack shop/vending machine owners.
Energy Break
Qigong warm-ups
Updates on eating initiatives around agencies 
DPS works with its vendor to change some vending offerings and track changes
MMB and Admin will work with Taher chef to offer a tour of the cafeteria for wellness committee members.
Susan shared MDH’s catering policy and implementation guide.  These documents are attached below.  There is a breastfeeding policy in the works. Thea suggested a breastfeeding recognition program and support group for lactating moms. 
MDH Catering Policy and Implementation Guide
Please click on object below to see full guide: 




Next Meeting
NOTE NEW DAY AND TIME
Wednesday, September 3 
2:30-4 pm
Ladyslipper Room, Centennial Office Building

Topic: The science around sitting and standing with Mark Pereira, U of MN

Energy Break Leader: Cindy Schneider, MNSCU Systems Office
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Thia Bryan, MA, NASM CPT

Senior Product Consultant — Health and Well-being
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Why yumPower?

* Increase awareness and access
* Enhance consumer engagement
* Improve behaviors

* Provide supportive environments
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Worksite food training intro

vumPower is all about
finding tasty, good-
for-you foods that
power your body and
help you live the best
life possible.
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Worksite food well-being defined

fiz HealthPartners
Food environment that is: E%Lrjtrner in
« Supportive of positive and health-promoting behavior - Healthy
* Helps to make the better-for-you choice the easy choice |

Includes better-for-you options for:
* Food (menu items, sides, etc.)
* Beverages

e Cafeteria
 Vending
* (Catering

* Food from home (looking at infrastructure to support)
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Why “better-for-you”...

* Meet employers and employees where they are on the better-for-you
eating continuum

* Competitive Scan
* Involved many vendor-facing meetings

* Researched multiple “healthy/healthier eating programs” — at
national to local levels (CDC, IOM, King County, local vendors,
etc.)

e Discovered...
* There is no 1 set of “healthy” vending/foodservice guidelines

* Vendors and/or manufacturers - not 100% there yet with
product or with thinking “healthy sells”

* Could create the “healthiest” guidelines, but product
selection would be slim; really only fresh products

e Outcome: yumPower food toolkit & nutrition guidelines

<«
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Considerations — just like other

well-being programs

e Cultural workplace or organization food climate
e Compliment well-being program messaging

e Current vending and cafeteria contract

e Current dollar revenue use for projects/income
e Better-for-you product availability and stocking

e Wellness champion budget available for healthy
choice subsidies

e Administrative considerations

L 4
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Environment Shapes Behavior

Environment provides subtle cues and helps to determine
eating patterns

e Cues = social determinants (i.e. colleagues), time
and food availability

Individuals make more than 200 decisions related to
food/day, but only aware of approximately 30

Shaping the environment provides a powerful influence in
which to direct individual choice

“It completely makes more sense to make the
environment healthier rather than to just do pure
education.”

Dr. Kelly Brownell, Rudd Center for Food Policy & Obesity, Yale
University

Author: Thia Bryan
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Nudges that work

e Behavioral economics food studies show simple changes have impact:
— 9” ceramic plates (square or gridded is even better)
— Cloth napkins and real (non-plastic) silverware
— Keep catering menus simple — few items
— Bright lights and blue, aqua or turquoise best
— Cash instead of credit
— Serve veggies in pairs
— Eat veggies first and reduce sweets eaten
— Place salad bars and veggies/fruit so employees have to walk around them
— Keep food out of sight or far away, family style not ideal
— Don’t say “healthy”, but “tasty” okay
— Promote exercise in the morning
— Lid-on, opague candy dishes with one-type of candy (ideally blue)
— Keep wrappers from eaten ones visible on desk
— Pricing strategies — stick or carrot

<«
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Hope for change...

According to a 2010 study by the Snack Food Association:

about 74% of consumers are trying to eat healthier, with
about 65% eating specific foods to lose weight and

sales of better-for-you snacks are outpacing traditional snack
foods by 3:1 = interest...

State of MN willingness to change statistics >50%!
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Proof of possibility...

Widespread food change at the Washington DC,
Humphrey Building cafeteria that serves 2000
office residents...

saw a 34% gross revenue increase and 17% increase
in monthly average check and sales amounts

comparing the same time period in 2010 (pre-
change) and 2011.

Infante Bayne, A; Hair, E; Harris Brewer, K; Garg, A. The HHS/Hubert Humphrey Building Cafeteria
Experience: Incorporation of the Dietary Guidelines for Americans, 2010 into Federal Food Service
Guidelines, 2012.. Washington D.C: NORC at the University of Chicago, May 2012.

4
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More proof...

* Metro Transit bus garage vending pricing study
showed increases in availability to 50% and price
reductions of an average of 31% resulted in 10-42%
price-responsiveness for snack purchases.

French, SA; Hannan, PJ; Harnack, LJ; Mitchell, NR, Toomey, TL, Gerlach, A.. Pricing and Availability Intervention in Vending
Machines at Four Bus Garages. J Occup Environ Med. 2010 January: 52 (Suppl 1): S29.

* Missouri State Healthier Vending Campaign studied
profitability with a 50-60% vending change provided
“acceptable profits” for the vending companies.

Missouri Council For Activity and Nutrition (MOCAN).. Healthier Vending Campaign at Missouri Department of Health and
Senior Services summary report.. December 2009.
<
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More proof at HP...

HealthPartners 8170 building
March 2012 50% off salad bar B

promotion... 5@%5

Saw a 366% increase in salad ~ §ISARAD AR
sales by weight during the
month of March 2012

Kottke, TE; Pronk NP; Katz, AS; Tillema, JO, Flottemesch, TJ. (in
press). The Impact of Price Reduction on Salad-Bar Purchases
at a Corporate Cafeteria. Preventing Chronic Disease.
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HealthPartners better snack

pilots

— 33 vending locations at
clinics and Regions
Hospitals — 10%
increase after 1 year

— HealthPartners
Pharmacies 100%
better-for-you snacks—
over 500 units sold at 2
locations in first 30
days! Rolled-out to all
15 pharmacies in 2012.
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Competitive Landscape - snacks

Vending
Guidelines

Calories,
serving

Fat
(gfserving)

Sugar/
Sweetener

Sodium
{mg/serving)

yumPower: Better-for-you

{Recommend min. of 50% choicesin

machine)

= 250/serving

< 35% kcal fromfat (excluding
sources of healthy fat, like

nuts/seeds, allow upto 40% for chips

made from whole grain)
<10% kcal from sat. fat

Zero trans fat (including no partially

hydrogenatedoils)

< 35% sugar by weight (excluding

whole fruit products or ingredients

with no added sugar)

Give Preference to productsw/no
high fructose corn syrup

Moreis better(in fruit, veggies,
grains & nuts)

= 360

Give preferencetowhole (less
processed) foods & grains

Minimize/avoid additives (artificial

sweeteners, flavors colors/dyes

Dark chocolate (>70% cocoa)

King County
Healthier/
Healthiest

<250/

< 250

Mo added fatfor veggies, fruits,
nuts/seeds, dairy, meat, beans
& eggs

Grains & Soup follow KC
Healthier guidelines, which are
<= 35% kcal fromfat (excluding
nuts/seeds/nut butters

<10% kcal from sat. fat
Zerotrans fat

< 35% sugar by weight

nfa

<360 / <150

Kaiser
Permanente
HealthWorks
“Healthy Picks”
(min. of 50% of
choices in machine)

=200

< 35% kcal from
fat

< 35% sugar by
weight

Mo saccharin

nfa

=400

10M
{school
vending)

=200

< 35% kcal
from fat
=10% sat fat
Zerotrans fat

(0.5 g/srvg)

< 35% of
calories from
total sugars

nfa

=200

Aramarck
“Just 40"

nfa =100

< 35% keal Sgfator
from fat <30% kcal
(40% for from fat

natural chips)
<11% sat. fat
Mo trans fat

< 35% sugar
by weight

No high

fructose corn

syrup

nfa nfa

< 360 nfa

Midwest

Vending “The
Right Choice™

< 200

= 35% kcal
from fat
=10% total
kecal from
sat. fat
<1g trans
fat

= 35% sugar
by weight

nfa

<270

Eat Well, Work
well

< 35 fatkcal for
every 100 kcal.

1 gor<satfat
for every 100
kcals.

0 g trans fat
MNuts are exempt

<15 g/serving
(excluding sugar
from fruit, sugar-
free choices
acceptable if
meet fat criteria

nfa

<480





Federal Guidelines

http://www.gsa.gov/portal/content/104429
Health and Sustainability Guidelines encourage the availability

of:

e Seasonal vegetables and fruits.

* Whole grain options, including pasta.

* Vegetarian entrees.

* Lean meat entrees.

* Low-fat milk, yogurt and cottage cheese.
* High fiber, low sugar cereals.

* 100% fruit juice.

* Freely available drinking water.

* Foods with less sodium.

* Foods free of synthetic sources of trans fats.

Author: Thia Bryan 16
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Federal Guidelines, Cont.

The Health and Sustainability Guidelines also encourage more sustainable food
service practices, such as :

Offering incentives for using reusable beverage containers.

Using green cleaning and pest control practices.

Using compostable and bio-based trays, flatware, plates and bowls.

Offering food that is organically, locally or sustainably grown and labeled
accordingly.

Where seafood options are offered, provide those procured from responsibly
managed, sustainable, healthy fisheries.

Increase choice, not restrict choice

The Guidelines are designed to make healthy choices more accessible, more
* appealing, and more affordable. They are not designed to restrict choices.

. 4
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F Uy Y .
HP pilots
Message: Message: Message: showed better

[ We want to makeonly ~ We’ve decided to sales when
“ ~ - revamp our
>50%
better-for-you

A . A
Outcome: Outcome: Outcome:

Traditional vending Traditional users may
H‘i“ I“| “‘I “Ii stop using, but healthier
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£¢) HealihParmerse . Employer

Contact Us Log On

Home »* Health & Well-being

being

Well-being solutions > Healthy Discounts Our members get healthy discounts at more than 5o local
and national retailers. Discounts include:

Extend healthy behaviors [
Healthy resources > [T s o Worksite
doctor’s office. « Fitness and wellness classes

+ Healthy eating programs and delivery services

On-site services > Check out our full list of » Healthy mom and baby products f d
Healthy Discounts + And much more! O O

Health advocacy >
Return to work > Frequent Fitness Members can save on their gym membership at thousands C h a n g e
of gyms nationwide when they meet the minimum monthly

Reward your employees for workout requirement. .
Apply or get quote R too It
Call us
888-860-49190% Learn more about our gym
Hours: 6 am. — 8 p.m. reimbursement program
seven days a week

Coach VonHealth Coach VonHealth provides healthful advice on Facebook.

. People can share their successes and challenges and get
Connect with an expert on their questions answered by an expert.

Facebook to get healthy tips.

#8 Coach VonHealth

W -

yumPower yumPower helps our community find easy and affordable _

o ways to eat better. Find tasty, good-for-you foods that
alidator | Edit: Content Header/Footer Improve and maintain good power your body and help you live the best life possible.

IR, %, NS, I, IO, P (’

https://www.healthpartners.com/employer-public/toolkits/yumpower
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Health Plans

&) HealthParmerse | Employer

Dental Plans

Health & Well-being

Home » Communication toolkits » HealthPartners yumPower toolkit

HealthPartners yumPower toolkit

Better-for-you worksite nutrition

With HealthPartners yumPower, you can bring better-for-you nutrition to your worksite. This toolkit is
designed to help you work with partners and educate employees about better food decision making.
Better-for-you nutrition has many benefits for emplovees, including:

+ Improved energy and focus, which increases their productivity

+ Ability to maintain a healthy weight and avoid chronie illness, which has an impact on your health
care costs

+ Less sick time, which means reduced absenteeism

Make the better choice an easy choice by getting started today!
Start a food revolution

To get started, use our yumPower “how-to guide” ! to identify your areas of focus.

Then, use the resources below to bring about positive change in those areas at vour
worksite.

1. Get commitment and support

Better-for-you company pledge
Make a commitment to change. Take this yumPower pledge to ensure your
company stays focused on its mission to eat better and live well.

2. Create food policies, guidelines and recommendations

Nutrition guidelines )
Use this document as a guideline to help understand and implement better-for-you
food and beverage nutrition standards.

P r—————
ContactUs  Log On Search =Y

Help center

Sales information
052-883-5200%
800-298-4265%

Member services
952-883-5000%
800-883-2177%
952-883-5127(TTY)'

Website support
952-883-7710%
888-449-9598%
Contact us online

Billing & enroliment
952-883-7700%
888-880-9114%





Tool-kit goals

* Move employers, members and the
community along the better-for-you
continuum

* Provide easy, relevant and evidence-based
worksite food information and tools

Author: Thia Bryan
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@m Resources

* How-to e Additional programs

* Better-for-you * Pricing strategies
pledge  Employee messaging

* Nutrition guidelines (4)

e Catering choices e Salad bar 3-step

* Vendor tips * Tasty snack

* Vending plan-o-gram  alternatives
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Employer piece info

 Example guidelines
Start with this manual to initiate a better eating program. Continue to
reference it throughout all stages of your implementation.
e Catering recommendations (ordering)
Whether you’re ordering food for a work event or simply attending one,
this document reveals better-for-you choices and eating tips.
 Company pledge
Make a commitment to change. Take this yumPower pledge to ensure
your company stays focused on its mission to eat better and live well.
Additional resources

Looking for additional ways to promote better-for-you eating at work?
This list of creative ideas goes beyond the basics.

. 4
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Employee piece info

e Salad bar help sheet

Share the secret to building the ultimate salad. A
simple three-step process illustrates how to
choose ingredients that are tasty and filling.

* Snack item list

Everyone gets a craving for a snack now and then.
This handy cheat sheet lists dozens of better-for-
you snack options by category and brand name.

 Example messages
®
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Vendor piece info

e Sample vendor letter

Use this letter template to initiate the conversation about better-for-you
eating with your vendor. It will send the message that you’re
committed to healthy living.

* Vending plan-o-gram

Make the move to smarter snacks in your vending machines. Share this
document with your vendor and chart a course to better snacking.

 Worksite food vendor tips

Work through these strategies with your vendor to ensure your
employees get a positive, nutritional experience at work.

e Subsidy and discount pricing strategies

Encourage better-for-you eating by making it accessible and affordable.
Discover these effective discount and pricing strategies that have been
proven to work.

. 4
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Additional better-for-you food resources

In addition, don’t forget about these great resources.

They’re free, fun and encourage better-for-you
decision making.

* Visit yumpower.com for creative recipes, educational
videos, kids and family info and more

* Find deals on affordable and tasty eating on our
Healthy Discounts page

. 4
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yumPower criteria source references

References used in the development of the yumPower food and beverage
guidelines:

* 1. Source: Improving the food environment through nutrition standards: A guide for government
procurement: http://www.cdc.gov/salt/pdfs/DHDSP_Procurement_Guide.pdf

* 2. U.S. General Services Administration: Concessions and Cafeterias: Healthy Food in the Federal
Workplace: http://gsa.gov/portal/content/104429:GSA is pleased to introduce the Health and
Sustainability Guidelines for Federal Concessions and Vending Operations. These guidelines were
developed in partnership the Department of Health and Human Services and represent the best practices
in nutrition science for improving health and reducing impact to the environment. These new guidelines
translate the 2010 Dietary Guidelines for Americans into clear and definitive standards that food service
operators can follow to make their operations healthier and more sustainable.

* 3. USDA 2010 Dietary Guidelines:
http://www.cnpp.usda.gov/publications/dietaryguidelines/2010/policydoc/policydoc.pdf

* 4. Health and Sustainability for Federal Concessions and Vending Operations:
http://www.gsa.gov/graphics/pbs/Guidelines for Federal Concessions and Vending Operations.pdf

* 5, Healthy Dining Finder Nutrition Criteria (as used by yumPower: out-to-eat mobile app and digital
experience): http.//www.healthydiningfinder.com/About-This-Site/Healthy-Dining

* 6. Cocoa and chocolate in human health and disease. Antioxid Redox Signal. 2011 Nov 15;15(10):2779-
811. doi: 10.1089/ars.2010.3697. Epub 2011 Jun 13. http://www.ncbi.nlm.nih.gov/pubmed/21470061

* 7. Internal Vendor Comparison: yP Vendor Competetive Analysis\Nutrition Vending Guidelines across
various vendors_updated 4.10.12.doc

* 8. University of Minnesota School of Public Health: Guidelines for Offering Healthy Foods at Meetings,
Seminars and Catered Events: http://www.sph.umn.edu/pdf/news/pubs/NutritionGuide2009.pdf
>

Author: Thia Bryan 27
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C:/Documents and Settings/tabryan/Temporary Internet Files/Content.Outlook/T9K0IYVD/yP Vendor Competetive Analysis/Nutrition Vending Guidelines across various vendors_updated 4.10.12.doc

C:/Documents and Settings/tabryan/Temporary Internet Files/Content.Outlook/T9K0IYVD/yP Vendor Competetive Analysis/Nutrition Vending Guidelines across various vendors_updated 4.10.12.doc
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C:/Documents and Settings/tabryan/Temporary Internet Files/Content.Outlook/T9K0IYVD/yP Vendor Competetive Analysis/Nutrition Vending Guidelines across various vendors_updated 4.10.12.doc

http://www.sph.umn.edu/pdf/news/pubs/NutritionGuide2009.pdf



Resources to explore

*  CDC toolkit url: http://www.cdc.gov/salt/pdfs/DHDSP Procurement Guide.pdf

*  Yale-Rudd Center for Obesity url: http://www.yaleruddcenter.org/
* MO State campaign success url:
*  http://health.mo.gov/living/healthcondiseases/obesity/pdf/HealthyVendingCampaignReport.pdf
*  Metro Transit bus hub snack pricing study:
*  http://www.ncbi.nlm.nih.gov/pmc/articles/PMC2818541
*  model standards/programs urls:
— King County: http://www.cspinet.org/new/pdf/kc_vending_guidelines.pdf

— Kaiser Permanente: http://foodalliance.org/sustainablefoodpolicy/kaise/kaiser-permanente-
healthy-vending-standards.pdf

— 10M:

* http://www.iom.edu/~/media/Files/Report%20Files/2007/Nutrition-Standards-for-
Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

* http://www.cdc.gov/healthyyouth/nutrition/pdf/nutrition factsheet parents.pdf
— Taher: http://www.taherfood4life.org/food4life/
— Aramark: www.fitpick.org
— Midwest Vending:

http://www.midwestvending.com/
http://vendmi.com/therightchoice/nutritionGuideline.html
*  University of Minnesota —Guidelines for offering healthy foods at Meetings, Seminars & Catered
Events: http://www.sph.umn.edu/pdf/news/pubs/NutritionGuide2009.pdf
L 2

Author: Thia Bryan 28




http://www.cdc.gov/salt/pdfs/DHDSP_Procurement_Guide.pdf

http://www.yaleruddcenter.org/

http://health.mo.gov/living/healthcondiseases/obesity/pdf/HealthyVendingCampaignReport.pdf

http://health.mo.gov/living/healthcondiseases/obesity/pdf/HealthyVendingCampaignReport.pdf

http://www.ncbi.nlm.nih.gov/pmc/articles/PMC2818541

http://www.ncbi.nlm.nih.gov/pmc/articles/PMC2818541

http://www.cspinet.org/new/pdf/kc_vending_guidelines.pdf

http://foodalliance.org/sustainablefoodpolicy/kaise/kaiser-permanente-healthy-vending-standards.pdf

http://foodalliance.org/sustainablefoodpolicy/kaise/kaiser-permanente-healthy-vending-standards.pdf

http://foodalliance.org/sustainablefoodpolicy/kaise/kaiser-permanente-healthy-vending-standards.pdf

http://foodalliance.org/sustainablefoodpolicy/kaise/kaiser-permanente-healthy-vending-standards.pdf

http://foodalliance.org/sustainablefoodpolicy/kaise/kaiser-permanente-healthy-vending-standards.pdf

http://foodalliance.org/sustainablefoodpolicy/kaise/kaiser-permanente-healthy-vending-standards.pdf

http://foodalliance.org/sustainablefoodpolicy/kaise/kaiser-permanente-healthy-vending-standards.pdf

http://foodalliance.org/sustainablefoodpolicy/kaise/kaiser-permanente-healthy-vending-standards.pdf

http://foodalliance.org/sustainablefoodpolicy/kaise/kaiser-permanente-healthy-vending-standards.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.iom.edu/~/media/Files/Report Files/2007/Nutrition-Standards-for-Foods-in-Schools-Leading-the-Way-toward-Healthier-Youth/FoodinSchools.pdf

http://www.cdc.gov/healthyyouth/nutrition/pdf/nutrition_factsheet_parents.pdf

http://www.cdc.gov/healthyyouth/nutrition/pdf/nutrition_factsheet_parents.pdf

http://www.taherfood4life.org/food4life/

http://www.fitpick.org/

http://www.midwestvending.com/

http://www.midwestvending.com/

http://vendmi.com/therightchoice/nutritionGuideline.html

http://vendmi.com/therightchoice/nutritionGuideline.html

http://www.sph.umn.edu/pdf/news/pubs/NutritionGuide2009.pdf



Key messages - Employer

 When your employees make better food choices it
may result in:

— Having more energy and focus, which increases their
productivity

— Less sick time, which means less work is missed

— Maintaining healthy weight and avoiding chronic illness,
which has an impact on your health care costs

5 4
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Key Messages - Employee

e Better-for-you eating doesn’t have to be hard
— it can be tasty and fun

* There are plenty of good options that are
delicious and better-for-you

* Better-for-you eating can help you stay
healthy, energized and more productive at

work

. 4
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Creating and using goals

* Work with leaders to define desired food change goals and/or

i
outcomes ] |
* Use yumPower make the better choice an easy choice best | |
practices document for discussion e |

* From this, create specific tactics and add to the overall well-
being strategy

p
* Integrate goals and food program change mission into overall =
well-being strategy unless need to have separate : '

- Adocument highlighting change plan and goals can be helpful |
to work with vendors —

* Suggest use of yumPower better-for-you company pledge

* Define the project scope and determine need to hire an RD or
consultant

Author: Thia Bryan 31





Example program goals

(Draft- edit as appropriate)

e Support organization goals of healthy living and social
responsibility

* Provide a positive food environment to empower better-for-
you choice and promote health

» Support well-being/healthy living messages

* Help support individuals and families in making better-for-you
food and beverage choices.

 Reduce the selection of food and beverage that is not health-
promoting for employees and the community

. 4
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Example implementation plan

(Draft- edit as appropriate)
* Define change pilot scope and reporting requirements

* Define a 50% or more better-for-you plan-o-gram for both snack
and beverage machines at all pilot locations

— Place all better-for-you items at eye-level
— Consider pricing better-for-you items slightly higher
— Place yumPower stickers on tags of better items
* Develop a communication campaign to support the changes
— Messaging plan with the change communication
— Print announcement posters for point of sale
— Sample better-for-you products at all locations
— Consider yumPower or other vending machines wraps
» Revise organizational food and other policies (if needed)

. 4
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Setting “guidelines”

 yumPower item guidelines are meant to be an C—
example S

* Employers can define own “better-for-you” criteria
that fit culture and vendor need (many other N

examples — Federal, CDC, IOM, etc.)
* Encourage visible change for impact:
— >50% in vending
— At least one item per day for cafeteria or catering @

* yumPower plan-o-gram shows yumPower-
approved choices, has best at eye-level

* Note: If yumPower wrap used, machine must be at
least 50% better-for-you

. 4
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Cafeteria [

Introducing
our NEW
menu & NEW

'Wb n’ go”

Change is variable, depending upon type of service and vendor

Vendor expectation is 25-40% cost of goods sold (COGS), as labor usually adds up to
another 35%.

Talk with Chef/manager/vendor and define necessary people for discussion (sometimes
regional wellness director, etc.)

Vendor staff education is often needed to facilitate

May require many discussions

Ask openly about price impacts and discuss budget

Talk about timeline and define next steps with dates, follow-up is often an issue

Schedule frequent follow-up meetings and or communicate frequently with vendor(s) for
accountability and check-in on process

Share results and share success
Schedule change to happen in stages:

1. Nutrition info or analysis posted

2. Nutrition education or messages added to facility

3. Identification of better-for-you items (stickers, etc.)

4, Structural or sale design change(s) — removing fryers, reducing sugar-sweetened drinks,

salad bar, sales placement, pricing adjustment

. 4
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Catering

* Talk with administrative support staff and determine sources
for event and catered food, educate on where and how better-
fro-you

* Provide and discuss yumPower catering choices

e Stress importance of better-for-you event and celebration
food for consistency

e Consider defining suggested restaurants and/or menu items

* Consider defining policies around purchasing for events — fruit
waters, better-for-you item requirements, etc.

e Suggest using www.healthydiningfinder.com to find
restaurants offering better options

 Don’t’ forget about “fun” —learn about the culture and make
suggestions on how to integrate — example: have a team event
to learn how to hand roll sushi, retool a traditional favorite like
lasagna, favorite better recipe contest, etc.

|

. 4
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Catering, cont.

e Suggest behavioral economic principles to optimize better
choice with catering:

Serve fruits or vegetables in pairs

Offer less variety (fewer options) — one option for each course
Serve individual or portioned servings

9” or less plates, blue ideal

Ceramic plates, cloth napkins and real silverware, if available
Place food away from meeting/event space

Label as “tasty” or “better” — don’t say “healthy”

Do not serve snacks at non-mealtime events less than 90 minutes

Encourage leaders to eat moderately and make better choices (social
influence is powerful)

. 4
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Vending

* Define company vendor(s) and assess machine contents Sy

 Don’t assume vendor program items are in compliance, our
experience shows not

* Ask leader(s) about:

— vending revenue use and ownership to understand framing N
— any contract highlights to understand limitations

* Meet with the vendor(s), educate them about plan and engage
them in the process

* Share case study vending change success with vendors
* Ask openly about access to vending machine item sales data

* Openly talk about expectations for timely stocking, item
placement accuracy, reporting, etc.

* Consider defining a subset of vending as a pilot if needed

« Recommend a minimum of 50% better-for-you (maybe 100% if
multiple machines)

* Understand goals for measurement

. 4
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What an employer neseds to do 1o get yuamPower vending set up
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Additional programs

e Share yumPower next level of better-for-you
* Encourage:
— CSA drop-off
— Fruit share programs =
— Onsite farmers markets o
— Onsite lunch and learns ——
— Onsite cooking demos
* Promote Healthy Discount program for members
* Encourage adding lactation support programs to boost mom, baby
and family well-being:
— Spaces for lactation support
— Communicating support for new moms to break to pump
— Allow advanced scheduling of lactation spaces
— Mark dedicated lactation spaces
— Provide post-natal and lactation support benefits — promote coverages
— Consider adding new mom or family support lunchtime support groups

— Communicate health benefits and cost savings of breastfeeding - can use
The Business Case For Breast Feeding

3 4
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Other resources available

Go to:
* Worksite environment assessment examples

e The Impact of Price Reduction on Salad-Bar
Purchases at a Corporate Cafeteria article

5 4
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INTRODUCTION

The Minnesota Department of Health (MDH) is committed to
promoting the health and well-being of all Minnesotans, including
its employees. Maintaining a healthy lifestyle involves more than
individual choices. Environmental and social norms are key factors
influencing healthy eating habits that are integral to good health
and optimal work performance. An environment that always
includes healthy foods makes choosing healthy foods easier for all.
MDH will ensure that a variety of healthy food choices are
available for all agency activities where food is served.

This guide is designed to help those responsible for planning and
ordering food for meetings and events. It includes simple, practical
information about planning for and ordering healthy foods;
whether individuals select food from menus, food is ordered for
meetings, or when planning a large catered event. By following
these general guidelines, good food and healthy choices will be
available at all MDH meetings and events.

A GUIDE TO THE NEW POLICY

MDH considers the USDA My Plate guidelines
to be a good standard for planning healthy
meals: half the meal consists of fruits and
vegetables, one quarter of protein, and one
quarter of grains.

° Make sure there are plenty of fruits
and vegetables available.

e  Offer a lean protein at every meal.

e  Offer whole grains and/or products
rich in whole grains (breads,
crackers, pastas, etc.) instead of
white flour products and white rice,
when possible.

ChOOSG Examples of meals that follow the My Plate

guidelines are provided in later sections of

this guide. See policy number 102.

If you’d like to learn more about My Plate, click on

this link: http://www.choosemyplate.gov/
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THE CATERING POLICY ENCOURAGES:
. Purchasing foods and beverages with reduced or no added
sugars.

0 If desserts are offered, serve smaller portions to
reduce added sugars.

O Fruit-based desserts typically have less added
sugar. Consider offering fresh fruits for dessert.

O Limit or eliminate foods/drinks with little
nutritional value such as soda pop and candy.

. Purchasing foods and beverages with reduced or no
saturated fat.

0 Avoid cream, butter or cheese sauces, and high-fat
meats. Choose tomato or broth based sauces
instead.

0 Order grilled, baked, broiled or steamed items,
rather than fried foods.

e Purchasing foods with reduced or no added sodium.

0 Avoid processed, salty snack foods (chips, pretzels,
etc.). Order vegetables with low-fat dips such as
yogurt or bean-based dips instead.

0 Request that foods typically high in sodium (such
as soups and lunch meats) have reduced sodium
content. For more guidance on recommended
sodium levels, see resources on page 13.

° Provide substantive vegetarian options and accommodate
dietary restrictions (e.g., gluten-free, lactose-free) when
feasible.

0 A substantive vegetarian option means including a
vegetarian protein, not just omitting the meat
from the regular offering.

Minnesota Department of Health Food Policy Implementation Guide

BEVERAGES

Beverages are frequently served at
meetings when food is not. Healthy
beverage options include:

Tap water with or without
ice

When tap water is not
practical, bottled spring or
sparkling water (plain or
flavored with no sugar)
100% fruit juices

100% vegetable juices (low-
sodium)

Low-fat milk

Coffee and flavored coffees
— regular and decaf

Tea (regular and herbal, hot
or cold)

Coffee/tea creamers of low-
fat milk or half & half






Selecting a vendor (restaurant, caterer, food-service provider) that offers

healthy options is essential. Whether it's a national chain or a local

restaurant, vendors generally want to accommodate their customers’

needs. A good food-service professional can answer questions about the

foods they offer and which ones will meet MDH food policy guidelines.

SAMPLE QUESTIONS FOR POTENTIAL VENDORS

"I need to make sure healthy foods are available at any meetings
we host. Which menu items are lower in saturated fat, sodium,
and added sugars?"

“Can you please put any spreads like mayonnaise and mustard on
the side rather than on the sandwiches?”

"We want to have meals catered for a conference we are hosting.
We want healthy, tasty foods and we want the meals to be
special. We have a budget of S......, what can you offer me?"

“We want to be sure to serve plenty of fruits and vegetables. Can
you tell me if any of these items have vegetables or fruits that are
not mentioned on the menu?”

"Can we get this pizza with a whole wheat crust?"

"Could we get sparkling water and 100% fruit juice instead of
soda?"

"We love your desserts, but could we get them in half size or
smaller portions?"

"Can you make a steady supply of ice water available?"

"I notice most of your entrees have cream sauces. What entrees
do you recommend that would be lower in fat, especially
saturated fat?”

“We’d like to order some boxed lunches. Can we get fruit or a
vegetable salad instead of the chips and cookie?”

“Our guests really like to have something sweet with their lunch.
Can you put a small wrapped mint in the box lunches instead of
the dessert that usually comes with it?”

ORDERING HEALTHY FOOD

MDH staff often order food in one of three different ways:

1)
2)
3)

Providing menus for attendees
Ordering food for meetings
Hosting large catered events (i.e. conferences)
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FoobD FROM MENUS OR RESTAURANT WEBSITES

Look for restaurants that have healthy options.
Ask if they offer or provide:

e  Vegetable salads or vegetable side
dishes

. Substitutions like fruit to replace chips
and cookies

e Low-fat and reduced sodium meat
options

e Whole grain options for sandwich
breads, pizza crusts, rolls, etc.

. Beverages with reduced or no added
sugar

e  Substantive vegetarian options and
foods to accommodate special diets

If the answer to the above questions is "no,”
and the vendor cannot provide any options in
accordance with the MDH food policy, a new
vendor should be selected.

EXAMPLES OF MIEALS THAT COULD BE ORDERED
FROM CAFES, LOCAL RESTAURANTS, OR
NATIONAL CHAINS:

Sandwich on whole wheat bread with
lean meat, cheese, lettuce and tomato;
vegetable soup on the side; baked chips
or small cookie.

Pizza with whole grain crust; green
salad with a selection of dressings,
including low-fat options.

EXAMPLES OF HEALTHY BEVERAGE OPTIONS
INCLUDE:

Tap water with or without ice

When tap water is not practical, bottled
spring or sparkling water (plain or
flavored with no sugar)

100% fruit juices

100% vegetable juices (low-sodium)
Low-fat milk

Coffee and flavored coffees — regular
and decaf

Tea (regular and herbal, hot or cold)

Coffee/tea creamers of low-fat milk or
half & half

Minnesota Department of Health Food Policy Implementation Guide | 5






FooD FOR MEETINGS

When ordering meals for meetings (boxed
lunches, trays, etc.), choose a vendor that can
provide healthy options. Ask if the vendor can
provide:

e  \Vegetable salads or vegetable side
dishes

. Lettuce and tomato or other vegetables
on all sandwiches

. Lean protein entrees, including
something substantive for vegetarians

. Foods with little or no saturated fats

. Foods with little or no added sugars

. Fresh fruit and fruit-based items for
dessert

. Options for people with dietary
restrictions (e.g. gluten-free food)

e  Whole grains and their products
(breads, crackers, pastas, etc.) instead
of white flour products and white rice
when possible

EXAMPLES OF HEALTHY BOXED LUNCHES:

e Turkey sandwich on whole grain bread;
green salad with low-fat salad dressing;
whole piece of fruit; small cookie for
dessert.

e low-fat pasta salad with chicken and
vegetables; cream of tomato soup
made with low-fat milk; whole grain
roll; one piece of individually wrapped
chocolate.

e \Vegetarian: Black bean salad with
vegetables and low-fat cheese; baked
corn chips, whole piece of fruit;
individually wrapped mint for dessert.

EXAMPLES OF HEALTHY BREAKFAST OPTIONS FOR
BUFFETS:

° Fresh fruit

. Low-fat yogurt

. Low-fat cottage cheese

o  Whole-wheat bagels (cut in halves) with
fruit spreads, jams, hummus, peanut
butter, or low-fat cream cheese

. Low-fat milk, tea, water

. 100% fruit or vegetable juices

EXAMPLES OF HEALTHY SNACK OPTIONS:
e  Assorted whole fruit
e  Cheese cubes
e  Vegetables with a low-fat yogurt or
bean-based dip
o Popcorn
e  Whole-wheat low-sodium pretzels
° Nuts
e  Trail mix

Note: Food is often provided at meetings for
social reasons or to encourage attendance.
MDH would like to encourage a norm where
food is not always present and therefore, is not
necessary at mid-morning and mid-afternoon
meetings. A physical activity break is a healthy
replacement for a food break.

EXAMPLES OF HEALTHY BEVERAGE OPTIONS:

e  Tap water with or without ice

e  When tap water is not practical, bottled
spring or sparkling water (plain or
flavored with no sugar)

. 100% fruit juices

. 100% vegetable juices (low-sodium)

. Low-fat milk

. Coffee and flavored coffees — regular
and decaf

e  Tea (regular and herbal, hot or cold)
Coffee/tea creamers of low-fat milk or
half & half
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FooD FOR CATERED EVENTS

Choose a caterer that can provide healthy
options. If using an RFP or RFB process, include
healthy food requirements. Sample Language is
on page 11. When deciding on the menu, ask if
the vendor can provide:

e \Vegetable salads or vegetable side
dishes

e A lean protein entree, including
something substantive for vegetarians

. Foods with little or no saturated fats

. Foods with little no or added sugars

. Fresh fruit and fruit-based items for
dessert

. Options for people with dietary
restrictions (e.g. non-dairy, gluten-free
food)

e  Whole grains and their products
(breads, crackers, pastas, etc.) instead
of white flour products and white rice
when possible

EXAMPLE OF A HEALTHY BREAKFAST BUFFET:
. Fresh fruit salad
. Low-fat yogurt
e  Spinach and feta egg bake
. Hard-boiled eggs
e  Thinly sliced ham
e  Whole-grain toast served with assorted
fruit spreads
. Mini blueberry bran muffins

EXAMPLES OF HEALTHY LUNCH/DINNER BUFFETS:

e  Grilled chicken breast

e Mixed-green salad served with a variety
of dressing, including low-fat options

e Whole grain breads and rolls

e Minestrone soup with beans and a
vegetarian broth (substantive vegetar-
ian option)

e Steamed broccoli

e Baked potatoes with low-fat or
vegetable toppings on the side

e Apple cobbler

e Chef soup selection

e Thinly sliced roast beef and turkey
sandwiches presented in halves

e Grilled salmon and asparagus

e Pesto pasta salad with cherry tomatoes
and low-fat mozzarella (substantive
vegetarian option)

e Green salad with a variety of dressings
that include low-fat options

e Fruit plate

Note: The new policy asks vendors to label
healthy foods clearly and display them
prominently on the buffet. When ordering
food, ask the caterer about presentation.

EXAMPLES OF HEALTHY BEVERAGE OPTIONS:

e  Tap water with or without ice

e  When tap water is not practical, bottled
spring or sparkling water (plain or
flavored with no sugar)

. 100% fruit juices

. 100% vegetable juices (low-sodium)

. Low-fat milk

. Coffee and flavored coffees, regular and
decaf

e  Tea (regular and herbal, hot or cold)

° Coffee/tea creamers of low-fat milk or
half & half
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How do I know if half the food is fruits and vegetables, one-quarter

protein, and one-quarter grains?
Be sure to tell the vendor that is your goal and they can

help you determine if the foods they provide meet it. Tie:
Behavioral economics research
Do | have to make people in my office/attending the meeting or shows what retailers have known
event choose healthy food? for years: the easier it is to get

something, the more likely a
person is to select it. Ask vendors
to place the healthy items in a
more prominent position and the
less healthy items in a less
prominent location. For instance,
accommodate the MDH food policy. If they can’t, you’ll place fruits and vegetables at the

need to find a different vendor. beginning of a buffet table.

No, but healthy options need to be available for them to
choose.

What if my vendor doesn’t offer healthy options?
Ask the vendor if they can change their offerings to

Do snacks need to be half fruits and vegetables and include a

protein?
No, because they are not considered a “meal.” However,
including vegetables and/or fruit is always recommended.
See above for a list of healthy snack options, or consider
not offering snacks.

What if | can’t find a place that offers healthy food and vegetarian

options?
Almost every vendor has some healthy options. If the
vendor has very few, ask them to identify healthy items on
their menu, or if they can make foods for your order that
meet the MDH healthy foods criteria. You may want to
consider seeking another vendor with a larger selection of
options that meet with MDH policy guidelines.

Can we still have dessert?
Yes, but it is not necessary. If you decide to order dessert,
consider offering it in smaller portions. Reducing portion

sizes and/or providing fruit or vegetable based desserts
are good ways to reduce added sugars in a meal.

What if people want/specifically ask for soda or candy?
If/when people feel they must have soda or candy, they
can bring or purchase it.
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PREPARED STATEMENT FOR VENDORS

The Minnesota Department of Health has a healthy catering policy for all meetings and events. Our new
policy asks employees to order healthy food for MDH sponsored events.

MDH considers the USDA My Plate guidelines: to be a good standard.
Half of the meal consists of fruits and vegetables, one of quarter protein, and one quarter of grains. Our
food policy encourages purchasing meals that follow this guideline.

My Plate-friendly meals include:

e Ample fruits and vegetables
o Lean meats and substantive vegetarian options
e Whole grains/whole grain products instead of white rice and white flour products when possible

Our food policy also recommends foods and beverages with:

. Little or no added sugars
° Little or no saturated fats
° Lower sodium

If your restaurant or catering business offers selections that follow these guidelines, please let our
employees know when they place orders. Our hope is that your establishment will make healthy food
available whenever we order from you and that your business will expand its healthy menu options for
MDH events in the future.
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CATERING CONTRACTS

All catered events should follow the MDH catering policy. Below is sample language to describe meals
and foods that will be served as part of an event. These are examples and can be edited to meet the
needs of your event. Please work with finance to be sure the final language complies with MDH policies.

SAMPLE RFB/RFP LANGUAGE

MEALS

Please note that the MDH catering policy requires that all meals include ample vegetables and/or fruits,
lean meats and/or other proteins that may include plant-based protein options, and whole grain
options. (Foods should contain reduced or no added sugars, saturated fats, and sodium). For further
guidance refer to the resources on page 13. All meals must also include low-fat foods and a substantial
vegetarian option. Reasonable special food requests (e.g. dairy-free, gluten-free, diabetic foods) shall
be submitted to the Contract Vendor no later than one week prior to the conference.

BREAKS

The Contract Vendor shall provide regular and decaffeinated coffee and hot water with assorted teas
from 7:00 a.m. and refreshed throughout the day as needed. Ice water must be available in all meeting
rooms from 7:00 a.m. and refreshed throughout the day. Refreshment breaks will be served in close
proximity or in the same room as the vendor displays.

BREAKFAST:

Breakfast should include fruits and/or vegetables; protein sources such as eggs, low-fat yogurt, lean
sausage, and cereal or bread products that include whole grain options. All breakfast foods to be agreed
upon by the State.

An example of an acceptable breakfast menu is:

. Hard boiled eggs

° Hot oatmeal served with raisins, nuts, brown sugar and low fat milk

. Granola with low-fat yogurt

. Small size or halves of whole grain bagels with cream cheese, nut butter and fruit spread
o Fruit tray

o Orange juice

. Coffee, hot water with assorted teas

. Water

Minnesota Department of Health Food Policy Implementation Guide | 10






MORNING BREAK
Morning break shall consist of foods such as fruit selections, low-fat yogurt and a selection of whole
grain snack bars.

AFTERNOON BREAK
Afternoon break shall consist of a low-fat snack item, such as pretzels or baked chips, including whole
grain options, vegetable and/or fruit tray, and roasted nuts.

Examples of acceptable snacks are:
e  Assorted whole fruit
e  Vegetables with low-fat or bean-based dips
o Nuts
e  Trail mix
e Whole grain crackers with cheese slices

LUNCH

Example 1: Buffet style to include: tossed salad or coleslaw, choice of two lean meats (e.g., beef,
turkey, pork, chicken, fish, plant-based protein, etc.), choice of potatoes and whole grains (such as
brown rice), two vegetables, rolls and butter, small dessert portions, if any (such as carrot cake,
cheesecake, or apple pie, etc.) and beverage.

Example 2: Entrée of southwestern green salad with grilled chicken or black beans and dressing on the
side, assorted breads that include whole grain options, small dessert portions, if any (such as carrot
cake, cheesecake, apple pie, etc.) and beverage.

These are examples of lunches that can be provided by the Contract Vendor as agreed upon by the State
and shall be better defined once the Contract is awarded.

Sample menu:
. Grilled chicken breast
. Blackened cod with fruit salsa
° Mixed green salad with a variety of dressings on the side
e  Whole grain breads or rolls
. Minestrone soup (vegetarian)
. Steamed broccoli
. Roasted root vegetables
o Brown rice
e  Apple crisp
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DINNER

Meals shall consist of a mixture of hot and/or cold food items. Buffet style to include tossed salad or
coleslaw, choice of two meats, (e.g., beef, turkey, pork, chicken, fish, plant-based protein, etc.), choice
of potatoes or whole grains (such as brown rice), two vegetables, assorted rolls that include whole grain
options and butter, small dessert portions, if any, (such as carrot cake, cheesecake, apple pie, etc.) and
beverage.

Sample menu:
. Lasagna with ground beef and red sauce
e Chicken with lemon caper sauce
. Mixed green salads with a variety of dressings on the side
e Whole grain breads or rolls
. Minestrone soup (vegetarian)
e  Steamed greened beans
e  Sautéed carrots
) Baked potatoes
. Fresh fruit tart

This is an example of a dinner that can be provided by the Contract Vendor as agreed upon by the State
and shall be better defined once the Contract is awarded.
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ADDITIONAL RESOURCES

Caterers and MDH employees can use these additional resources for healthy meal and snack guidelines:

e U of M Healthy Catering Guidelines: http://www.mmshealthycommunities.org/wp-

content/uploads/Healthy-Meeting-Guide.pdf

. Federal Healthy Foods Guidelines:
http://www.health.gov/dietaryguidelines/dga2010/DietaryGuidelines2010.pdf

HAPPY,
HEALTHY
CATERING TO You!

Minnesota Department of Health Food Policy Implementation Guide | 13



http://www.mmshealthycommunities.org/wp-content/uploads/Healthy-Meeting-Guide.pdf

http://www.mmshealthycommunities.org/wp-content/uploads/Healthy-Meeting-Guide.pdf

http://www.health.gov/dietaryguidelines/dga2010/DietaryGuidelines2010.pdf



Printed on recycled paper
March 2014






		Healthy Eating:

		Minnesota Department of Health  Food Policy Implementation Guide

		Index

		INTRODUCTION

		A GUIDE TO THE NEW POLICY

		The catering policy encourages:



		Beverages

		WORKING WITH VENDORS

		Sample Questions for Potential Vendors

		Ordering Healthy Food

		Food from Menus or Restaurant Websites

		Examples of Meals that could be ordered from Cafes, Local Restaurants, or National Chains:

		Examples of healthy beverage options include:



		Food for Meetings

		Examples of Healthy Boxed Lunches:

		Examples of Healthy Breakfast Options for Buffets:

		Examples of Healthy Snack Options:

		Examples of healthy beverage options:



		Food for Catered Events

		Example of a Healthy Breakfast Buffet:

		Examples of Healthy Lunch/Dinner Buffets:

		Examples of healthy beverage options:





		FREQUENTLY ASKED QUESTIONS

		Tip:

		TOOLS

		Prepared Statement for Vendors

		Catering Contracts

		Sample RFB/RFP Language

		MEALS

		BREAKS

		BREAKFAST:

		Morning break

		Afternoon break

		Lunch

		Dinner





		Additional Resources

		Happy,  Healthy  Catering to You!




image1.gif
\“ ' Work™
||"' Well




