Cafeteria Assessment
[bookmark: _GoBack][bookmark: Text2]Agency name:      				Site name:      
Number served by food service (employees + custodial populations):      
[bookmark: Text3]Assessment completed by (name and position):      
[bookmark: Text4][bookmark: Text5]Contact information: 	email:      				phone:      
Assessment
Check the box that best describes your venue.
[bookmark: Check1]|_| Small food service venue: Offer only pre-made and pre-packaged options and the food is prepared off-site and brought in to the food service location. A grab-and-go venue is an example.
|_| Medium food service venue: Typically offer a smaller number of menu options including premade or quick-to-make options, such as soups and sandwiches. Delis, cafés or food service operations with limited on-site preparation facilities are examples.
|_| Large food service venue: Offer a large menu of options that are made in-house, such as hot entrées, grill items, salad bars, bakery items, deli stations, etc. A full-service cafeteria or conventional food service operation is an example.
		Yes
	No


 Basic criteria (required for all food service venues)	

	Large: Do you offer daily two whole grain rich options at any time during operations hours?
Medium and small: Do you offer daily at least one whole grain rich option at all times?
	|_| 3 pt
	|_| 0 pt

	Large: Do you offer daily at least one raw, salad-type vegetable and at least one steamed, baked or grilled vegetable seasoned without fat or oil?
Medium and small: Do you offer daily at least one raw, salad-type vegetable?
	|_| 3 pt
	|_| 0 pt

	Large and medium: Do you offer daily at least three whole or sliced fruits?
Small: Do you offer daily at least two whole or sliced fruits?
	|_| 3 pt
	|_| 0 pt

	All: When protein entrées are offered, do you offer a lean meat choice such as poultry, fish or low-fat vegetarian option?
	|_| 3 pt
	|_| 0 pt

	All: Do you offer one lower sodium entrée and/or meal and do you promote it?
	|_| 3 pt
	|_| 0 pt

	All: Do you offer no more than one deep-fried entrée option per day?
	|_| 3 pt
	|_| 0 pt

	All: Are all meal items free of artificial trans-fat or partially hydrogenated oils?
	|_| 3 pt
	|_| 0 pt

	All: Do you offer low-fat and non-fat milk products?
	|_| 2 pt
	|_| 0 pt

	All: Do you have free water available and do you advertise its availability?
	|_| 2 pt
	|_| 0 pt

	Total points – Basic criteria
	[bookmark: Text10]     


	Food components (optional for small food service venues)	
	Yes
	   No




	Do you have at least one Washington grown food product available at all times?
	|_| 3 pt
	|_| 0 pt

	Do you offer half portions for at least 50% of entrée items and promote that the option is available?
	|_| 3 pt
	|_| 0 pt

	Do you serve non-fried vegetables or fruit as the default side dish with meals?
	|_| 3 pt
	|_| 0 pt

	When grains are offered with meals, do you serve whole grain rich options as the default with 50% of meals?
	|_| 3 pt
	|_| 0 pt

	Do you offer a salad bar?
	|_| 3 pt
	|_| 0 pt

	Do you allow substitution of a non-fried vegetable side dish for not extra charge and do you promote that the option exists?
	|_| 2 pt
	|_| 0 pt

	Do you serve one meal that provides at least three of the following items: one serving of fruit, one serving of beans (black, pinto, kidney) or one serving of whole grains?
	|_| 2 pt
	|_| 0 pt

	Do you offer healthy options, such as olive oil or hummus, with bread in place of butter?
	|_| 2 pt
	|_| 0 pt

	If dessert is offered, do you offer smaller portions (2 oz.) of cookies, bars, etc.?
	|_| 2 pt
	|_| 0 pt

	Do you offer at least one fish or seafood option prepared using a healthy cooking method such as broiled, grilled, baked or roasted?
	|_| 2 pt
	|_| 0 pt

	For cheese, yogurt and other milk products (i.e. yogurt, cottage cheese), do you offer low-fat and non-fat products as the default options?
	|_| 2 pt
	|_| 0 pt

	For breakfast baked goods, do you offer small portions of muffins (3 – 3.5 oz?)
	|_| 2 pt
	|_| 0 pt

	Do you offer all condiments, sauces and dressings on the side?
	|_| 2 pt
	|_| 0 pt

	Do you offer low-sugar cereals (6g or less of sugar per serving) with at least 3g of fiber?
	|_| 1 pt
	|_| 0 pt

	Do you only offer yogurt with no added caloric sweeteners or labeled as reduced/less sugar?
	|_| 1 pt
	|_| 0 pt

	Do you locate fruit in close proximity to dessert options?
	|_| 1 pt
	|_| 0 pt

	Do you offer at least one oil and vinegar based salad dressing that is also low in sodium?
	|_| 1 pt
	|_| 0 pt

	Do you purchase lower sodium products, such as soup base, deli meats, canned tomatoes, fresh or frozen vegetables, or bread products?
1 point for each low sodium product purchased for a maximum of 5 points.
	|_| 5 pt
|_| 4 pt
|_| 3 pt
|_| 2 pt
|_| 1 pt
	|_| 0 pt

	Total points — Food Components
	[bookmark: Text9]     








	Beverages (optional for small food service venues)	
	Yes
	   No




	Do you offer container/cup sizes for beverages that are no larger than 16 oz.?
	|_| 3 pt
	|_| 0 pt

	Do you offer only low-fat and non-fat milk products?
	|_| 3 pt
	|_| 0 pt

	Do you restrict refills of sugar-sweetened beverages?
	|_| 2 pt
	|_| 0 pt

	Is low-fat or non-fat milk your default milk option?
	|_| 1 pt
	|_| 0 pt

	For coffee service, do you serve milk (whole, 2%, low-fat or non-fat) as the default option rather than cream or half and half?
	|_| 1 pt
	|_| 0 pt

	If you offer sugar-sweetened beverages, do you offer an equal number of zero- and low- calorie beverages?
	|_| 1 pt
	|_| 0 pt

	If you offer juice, do you only offer 100% fruit juice with no added sugars?
	|_| 1 pt
	|_| 0 pt

	If you offer vegetable juices, do you offer at least one that contains less that 230mg of sodium per serving?
	|_| 1 pt
	|_| 0 pt

	Total points — Beverages
	[bookmark: Text8]     



	Make it easier for customers to choose healthier options (optional for small)	
	Yes
	   No




	Do you sell all healthier options at equal or lower price than equivalent available items (i.e., turkey burger vs. regular burger)?
	|_| 3 pt
	|_| 0 pt

	Do you place healthier items more prominently – closer to customers and at eye level?
	|_| 2 pt
	|_| 0 pt

	Is at least 75% of your promotion signage in your venue for healthier items?
	|_| 2 pt
	|_| 0 pt

	Do you restrict marketing of deep-fried options as the special or feature of the day?
	|_| 2 pt
	|_| 0 pt

	Do you train employees to prompt customers to choose non-fried vegetables when ordering?
	|_| 1 pt
	|_| 0 pt

	Do you train employees to choose zero- and low-calorie beverages when ordering?
	|_| 1 pt
	|_| 0 pt

	Do you list healthier options first for each category of the menu?
	|_| 1 pt
	|_| 0 pt

	Do you list zero- and low-calorie beverages before sugar-sweetened beverages on the menu?
	|_| 1 pt
	|_| 0 pt

	Do you promote healthier menu options through advertising, coupons, price promotions, window signs, in-store signage, kiosks or table tents?
1 point for each approach used for a maximum of 3 points
	|_| 3 pt
|_| 2 pt
|_| 1 pt
	|_| 0 pt


	Total points — Easier to Choose Healthier
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	Record the total number of points received in each category:

	Basic criteria (required for all food service venues)
	[bookmark: Text6]Subtotal      

	Additional criteria (optional for small food service venues)

	· Food components
	Subtotal      

	· Beverages
	Subtotal      

	· Make it easier for customers to choose healthier options
	Subtotal      

	
	Total points      



Implementation plan
	Does your food service venue meet the Guidelines for:
	If “no,” what do you need to do to meet the Guidelines?
	What is your goal completion date?

	Small food service venues (25 pt)
	|_| Yes
	|_| No
	[bookmark: Text11]     
	     

	Medium food service venues (35 pt)
	|_| Yes
	|_| No
	     
	     

	Large food service venues (50 pt)
	|_| Yes
	|_| No
	     
	     



If you have questions or need technical assistance, remember to contact us at 
choosewell-livewell@doh.wa.gov!

[image: HNGlogopub]For people with disabilities, this document is available on request in other formats. To submit a request, please call 1-800-525-0127 (TDD/TTY call 711).
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