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Smarter Lunchrooms use placement, visual appeal, and variety to promote the 
selection of healthy menu items.  The strategies are based upon research that 
food choices can be influenced by the manner in which the choice is offered.  
Smart strategies prime students to make a healthy choice, place healthful items 

in strategic locations, and use taste and presentation to make foods appealing.    

In a smarter lunchroom – the healthy, and tasty, choice is the easy choice.  

OHIO - Smarter Lunchrooms, a statewide dissemination project, began in January 
2013.  A Team Nutrition Training Grant (TNTG), through the United States Department 
of Agriculture (USDA), funds the project.  The grant is administered through the Ohio 
Department of Education, Office for Child Nutrition (ODE, OCN).  Our work aims 
to promote three nutrition behaviors: school meal participation, fruit consumption, 

and vegetable consumption.  

Ninety-two schools joined the Smarter Lunchroom Movement 
during the 2015-2016 school year.  Staff from each building 
completed a baseline Smarter Lunchrooms Movement self-
assessment scorecard and then implemented up to 10 smarter 
lunchroom strategies.  Simple, low-cost strategies increased 
the availability of healthful items, encouraged trial of new 
items and reinforced healthy student eating. 

Schools also implemented programs to promote student 
and staff involvement within school meals.  Figure 1, on 
page 4,  summarizes the types of activities implemented 
by this cohort of schools.  Taste tests, nutrition education, 
salad bar enhancements and cooking events were the 
most frequent types of activities. 
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TasTe TesTs
Taste events are a fun, pressure-free way to introduce bite-sized 
samples of new food items.  They also provide a quick, casual way to 
teach students about local food items, food properties and healthful 
food choices.  Curious students sampled over 38,732 items!  

	 •	65 schools held a taste test event;

	 •	 24	types	of	fruit	were	sampled;

	 •	 47	types	of	vegetables	were	sampled;

	 •	 25	schools	added	new	items	to	the	menu.

NuTrITIoN educaTIoN
Nutrition education provides information about food properties 
and activities that help students develop skills for making 
nutritious food choices.  The best nutrition education provides 
hands-on experiences that allow learners to engage with food, 
expand food preferences, and creates a willingness to try new 
foods and preparation techniques. 

The Smarter Lunchroom grant schools used menu boards, 
social media and held events to engage students, teachers, 
parents and community members in healthful eating.   

	 •	18	schools	held	nutrition	education	events;

	 •	 5	newspaper	articles	featured	school  
	 	 nutrition	events;	

	 •	 28	blogs	were	posted	on	OHIO	Smarter	Lunchrooms;

	 •	 793	resources	were	downloaded	from	OHIO		 	
	 	 Smarter	Lunchrooms.	

salad Bar eNhaNcemeNTs
Salad bars are an efficient way to offer a variety of fresh fruit 
and vegetable items.  Students can serve themselves and create 
salads tailored to their taste preferences.  There is something for 
everyone in a well-stocked salad bar.

The placement of the salad bar and the visual appeal of the items 
on the bar are important aspects for maximizing use.  Bars are 
more likely to be visited if they sit directly in a traffic pattern with 
eye-catching displays.  With funds from this TNTG, Ohio found: 

	 •	 32	salad	bars	were	enhanced;	

	 •	 Over	50	signs	were	purchased;

	 •	 32	grab-and-go	stations	were	created	or	improved.

chef & cookINg eveNTs 
Cooking events encourage positive attitudes towards food.  
Cooking events bring fun into the kitchen, allow chefs to work 
with students and staff to develop creative entrees and build skills 
for lifelong healthy eating.

Chef-run cooking classes are also a hit with school nutrition staff.  
Chefs assist nutrition staff expand their cooking skills, prepare 
and sample new items and enhance flavor on recipe items.   

Operationally, scratch cooking can result in food that is more 
appealing to students.  Districts can use this method to manage 
costs and control nutritional quality. 

 •	 15	schools	held	a	cooking	event;	
	 •	 299	middle	school	students	wrote	an	essay	about 
	 	 wanting	to	be	a	sous	chef;

	 •	 4	new	recipes	were	created.

Tray WasTe sTudIes
Tray waste is one way to measure school meal consumption.  
By observing the food left on the tray, conclusions can be made 
about the food that was consumed.  It is one of the most direct 
ways to report what children are eating.  

Measuring student nutrition behaviors is good practice.  Measurements 
help professionals identify working strategies, assist in menu 
planning and ultimately reduce the amount of food waste.   
Sixteen schools in this cohort completed tray waste studies. 

	 •	 7,515	trays	were	observed	and	coded;

	 •	 38	days	of	tray	waste	was	observed	and	coded;

	 •	 6	summary	reports	were	shared	with	school 
	 	 nutrition	staff.
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TRAY WASTE

LOCAL WELLNESS
POLICY UPDATES

Follow the progress of these schools 
and download resources at
www.OHIOSmarterLunchrooms.com.

TASTE TEST

ELEMENTARY MIDDLE/HIGH

EL
EM

EN
TA

RY
 

M
ID

D
LE

/H
IG

H

TOTAL

NUTRITION
EDUCATION

ENVIRONMENT
UPDATES

SALAD BAR
ENHANCEMENTS

ACTIVITY

CHEF /COOKING
EVENTS

NEW RECIPES

MENU BOARDS
& PROMOTIONS

ITEM SIGNS
& RENAMING

HEALTHY
GRAB-N-GO

38 27 65

9 6 15

15 10 25

15 3 18

9 15 24

11 17 28

27 28 57

14 18 32

15 17 32

1 1 2

6 10 16

TOGETHER…
we can nudge fruits and vegetables onto every tray.

Total number of schools reporting activities = 86.FIGURE 1
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School District: Austintown Local Schools
School: Austintown Fitch High School
County: Mahoning
Food Service Director: Tascin Brooks

Austintown Fitch High School put an interesting 
twist on the popular cooking challenge.  In their 
local contest, four high school principals 
competed against one another.  The challenge 
– create a healthy, tasty entrée that includes 
servings of vegetables, meat/meat alternative, 
grain and spices from a new spice bar to create 
a full reimbursable meal. 

a cookINg challeNge  
In the Extreme Frito Throw Down, principals took a current 
menu item, reduced-fat corn chip chili pie and revamped the recipe.  
Culinary students from Choffin Career & Technical Center 
assisted each principal with the recipe creation.  The future chefs 
replicated the recipe for sampling and directed the blind taste 
testing.  Youngstown State University Food and Nutrition students 
supervised student voting.

After much slicing, dicing and chopping, 1,500 high school students 
voted for the winner.  Results were close.  By a slim margin of 
votes – the winning entrée was Pulled BBQ Pork Chili Frito Pie.  
The winning recipe consisted of a base of corn chips and lettuce 
topped with chili, BBQ pulled pork, and cheese.  Sour cream and 
ranch were served in separate cups.  The recipe provides 2.8 oz 
equivalents meat/meat alternates, 1.25 cup of vegetables, and 
2 oz grain equivalents.

Months prior to the cooking event, 800 of the 1,500 high school 
students sampled seasonings on a homemade whole grain pizza 
crust.  Of the five spices (Cajun, Sriracha, Veggie, Garden and 
Herb blend), Cajun, Sriracha, and Garden seasonings were the 
most popular.  Students and staff flavored vegetables, salads,  
and main entrees with the seasonings. 

WINNINg resulTs
Sales of the chili pie entrée slightly increased.  Prior to the promotion, 
368 chili pies were sold, accounting for 59% of the sold entrée 
items.  After the cooking event, sales increased to 418 entrées,  
a 4.5% increase in sales.  

With the updated flavor, a higher percentage of students ate all of 
the entrée.  In tray waste studies completed by Youngstown State 
University interns, 63% percent of students (n = 257 of 409) ate all 
of the new entrée, compared to 29.6% of students (n = 109 of 368) 
who ate all of the entrée prior to the update. 

Food Service Director Tascin Brooks added that the cooking 
throw down was a big success because it engaged students 
with the staff and the menu.  “By getting everyone in the district 
involved with this project, we opened the door to new ideas and 
excitement for the department which lets us offer good nutrition 
and exposure to our valuable services.  From an educational 
standpoint, students learned an important cooking skill – how to 
add flavor to their foods without adding fat or sodium.  It’s a win-
win,” added Brooks. 

The winning BBQ Pulled Pork recipe was recently entered into 
the Pepsico Frito Lay national recipe challenge and won 2nd place 
nationally!  Austintown Local Schools received a $1,000 gift card 
to buy kitchen equipment!

School Principals Cook 
Up a Winning Recipe

Photo	1:	The	winning	entrée	included	servings	of	
vegetables,	meat/meat	alternative,	and	grain. 
 
Photo	2:	Students	use	spices	from	a	spice	bar	to	
add	flavor	to	entrée	and	vegetable	items.

1

2



6

2016 Success Stories

Juggling Fruits and 
Vegetables into Your Diet

It’s a circus in here – literally!  Staff from 
Beavercreek elementary schools used children’s 
love of the circus to introduce the topic of 
juggling fruits and vegetables into their diet.  
School nutrition staff joined with classroom 
teachers, parent volunteers and administrators 
to promote the importance – and fun – of healthy 
eating.  Even the school mascot, Bucky Beaver, 
jumped into the event. 

cIrcus Themed-luNch 
Over 1,400 students, from six elementary schools, participated in 
the fun event.  

Over a six-day campaign, students learned nutrition facts via 
morning announcements.  The messages were simple and tied to 
the event theme. One example is ‘juggle more carrots into your 
diet because they help your eyes’.  During lunch, a juggler from 
the district administration, visited with students while juggling 
broccoli, apples and oranges.  “The students loved it,” explained 
Student Nutrition Supervisor Connie Little.  Through the building-
wide marketing methods, a message of healthy food choices 
reached 3355 elementary students.

Students also participated in the event by coloring sheets that 
illustrated the wide variety of fruit and vegetables.  Brightly colored 
sheets filled the cafeteria walls with 30 different types of fruits 
and vegetables. 

School staff also personalized their event.  At Valley Elementary 
School, manager Cindy Stall, custodian Todd Mendenhall and 
parent volunteer Kathy Perez, draped alternating red and white 
tablecloths over a wire to create a big-top tent that hung over the 
serving area.  The tent created a huge level of excitement.  

The star of the show was the circus-theme plated lunch.  A turkey-
beef hot dog, fresh carrots, a Red Delicious apple, snow peas, 
whole grain animal crackers and cold delicious milk were served 
in a red and white striped circus-themed box.

Results 
A focus of the district has been to increase meal participation.  
For the day of the circus-themed lunch, participation increased 
by 6.7% - an average increase of 22 lunches per building.  

The snow peas were also an overwhelming success.  Approximately 
1,000 children consumed this new menu item.  The district plans 
to repeat the themed-event and add snow peas to the menu.

School District: Beavercreek School District 
Schools: Parkwood, Fairbrook, Shaw, Trebein, 
Valley and Main Elementary Schools
County: Greene
Food Nutrition Supervisor: Connie Little

Photo	1:	Red	and	white	
tablecloths	over	a	wire	 
create	a	big-top	tent. 
 
Photo	2:	School	mascot,	
Bucky	Beaver,	joined	 
the	fun. 
 
Photo	3:	A	circus-themed	
complete	lunch	was	the	 
star	of	the	show.

2
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At the Black River Education Center, Food Service 
Director Bonnie Cooper embraced the African 
proverb that “it takes a village” to create long-term 
change.  Cooper reached out to students, teachers, 
staff, parents and community partners to create 
a school wellness committee.  The 13-member 
wellness committee worked throughout the 
year to develop health-enhancing guidelines and 
programs that would garner district-wide support.  

compreheNsIve dIsTrIcT 
WellNess polIcy
To build a culture of health, the committee started with updating 
the district wellness policy.  School wellness policies set the 
expectations for nutrition and activity opportunities provided to 
all members of the school building.  They can provide leverage for 
adding programs and improving coordination.

The final policy, approved by the school board in July 2016, included 
the following key elements: 

	 •	 School	meal	guidelines; 

	 •	 Smarter	Lunchroom	strategies;

	 •	 Staff	qualifications	and	professional	development;

	 •	 Classroom	celebration	recommendations;

	 •	 Standards	for	competitive	foods	and	beverages;

	 •	 Drinking	water	accessibility	guidelines	and	promotion;

	 •	 Physical	education	requirements.

commuNITy carNIval of WellNess
With contributions from the Parent Teacher Organization (PTO) 
and coordination from the new wellness committee, a Get Moving 
Night was held in March 2016.  The event featured some of the new 
menu items as well as community physical activity partners - 160 
students, 80 parents and 25 school members attended the event.  
The event featured: 

	 •	 A	9-hole miniature golf course	located	in	the 
	 	 	music	room.		

	 •	 An	obstacle course	placed	inside	the	cafeteria  
	 	 and	managed	by	staff	from	a	local	fitness	center.

		 •	 Shake It Up Fruit Smoothies	made	with	applesauce,  
	 	 100%	pineapple	or	orange	juice	and	fresh	strawberry		
	 	 or	vanilla	yogurt.	

	 •	 A Vegetable Tasting Station	featured	fresh	bell 
	 	 peppers,	snap	peas,	zucchini,	cauliflower	and	broccoli.		
 
More than 220 samples of fresh vegetables were taste tested on 
the event night.  Students voted on their favorites; bell peppers 
(n=29), broccoli (n=22), snap peas (n=20) and zucchini (n= 21) 
received a ton of “love it” votes.  

Cooper said, “The purpose of the voting was to get students’ opinion 
in a relaxing, fun atmosphere.  These votes helped us create a 
different variety of vegetables for our lunch menus.”  

To promote the carnival event, the cafeteria offered breakfast 
smoothies every Tuesday in March. Smoothie Tuesday was so 
popular that it earned a permanent spot on the breakfast menu.

Parents, students, teachers and nutrition staff agreed - the event 
was a major success in raising awareness of fitness and improving 
the attitudes toward fruits and vegetables.  People had fun, they 
learned something new and all activities improved student well being.  

“I love these healthy choices for our children while they are at 
school and these options are so tasty!” remarked one parent during 
the event. 

NexT sTeps
Building a culture of health is ongoing work.  The Black River 
Wellness Team plans to keep up the momentum.  Next year, they 
will work to broaden the scope of the wellness policy to include 
sleep recommendations. 

Building a Culture of Health
School District: Black River Local
School: Black River Education Center
County: Medina
Food Service Director: Bonnie Cooper

Photo	1:	Voting	boxes	captured	student	feedback.

1
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Tot Chef courses teach students to prepare 
healthy fun food that is also easy for families to 
prepare at home.  This school year, 30 students 
from West Boulevard Elementary participated 
in one of two Tot Chef programs.  Groups met 
after school and worked with Food Service 
Director Natalie Winkle, Shawn Kusman, a chef 
from the Mahoning County Career Technical 
Center (MCCTC) and Sandy Furano, a program 
development administrator with the MCCTC. 

kId-frIeNdly sushI
The tot chefs met after school once a week for six-weeks and 
created six different recipes.  Students learned to read recipes, 
measure ingredients, properly use a knife, share ingredients, 
follow food safety procedures and how to make better snack choices. 

One of the recipe items created was kid-friendly sushi - a whole 
grain tortilla wrap filled with shredded carrots, spinach, turkey 
and a cheese stick.  Students rolled up the wrap and cut it into sushi-
looking pieces.  

Students’ favorite recipe day was pizza.  Tot chefs could choose from 
toppings like spinach, olives, mushrooms, cheese, marinara sauce 
and green peppers to add to their pizza.  Winkle was surprised how 
many students chose to put spinach on their pizza.

ToTs Take cookINg lessoNs home
“Feedback from parents was awesome!” reported Natalie Winkle, 
Food Service Director.  Several parents called the office stating 
stories about their children wanting to help cook dinner.  The students 
that took part in the classes became more aware of healthy choices, 
like choosing vegetables they may never have tried prior to the class.  

Students loved the cooking classes and now stop Winkle in the 
hallways.  Students ask about the next cooking class and tell her 
about fruits and vegetables they are eating.  

School lunch participation among the cooking class attendees 
also increased.  Before the Tot Chef classes, only three students 
enrolled in the cooking class purchased lunch in the cafeteria.  
After the cooking class, an average of 20 cooking class students 
participated in the lunch program – a 65% increase in participation! 
School nutrition staff attribute the increase in participation to the 

fact that students are more comfortable going into the school 
café for lunch.  Students had fun in the cooking class and that 
transfers to their expectations for lunch.  Their experience “behind 
the counter” in the Tot Chef class gave students a different outlook 
on school lunch.

TasTe TesT resulTs
In addition to cooking classes, the school also hosted a taste  
test with 15 different kinds of vegetables and fruit.  Students spun 
a veggie wheel, and tasted the fruit or vegetable where the  
wheel landed.

Results were impressive.  Staff distributed about 150 tastes,  
with roasted chickpeas, beets and raw spinach being the most  
popular items.  

The success of the tasting event transferred to the daily lunch.  
Prior to the tasting event, students did not buy many salads; about 
one student salad per day was sold.  After the tastings, the number 
of student salads sold increased to seven to eight salads per day.  

Broccoli sales also increased.  Staff reported that students started 
returning through the line, after they purchased their lunch, to buy 
extra broccoli.  Prior to the tastings, 150 servings of broccoli were 
served on the tray.  Now the school averages 200 to 225 servings 
per day.  Winkle reports “Our students love broccoli!

Creating Tot Chefs
School District: Boardman Local Schools
School: West Boulevard Elementary 
County: Mahoning
Food Service Director:  Natalie Winkle

Photo	1:	Tot	Chefs	cut	veggie- 
stuffed	wraps	into	sushi-like	pieces. 
 
Photo	2:	The	first	bite	is	the	best	 
part	of	cooking!

1

2
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It started with a wheel and some carrots, broccoli, 
and kale.  

It ended with a blowout – a fruit and vegetable 
blowout that featured 20 types of fresh produce!

School nutrition staff at Boardman Center Middle 
School built a lot of interest in fruits and vegetables 
throughout the year.  Staff hosted taste tests and 
gave away over 12,000 samples of fresh fruits 
and vegetables.  

Students sampled raw broccoli, jicama, asparagus, 
edamame, beets, spinach, kale, zucchini straws, 
acorn squash, butternut squash, roasted garbanzo 
beans, roasted black beans, sweet potato, three 
varieties of tomatoes, watermelon, cantaloupe, 
fresh pineapple, coconut, strawberries, blackberries, 
blueberries, raspberries and grapes - over 20 
different fresh and cooked, fruits and vegetables. 

The taste tests were introduced through a wheel, 
spun to identify the item to be sampled.  The wheel 
and the tastings became quite popular. 

fruIT aNd vegeTaBle BloWouT
The school year ended with a blowout – a Fruit & Veggie 
Blowout!  This blowout featured a table full of raw asparagus, 
sliced jicama, raw broccoli, three types of melon, three types of 
tomatoes and red, green and yellow peppers.

The school year typically ends with celebrations, so the school 
nutrition staff wanted to celebrate the increased interest, by staff  
and students, in fruits and vegetables.  “We really built momentum 
toward hosting a big event – it seemed like a good thing to do,” 
observed Food Service Director Natalie Winkle.
 
BesT day ever!
Students loved the variety.  One middle school student even said, 
“This is the best day ever!”  Another student wished the school 
offered all these fruit and vegetables every day. 

Tasting transferred to consumption, Winkle is very pleased to report.  
New choices on the menu include veggie sticks (celery and carrots), 
raw broccoli, grape tomatoes, cauliflower, and cucumbers.  

	 •	 Watermelon	and	cantaloupe	have	been	added	to		 	
	 	 the	menu.		Procurement	records	show	an	increase 
	 	 in	amount	of	watermelon	ordered:	from	one-	 
	 	 21	pound	watermelon	per	two-week	cycle	to	two	- 
	 	 21	pound	watermelons	per	two-week	cycle.

	 •	 Procurement	records	show	an	increase	from	no   
	 	 cantaloupe	purchased	to	six	cantaloupes	purchased		
	 	 every	two	weeks.		

	 •	 Strawberry	consumption	also	increased.	

	 •	 Salad	sales	have	increased.		After	the	initial	taste		
	 	 tests,	students	who	chose	salad	on	their	lunch		 	
	 	 trays	(when	salad	was	served)	went	from	250	per		
	 	 day	to	about	300	per	day.		

	 •	 More	raw	vegetables	have	also	been	added	on	the		 	
	 	 menu.	Broccoli	servings	averaged	165	servings	per
	 	 menu	day	and	have	increased	to	222	servings	per		 	
	 	 menu	day.		Staff	offered	broccoli	raw	and	steamed
	 	 at	different	times	on	the	menu;	the	amount	of	broccoli		
	 	 chosen	stayed	about	the	same.		The	students	like	the		
	 	 broccoli	raw	as	much	as	steamed.

School Year Ends with a  
Fruit and Vegetable Extravaganza 

School District: Boardman Local Schools 
School: Boardman Center Middle School 
County: Mahoning 
Food Service Director: Natalie Winkle

Photo	1:	Students	formed	
a	line	around	the	table	of	
fresh	fruits	and	vegetables,	
and	served	themselves.	 
 
Photo	2:	There	was	nothing	
left	in	the	serving	bowls	at	
the	end	of	the	lunch	period.

12
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Students are our customers.  

This simple phrase sums up how the Cloverleaf 
nutrition staff approaches their work.  The team 
works hard to offer appealing menu items, as well 
as engage their customers in decision-making, and 
tasting processes. 

During the 2015-16 year, the nutrition team was 
very busy.  They updated the salad bar, offered 
monthly taste testings, implemented Tot Chef 
cooking classes, and added cold-water dispensers 
into the cafeteria.  New signage was also added to 
help students navigate through the meal choices. 

locaTIoN, locaTIoN, locaTIoN 
In smarter lunchrooms, healthful items are offered in strategic 
locations.  First in line and in a busy traffic pattern are two prime 
spots.  To take advantage of the location, Food Service Director 
Carrie Beegle moved the salad bar from a sidewall position, into 
the center of the high school cafeteria.  In the new location, 
students must pass the salad bar to get to the cashier.  

	 •	 The	results	were	phenomenal;	fruit	and	vegetable 
	 	 selection	increased	by	300%.

Entrée items were also reordered in the line.  Beegle moved the 
homemade entrée of the day, called Kitchen Sync, to the first position 
in the serving line.  Students now select the healthiest entrée twice 
as often as the pizza.  This was an easy change with huge results!

goTcha srIracha aT The 
mIddle school 
The middle school Student Food Service Committee participated 
in cooking lessons and created their own spice blends.  Students 
created spice blends named Gotcha Sriracha, Kickin’ Colt, and 
Jamaican Me Crazy. 

“Herb blends were a big hit with all our students,” raves Beegle.  
“Students use them with everyday items to add instant flare and 
the salt requests have disappeared.” 

salad Bar chaNges reduce WasTe 
Elementary school students helped update their salad choices.  A 
tray waste study revealed that 62% of the pre-made salads were 
wasted.   The Cloverleaf Elementary staff added a salad bar to 
encourage students to select their own side item. 

	 •	 After	the	new	salad	bar	was	created,	only	6%	of	the 
	 	 salad	bar	choices	were	discarded.	

Staff handed out stickers to the elementary students when they 
had finished all their fruits and vegetables.  The students were 
excited to receive the sticker. 

TasTe IT Tuesdays aNd more 
Like most taste events, Taste It Tuesday featured bite-size pieces 
of fruit and vegetable-based items, and students gave feedback 
on the taste.  Taste It Tuesdays in Cloverleaf featured unique items:
 • Pumpkin	hummus	with	cinnamon	pita	crisps;
	 •	 Cowboy	corn;
	 •	 Greek	three-bean	salad;
	 •	 Joyce’s	Banana	Freeze.

Joyce’s Banana Freezes were a hit - 1,250 samples were gobbed-
up by students.  The sampling, created by Cloverleaf’s head chef 
Joyce Meyer, was also featured in the Medina County Gazette.

Customers Drive School 
Meal Choices at Cloverleaf

School District: Cloverleaf Local
School Names: Cloverleaf Elementary, 
Cloverleaf Middle and Cloverleaf High School
County: Medina
Food Service Director: Carrie Beegle

Photo	1:	Food	waste	decreased	when	elementary	students	
served	themselves. 
 
Photo	2:	10	students	and	10	parents	participated	in	the	six-
week	Tot	Chef	program. 
 
Photo	3:	Cloverleaf	nutrition	staff	welcomes	feedback	from	
their	student-customers.

1
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Columbus City School District Food Services chose 
10 schools, out of 109 total, to participate in a 
Smarter Lunchrooms grant.  Staff at each building 
completed a Smarter Lunchrooms Movement 
self-assessment scorecard and then implemented 
up to 10 smart strategies.  These schools also 
collected tray waste data. 

measurINg your TargeT
Tray waste is one measure of student eating behaviors.  By recording 
the food left on the tray, conclusions can be made about food that 
was eaten.  Conducting tray waste studies can help identify student 
preferences, assist in menu planning, and ultimately reduce the 
amount of food waste.  

Tray waste audits were conducted twice at each of the 10 participating 
schools: pre-intervention September through November 2015 and 
post-intervention March and April 2016.  

smarT – sImple - sTraTegIes 
The participating schools implemented a variety of smarter 
lunchroom strategies.  The majority of strategies focused on 
increasing the appeal of fruits and vegetables.  The most popular 
of these activities included:

	 •	 Whole	fruits	displayed	in	attractive	bowls	at 
	 	 multiple	locations,	including	the	registers;

	 •	 Vegetable	names	written	on	menu	boards;

	 •	 New	salad	bar	serving	pans	and	utensils;	

	 •	 Signage	and	artwork	to	direct	students	to 
	 	 healthy	items;	

	 •	 Lunchroom	equipment	decorated	with	decals 
	 	 and	magnets;

	 •	 Colorful	new	menu	boards	hung	in	the	cafeteria;	

	 •	 Personalized	student	artwork	added	to	service  
	 	 and	dining	areas. 

The student artwork personalized the dining spaces.  Artwork included 
colored pencil drawings of fruits and vegetables, a cafeteria wall 
mural and paper mache fruit.

small chaNges, WITh plaNs 
for The fuTure
A total of 3,946 lunchrooms trays were observed and coded for 
tray waste data.  Overall, tray waste was lowest for entrée items.  
Approximately one third of all fruit items were wasted. 

Changes in salad bar use and fruit and vegetable selections were 
small, yet encouraging.  

	 •	 Salad	bar	selection	increased	in	6	of	the	10	schools;		

	 •	 Cooked	vegetable	selection	increased	in 
	 	 1	of	the	10	schools;		

	 •	 Fruit	selection	increased	in	7	of	the	10	schools.	 

Smarter Lunchrooms interventions will continue at these schools 
and be refreshed every six weeks.  In the 2017 school year, 
smarter lunchroom strategies will be expanded to all Columbus 
City schools.  Analysis of fruit and vegetable consumption via tray 
waste data collection will also continue, with supplementation of 
corresponding food production records.   

2

1

Measuring Change 
in Student Lunch 
Consumption

School District: Columbus City Schools
Schools: Briggs HS, Centennial HS, Columbus Preparatory for Boys, 
Gables ES, Highland ES, Northland HS, Oakland Park ES, Sherwood 
MS, Westmoor MS and Yorktown MS 
District: Columbus City Schools      Food Service Director: Joe Brown

Photo	1:	The	Star	Bar	at	 
Centennial	High	School	
included	a	variety	of	salad	 
toppings	and	side	items.	 
 
Photo	2:	Fruit	baskets	
placed	before	the	registers	
increased	fruit	selection.	
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Even though Fairfield Local Schools are located in 
a small community, the cafeteria can be a busy 
place during meal times.  Cathy Rhoads and her 
staff implemented subtle smarter lunchroom 
strategies to make fruits and vegetables convenient 
and provided healthful grab-and-go items.

salad Bar updaTes
To make fruits and vegetables more accessible for busy students, 
the salad bar was updated to offer more variety, with a separate 
designated grab-and-go area stocked with pre-packaged salads 
and sliced vegetable cups. 

Students were also encouraged to add vegetables to their meal 
by the addition of salads of different serving sizes.  Students could 
now select a pre-made side or main entrée salad, as well as add 
a side of veggies and dip to an entrée.  

Easy-to-grab fresh apples, oranges and bananas were also 
placed in a large tiered basket display. 

produce promoTIoN
To promote the new items, samples of different fruits and 
vegetables were offered throughout the month of September.  
Rhoads reported that fruits and vegetable sales increased.  
Students and building staff are purchasing the new items.

Cashiers surveyed the students for feedback on the new salad 
bar and fresh fruit options.  The feedback was overwhelmingly 
positive. “I really like all the fresh fruit available now and plan to 
eat it every day,” one student remarked.  

IT’s a greaT day To Be a lIoN
The district’s purchases also included new signage for a grab-
and-go station and the salad bar, a new menu board and posters 
that remind students to mix and match fruits and vegetables with 
their entrées.  

Paw print decals placed on the floor direct students into the 
cafeteria and to the new fruit and vegetable displays.  

“It’s a great day to be a Lion” in these updated spaces!

School District: Fairfield Local
Schools: Fairfield Elementary, Fairfield Middle 
and Fairfield High School
County: Highland 
Food Service Supervisor:  Cathy Rhoads

Small Changes –  
Big Impact 

1

3

4

2

1

Photo	1:	A	menu	board	draws	attention	to	the	new	salad	bar. 
 
Photo	2:	The	salad	bar	offers	grab-and-go	items. 
 
Photo	3:	Easy-to-grab	fresh	apples,	oranges,	and	bananas	were	
placed	in	a	large	tiered	basket	display.		 
 
Photo	4:	Paw	print	decals	add	some	glitter	to	the	cafeteria.	
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Nutrition Advisory Councils (NACs) give students 
the opportunity to be nutrition education leaders.  
Food Service Head Cook Joan Ellerbrock sponsors 
the wellness team, but students do the work.  
Together, they set goals and implement programs 
that engage their peers with nutrition education.  
The goal is to inspire healthy choices within 
the school.

This school year, Leipsic Local School District 
created a student-run nutrition council at their 
high school.  A team comprised of mainly seniors 
was selected and quickly got to work.  

surveyINg sTudeNT INTeresT 
The survey asked peers about the school meal menu, the cafeteria 
and what items students would prefer to see included in future meals.  

One goal that the student committee identified was the cooking 
of steamed vegetables. Ellerbrock explained, “Students really 
objected to the steamed vegetables being over-cooked and noted 
how unappetizing that makes the serving.”  

The nutrition services team appreciated the feedback and worked 
to retain as much color and texture in the vegetables as possible.  
The students noticed the improvement in cooking and sales have 
increased.  The steamed items are fresh looking and appetizing.

addINg more fruIT 
Student feedback was also used to enhance the salad bar and 
increased the variety of fruit.  The number of items on the salad bar 
were increased and new baskets displayed whole fruit at several 
locations throughout the service area.  Students now can easily 
grab a piece of fresh fruit.  

Staff also worked to incorporate fresh fruit into meals and 
combinations.  Ellerbock remarked that cost of fresh fruit can be a 
challenge, but she and her staff are exploring different strategies.  

sTudeNT-led success 
Students are excited about all the new colors on the salad bar 
and production records indicate an increase in fruit sales. 

The student-led project has created a dialogue about school nu-
trition within the school community.  Talking with their peers about 
the benefits of fruits and vegetables has proven to be an effective 
strategy to increase the popularity of fruits and vegetables.  

Ellerbrock noted that the enthusiasm of empowered students is 
extremely contagious!

School District: Leipsic Local School District
School: Leipsic High School
County: Putnam 
Food Service Head Cook: Joan Ellerbrock

Student Nutrition Group 
Promotes Menu Updates

Photo	1:	Student-led	group	surveyed	their	peers	to	gather	
ideas	for	school	meals. 
 
Photo	2:	New	fruit	baskets	were	added	at	several	locations.
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Marlington Local Food Service Director Rojean 
Cole has made it her mission to promote fresh 
produce across Stark County.  During this past 
school year, the five schools within the district 
have joined forces to hold a large community 
event and make subtle cafeteria changes, all to 
encourage fruit and vegetable consumption by 
each and every student. 

NudgINg healThy meal ITems
Nutrition staff increased the variety of fruits and vegetables and 
placement in key grab-n-go locations.

	 •	 Strawberries,	pears,	crunchy	cauliflower,	multi- 
	 	 colored	peppers,	and	spinach	were	offered	on 
	 	 the	salad	bar.

	 •	 Pre-made	salads	were	added	to	the	menu	to	appeal 
	 	 to	students	who	just	wanted	a	quick-grab	item. 
	 	 Now,	a	quick	meal	option	can	also	be	a	healthy 
	 	 vegetable-based	entrée.		

	 •	 Banana	and	oranges	were	displayed	in	tall	vertical 
	 	 baskets	placed	directly	in	front	of	the	registers.	

In addition to more options and convenient locations, lunchroom 
staff also began encouraging students to add a vegetable to their 
meal.  A simple question, such as, “Would you like your broccoli 
plain or with cheese?” has increased broccoli sales.

farm To school luNch TaBle
Using items from the school garden as well as local produce 
sources has grown student interest in vegetables.
 
 • During	October	2015,	freshly	baked	pumpkin	bread,		
	 	 prepared	with	locally	grown	produce	was	featured 
	 	 in	all	five	schools.

	 •	 In	the	spring	of	2016,	locally	grown	kale	was	the 
	 	 feature	item	of	a	district-wide	taste	test.		The	dark 
	 	 green	vegetable	was	added	to	the	existing	salad	 
	 	 mix	in	a	4:1	ratio.		“I	could	not	even	taste	the	kale!”	 
	 	 noted	one	high	school	student	who	hoped	the		 	
	 	 super	food	would	be	a	permanent	addition	to	the 
	 	 salad	mix.		

plaNTINg seeds WIThIN 
The commuNITy
Involving parents, teachers, and community members was an 
important strategy for the Marlington Local School District.  In 
May 2016, 120 students and 50 staff/teachers participated in the 
Second Annual “Duke Melee” 5K and Obstacle Course event.  
Through this event, 200 packets of seeds were distributed for 
summer planting across Stark County. 

The school wellness committee also updated the wellness policy 
and the committee worked together to develop a district nutrition 
and fitness web site: www.dukefans.org.  The web site contains 
nutritional information, lunchroom menus, benefits application, 
portal access and wellness content.  

Next year, the school also plans to start a FANS program – Food and 
Nutrition Support committee – with 39 parents already signed up 
to participate. 

In Alliance Ohio, Duke fans support their vegetables!

School District: Marlington Local 
Schools: Washington Elementary, Marlboro 
Elementary, Lexington Elementary,
Marlington Middle and Marlington High School 
County: Stark     Food Service Director: Rojean Cole

Planting Seeds within 
the Community  

1 2

3

Photo	1:	Dark-green	kale	was	added	to	the	salad. 
 
Photo	2:	Over	100	students	finished	the	Duke	Melee	5K	race	and	obstacle	course. 
 
Photo	3:	Seed	packets	were	given	to	race	participants.
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Knox County Career Center (Knox CCC) is located in 
Mount Vernon, Ohio, and serves 340 students.   
In this non-traditional high school setting, 
students prepare for a career while also completing 
their junior and senior years.  After graduation, 
students are prepared to directly step into a 
rewarding job or head to college.  Bruce Kreidler, 
Food Service Director at Knox CCC, used a 
variety of innovative recipes to connect his 
students to interesting cuisine that included 
international flavors.

vegeTaBle smooThIes 
Chef Kreidler introduced fruit and veggie smoothies in March 
2016.  Promotion of this make-and-take event was announced 
with daily morning announcements and with posters placed 
throughout the school.

	 •	 Smoothies	included	carrots,	kale,	and	spinach	–	 
	 	 for	a	bright	green-colored	drink;

	 •	 120	samples	were	tasted	during	breakfast;

	 •	 375	samples	were	tasted	during	lunch.

“I can’t even taste the vegetables in this smoothie!” exclaimed 
one student.  “When can we have this on the menu on a regular 
basis?” asked several others.  

Feedback was very positive.  The high price of the ingredients will 
limit adding the smoothies on a regular basis. 

pho adds INTerNaTIoNal flavor
In April 2016, students sampled pho, the national dish of Vietnam.  
This broth-based noodle soup also includes a  ½ cup of vegetables.  
Carrots, cabbage, green onions, and cilantro are added to rice 
noodles.  Not only was the soup tasty, it was easy to prep.  

Chef Kreidler made a turkey broth from scratch using leftover turkey 
bones from the school’s Thanksgiving meals.  The rice noodles 
were pre-cooked by soaking them in hot water for half an hour.  
The dish was served in small bowls with rice noodles, and the  
hot broth added on top. 

Over 332 students and staff sampled the soup and the response 
was very positive.  Students especially liked the bite-sized vegetables 
soaked in the flavorful broth.  A handful of tasters also appreciated 
that the soup was gluten-free.  

sharINg recIpes To eNcourage 
sTudeNT cookINg 
At the conclusion of the lunch serving periods, Chef Kreidler taught 
interested students how to prepare the soup.  Students julienned 
carrots, used a mandolin to slice the cabbage and zucchini, 
and diced the onions and cilantro.  Several of the cooking class 
attendees recreated the dish for their families, and reported their 
families really enjoyed this deceptively simple, yet complexly 
flavored variation on chicken noodle soup.  

“Pho is great comfort food,” remarked one Knox CCC students 
who cooked the dish for her family.  

Between the two cooking events, students tasted 827 samples of 
new food items.  Chef Kreidler reported that approximately 75% 
of the student body had positive response to the smoothies and 
the soup.  Given the positive response, the school will continue to 
sample new items as well as teach students how to prepare the 
items for themselves. 

School District: Mount Vernon City Schools
School: Knox County Career Center
County: Knox 
Food Service Director: Chef Bruce Kreidler

Students Enjoy 
International Flavor

Photo	1:	Chef	Kreidler	
teaches	students	to	
make	the	soup	for 
their	families. 
 
Photo	2:	Pho	features	
vegetables	in	a	hot	
turkey	broth. 
 
Photo	3.	Vegetable-
based	smoothie	 
ingredients	are	 
prepared	prior	to	 
the	event.
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The fifth-grade students at Diley Middle School 
wrote essays about their interest in cooking and 
why they wanted to be chef for the day.  Writers 
of the winning essays earned an opportunity to 
cook for their peers.  The event drew close to 300 
entries – and increased meal participation.

chef for The day
The Food Service Department staff created the writing contest 
as a way to further involve Pickerington students into school 
nutrition activities.  Head cook Becky Loar created a videotaped 
message explaining the writing contest, and encouraged all 
students to submit an entry.  The message played during the 
morning announcements, and student response was tremendous.  
Excerpts from the winning entries are below:

Arlo exclaimed, 
“I	come	from	a	long	line	of	amazing	chefs!”

Ella described 
“the	calming	sense”	she	receives	when	
cooking,	and	how	much	she	enjoys	the 
process	as	“sweet	aromas	are	spreading	
happiness	through	you.”

Layla kept her reasoning simple and straight from the heart: 
“I	love	to	cook	and	bake	with	my	Mom,	 
and	I	am	very	good	in	the	kitchen.”

The three student winners helped Chef Pierre cut, cook and plate 
toppings for a school-wide taste test event in April.  “It was a fun 
day with lots of positive energy,” noted Judy Riley, Supervisor of 
Food Service.  “Student sous chefs were thrilled to be part of the 
event and took an active role in encouraging their peers to try 
something new.”  

TasTe TesTINg WITh The sTudeNT chefs

All 580 Diley Middle School students received a sample of two 
different pizzas.  The Chicken Poblano Mexican Pizza featured a soft 
pliable crust.  Personalized toppings included fire-roasted Poblano 
peppers, refried beans, diced tomatoes, corn and black bean salsa 
and red onions.  The Primo Gusto Pepperoni Pizza featured a pizza 
crust.  Toppings included sun dried tomato sauce, fire-roasted garlic, 
pepperoni, mozzarella cheese and sliced mushrooms.

Students loved the ability to personalize their pizza with the vari-
ous vegetable-based toppings.

	 •	 90%	of	the	students	who	tried	the	pizza	stated 
	 	 that	they	would	buy	it	again;

	 •	 Primo	Gusto	Pepperoni	Pizza	was	the	most	popular,		
	 	 sampled	by	70%	of	the	students.

Chef for the Day increased meal participation at Diley Middle 
School by 100 meals, and the two vegetable-enhanced pizzas are 
now on the menu.

smarTer luNchroom sTraTegIes 
ThroughouT The dIsTrIcT
Chef for the Day was one part of the district’s year-long plan to 
increase fruit and vegetable consumption.  At all the elementary 
and middle schools locations, staff added a variety of new items 
to the menu, placed fruit baskets in busy locations, moved salad 
bars to a more visible location and hung colorful posters in the 
dining area.  Highlights included:  

	 •	 Nacho	munchables	-	a	new	vegetable	and	bean 
	 	 nacho	entrée	was	added	at	four	elementary	and	one 
	 	 middle	school.		The	item	is	now	a	K-6	meat	alternate.

	 •	 Carrots	and	celery	with	hummus	dip	won	a	taste 
	 	 test	and	has	been	added	to	the	weekly	menu	as 
	 	 a	meat	alternate.	

	 •	 Harmon	Middle	School	added	Salad	Bar	Wednesdays		
  and	a	Sub	Bar	Day	to	encourage	vegetable	purchases.	 
  The	salad	bar	is	rolled	out	to	the	cafeteria	on	Sub		
	 	 Bar	Days	to	encourage	added	veggie	toppings	to 
	 	 both	sandwiches	and	salads.		The	Supervisor	noted 
	 	 that	vegetable	waste	is	now	minimized	and	students		
	 	 are	adding	extra	vegetables	to	their	subs.		The	sale 
	 	 of	both	salads	and	subs	increased.

School District: Pickerington Local
Schools: Diley Middle, Harmon Middle, Lakeview 
Junior High, Ridgeview Junior High, Sycamore Creek 
Elementary and Violet Elementary 

County: Fairfield       Food Services Supervisor: Judy Riley

Writing Contest 
Encourages Future Chefs

2

1

Photo	1:	Chef	with	staff. 
 
Photo	2:	Almost	300	students	wrote	an	
essay	about	their	interest	in	cooking.
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Kids are creatures of habit. They eat what they 
like and can be reluctant to try new things.  Kids 
are more likely to take a bite of something new, 
rather than take a whole serving. Creating a 
taste test event is a great way to introduce bite-
sized samples of new food items in a fun, non-
threatening way!

Exposing students to new food items can get 
them thinking about food in different, non-
traditional ways.  For example, vegetables can 
be introduced as toppings for an entrée or as 
elements in a colorful salad. 

pomegraNaTe, kIWI, aNd sTar fruIT
Springfield Food Service Supervisor Joyce Dicks offered students 
a taste of some out of the ordinary fruits - pomegranate, kiwi, and 
star fruit - with more common options of blueberries, cantaloupe, 
cherry tomatoes, eggplant and yellow squash.  

“It was our first taste test event and we wanted to get their 
attention - the variety of shapes and colors really created a lot of 
interest.  That said, we were surprised by the number of students 
who had not previously tried fresh cantaloupe or blueberries.” 

Staff used the Spinning Wheel Taste Test to build excitement. 
Students selected the item the spinner landed on.

Approximately 375 of the 400 elementary students sampled a fruit 
or vegetable, and 90% of the students found a fruit or vegetable 
that they liked. 

salad Bar success
Since the success of the Spinning Wheel Taste Test, salad bar 
participation has increased by 10 to 20%.  Prior to the taste test, 
approximately 45 to 50 students a day selected a salad from the 
bar.  After the taste test, 50 to 60 students per day used the salad 
bar.  Kale was such a hit that it has been added to the romaine 
lettuce for salads!  Production records also show increased 
selection of blueberries and carrots.

Consumption changes are small but building momentum.  The cooks 
that serve also noticed the ‘chatter’ among the kids about the 
event and the facts they have learned about the new produce items.

gardeN plaNs 
With the momentum from the taste test, the school has started 
a garden.  The garden survived the summer drought to produce 
peppers and tomatoes that will be used this fall in the cafeteria.  

The garden planting was a great learning experience and staff 
will continue to “grow’ both in knowledge and experience with 
the school garden. 

Growing Salad 
Bar Participation

School District: Springfield Local Schools
School: Springfield Local Elementary
County: Summit 
Food Service Director: Joyce Dicks

Photo	1:	Pomegranate,	kiwi,	
and	star	fruit,	along	with	 
cantaloupe,	blueberries,	
cherry	tomatoes,	eggplant,	
and	zucchini	were	featured	 
in	the	first	taste	test	event. 
 
Photo	2:	Students	enjoy	
preparing	the	soil	before	
planting	the	school	garden.
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BL Miller Elementary students love the Food Factor 
Wheel!  Students step up, spin the wheel, and take 
a taste of the item where the spinner lands.  

“Students recognize the wheel and get really excited 
about the opportunity to try the new items,” observes 
Sebring Local School Food Service Director Sue Hughes.  

While the wheel is tons of fun, it is also an important 
piece of kitchen equipment.  Feedback from the taste 
test events help Hughes and her staff keep the menu 
fresh and food waste down.  Items that are well 
received, like spaghetti squash, often make it onto 
the school menu. 

11 ITems sampled 
Over the school year, staff held two events.  At each event, 250 
elementary students participated and everything was eaten by 
the end of lunch!  Participation at the middle/high school level was 
also encouraging; 150 students sampled at least one new item.

Over the school year, students tried the following items:
	 •	 Roasted	sweet	potatoes	and	chick	peas;

	 •	 Marinara	sauce	on	top	of	a	spaghetti	squash;

	 •	 Fiesta	beans;

	 •	 Strawberry	and	sour	apple	applesauce;

	 •	 Star	fruit,	kiwi,	mango,	raspberries,	blackberries 
	 	 and	papaya.

A fresh coconut was a big hit with the students.  Staff broke open 
the hard shell and toasted the coconut.  The shell was displayed 
alongside the toasted coconut.  “The students were intrigued 
that I got coconut out of that shell!” said Hughes.  She added 
that toasted coconut might not be a regular item on the menu, 
but items like the coconut creates an excitement about fruits and 
vegetables.  “We like it because it also gives staff an opportunity 
to teach about the different properties of foods.  We will also look 
for ways to add coconut as a enhancement or topping.”

 At McKinley Junior/Senior High School, persimmon was added to 
a taste test event.  The fruit looks like a cross between an apple 
and a tomato.  Few people, including Hughes, had ever tried a 
persimmon. Most of the students reported that it was very sweet!  

meNu updaTes 
Taste tests help the staff identify tasty, kid-approved menu additions.  
Four items - flavored applesauce cups, spaghetti squash with 
marinara, fiesta beans, and roasted chickpeas - have been or will 
be added to the menu.  

The sale of baked beans has increased by 34%.  At the elementary, 
the number of bean servings went from 66 servings per day to 93 
servings per day – an increase of 34%.  During the sampling, staff 
also discovered that the beans were more popular when offered 
with whole grain tortilla chips.  This school year, the beans will be 
marketed as a side with whole grain tortilla chips.  Students like to 
put the beans on the chip! 

At the middle and high schools, students received points for trying 
fiesta beans.  Students accumulate points on a reward card by 
achieving goals or acts of kindness and service. Students can 
redeem points for fun items like pencils or a movie at school.

	 •	 Of	the	150	students	that	sampled	the	beans,	most 
	 	 (90%)	gave	the	item	a	thumbs-up.	Prior	to	the	taste		
	 	 test,	the	school	sold	about	6	servings	of	the	original 
	 	 baked	bean	recipe	per	menu	day.		By	the	end	of	the
	 	 2016	school	year,	bean	selection	was	up	by	33%.	

Fruit consumption has increased during breakfast and lunch.  
Hughes and her staff are encouraged by the positive changes in 
fruit and vegetable consumption and plan to continue to use taste 
test events to introduce new items.

Keeping Menus Fresh 
with Taste Tests

School District: Sebring Local Schools
Schools: BL Miller Elementary and 
McKinley Junior/Senior High
County: Mahoning
Food Service Director: Sue Hughes

Photo	1:		The	bright	purple	tablecloth,	with	white	cups	of	
ready-to-take	samples,	made	for	an	appealing	display. 
 
Photo	2:	Students	spun	a	colorful	wheel	to	select	an	
item	for	tasting.	

1

2



19

2016 Success Stories

At Summit Academy in Xenia, physical education 
teacher Ms. Neeley wanted to get her students 
excited about fruits and vegetables.  With the school 
day schedule already packed, she looked for creative 
ways to integrate nutrition education across the day. 

fruIT aNd vegeTaBle of The moNTh 
As the name implies, fruit and vegetable of the month featured 
one fresh fruit and vegetable available for sampling.  The school 
built interest in the fruits and vegetables by placing colorful 
posters at the entrance of the school on tasting day.  Ms. Neeley 
also posted pictures, with lots of smiling students, from the 
previous tasting event.  During the school year, students sampled 
the following items:

	 •	 Pineapple;
	 •	 Mango;
	 •	 Cabbage;
	 •	 Bing	cherries;
	 •	 Celery;
	 •	 Asparagus;
	 •	 Apricots;
	 •	 5-bean	salad.

Student feedback was an important element of the tasting events.  
Students placed a clothespin on a poster to indicate whether they 
liked an item or not, and if they had previously tried the item.  This 
process created a two-way dialogue about taste and preferences, 
and positively reinforced participation.

Mangos and asparagus were the most popular items.  Of the 164 
students that tried the two items, most of the students (n=132) 
“liked all I tried” or “liked some of what I tried.”  The school held 
five tasting events and estimate that students ate more than 1,000 
fruit and vegetable samples.  In May, at a Fun Food Fitness event, 
students created their own parfait using strawberries, peaches, 
and blueberries. 

salad ToppINgs add flavor
One of the priorities of the wellness team was to allow students 
to personalize their meal.  Information from a tray waste study 
indicated that only 34% of students ate vegetables with their 

lunch.  The team came up with the idea of the Green Fruit Salad.  
During a tasting event, students topped their salad greens with apples, 
raisins, carrots, and sunflower seeds.  They also sampled healthier 
salad dressing options – lemon juice and a raspberry vinaigrette. 

Of the 122 kids that participated in the salad-topping event, 84% (n 
= 103) stated that they tried something new, and 85% (n = 105) of 
students reported that they liked at least some of what they tried.

Trying new salad toppings translated to increased interest in the 
side salad.  When the Green Fruit Salad toppings were provided 
during lunch, 60% of students added at least one topping to their salad.  
The number of salads that were thrown away also decreased.

Because of the high level of interest in the tasting events, 
Summit Academy Xenia will form a student nutrition committee.  
Student committee members will assist in the selection of items 
for tastings events, create marketing flyers, survey classmates, 
and develop entrée ideas that incorporate the foods sampled at 
monthly tastings.

Monthly Taste Tests 
Earn a “Like it” Vote

School: Summit Academy Community 
School for Alternative Learners - Xenia
County: Greene
Principal: Cassy Stidham

Photo	1:	Taste	test	posters	hang	
in	the	entrance	of	the	school. 
 
Photo	2:	Students	use	clothespins	
to	give	their	feedback.
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Minster	Local	School	students	painted	their	cafeteria.		The	new	bright	dining	space	
is	called	the	Cats	Café.	

BEFORE
AFTER

Edison	Elementary	and	High	School	held	
monthly	taste	tests.		Students	sampled	
pumpkin,	snow	peas,	papaya,	brussel	
sprouts,	mango	and	asparagus.	

Grand	Valley	Local	Schools	created	a	display	to	
promote	the	school	nutrition	program.		Staff	used	
the	display	at	Meet	the	Teacher	Night.

Willard	School	in	Trumbull	
County	rewarded	students	with	
a	golden	ticket.

James	A.	Garfield	Local	Schools	in	Garrettsville	tapped	
into	students’	creative	juices.		Students	helped	make	
posters	promoting	healthful	eating.		Staff	also	renamed	
and	labeled	the	vegetables	of	the	day.

The U.S. Department of Agriculture (USDA) prohibits discrimination against its customers, employees, and applicants 
for employment on the bases of race, color, national origin, age, disability, sex, gender identity, religion, reprisal and, 
where applicable, political beliefs, marital status, familial or parental status, sexual orientation, or if all or part of an 
individual’s income is derived from any public assistance program, or protected genetic information in employment or 
in any program or activity conducted or funded by the Department. (Not all prohibited bases will apply to all programs 
and/or employment activities.)

If you wish to file a Civil Rights program complaint of discrimination, complete the USDA Program Discrimination 
Complaint Form, found online at http://www.ascr.usda.gov/complaint_filing_cust.html, or at any USDA office, or call 
(866) 632-9992 to request the form. You may also write a letter containing all of the information requested in the 
form. Send your completed complaint form or letter to us by mail at U.S. Department of Agriculture, Director, Office 

of Adjudication, 1400 Independence Avenue, S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or email at 
program.intake@usda.gov.

Individuals who are deaf, hard of hearing, or have speech disabilities and wish to file either an EEO or program 
complaint please contact USDA through the Federal Relay Service at (800) 877-8339 or (800) 845-6136 (in Spanish).

Persons with disabilities who wish to file a program complaint, please see information above on how to contact us 
by mail directly or by email. If you require alternative means of communication for program information (e.g., Braille, 
large print, audiotape, etc.) please contact USDA’s TARGET Center at (202) 720-2600 (voice and TDD). USDA is an equal 
opportunity provider and employer.

To follow our activities and download project resources, follow us on www.OHIOSmarterLunchrooms.com

Fairview	Park	City	Schools	invited	a	local	farm-
er	to	share	field-fresh	produce	with	elementary	
students.		The	older	students	participated	in	
a	Derby	Dash	–	Smoothie	Event.


