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'

The Smarter Lunchrooms Scorecard is a list of simple. no-cost or low-cost strategies that can increase participation. reduce food waste. and
increase selection and consumption of healthy school food.

INSTRUC TIONS

1. Review the scorecard before beginning.
2. Observe a lunch period. Check off statements that reflect
the lunchroom.
3. Ask other school nutrition staff. teachers. or administration
about items that have an asterisk.*

4. Tally the score.
5. Discuss the results with stakeholders. Choose unchecked strategies to
implement in the lunchroom.

Smarterlunchrooms.org

FOCU S ON FRUIT---------------------------

0 At least two kinds of fruit are offered.
O Sliced or cut fruit is offered.
0 A variety of mixed whole fruits are displayed in attractive bowls or
baskets (instead of stainless steel pans).
0 Fruit is offered in at least two locations on all service lines. one of
which is right before each point of sale.
0
0
O
0

VARY THE VEGETABLES

At least two kinds of vegetables are offered.
Vegetables are offered on all service lines.
Both hot and cold vegetables are offered.
When cut, raw vegetables are offered, they are paired
'
with a low-fat dip such as ranch, hummus. or salsa.*
O A serving of vegetables is incorporated into an entree item at least
once a month (e.g.. beef and broccoli bowl. spaghetti. black
bean burrito).*

0 At least one fruit is identified as the featured fruit-of-the-day and is
labeled with a creative, descriptive name at the point of selection.
O A fruit taste test is offered at least once a year.*

Focus on Fruit Subtotal __ of 6
0 Self-serve spices and seasonings are available for students to add
flavor to vegetables.
0 At least one vegetable is identified as the featured vegetable
of-the-day and is labeled with a creative. descriptive name at the
point of selection.
0 A vegetable taste test is offered at least once a year.*

Vary the Vegetables Subtotal __ of 8

HIGH LIGH T THE SAL AD-------------------------.

O Pre-packaged salads or a salad bar is available to all students.
O Pre-packaged salads or a salad bar is in a high traffic area.
0 Self-serve salad bar tongs. scoops. and containers are larger for
vegetables and smaller for croutons, dressing. and other
non-produce items.

O Pre-packaged salads or salad bar choices are labeled with creative.
descriptive names and displayed next to each choice.

Highlight the Salad Subtotal __ of 4

MOVE MORE WHITE MILK-------------------------.

0 Milk cases/coolers are kept full throughout meal service.
O White milk is offered in all beverage coolers.
•
O White milk is organized and represents at least 1/3 of all
milk in each designated milk cooler.
0 White milk is displayed in front of other beverages in all coolers.

0 1% or non-fat white milk is identified as the featured milk and is
labeled with a creative, descriptive name.

Move More White Milk Subtotal __ of 5

BOO ST REIM BUR SABLE MEAL S----------------------

0 Cafeteria staff politely prompt students who do not have a full
reimbursable meal to select a fruit or vegetable.
O One entree is identified as the featured entree-of-the-day. is labeled
with a creative name next to the point of selection, and is the first
entree offered.
0 Creative, descriptive names are used for featured items on the
monthly menu.
0 One reimbursable meal is identified as the featured combo meal and
is labeled with a creative name.
O The combo meal of the day or featured entree-of-the-day is
displayed on a sample tray or photograph.

O A (reimbursable) combo meal is offered as a grab-and-go meal.
0 Signs show students how to make a reimbursable meal on any
service line (e.g.. a sign that says "Add a milk. fruit and
carrots to your pizza for the Power Pizza Meal Deal!")
O Students can pre-order lunch in the morning or day before.*
O Students must use cash to purchase a la carte snack items if available.
O Students have to ask a food service worker to select a la carte snack
items if available.*
O Students are offered a taste test of a new entree at least once a year.*

Reimbursable Meals Subtotal __ of 11
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