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Building a Healthy A La Carte Program: Making    ents Out of Change

A La Carte Assessment Tool for School Food Authorities
Products

	Evaluation Criteria
	OK 
	Needs Improvement
	Action Plan

	Our school has a policy which defines specific nutrition guidelines for a la carte items sold during school meals. These guidelines convey age-appropriate portions that are consistent with the Dietary Guidelines for Americans and meet established federal, state and/or local nutrition standards.
	
	
	

	Students are involved in product selection via surveys, free snack sampling, focus groups, etc.  
	
	
	

	The presentation, packaging, and garnishing of a la carte items enhances each product.
	
	
	

	A la carte selections vary daily. 
	
	
	

	Fresh fruits and vegetables are offered to students daily.
	
	
	

	Whole grain foods are offered to students daily.
	
	
	

	A variety of low-fat or fat-free milk and dairy products are offered to students daily.
	
	
	

	The a la carte program utilizes fresh, locally grown products when possible (i.e. – produce from school gardens, farmers’ markets, etc.).
	
	
	


Price

	Evaluation Criteria
	OK 
	Needs Improvement
	Action Plan

	Healthier a la carte items are priced to provide students with an incentive to purchase. When these healthier items are purchased in combination as a more nutritious and/or reimbursable meal, further price savings is offered to students.
	
	
	

	Healthier a la carte items are priced less expensively per unit than similar retail items.
	
	
	

	Temporary price incentives are offered on new a la carte items to encourage sales.
	
	
	


Placement

	Evaluation Criteria
	OK 
	Needs Improvement
	Action Plan

	Healthier a la carte items are prominently displayed in meal lines, satellite carts, or kiosks.
	
	
	


Promotion

	Evaluation Criteria
	OK 
	Needs Improvement
	Action Plan

	Our school uses tools to plan, execute, and evaluate marketing strategies for the promotion of healthier a la carte items (i.e. – resources from USDA Team Nutrition).
	
	
	

	Students are involved in the promotion of healthier a la carte items through health, business, art or food and nutrition courses.
	
	
	

	Food service personnel have participated in classroom food demonstrations to highlight upcoming foods served on the a la carte line.
	
	
	

	Daily, weekly, monthly, and/or seasonal promotions are used to feature or celebrate specific food items.
	
	
	

	Nutrition facts are displayed prominently to promote the consumption of healthier items.
	
	
	

	Creative names with descriptive words are used to promote a la carte foods.
	
	
	

	Colorful props or marketing posters that promote the consumption of healthier foods are prominently displayed in the meal line and cafeteria.
	
	
	

	Our school promotes healthier eating in the cafeteria with occasional activities and games. Students are rewarded with non-food prizes that promote healthier eating and physical activity.
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