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Sample Contract Language for On-site Cafeterias, Restaurants, Delis and Cafes

4.1 Menus, Healthy Food and Beverage Choices, Nutritional Information

4.1.1 Contractor shall plan and implement menus for concession operations.  Menus shall provide for healthy food and beverage choices as defined by the Washington State Department of Health’s Healthy Nutrition Guidelines for Cafeterias, Appendix XX.  Large food service venues
 must offer two whole grain rich
 options at any time during operations hours.  At least one raw, salad-type vegetable and at least one steamed, baked, or grilled vegetable seasoned without fat or oil must be available daily.  A variety of at least three whole or sliced fruits must be offered daily.  When protein entrees are offered, offer a lean meat
 entrée choice.  Offer one lower sodium entrée
 and/or meal
 and promote it.  Limit deep-fried entrée options to no more than one choice per say.  All meals items are free of artificial trans-fat or partially hydrogenated oils.  Offer low-fat (1%) and non-fat (skim) milk and milk products at all times.  Have free water available at all times and advertise its availability.  In addition, large food service venues must earn an additional 25 points to meet the Healthy Nutrition Guidelines for Cafeterias.  A list of additional healthy options to be implemented in the cafeteria can be found on pages 2-3 of the Healthy Nutrition Guidelines for Cafeterias, see Appendix XX.  Contractor can choose the additional options they would like to provide, so long as these options add up to at least an additional 25 points. Contractor must provide State Agency with a list of the additional healthy options the will provide within 30 days of execution of this contract.  Whenever practical, Washington-grown products shall be purchased.
4.1.2 In light of the emphasis placed on the Healthy Nutrition Guidelines, and in order to ensure optimum visibility of the healthy menu offerings, the Contractor should take into consideration the positive effects of priority placement of the products in the cafeteria and on the serving lines.  Examples of product placement may include placement of healthy menu offerings as the first thing the customer encounters at each serving line, or at the cash register or at key places on serving lines that are closest to eye level.  For additional examples see How to Promote Healthy Choices in Cafeterias, Appendix XX. 
4.1.3 Contractor shall comply with all nutrition guidelines outlined in this agreement, as well as any future State Agency policies concerning nutrition guidelines.  The Department of Health will periodically update the guidelines and will communicate any changes to State Agency.  State Agency will communicate these changes to Contractor within 30 days of notification from the Department of Health.  

� Large food service venues offer a large menu of options of food and that is made in-house, such as hot entrees, grill items, salad bars, bakery items, deli stations, etc.  A full-service cafeteria or conventional foodservice operation is an example.


� Whole grain rich foods have at least 50% of the grain ingredients are whole grain. This can be determined by the product listing a whole grain as the first ingredient, from the manufacturer, or if the product has a whole grain claim.  Brown rice, whole grain rolls, corn tortillas, whole grain pasta, oatmeal, or whole grain cereal are examples.  Items which bear the � HYPERLINK "http://wholegrainscouncil.org/whole-grain-stamphttp:/wholegrainscouncil.org/whole-grain-stamp" ��Whole Grain Stamp� are whole grain rich.





� Lean meats are seafood or game meat products that contain less than 10g total fat, 4.5 g or less saturated fat, and less than 95 mg cholesterol per RACC (reference amount customarily consumed) per 100g.





� An entrée is considered the main part of a meal.  Examples include a sandwich, pizza, or burger.


� A meal is a more complete offering intended for breakfast, lunch, or dinner that includes two or more items from recommended food groups served in combination.  For example, a meal may include a lean meat, vegetable, fruit, and whole grain bread.
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