Green Star Schools – Food Schools Assessment


This "School-wide Food Assessment" form will help you examine how much of the food that is served and/or sold on campus are healthy foods such as fresh and local fruit and vegetables.  This form will also help you identify ways your school can take action to provide more healthy food on campus.

Date:  ____________________________________

School Name:  _____________________________



School Address: _________________________________

Circle One:
Public

Charter
Private

District: ____________________________________

Lead Person Completing the "School-wide Food Assessment": ________________________

Title:  ____________________________


Email: ___________________________

Phone: _____________________________

Names and titles of Others Completing the School-wide Food Assessment:



Name






Title

1. _______________________________

 __________________________________ 

2. _______________________________

___________________________________

3. _______________________________

 ___________________________________

4. _______________________________ 

 ___________________________________

5. _______________________________

___________________________________

6. _______________________________

___________________________________

Assessment Instructions

Step 1:  Schedule a time to visit the school's cafeteria during breakfast and lunch to do a  visual assessment of the food the school provides and is eaten,  as well as the food that is brought from home.

Step 2: Meet with the school cafeteria manager and any other school staff who can help provide some of the information for the assessment.

Step 3:  Get a printed copy of the school's breakfast, lunch, and (if provided) snack menu.

A. School Cafeteria Information:

1. How many students attend the school?________________________________________

2. Approximately how many students receive free and reduce meals? ___________________

3. On average,  how many breakfasts are served from the cafeteria each day?_____________

4. On average, how many lunches are served from the cafeteria each day? ______________

5. On average, how many afternoon snacks are provided from the school each day? _______

6.  What percentage of the school lunch includes fresh fruit and vegetables? 




100%  75%  50%  25%   10%    None 

7. What percentage of the fruits and vegetables served are fresh (not frozen or canned)? 




100%  75%  50%  25%   10%   None 

8. What  percentage of the fresh fruit and vegetables served are locally grown (within 100 miles)?  
100%  75%  50%  25%   10%   None

9. What percentage of the fruit and vegetables served are organic? 



100%  75%  50%  25%   10%
   None



10. Are fruits and vegetables  from the school garden served as part of the school meal program? 
  
Yes

No
11. What percentage of the grains (bread, pasta) served from the cafeteria are whole grains? 



 100%  75%  50%  25%   10%   None

12. What percentage of the foods served from the cafeteria are deep-fried? 



 100%  75%  50%  25%   10%
   None 

13.  Is there a salad bar in the cafeteria?  
Yes

No

14.  Approximately what percentage of the students participate in the salad bar? 



 100% 
75%  
50% 
25%     10% 
n/a

15. Do most students eat everything on their plate/tray?   
Yes

No


If not, estimate what percentage most of them eat:  75%
50%
25%
10%  None

B. Snacks/ Lunches Brought From Home

16. On average, what percentage of the students bring lunch from home?




 100% 
75%  
50% 
25%     10% 
None

17. On average,  what percentage of the students who bring lunch from home have fresh fruit and vegetables? 



 100% 
75%  
50% 
25%     10% 
None

18. On average, estimate what percentage of the students who bring lunch from home have foods with lots of sugar or fat? (chips, cookies, fried foods, fast foods, processed foods like "Luncheables") 




 100% 
75%  
50% 
25%     10% 
None

19. On average, estimate what percentage of the students who bring lunch from home have foods that are individually packaged (single-serve cheese, chips, cookies)? 



 100% 
75%  
50% 
25%     10% 
None

C. Curriculum

20. Does your school have a school garden?  
Yes

No
21. What percentage of the classes use the school garden?



100% 
75%  
50% 
25%     10% 
None

22. If gardening is taught, who teaches it? (Circle all that apply)


Classroom teacher

Gardening teacher

After-school teacher


Other _______________________________________-

23.  What percentage of the students are taught cooking/ nutrition?



100% 
75%  
50% 
25%     10% 
None

24.  Who teaches cooking/nutrition ? (Circle all that apply)


Classroom teacher

Gardening teacher

After-school teacher


Other _______________________________________-

D. Home-School Connection

25. Does your school have an after-school produce stand?   Yes

No

26. Does your school have a Community Supported Agriculture (CSA) box delivery program? Yes
No

27.  Approximately what percentage of the fruits and vegetables at the produce stand or in the CSA box is locally  grown (within 100 miles)? 

100% 
75%  
50% 
25%     10% 
None
28.  Approximately what percentage of the fruits and vegetables at the produce stand or in the CSA box is organically grown? 

100% 
75%  
50% 
25%     10% 
None
29. Approximately what percentage of the families buy from the produce stand or the CSA box? 



100% 
75%  
50% 
25%     10% 
None

E. Fundraisers

30. Approximately what percentage of the items sold as fundraisers are foods high in fat and/or sugar? (examples:  cookies, candy, ice cream)  



100% 
75%  
50% 
25%     10% 
n/a
Action Plan

What recommendations do you have to increase the amount of healthy foods that are provided to students at school?

A) School Cafeteria Meals ______________________________________________________________________________

______________________________________________________________________________

B. Snacks/ Lunches Brought From Home

______________________________________________________________________________

______________________________________________________________________________
C. Curriculum

______________________________________________________________________________

______________________________________________________________________________

D. Home-School Connection

______________________________________________________________________________

______________________________________________________________________________

E. Fundraisers

______________________________________________________________________________

______________________________________________________________________________
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