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Why Salad Barg

Researckhows that incorporatisga | ad bars i nto school l uMfches in
fresh fruits and vegetabl8alad bars profoundly shift the typical school lunch by offering students not

only variety butlsochoice. Schools with salad bars offer a wider varietyetz#bleg and fruits than

other schoolsThroughrepeaexposurgencouragemetd try unfamiliar foodsind educatiorchildren

respond by trying new items, incorporating greater variety into their diets, and eating more fruits and
vegetables each dag.aresult ofthese early, positive experiences, stutievetopalettes for a lifetime

of healthy eating.

To maximize these benefits, the White House Task Force on Childhoodiothesitay 2010 Report

to the Presider@ndorses the use of salad bars in schools and upgrading cafeteria equipment in order to
provide healthy naés for kids. Thelealthy Hunger Free Kids Act of 2@k@ the resulting new school

meal guidelines that went into effect in 2012 support increasing vegetableansuimiion by

changing the school lunch requirements tod6lR5ervings of fruits and vegetables wadidyy SDA

encourages theuse of sdad bars in theschool med progams statingd Sal ad bars conti nue
option for meeting the meal pattern requirement

a7 4 =
» 4 , -4 ]
\/ . > l.
. i |

- -

v A

- A Ny
TS/

~ ,z- .

B0 L T 4RSS Y4 A

:‘d -

N

Introduction

The first edition of this handbook was produnetDllas aresultoftieet 6 s Move Sal ad E
Schooldnitiative which launched in 2018s of 2014 e initiativé through donatiositotaling more

than8 million dollard has donated,300+ salad bars across the country and brought fresh vegetable and
fruits choicego over1.6 million students iparticipatingchoolsToday the saladbarisa proven

accessiblmol to A) improve school meals in an immediate avaiB) to comply with the various

vegetable suroupsunder theNew Meal Pattern Requirements and Nutrition Starfdaxds t he USD ¢/
National School Lunch and School Breakfast Pragvlemgmore school districts anewimplemeting

sala bars as a coram of theirfood servic®peratios.

Thissecond editiowas produced iresponsédomanyr e que st s f or -manrfoenatbret ai | e
on planning and implementing salad bars as part of the reimbursable mbats@tdaceferred to as

vegetable and fruit bars, harvest, garslen barandoffering barsare complex, with multiple foods that
require various methods of handling and storage. Just figuring out where sshaldaddari irvae 6
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http://www.letsmove.gov/sites/letsmove.gov/files/TaskForce_on_Childhood_Obesity_May2010_FullReport.pdf
http://www.letsmove.gov/sites/letsmove.gov/files/TaskForce_on_Childhood_Obesity_May2010_FullReport.pdf
http://www.fns.usda.gov/cnd/Governance/Legislation/CNR_2010.htm
http://www.saladbars2schools.org/
http://www.saladbars2schools.org/
http://www.fns.usda.gov/cnd/governance/legislation/LAC_03-06-12.pdf

cafeterizan be a challeggand in some cases a-B&nding salad bar simpiyl not work. Purchasing
the foodas well againing the staffnd educatingfudentsadministratorand parents also reqsiese
tremendous amount of planning, tiared patience.

The resultwhenall of these tasks are complistahealthy angositivetransformation to thstudent
dining experienc€hildren ar¢he reason thate dothiswork; their health and futusareat stakeso
let 6s make d$ontheald bars wor k

©Kirsten Boyer Photography

Using this Guide

Thisguideassumethat a salad bar will be implementguhaisof the reimbursable mealadaily
basié meanin@g studentanselecbotha hot entréandtems from the salad barcreate a
reimbursable meal jisim salad baselectionsThrough ouexperiencef implementing salad bar
programs in many districts as well as discussions with other school food profess$ianallearned
thatthis approach brings the best return for the invest&kentith any toahatwe providewe
encourage yoo tustomize as you see fit and shawe experience and wisdeiith us vialhelLunch
Box
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http://www.thelunchbox.org/
http://www.thelunchbox.org/

Assessment and Planning

Onceaschool districestablishethe goalof incorporating salad bars into their school lunch pragimm
necessary tssessach schodlassets and challenges for implementatiat must be followed by an
assessment tife department and distrgide assets and challenBé&nning for théargeand small
details ofalad bar implementatiensureshat onceadded salad bars will be a permarfieture of your
school dining landscape.

Tosta t , creatéd\®alad Barite Assessmeniooltohelpyoud et er mi ne your di str
requirement®r salad baimplementatin. The assessment takes into accet@tlata, district wide
impact areas, budget planparg timeline action checklists.

Key dataollectiorfor each schoahcludes

School administration details

Grades served

Meal period details

Average daily participation

Other programs (breakfast in the classroom or fresh fruit and vegetable program)
Site typdsatellite, baser production kitchen locati)
Staffing details

Kitchen,service areand cafeteria layout

Delivery access

Current smallwares inventory

Current efrigeration and storage assets

=4 =4 =4 4 A -5 -5 -5 9 -9

=

Thelargersysterrwideoperationgonsiderations for plannimglude
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http://youtu.be/zRg3YqiiiDM?list=PLH_2xLfgvZl1jBRCAz5CQ-TPItRHtpMS1
http://www.thelunchbox.org/assets/uploads/documents/Salad_Bar_Site_Assessment_Tool.xlsx
http://youtu.be/zRg3YqiiiDM?list=PLH_2xLfgvZl1jBRCAz5CQ-TPItRHtpMS1
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=

Who i s the ¢@rodudesupmigr®s pri mary

How frequently is produce delivered?

Is itdelivered directly to the site or to a central facility

How aresites ordeng produce now?

Is there significamtgednventory of canned or frozen vegetathlasneedto be used?

What is theevel of expertise of the team with regard to handling pfoduce

Do you currently budget time for staff training and development?

Does your department have a HACCP plan anybarstandard operating procedures reviewed

and updated annually?

Isthereaminmum of one person at each school site
certification?

Do you have an active relationship with your local health authority?

Do you have support from administration, teachedsstaff fosalad bar implementatibn

Are parents on your side? Can the food service department count on parents to support salad bar:
by having their children eat school lunch frecgiently?

Evaluating Labor Requirements

It is common for districts goresume that salad bai#i require more labor than theirrentmode] but
thiscannot beascertainedithout a critical analysis of the currend $stbor hoursOnce assessed,
districts often findhatthere are adequate hours and peaptihat satisiyg salad bdabor
requirementsan be achieved bkifting the tasksd times of the existing team.

We also recommeiltigiat the salad begplacéhot-lineservice thagervedruit and vegetaldd. ikewise,
the salad bar can repl#te commonhused cuppirigpackaging of fruits, salads, or other vegetables that
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http://youtu.be/zRg3YqiiiDM?list=PLH_2xLfgvZl1jBRCAz5CQ-TPItRHtpMS1

are part of many menu plans prior to use of a salakshee will discuss later in thigde a key factor
in cost containment is shiffithe menu model to rely on the salad bar to fulfill the fruit and vegetable
requiremerst When assessing the labor compqgieafollowing considerations are used to deteanine

course of actian

1 Laborhours assigned compatedabor hours worke@iseHours Assigned to Hours Worked
Worksheeto calculate)

Skillsetsof existing site teams

Currentsite team efficiency

Current site productivifpseMeals Per Labor Hour Worksheetalculate)
Teammo t i v dstthiefood gervice staff excitemimplement?

= =2 4 4 A

implementing salad bar as an addition to current options?)

The salad bar menu and layout (eagety and type

Average daily participation at 8itheer volume of production needs versus ¢fusgbimple

Meal Count Average Daily Participation Worksbesiculate)

1 Food preparation moddks.g., product prep at sitdirect delivery of cut product from
production kitchengjirect delivery of either pecet or uncut product from vendoetc)

= =4

Budget d Up-front Investment

Existingmenu assumptiorte.g.; whatomponents of the menu will the salad bar replace versus

Giventhewidevariety of facilitiethat can béound in a single school district, gathering pertinent data

about each location is criticattie planning proce§he Salad Bar Site Assessment Tmablidesa
budgeting workshett helpaggregatine up-front expenses in ortecumenandto assist districts in
presenting a comprehensive plaketpodecision makeldany districtsisea combination gburchasing
equipment donationand equipmemepurposingn order to accomplighe goal ofincorporatingalad
bars in every schod@heprimary areas of investment are:

Salad bar units
Refrigeration
Sinksplumbing
Electricity
Pointof-Sale mitigation
Staff training

= =4 =4 -4 A -

TheLet 6 s Mo v e ScBomligrantbroddaamis availabte to all school districts.siv@engly
recommendhatdistricts submit an application. The process is easyudicesult infundingone or all
of the bars required for yadistrict. School districts haaleoacquiredunding through stateased
projects, local benefactdesiel up to Play 60 grajasd manyunding sources

Salad BarEquipment Sdection

Beloware examples of the most comrealad bar equipmestlutiors:

7| Page


http://www.thelunchbox.org/assets/uploads/documents/Hours_Assigned_to_Hours_Worked_Worksheet.xlsx
http://www.thelunchbox.org/assets/uploads/documents/Hours_Assigned_to_Hours_Worked_Worksheet.xlsx
http://www.thelunchbox.org/assets/uploads/documents/Meals_Per_Labor_Hour_Worksheet.xlsx
http://www.thelunchbox.org/assets/uploads/documents/Simple_Meal_Count_Average_Daily_Participation_Worksheet.xls
http://www.thelunchbox.org/assets/uploads/documents/Simple_Meal_Count_Average_Daily_Participation_Worksheet.xls
http://www.thelunchbox.org/assets/uploads/documents/Salad_Bar_Site_Assessment_Tool.xlsx
http://www.saladbars2schools.org/
http://school.fueluptoplay60.com/funds/funds_for_futp60.php

Regular Service Linewith Cold Wells

Some schools may have mechanmadied wells that are part of their current servicéf lthe.wells

alsohave sneeze guards and are designed tdoalslitserviceit may be possible to adapt your current

line to include a salad bar. If the line has cold wells without a sneepe theagdiard restricts self

service tiis possible tadda sneeze guhor replace it with one that allows-selvicelf your line does

not have cold wells but includes a long stainless counter of six feet or more, the counter casdoe cut out
thata mechanical unit cantdegrofittedthere(providedthatadequate eleital power is availaldeable

to be installed Additionally, if the current line is newer and modular {imgg&can movewith

adequate space and pgwaerold well module could be integratetierlayout of the servery.

Figure 1 Built-in refrigerated salad bars

Pros:No up-front costs ifa school already ownsstlype of equipent Gives site personnel control
during servicéstaff @an assist younger children from the servic€mebe the best option in small
confined service areas where a stboree bar is not a possibility.

Cons:Creates slower lunch lin@$tentoo high for k2 students wheithercamot reach the product or
reach below the sneeze guard wkiahacceptabdlfrom a food safety perspectie.a solutiojthese
youngegradegan beserved by staff or an accompanying.adult

Freestanding Mobile-I nsulated Salad Bars

This is byfar the least expensive and most fretuembseroption The newest versions of these bars,
offered in botHour-wellandfive-wellconfigurations, compresasilyfor moving through doorways,
come in heights which are acceptable for elemselfagrvicehave sneeze guatllat meet
government requiremen&ad can hold temperatures ofddgreeand below for four hourghis
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improvedcold holdingllows for using temperature as a Public Health Control'(Fs6&F a mb r o
temperature test result3 hemobilityof these bars all@#or flexibledining roomayoutswhich is
helpful whertonsideringustomer flow through the linEhe bars can also mui#tsk for other meal
perioddor example being placed in hallway&forab ndé Go breakfast pi

©Kirsten Boyer Photography

Figure 2. Mobile insulatedfood bar
Pros: Fully mobileInexpensiveEasyto maintainMay be usediseitherone or two-sided.

Cons.Requires a freezer to freeze buffet chiller pabldymay not be permitted by some health
departments

Table Top InsulatedSalad Bars
The® are similato mobile salad bars, the main differéntisatthey require a table.
Pros:Lessxpensivandmore compact than a wheeled uGan be usedseitherone or two-sided.

Cons.Does not store welleight is an issue so tables mustdpestabléo attain thexppropriate height

! Appendix X Cambro evaluation of holding temperatures.
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http://saladbars2schools.org/wp-content/themes/app/pdf/temperature-retention-tests.pdf

Figure 3. Table top salad bar using chill pack

Freestanding Mobile, Mechanically CooledSalad Bars

Very similar téhe freestandingisulated salad bars, the mechanically cooled batisexftane ability to
have twesided service.

Pros:Hold temperature Easyto cleanDo not require a freezer to keep unit cold

Cons:Most expensive mobile optidwot as compact as mobile unfswer location choices due to
electrical needRequirefloor plug to remove tripping hazargsme locations will require electneatk
to use Fewer models have height options.

10| Page



Figure 4. Mobile electric salad bar

Regulations
Federal
OUSDA encourages the use of salad bars in the :

to incorporate salad bars into their school food service operations when possible, and to explore other cr
when salad barsaeemot o pt i on . 0

As anyone who works in the school fowhlistryknows regulations and compliance issues are abundant
Themost recenttSDAMemad Sal ad Bar s i nLurheh NRfromdanch@013Sc h o ol
clarifies thearlier salad bar guidance on key areas of saladiheudseg portion size, salad bar

location, POS placement, nutrient analysis, and food safety with regard to serving elementary students.
They also ackmdedge that state agencies may authorize alternatives to the federal guidance, particularly
with regard to placement of the POS.

Local Jurisdictions

Youdl |l want t o enga glencygnsideng inhplerneatingaladebar Mdasthschaoti t h o r |
districts haveery active relationships with their local authoityegorking with them to assure

approvalyou carfine-tune any issues that may be of conmeéon to implementatio™Mostcommorty,

you will need to providecampletesala baroperational plan based Hazard Analysis and Critical

Control Point principlesHACCP. In some casesnlyakitchenequipmenplan update will be required.

Salad banmequire thénandlingof fresh foodsmany of which are considered Pifiegentially hazardous

foods like cut tomatoes, melon, or lettpyas well as protein sources such as chicken, cottage cheese, eggs
and hummudW\ith proper planninmgp partnership with local health authoriaeyg, school can safely

operate a sedervie salad bar.

Developing Standard Operating Procedures for Salad Bars

Developingstandard Operatingdeedures (SOPs)s essent i al s.8GPxanbaedi st r i ct
customized to fitariougphysical plas andlabor models, but the overall goals are the saoperate
the bar efficiently and safélyee a sample $&lad Bar Standard Operating ProcegiSadad bar
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http://www.fns.usda.gov/sites/default/files/SP31-2013os.pdf
http://www.thelunchbox.org/assets/uploads/documents/Sample_Salad_Bar_SOP.doc

operatingplans should be developed for central kitchen and/or satellite ealetan&litchens as

applicable. Procedures should include guidelines for purchasing, receiving, storing, rinsing, processing,
holding transportingtemperature loggingnd serving of fresh produegéth specific guidelines for the
handling otemperature controlled for safety (Y@$lpotentially hazardous foods (PHE)shown in

the illustration beloig5). Key features of salad baBOP include:

1 Consistentuse ottemp logs (see sample Gfeemperature 19g

1 Chilling pans that are used on the bar

1 Having plenty of utensihd ingredieriackups

1 Setting upa pattern of rotating out products through meal periods

Staff as well as any volunteers or regular lunchroom supé&uidoes vice principals, ajoeseachels

are important to the overall follow througtsalad Br Procedures Educatigthemon proper use of the
salad bar is critical to the lergn success of the progrdisplayingnarketingPosters and Sig(fiy. 6)

to help educate studentgxtremely helpfuthen useth unison with a trained support team.
Community acceptancéthesalad bar will happenceeveryonexperiencsshe st udent s o

e X

anddelightin having more fredbod choices

Cold Holding vs. Time as a Public Health Control

Preparation:

Back in the
refrigeration:
= Chill down to
A41°Fin less
than 4 hrs.
LRELEL
record
temperature.

At room
temperature:

Assemble

within 2 hrs
once TCS/PHF
is out of
refrigeration.

Examples of TCS/PHFs:
meat, seafood, poultry, tofu, dairy
products, pasta, beans, potatoes, cut
melon, cut leafy gresns and cut
tomatoes

~

J

s

S

Serving:

Cold Hold:

When? —you have refrigerated
or iced salad bars to keep
TCS/PHF at or below 41°F.

Time as a Public Health
Control:

When? - you cannot cold hold
TCS/PHF food at or below 41°F
on your service line.

= Awritten plan in place before

you begin your service line
and follow it every day.

= Display TCS/PHF on the salad

bar for maximum of 4 hrs.

~

Leftover:

Discard any
TCS/PHF that
has been on
the salad bar.

Discard any
TCS/PHF that
has been on
the salad bar
before the
end of 4 hrs

/

- J

Figure 5. Public health controlflow chart & from Washington Farm to School
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http://www.thelunchbox.org/assets/uploads/documents/Salad_Bar_Temperature_Log_Sample.xlsx
http://www.thelunchbox.org/assets/uploads/documents/Salad_Bar_Procedures.docx
http://www.thelunchbox.org/marketing/posters-and-signs/
http://www.wafarmtoschool.org/Content/Documents/SAFE_Salad_Bars_in_Schools_-_FINAL_-_AGR_PUB_607-374_N-1-13.pdf
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Please use utensils...
and NOT your hands.

Figure 6. Salad bar sign to support studentrpcedures
Training

Many school districts have limitecho professinal development datsatwouldprovidetimefor

focusedraining to implememtewoperational toolsuch asalad bars (watch aalad bar

implementation vid@d\or is there much time reinforce existing standardized procedutesththe

kitchen and service asela the case of salad baraining is essential to sustaining the prodkédman

preparing to implement saladsptre director must plan ahead and factor trainingriioéhe budget.

Dedicated days or half days are,idetamultiple shorter trainings can be successjul | t 6 sforc o mmo
districtsto focusonrolling outa salad bar ahe site and then uetasatraining location for the next
schoolonce that site is running smoothiyhe district is rolling out multiple locations simultanegously
thenutilizing professional development days is the most efficient oetinsdrehat all staff is trained

in the same way

It ispossible to find gport tohelppay for professional developmdiiite district itself may choose to

allocate some general fundneyto the projectLocal sponsor@ndgrantsare also option# the district

is dedicating salad bar procurement to local produc&BsaFam to School grans worth

corsdering Regardless of the uniqueness of the district, inadequate training can lead to additional costs C
failure of the program. Poorly articulatexthods for ordering, receiving, production, service, and

sanitation williltimatelylead to increasewss for the district through inefficiency and ineffective
programmingin short, peparation for launch and planned sustainayiggsential.
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Figure 7. Stafftraining

Thefood servicelirector carcreate aappropriate training outlidepending on the operational model of
the districtos

the districtIn addition to ifRperson trainingshe directorcant i | 1 z e
is available to them. Materials posted to theaitid beisel for refresher training and for new

employees joining their tedbonsistency is critidalsuccesso taking the time to articulate your unique
salad bar program is imperative. The most common training areas are:

1 Salad barasitation

1 Menu and layout

1 Orderingreceivinginventory

1 Preparation and food handling

1 Recordkeepingompliancécounting)

1 Customer service
1 Studenteducatiofi salad bar as a daily educational tool

District oO0OTrainingo
Salad bar success is inextridedaytothed i s tembracingif the process. Salad bams complex
additions to the menu atwlthedayto-d ay or gani z adf-thehoused f bt hetitsdfaa &t i
s ¢ h o o bBalad bats in gemdral rpceiveipasitive reception

has an equally large impaet t h e
from adults becausigey are tangible sign of school food improvement.

As part of the planning procgsss important tanform the district of the exciting shift in your operation.
The administratigrschool boardind parents can provide critical support for your program. Parents help
tremendouslipy informing their children and supporting school luchool boards will see the positive
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results of increased participation and interest in nuthiibmtturn fosters a better educational
environment for the community.

Principals and School Teams

A school dministration supports food service by informing their teams about the changes coming to their
school site.

Once thdood servicelirector and their teahave completetthe initial work of planning and strategy,

they can move on toformingprincipals at the designated schalotgitthe menu changes. In many
districtsit is not uncommon for food service to seek appfimralthe pincipalprior to launching a

salad baWediscouragthis approach because systemically food service is responsitadongl|

aspects of the meal prograiinile werecognize that principals talea lot of ownership of their schpol

it is extremely important to meet with the principalooimme to explore their concerns and seek their
supportnot to askor theirpermission. When principals are assured that the food service department is
prepared andrganizd they will almost alys support change.

Student Training

Engaging the studentsusinghe new salad bar can beriast rewardingart of this whole process

Kids are enthusiastic about havirayechoice. While theexperience of having a salad bar in the dining
roomisexciting, ican also beverwhelming fosomestudents. Creating clear guidelines for student
participation from the beginning is essential. We recommend introducing the salad bar ah®ad of time
offering samplesndeducating the students about salaétiguetteLunchroom Educatigrsuch as

Rainbow Daysare great ways to engage students in the salad bar.

Food safety concerns can derail a salad bar,lauhareknow fromthousands cduccessful operations

across the country that salad bars can be operated without harm. Students constantly touch many parts «
the cafeteria, from the tables to the selivigeand salad bars are no excepMinimizing risk through

student education is imperative.dffen see thase of hand sanitizing stations in school districts, but

nothing is as effective for student health as hand washing. Many school distlyctaaextensive
educational campaigns to reinforce this important activity for general hedtitowing listepresents

the most common food safety practtbes we focus on whasducatingtudents

Student etiquette includes:

Always wasiourhandseforemealtime

The sneeze guard is there to keephead away from the products

Ask an adufleachi f you cano

Alert staff as soon as a spill happens!

Foodshould only b&ouched with clean utengilsever use your fingers

If utensil fallsom he f | oor , kidelan@dult put it bac
Dondt t as whleybuac dtandiagthenalad bar

Only ake what you can edbu can always come back for seconds

No coughing, spittingy sneezing othefood or the salad baquipment.

=4 =4 4 4 -4 -4 -5 -5 -9
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1 Alwaysuse a clean plate/boat for seconds
1 Always be polite in lirmmdwait your turn
1 Usetheservingutensils every tiny@ureach for something!

Attractive signage to suppsatfe salad bar usagessentiginceyour team and cafeteria support staff
will dways have new students to tréire Lunch BoxprovidesPosters and Sigtisatare free for you to
download.

(=)
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Figure 8. Signs to reinforce good studenprocedure at the salad bar

Food education is amportant as food safeayd can contribute to a healthy learning environment and
academic succes3sis includes the role of the salad bar as part of the reimbursable meal. Students today
are often out opracticewithe at i ng fresh vegetables and fruits.
included automaticaacingruits and vegetableast udent sd tr ays.

Creatinghoices at the salad bar opgma whole new world of experiend¢er students€Encouraging

themto try new foods is one of the most important tgsksh to bottthe food service and education
teams. ldentifying foods, tasting new foods, creating composed salads that provitesb#dnthese

areall very importariessonshat ca help students develop healthy eating habits that support classroom
success

In additionit is essential to make stirat students understand that salad bar claoeresjuiredas part

of their mealvhen no vegetable or fruit is offered on thdihet Using signs to illustrate and train the
students about portion size and choiatss@mportant. Menu boards as well as visual aids on or near the
salad baare helpful reminders as the students are waiting on line.
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Operations

The Salad Bar Layot

So how does a district decide what to offer and what they can afford? Thearhbeeerwhelming

butas withthe other items in meabffered to all studentthe costs are carried by the reimbursable meals
sold. Just as with any mgiwe assumpin is that the meal deffer versus senéNot every student will

take milk, not every student will take a roll, and not every student will take every item from the salad bar.
As with alimeal planninghe cost of the individual componesisarried by the averages of selection. If
thebudgeted cost per meal is $lilnthat average may include menusramate from $20to $0.80.

The slad bar becomagpart of that equation. Studies of disthetge shown thatverage costsr the

sahd baperelementargtudentrangesrom $016 to$026. The range ibased oithe ingredients and

method of productio(eg.; purchasing precut vegetables versus cutting whole prpegeatage of

USDA commodity foods used in the bar)

Utilizing a salad bar grid layout is a great tool for ensonsigtentoss and compliancat the site level
for theplannedngredient combinationBhesalad bar layoakamplearejusta fewof a multitude of
saladbar configurationthat could beffered. (figs. 9 and 10)
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The layous shown herean beoffered daily as part of the reimbursable meal. lextdisple, with the
exception of a grain salgdhins are offered from the line to keep breads from drying out on the salad bar.

To make this process easier, we have created an 4ditabl€alad Bar Sdp Templatand5-Well

Salad Bar Sélp Templatehat can help you plan the salad bar layout. The template tools allow you to
select the pan sizes that you have and configure layouts for eitherel todivewell ba. Using a

consistent plan for ingredients offered helps you determine approximate food edstsrnitned salad

bar layouts are also helpful in training the school teams in saladbargaehn d t he sal ad bal
of the reimbursable me&alad bar layouts can be customized to respond to the location and resources of
the school site. If the district has a bar withsatel access, selection of items will be smaller. In some
districts, a mirrored approach works best for the flow dhéheSecondary schools will often support

more complex choices with mirngyi In addition, the distrigiay shift the combination of itemderied

to align with menu themesto create seasonally driven selections. The salad bar is extrematy flexible
that regard.

4-Well Salad Bar Set-up Grid

Y% Pan Bullet §| Y. Pan . Pan Bullet | Bullet

Spinach Carrots Jicama Chickpeas Plums Watermelon

s Pan

2 Pan s Pan

Grain
Salad

Spring Mix Broccoli Cucumber

Figure 9. Sample 4well layout
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5-Well Salad Bar Set-up Grid

Bullet | Bullet s Pan Bullet Bullet Bullet Bullet Bullet
Red leaf Arugula Eaégiks Cucumbers Cherry Roast Melon Peaches
lettuce Tomatoes Eggplant

Ya Pan

RedPepper

Figure 1Q Sample 5well layout.

Ya Pan

Cranberries

Ya Pan

Dressing

Y4 Pan | YaPan

Sunflower
Seeds

Dressing

Menu Planning

Presenting meal components on the salad bar provides an exciting opportunity for menu planning. Schoc
districts exchange the canned green beans and canned fruit aftktaseen as the eyesore of school

foodfi with a rainbow of fresh products. Once tidadbar becomes an assumed part of the operation,
service is more efficient, directors are often creative with menu choice, and the staff is happy to take on
the challenge. The key is to establish the baseline standards, train the team, and iatkustyfandff
sustainability.

Keep in mind, what kids do the first week that a salad bar is launched (eat you out of the house!) will droy
and level off as they begin to see the salad bar as part of the daily meal.

Portion Size

The current USDA guidanftem their March 2018emo SP 32013helped establish guidelines for
best practices witlespecto menu planning and production compliahowever we still field many
guestions about portion size. In the guidelines, [Ealgkesses portion sikkere are th&ey points:

A When pnning silad ber as partofa rémbussblened, theminimum pion gies
must bensisttwith themed petten fortheagegadegoup.

A Sdad las@n dso besl to eveaeormultipl@odompants.It isimpdant to
revemiar thet at leat 18 wp ofruit onvegademust eexad tomuntovads the
fruit onveggadecompnent, idudinghossered on thealad far.

A If not prgortioning, then the cashier must determine if the food/menu item can count
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toward a reimbursable meal. Schools should consider placing signage as a visual aid to
help students determine what a minimum pelfemwice fiems, particularly in
the case of leafy greens.

Yourteam islreadexpert atecognizingighth, quartehalf, threequarterand cugportions,and the
students can become experts asWh#n planning the salad bar sesppodlesnayseem like the best
utensil to ensure proper portion sizes, but utensils should be chosen based on their. ease of use
Recognizinghatthe salad bar components will be combiaedthat ultimately we want the kids to
choose several itetasmake up theirgrtions of fruit and vegetablese recommend choosing utensils
that are easy for kids to use with the type of iteve (fou tried putting shredded carrots on your salad
with a spoodlel?t 6 s hTie goal sheula besating a service environment that maleasytor the
students to select multiple items without loading up their tray with more than theysegpasters

and signs as well as sample statisnonstratkow combining vegetables creates a dskdgartion
helps as wellhiswill help (fig.11)

Figure 11 Rainbow Days Poster
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