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[bookmark: _Toc36123899]OVERVIEW
Each summer, the Virginia Department of Education’s Office of School Nutrition offers a five-hour training workshop for school cafeteria managers. The workshop is implemented in all eight Superintendent’s Regions at approximately 30 locations across the Commonwealth. The workshop provides an opportunity for cafeteria managers to develop managerial skills through hands-on activities while simultaneously fulfilling the USDA’s annual professional development requirement. In recent years, an increasing number of school nutrition directors have voiced their desire for an alternative to attending one of the workshops offered by the Office of School Nutrition. Directors highlighted situations in which the workshop schedule, location, or format was incompatible with their school division’s capacity and/or resources. In response to this concern, the Office of School Nutrition launched a pilot project in late 2018 to test the feasibility and effectiveness of offering an alternate version of the workshop. The 2018 Summer Manager Workshop Training Video Series is the result of that pilot project. 
The Cafe-Classroom Connections video is one of a five-part series adapted from the 2018 Summer Manager Workshop, Level Up! Raising the Bar in School Nutrition. The four 60-minute workshop modules included: 1) Customer Service and Conflict Resolution, 2) Café-Classroom Connections, 3) Culinary Weights and Measures, and 4) Leadership and Teambuilding. Additionally, workshop participants attended a working lunch that included a Summer Food Service Program presentation. Each video and corresponding Instructor Guide are designed to assist the instructor as they navigate their team through the training modules. The instructor may implement a single video or the entire five-part series. It is recommended that the instructor review the Instructor Guide prior to watching the video and/or printing the accompanying resources. Should you have questions or experience any technical difficulties, please contact the Office of School Nutrition’s Training and Marketing Specialist at (804) 786-6883.
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The materials and preparation steps necessary to conduct the Cafe-Classroom Connections module are included below. Some of the materials may be provided to participants in printed or digital format at the instructor’s discretion. The instructor should print hard copies of all materials marked with an asterisk (*). 
Digital Resources
1. Cafe-Classroom Connections Video Instructor Guide
2. Cafe-Classroom Connections Participant Workbook
3. Set of Guiding Practices*
Facilities and Supplies
1. Classroom/learning area with tables and chairs for participants
2. Whiteboard or easel with flip chart paper
3. Markers for writing on whiteboard or flip chart
4. Tape for posting the Guiding Practices
5. Tasting Experiment
a. 4 beverage pitchers
b. Access to sink or water fountain
c. 1 small bottle red food coloring
d. 1 small bottle green food coloring
e. Paper, 1 sheet per participant
f. Pens or pencils, 1 per participant
g. Set of 4 4-oz. clear portion cups, 1 per participant
h. 6-8 oz. apple juice per participant
i. Napkins or paper towels, 1 per participant
6. Lunch Line Challenge Activity (Version 1)
a. 1 table per team of 4-6 participants
b. 1 decoration kit per team of 4-6 participants 
i. Decorations (e.g., tablecloth, attractive bowls or baskets, garland, silk flowers, etc.)
ii. Supplies (e.g., tape, markers or colored pencils, safety pins, etc.)
iii. Food (e.g., whole fruits and vegetables, packaged items, etc.)
7. Lunch Line Challenge Activity (Version 2)
a. Several sheets of flip chart paper per team of 4-6 participants
b. 1 pack of colored markers/pencils per team of 4-6 participants
Preparation
1. Ensure you have enough tables and chairs to accommodate all participants. 
2. Arrange tables/chairs to allow for groups of 4-6 participants to work together.
3. Post the Guiding Practices in the learning area.
4. Set up easel with flipchart paper or ensure the whiteboard is ready for use; ensure you have the appropriate marker ready for use.
5. Prepare samples for the Tasting Experiment.
a. Remove portion cups from packaging and arrange on a large, flat surface such as a table.
b. Fill one beverage pitcher with water and the remaining three beverage pitchers with apple juice.
c. Add 10-15 drops or more, as needed, of red food coloring to one pitcher of apple juice until the juice changes color completely.
d. Repeat with a second pitcher of apple juice and the green food coloring.
e. Fill the appropriate number of portion cups with each of the four liquids so that each participant receives one cup of water, one cup of plain apple juice, one cup of red apple juice, and one cup green apple juice.
f. On the table, directly in front of where each participant will be seated, arrange the portion cups in order from left to right: cup of water, cup of red juice, cup of green juice, and cup of uncolored juice.
g. Add one piece of paper and one pen/pencil next to each set of beverage samples.
6. Ensure supplies for the Lunch Line Challenge Activity are separated and ready to go for groups of 4-6 participants.
7. Review the first segment of the Cafe-Classroom Connections video, which covers materials and preparation. Pause the video as instructed prior to participant arrival.
8. Welcome participants at the door as they arrive.
9. Press play when ready to begin the module.
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Learning Objectives
At the conclusion of this module, participants should:
1. understand the importance of utilizing the cafeteria as a classroom,
2. be able to sell their program to students, staff, and parents with targeted marketing strategies, and
3. be able to use the Smarter Lunchrooms Action Guide to impact eating behaviors.
Professional Development
Professional Standard Code(s): 1000-Nutrition, 2000-Operations, 4000-Communications and Marketing
Key Areas: 1220-Classroom and Cafeteria Integration, 2230-Maintaining Food Quality and Appearance, 2240-Serving Lines, 4160-Smarter Lunchrooms Techniques
Hours of Instruction: 0.25 hour per key area (1 hour total)
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The following outline provides key time points in the Cafe-Classroom Connections video at which the instructor is to pause the video for a discussion, activity, or demonstration. Prior to each pause point, the video host will tell the instructor to prepare to pause the video. See subsequent sections in this Guide for detailed activity and demonstration instructions. 
· 04:10: Pause the video and welcome participants.
· 08:30: Pause the video and conduct the Tasting Experiment.
· 09:40: Pause the video and facilitate a discussion.
Discussion Question: What strategies are you using to build a strong connection between the cafeteria and classroom?
· 10:35: Pause the video and facilitate a discussion.
Discussion Question: What are some strategies for selling your programs to students, teachers, administrators, parents, and community members?
· 16:30: Pause the video and facilitate the Lunch Line Challenge Activity.
· 17:10: Pause the video and facilitate a discussion.
Discussion Questions: 
1. Which lunch line features do you find most appealing?
2. Which features could use some improvement?
3. How might they be improved?
· 18:15: End of video.
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The instructor will pause the video at approximately 08:30 to conduct the Tasting Experiment.
Say: At this time, we are going to conduct a little experiment. Each of you should have the following items on the table in front of you: one cup of water, three cups of juice, a piece of paper and a pen/pencil. When I say so, here is what you are to do:
· Taste the red beverage sample and record the flavor or flavors that you taste on your sheet of paper. Be sure to note which sample is linked to each of your recorded flavors.
· Next, take a sip of water to cleanse your palette.
· Taste the green beverage sample and record the flavor or flavors that you taste on your sheet of paper.
· Again, take a sip of water to cleanse your palette.
· Finally, taste the last beverage sample and record the flavor or flavors that you taste on your sheet of paper.
Please do not talk during the experiment; we will have a discussion afterwards. Okay, let’s get started.
Lead participants through the steps of the experiment.
Ask: Okay, what beverage do you think the red beverage is? 
Allow participants to guess, but do not reveal the answer.
Ask: What about the green beverage; what do you think that one is?
Allow participants to guess, but do not reveal the answer.
Ask: And what about the last sample?
Allow participants to guess and then provide the answer.
Say: That’s right; in fact, all three samples were the same.
Ask: For those of you who tasted flavors other than apple, why do you think that occurred?
Allow participants to discuss and then press play to proceed with the module.
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Say: In just a moment, you will have an opportunity to put the strategies discussed during today’s training into practice with an activity called the Lunch Line Challenge. Some of these strategies include: 
· Improving visibility of the healthiest items;
· Increasing convenience of selecting healthy items;
· Enhancing taste expectations for healthy items using attractive presentation and displays;
· Using suggestive selling; and
· Using smart pricing strategies (i.e. ensuring prices of healthier items are lower than prices of less healthy items). 
Research has shown that implementing these strategies in our cafes can positively impact student eating behaviors. Meaning, students tend to select and eat healthier items in environments where these strategies are employed. With that said, let’s have some fun! 
Explain: Here is how the Lunch Line Challenge works:
· First, I will divide you into four groups. 
Count off attendees so that each attendee is assigned a number (1-4). The instructor may change the number of groups according to the number of attendees, availability of supplies, etc. Once all attendees are assigned a group number, have all attendees assigned number one go to one activity station, attendees assigned number two go to another activity station, and so on.
· You will have 20 minutes to design and create a lunch line using the supplies provided at your activity stations. 
· The goal is to create a lunch line that would entice students to dine in your café and nudge them towards selecting (and consuming!) healthy menu items. As such, keep in mind the strategies discussed today. You can find additional ideas using the resources provided in your Participant Workbook. In your Workbook, you will find a Tips and Ideas handout as well as the Smarter Lunchrooms Scorecard, which contains strategies covered today plus many more. As a team, you can opt to target specific grade levels or design a line applicable to all grade levels. 
· One of the elements each group must include with their lunch line design is a blueprint or map of the lunch line; essentially, a plan for the location/presentation of all food and beverage items. When developing your blueprint consider the color, texture, shape, healthfulness, etc. of each item, as these characteristics should impact their placement on the line. Again, the Smarter Lunchrooms Scorecard can be a helpful planning tool.
· After the 20-minute lunch line design phase, each team should be prepared to share an overview of their design, the grade levels targeted, and the thought process (reasoning) behind the design. 
· When you return to your schools/sites, you can use the Smarter Lunchrooms Scorecard as a tool for enhancing your cafes using low/no cost strategies and for tracking enhancements over time. The accompanying Action Planning Form, which has also been included in your Workbook, provides a simple process for planning and implementing your enhancements. 
When ready, note the time (or set a timer) and tell the groups to begin the challenge. After 20 minutes, ask the groups to stop what they are doing and return to their seats. 
Say: Great job everyone! I hope you enjoyed the activity. Before we discuss each team’s lunch line, we will be voting for your favorite lunch line by the enthusiasm of your applause.
Stand next to the first lunch line and ask attendees to vote by applause. Repeat this process for each lunch line/group. Select the winner by identifying which lunch line/group received the loudest, most enthusiastic applause.
Press play to continue the lesson. 
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1. Tasting Experiment adapted from education.com.
2. Smarter Lunchrooms Website 
a. Smarter Lunchrooms Scorecard (PDF)
b. Smarter Lunchrooms Action Guide (PDF)
c. National Smarter Lunchrooms Handbook (PDF)
d. Frequently Asked Questions about the Smarter Lunchrooms Scorecard (PDF)
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[bookmark: Text1]Date:      
[bookmark: Text3]School Name:      
[bookmark: Text2]Completed by:      
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.
SmarterLunchrooms.org 
Instructions
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.
Focus on Fruit
[bookmark: Check1]|_| At least two kinds of fruit are offered.
[bookmark: Check2]|_| Sliced or cut fruit is offered.
[bookmark: Check3]|_| A variety of mixed whole fruits are displayed in attractive bowls or baskets (instead of stainless steel pans).
[bookmark: Check4]|_| Fruit is offered in at least two locations on all service lines, one of which is right before each point of sale.
[bookmark: Check5]|_| At least one fruit is identified as the fruit-of-the-day and is labeled with a creative, descriptive name at the point of selection.
[bookmark: Check10]|_| A fruit taste test is offered at least once a year.*
[bookmark: Text4]Focus on Fruit Subtotal:       of 6
Vary the Vegetables
[bookmark: Check6]|_| At least two kinds of vegetables are offered.
[bookmark: Check7]|_| Vegetables are offered on all service lines.
[bookmark: Check8]|_| Both hot and cold vegetables are offered.
[bookmark: Check9]|_| When cut, raw vegetables are offered, they are paired with a low-fat dip such as ranch, hummus, or salsa.*
[bookmark: Check11]|_| 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).*
[bookmark: Check12]|_| Self-serve spices and seasonings are available for students to add flavor to vegetables.
[bookmark: Check13]|_| 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.
[bookmark: Check14]|_| A vegetable taste test is offered at least once a year.*
[bookmark: Text5]Vary the Vegetables Subtotal:       of 8
Highlight the Salad
[bookmark: Check15]|_| Pre-packaged salads or a salad bar is available to all students.
[bookmark: Check16]|_| Pre-packaged salads or a salad bar is in a high traffic area.
[bookmark: Check17]|_| Self-serve salad bar tongs, scoops, and containers are larger for vegetables and smaller for croutons, dressing, and other non-produce items.
[bookmark: Check18]|_| Pre-packaged salads or salad bar choices are labeled with creative, descriptive names and displayed next to each choice. 
[bookmark: Text6]Highlight the Salad Subtotal:       of 4


Move More White Milk
[bookmark: Check19]|_| Milk cases/coolers are kept full throughout meal service.
[bookmark: Check20]|_| White milk is offered in all beverage coolers.
[bookmark: Check21]|_| White milk is organized and represents at least 1/3 of all milk in each designated milk cooler.
[bookmark: Check22]|_| White milk is displayed in front of other beverages in all coolers. 
[bookmark: Check23]|_| 1% or non-fat white milk is identified as the featured milk and is labeled with a creative, descriptive name.
[bookmark: Text7]Move More White Milk Subtotal:       of 5
Boost Reimbursable Meals
[bookmark: Check24]|_| Cafeteria staff politely prompt students who do not have a full reimbursable meal to select a fruit or vegetable.
[bookmark: Check25]|_| 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.
[bookmark: Check26]|_| Creative, descriptive names are used for featured items on the monthly menu.
[bookmark: Check27]|_| One reimbursable meal is identified as the featured combo meal and is labeled with a creative name.
[bookmark: Check28]|_| The combo meal of the day or featured entree-of-the-day is displayed on a sample tray or photograph.
[bookmark: Check29]|_| A (reimbursable) combo meal is offered as a grab-and-go meal.
[bookmark: Check30]|_| Signs show students how to make a reimbursable meal on any service line (e.g., a sign that says “Add milk, fruit, and carrots to your pizza for the Power Pizza Meal Deal!”).
[bookmark: Check31]|_| Students can pre-order lunch in the morning or the day before.*
[bookmark: Check32]|_| Students must use cash to purchase a la carte snack items if available.
[bookmark: Check33]|_| Students have to ask a food service worker to select a la carte snack items if available.* 
[bookmark: Check34]|_| Students are offered a taste test of a new entree at least once a year.*
[bookmark: Text8]Reimbursable Meals Subtotal:       of 11


Lunchroom Atmosphere
[bookmark: Check35]|_| Cafeteria staff smile and greet students upon entering the service line and throughout meal service.
[bookmark: Check36]|_| Attractive, healthful food posters are displayed in dining and service areas.
[bookmark: Check37]|_| A menu board with today’s featured meal options with creative names is readable from 5 feet away when approaching the service area.
[bookmark: Check38]|_| The lunchroom is branded and decorated in a way that reflects the student body.
[bookmark: Check39]|_| Cleaning supplies or broken/unused equipment are not visible during meal service.
[bookmark: Check40]|_| All lights in the dining and meal service areas work and are turned on.
[bookmark: Check41]|_| Compost/recycling and trash cans are at least 5 feet away from dining students. 
[bookmark: Check42]|_| There is a clear traffic pattern. Signs, floor decals, or rope lines are used when appropriate. 
[bookmark: Check43]|_| Trash cans are emptied when full.
[bookmark: Check44]|_| A menu board with tomorrow’s featured meal with creative names is readable from 5 feet away in the service or dining area. 
[bookmark: Text9]Lunchroom Atmosphere Subtotal:       of 10
Student Involvement
[bookmark: Check45]|_| Student artwork is displayed in the service area or dining space.
[bookmark: Check46]|_| Students, teachers, or administrators announce today’s menu in daily announcements.*
[bookmark: Check47]|_| Students are involved in the development of creative and descriptive names for menu items.*
[bookmark: Check48]|_| Students have the opportunity to volunteer in the lunchroom.
[bookmark: Check49]|_| Students are involved in the creation of artwork or marketing materials to promote menu items.*
[bookmark: Check50]|_| Students provide feedback (informal – “raise your hand if you like...” or formal – focus groups, surveys) to inform menu development.*
[bookmark: Text10]Student Involvement Subtotal:       of 6


School Community Involvement
[bookmark: Check51]|_| A monthly menu is posted in the main office.
[bookmark: Check52]|_| A menu board with creative, descriptive names for today’s featured meal options is located in the main office.
[bookmark: Check53]|_| A monthly menu is provided to students, families, teachers, and administrators.*
[bookmark: Check54]|_| Information about the benefits of school meals is provided to teachers and administration at least annually.*
[bookmark: Check55]|_| Nutrition education is incorporated into the school day.*
[bookmark: Check56]|_| Students are engaged in growing food (for example, gardening, seed planting, farm tours, etc.).*
[bookmark: Check57]|_| Elementary schools provide recess before lunch.*
[bookmark: Check58]|_| The school participates in other food promotion programs such as: Farm to School, Chefs Move to Schools, Fuel Up to Play 60, Share Our Strength, etc.*
[bookmark: Check59]|_| The school has applied for the HealthierUS School Challenge.* (no longer offered)
[bookmark: Check60]|_| Smarter Lunchrooms strategies are included in the Local School Wellness Policy.*
[bookmark: Text11]School Involvement Subtotal:       of 10
Smarter Lunchrooms Scorecard Total
· [bookmark: Text12]Focus on Fruit:       of 6
· [bookmark: Text13]Vary the Vegetables:       of 8
· [bookmark: Text14]Highlight the Salad:       of 4
· [bookmark: Text15]Move More White Milk:       of 5
· [bookmark: Text16]Reimbursable Meals:       of 11
· [bookmark: Text17]Lunchroom Atmosphere:       of 10
· [bookmark: Text18]Student Involvement:       of 6
· [bookmark: Text19]School Involvement:       of 10
[bookmark: Text20]Scorecard Total:       of 60


Award Level
· Bronze 15-25: Great job! This lunchroom is off to a strong start.
· Silver 26-45: Excellent. Think of all the kids that are inspired to eat healthier!
· Gold 46-60: This lunchroom is making the most of the Smarter Lunchrooms Movement. Keep reaching for the top!
Definitions
· Point of Sale (POS): Anywhere students leave the line with food and are charged or counted, such as at a register, check-out, or PIN pad
· Point of Selection: Anywhere students select food or drink
· Service Line: A designated line for meal selection – deli bar, salad bar, hot lunch line, snack window, etc.
· Grab-and-Go: A pre-packaged reimbursable meal
· Reimbursable Meal/Combo Meal: Any meal that meets all the USDA meal requirements and is priced as a unit
· Featured Items: A fruit, vegetable, milk, or entree that has been identified for promotion
For Scorecard FAQs visit: SmarterLunchrooms.org
The asterisk (*) indicates items that may need input from other school nutrition staff, teachers, or administration.
Smarter Lunchrooms Scorecard 2.0
Source: Smarter Lunchrooms Movement, Cornell University 2017
Funded in part by USDA FNS/ERS
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[bookmark: _Toc36123909]TIPS AND IDEAS
Why?
The cafeteria isn’t just a place where kids eat, it’s also a learning environment where you can visually reinforce the lessons that you are teaching through your menus, activities, and events. Visual food education in the cafeteria can take on many forms—from posters depicting appropriate portion sizes to signs reminding students about salad bar etiquette. Utilizing our cafeterias as classrooms is an absolute must for building a truly healthy next generation. 
In addition, placing emphasis on the cafeteria as a classroom can increase support of school meal programs from parents and school staff. More support for school meals equals increased participation. Increased participation equals increased funds for enhancing school meal programs through staffing, equipment, and food quality.
The cafeteria manager sets the tone! Attitude and interaction with customers, parents, and staff will make or break your programs. Don’t be afraid to try new things and don’t expect every idea to generate great results. 
How?
“Sell” your program!
· To Students by:
· Creating fun and enticing displays/décor 
· Having a mascot (even a plush toy can serve this purpose)
· Adding attractive and educational signage (be sure to rotate signage every 2-3 months to keep it fresh)
· Conducting taste tests, making sure to include students who are not eating school meals
· Customer service
· Food quality (prep, holding, serving, and presentation)
· To Principals and Teachers by:
· Showing them how your cafeteria connects with the classroom
· Manners/etiquette, social interaction
· Handwashing and food safety
· Nutrition/fuel for mind and body
· Environment (i.e. recycling, composting, etc.)
· Preventing food waste
· Garden/farm to school
· Data collection methods and tool creation (student surveys)
· Food history
· Writing/newspaper articles
· Broadcasting – cafeteria segment on student news channel
· Marketing/consumer science
· Educating them on the fact that SNP should be their first stop for all things food-related.
· Inviting them to dine in the cafeteria with their students.
· Offering cafeteria field trips/tours.
· To Parents by:
· Hosting special events (i.e. Grandparent’s Day, Muffins for Moms, etc.)
· Offering samples of menu items at special events (i.e. Back to School Night, performances, etc.)
· Inviting them to dine in the cafeteria.
· Highlighting the benefits of school meal participation.
· Asking the principal/PTA to include a small section in school newsletter/announcements.
· Offering cafeteria tours.
Plate/Tray Presentation
· Presentation is the art of telling customers about the food by the way it is arranged on a serving piece.
· Plate should not never be overloaded with food, but should not be seemingly empty
· It is always necessary to leave blank the outer part of the plate along the edge.
· You need to create color contrast on the plate.
· Forget about symmetry, asymmetrical shapes are welcome.
· Mix large and small, soft and crunchy, bright and dark colors.
· Keep uniformity when it comes to portion size.
· Do not overdo it with sauces, rather serve them separately.
· If you need to serve chicken skewers, meatballs or shrimp, use odd numbers of certain foods rather than even numbers, it will look more interesting on the plate.
Activity/Event Ideas
· Rainbow Day
· In the cafeteria – Students are encouraged to make a rainbow on their tray by selecting three or more colors (fruits/veggies) that they enjoy eating. Students who participate receive a “I made a rainbow” or other sticker.
· In the classroom – Teachers can connect the event to the classroom in a variety of ways:
· Rainbow poetry or stories
· Each class wears a different color of the rainbow on that day
· Create songs or artwork related to rainbows
· Learn about how rainbows are “made”
· How To Guide from The Lunchbox
· Food Factor Event
· One day per month (example: third Friday of every month) host your Food Factor event in the cafeteria. 
· Here’s how it works: 
· As they enter the cafeteria, children see a big butcher-paper banner with a drawing and the name of the fruit/veggie/whole grain/etc. sample they will find on their plates. Throughout the rolling lunch periods, students who taste the new food — even if only a small bite — get to sign their name on the poster.
· Each class signs with a different color of marker, and everyone stays in the cafeteria until the results are tallied. 
· The principal or designee plays emcee and reporter, using his microphone to interview the kids who tried the food.
· Volunteer helper calculates the percentage of each class that tried the special food item.
· The emcee announces the results by class – students cheer for their respective classes and yell, “Fear was not a factor for me!”
· Classroom connections
· Inform teachers of the food item in advance so that they can provide a short nutrition, history, science, etc. lesson related to that food before the event.
· Have classrooms take turns creating artwork related to the food item and/or event to post in the cafeteria/promote the event.
· Ask teachers to assign students to assist with counting the number of student participants per class and/or calculating the percentages.
· Have classrooms take turns collecting data/surveys (i.e. number of likes/dislikes) during the event.
· Sample survey
· General Taste Tests
· Friday Try Days
· Tuesday Tastings
· Menu Mondays
· Connect to the classroom with student voting
· Vermont Harvest of the Month Taste Test Toolkit
· Culinary Competition/Recipe Contest
· Classrooms compete to create a new school recipe (individual entries may be applicable for secondary students).
· Recipes judged on taste, nutritional guidelines/meal patterns, level of difficulty for production in school kitchen, etc.
· Cruciferous Critters Promotion
· Goal: to promote fresh fruits and vegetables. 
· Nutrition staff invites students to make people or animals from fresh produce.
· The characters are displayed prominently in the school, and teachers/staff are invited to vote on their favorites. 
· Prizes or special recognition are awarded.
· Keep costs down by obtaining free giveaway items or working with PTAs and community groups.
· Promotional Calendar (example: School Nutrition Association Promotion Calendar)
· Breakfast/Lunch Clubs
· Group of students responsible for taste testing school foods, developing fun names, and assisting with the launch of new items.
· Signage/Bulletin Boards
· Each classroom is responsible for creating décor for a specific month/theme:
· School lunch is snow cool (snowman/winter theme)
· Take a bite out of summer (shark theme)
· Swing into a healthy school year (monkeys with bananas theme)
· A minion reasons to be thankful (November theme)
· May the forks be with you
· Mummy says eat more fruit (Halloween mummy theme)
· Taste the rainbow (fruit/veggie theme)
· Go green (green veggie theme)
· Roses are red, violets are blue, love fruits and veggies because they are good for you (Valentine’s Day theme)
· Book Recommendations for Elementary Teachers
· I Will Never Not Ever Eat A Tomato, by Lauren Child (Pre-K, Elementary) 
· Vegetable Friends, by Tony Lawlor (Pre-K, Elementary) 
· One Cool Watermelon, by Hannah Tofts (Pre-K, Elementary) 
· The Science Chef, by Joan D’Amico and Karen Eich Drummond (Elementary) 
· The Cafeteria Lady from the Black Lagoon, by Mike Thaler (Elementary) 
· Cloudy with a Chance of Meatballs, by Judi Barrett (Pre-K, Elementary) 
· Stone Soup, a folk tale reinterpreted by many authors (Pre-K, Elementary) 
· No More Cookies, by Paeony Lewis (Pre-K, Elementary) 
· If You Give a Moose a Muffin, by Laura Joffe Numeroff (Pre-K, Elementary)
· Lunch Lady books
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