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Background

How to Use This Guide

Look for these symbols to help you navigate this guide:

Implementation tips 

Time saving tips

Cost saving tips 

Did you know? 

Links to external resources

Go the Extra Mile! Suggestions for 
ways to make your institution even 
healthier – beyond the requirements 
for meeting a standard.

For more information, please contact nycfoodstandards@health.nyc.gov.

The New York City Food Standards are evidence-based nutrition criteria 
mandated in City agencies by a mayoral executive order in 2008. The 
Standards for Cafeterias/Cafes (Cafeteria Standards) were developed in 2012 
for institutions, including City agencies, to voluntarily implement, supporting 
increased availability of healthier food and beverage options in retail settings. 
The Cafeteria Standards can be used by any institutional food retail operation, 
from a small cafe to a large hospital or university cafeteria, to make the 
healthier choice the easier choice for customers. 

This guide supports the use of the Cafeteria Standards by providing definitions, 
examples, guidance and tips to help meet all 25 Cafeteria Standards. Share 
this with vendors, caterers and staff involved in planning, purchasing or 
preparing food and beverages served at your institution. 

mailto:nycfoodstandards@health.nyc.gov
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I. Lay the Groundwork
Before you apply the Cafeteria Standards, it is important to lay the groundwork to ensure success. 
Building buy-in, communicating upcoming changes and anticipating questions are important  
first steps.

A. Build Buy-in
Gaining buy-in from stakeholders such as leadership, staff members and customers at your institution is an 
essential first step in adopting the Cafeteria Standards. 

 
Obtain Leadership Approval

Getting senior leadership on board is crucial. Speak with them early in the process. Share the benefits 
of adopting the Cafeteria Standards and how they will promote healthier eating habits throughout the 
institution. Consider some of the strategies below to help you speak with your leadership team:

▫ Provide statistics for diet-related diseases, such as diabetes and heart disease, in the neighborhood. Use 
statistics collected by your institution, if applicable, or visit nyc.gov/health and search for “Community 
Health Profiles.” Discuss how healthy eating can help prevent and reduce the risk for diet-related 
diseases in your community.

▫ If your institution already offers health or worksite wellness programs, discuss how adopting the 
Cafeteria Standards demonstrates consistency and reinforces current programs. 

▫ Ask leaders to sign a pledge of support. Share this pledge with the rest of your institution to gain buy-in 
from staff members and other stakeholders.   

Establish a Wellness Committee

A wellness committee is a group of employees who help promote healthier practices. The committee can 
make sure that the Cafeteria Standards are maintained even when there are staff member changes, 
guaranteeing that health and wellness remain a part of your institution’s culture. The committee can also 
organize sampling or tasting of new dishes or products, plan promotion of healthier items, and communicate 
the health benefits to customers. All of these activities are helpful in increasing customer acceptance.

Invite different stakeholders in your institution to be a part of the wellness committee, including:

▫ Management or administration

▫ Food service staff

▫ Facilities and custodial services

▫ Any other staff interested in wellness

▫ Community members, students or patients, if applicable

If your institution has multiple locations, consider inviting staff members from different sites to join the 
wellness committee or develop a plan to incorporate feedback from the various sites.

Engage Food Service Staff, Procurement Staff, and Distributors

In addition to leadership and a wellness committee, it’s important to gain buy-in of food service staff, 
procurement staff and distributors. Consider using some of the strategies below:

Food Service and Procurement Staff

▫ Survey food service staff to see what they think and know about healthy cooking techniques and what 
they would like to learn or improve on.

▫ Introduce the policy as a positive step for the institution and not as another rule. 
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▫ Ask food service staff to sign a voluntary pledge to support the Cafeteria Standards.

▫ Invite the food service staff to ask questions and support an open dialogue.

▫ Conduct trainings if additional skills are required.

▫ Post the Cafeteria Standards in a visible location, especially in areas where food and beverages are 
prepared and/or served. 

▫ Update employee manuals to include the Cafeteria Standards.

Distributors

▫ Notify your distributor of plans to meet the Cafeteria Standards as soon as possible. 

▫ Review the Cafeteria Standards with them and ask if they have a list of products that they offer that meet 
the Cafeteria Standards. 

▫ Include the Cafeteria Standards in all contracts related to food service.

B. Communicate the Cafeteria Standards
Communicating new policies to customers is an important step in implementing the Cafeteria Standards. 
Below are some ideas for communicating to customers.

▫ Conduct an intercept survey with potential customers. Notify them that plans to improve the healthier 
offerings of the cafeteria are underway, and invite them to share what they would be interested in seeing. 

▫ Create materials to promote new items.

 Materials like table tents help bring awareness to the changes taking place. To download table tents 
and other tools, visit nyc.gov/health and search “food standards.”

▫ Focus on concepts like freshness, deliciousness and excitement, rather than only healthfulness of  
new offerings.

▫ Offer taste tests to increase customer awareness of new offerings.

C. Anticipate Questions
Implementing change can be challenging, and some stakeholders may have questions or concerns. Below 
are some commonly asked questions about implementing the Cafeteria Standards. Use the answers below to 
address them. 

 
"We offer products based on what our customers purchase, not necessarily 
what’s healthiest. Why should we go against consumer demand?" 

"Customers are increasingly looking for healthier products. By offering 
healthier options, we have an opportunity to acquire new customers who 

want healthier options and thus gain additional revenue." 

"Don’t healthier products cost more?" 

"Sometimes but there are several ways we can offset the cost of offering healthier items. For 
example, raising the price of unhealthy items such as full calorie sodas and reducing the price of 

healthier beverages like water can help to offset some of those costs." 

"There is no way we’re going to carry out standard [X]. Should we still 
consider adopting the Cafeteria Standards for our institution?"

"Absolutely! While the Health Department encourages institutions to implement as many 
Cafeteria Standards as possible, even small changes made in a cafeteria can make a big 

impact over time! We should use the standards that make sense for us."

http://nyc.gov/health
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II. Implement the Cafeteria Standards
Once your stakeholders are on board, it’s time to roll out the Cafeteria Standards! Here are some 
general tips to keep you on track.

▪  Set short-, medium- and long-term goals with timelines to keep yourself on track. For example, 
identify three standards that can be carried out in the next three months, four standards that 
can be carried out in six months and five standards that can be carried out in nine months.

▪  Develop action steps and identify who is responsible for each (refer to page 26).

▪  Make sure everyone involved is aware of timelines and responsibilities.

▪  Set up monthly or bi-monthly check-ins with the wellness committee to discuss progress and 
address any challenges.

Each standard is listed below with examples, tips and information to help apply the Cafeteria 
Standards to your institution.   

A. Fruits and Vegetables (Standards 1-2) 

1. At least four different fruit choices must be available. 

Examples: 

▫ Whole, fresh fruits like pears, bananas, oranges, apples, fruit salad

Understanding the Cafeteria Standards: 

▫ Canned and dried fruit don’t meet the standard.

▫ Different varieties of the same fruit, such as a green apple and a red apple, count as separate fruit 
choices. Cut mixed fruit, such as a container of honeydew melon slices and blueberries, count as a 
single fruit choice. 

Implementation Tip

 If you have a salad bar, add sliced strawberries, blueberries or melon.

Time Saving Tip Did you know? Go the extra mile!

 Whole fruit is easiest to store and 
doesn’t require preparation or additional 
packaging. Try stocking whole fruits such 
as apples, bananas, oranges, peaches 
and pears near the checkout area.

 Eating fruits and 
vegetables every 
day may lower your 
risk of heart disease 
and some cancers.

Offer a frequent buyer 
promotion to encourage 
buyers to purchase more 
fresh fruit. For example, 
offer a “buy five get one 
free” punch card.  
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2. Leafy green salads and at least one vinegar-based salad dressing must be available. 

Examples:

▫ Salads: salad bar, side salad, grab and go salad, made-to-order salads

▫ Vinegar-based salad dressings: balsamic vinaigrette, Italian, oil and vinegar

Implementation Tip

§ If a salad bar isn’t feasible, offer prepackaged salads.

§  Introduce a seasonal salad to the cycle menu to also move you towards meeting standard 24 (see 
page 19).

B. Sandwiches, Salads, and Entrees (Standards 3-6) 

3. At least 50% of all sandwiches, salads and entrees offered must contain 500 calories or less.

4. All sandwiches, salads and entrees offered must contain 700 calories or less. 

5.  At least 50% of all sandwiches, salads and entrees offered must contain 800 mg of sodium or less. 
(Does not apply to daily specials.)

Definitions: 

All sandwiches, salads, and entrees offered: grab and go entrees + items on the cycle menu + default order 
at customizable stations

▫ Customizable stations: food station that allows the customer to put together their own combination of 
items to create a dish (e.g. deli counter, burrito bar, yogurt bar)

▫ 50% of all sandwiches, salads and entrees: 50% of all items offered AND at least one option in  
each station 

Examples:

▫ Breakfast entrees: omelets, whole wheat pancakes, oatmeal, prepackaged egg and cheese wrap

▫ Lunch and dinner entrees: turkey burger combo with roasted vegetable side, Greek salad, roasted 
chicken, grilled fish with vegetables, grab and go sandwich

Understanding the Cafeteria Standards: 

▫ Side items are counted as entrees if they contain more than 200 calories.

▫ Side items that are automatically served with a given entree are counted in the total calorie and  
sodium count.

▫ When an item is offered premade and made-to-order, it counts as one option. If the same item is offered 
in different portion sizes, it counts as separate options.

▫ For all customizable stations:

 Determine station compliance by calculating the average1 calorie and sodium value. Count each 
customizable station’s average or median as one item to determine the percentage of items that 
are compliant. 

1 If outliers are present that skew the mean, use the median instead of the mean.
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▫ For grab and go salads and salads that appear on the menu:

 If multiple protein options on the same salad are available, count them as separate options (e.g., a 
Caesar salad available with chicken, steak or shrimp counts as three options). 

 Use the default dressing for nutrition analysis. If there is no default, use the average calories and 
sodium of all available dressing options.

Implementation Tips

 § Use standardized recipes that measure ingredients and analyze them for nutrition content.

§  Prepare entrees from scratch and use alternative seasonings such as citrus, vinegar, herbs  
and spices.

§ Ask your distributor to help you identify lower calorie, lower sodium alternatives.

§  Purchase fresh, frozen or dried vegetables and beans, which usually have less sodium than 
canned varieties. 

§  If purchasing canned products, compare Nutrition Facts labels of similar products. Choose 
varieties with the lowest sodium content or ask your distributor for “No Salt Added” options. 

§ Create premade seasoning blends with little to no salt for seasoning meats, fish or poultry.

§ Refer to Appendix A to see examples of how to calculate calories and sodium in food.

§ Allow frontline staff to taste the new offerings so they can promote them to consumers2.

 Cost Saving Tip Time Saving Tip

 Reduce portion sizes – it’s the 
quickest way to cut calories 
and sodium. 

 Identify products that appear in multiple dishes and switch to a 
lower sodium variety. That way, one product change can affect 
multiple dishes at once.

6.   At least 50% of all sandwiches, salads and entrees offered, when applicable, must be made or served 
with whole grains. (Does not apply to daily specials.)

Implementation Tips

 § Make the default sandwich at the deli station whole grain bread or rolls. 

§  Add a whole grain-based salad, like quinoa with roasted vegetables or whole wheat pasta salad, to 
the salad bar.

§ Always offer a whole grain at the hot entree station (e.g. brown rice instead of white rice).

2 Jilcott Pitts S, Schwartz B, Graham J, Warnock AL, Mojica A, Marziale E, et al. Best practices for financial sustainability of healthy food service 
standards in hospital cafeterias. Preventing Chronic Disease. 2018; 15.
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How to Identify Whole Grain Products:

   Choose foods that name one of the following ingredients first on the label’s ingredient list: brown 
rice, brown rice flour, buckwheat, bulgur, millet, oatmeal, popcorn, quinoa, rolled oats, wheat 
berries, whole oats, whole rye, whole wheat or wild rice. 

    Foods labeled with the words "multi-grain," "stone-ground," "100% wheat," "cracked wheat,"  
"seven-grain" or "bran" are usually not whole grain products.

   Foods with any of the following as the first ingredient are not whole grains: all-purpose flour, 
enriched flour, rice flour, semolina or unbleached flour.

C. Soups and Sides (Standards 7-8) 

7.  At least one steamed, baked or grilled vegetable option must be available daily and contain 200 mg of 
sodium or less. 

Examples:

▫ Steamed spinach with garlic, roasted (baked) broccoli, steamed asparagus, grilled eggplant or zucchini, 
steamed vegetable medley, raw crudités (carrots, celery, red peppers)

Understanding the Cafeteria Standards: 

▫ Vegetables in salad bars, starchy vegetables (e.g., potatoes, winter squash, peas and corn), glazed 
vegetables or vegetables in a cream sauce do not meet this standard.

Implementation Tips

 § Dedicate one space of the hot bar to a daily steamed, roasted (baked) or grilled vegetable option. 

§ Offer a “seasonal or local vegetable of the day” to also meet standard 24 (see Page 19). 

§  Skip the salt when preparing the vegetables and set up a nearby “flavor station.” Stock a variety 
of low sodium seasoning blends and spices (e.g. pepper-based Mexican seasoning or herb-based 
Italian seasoning) for customers to experiment with flavors on their own. 

8.  All soups must contain 480 mg of sodium or less per 8 ounces. (Applies to soups regularly available, 
including prepackaged soups or a self-serve soup station.)

Implementation Tips

 § Prepare soups from scratch to control the amount of salt used. 

§  If time allows, make homemade stock. Alternatively, look for low sodium soup bases, consommé 
and broths.

§  Experiment with a variety of herbs and spices, vinegar, or a squeeze of lime or lemon juice for a 
fresh, complex flavor that doesn’t rely on salt. 

§  Consider using dried beans instead of canned. If using canned beans, look for “No Salt  
Added” options.

§ Bulk up the soup with fresh or frozen produce, which have a minimal amount of sodium. 
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D. Breakfast Breads, Desserts, and Snacks (Standards 9-11) 

9.  At least 50% of all breakfast breads offered must contain 300 calories or less. (Applies to all freshly 
made, premade and prepackaged breakfast breads available at each meal.)

Examples:

▫ Bagels, cinnamon buns, coffee cakes, cornbread, croissants, Danishes, donuts, English muffins, loose 
sliced breads, muffins, other sweet puff pastries, pound cakes, rolls, scones, sweet breads (e.g., banana 
bread, zucchini bread, pumpkin bread)

Implementation Tips

 § If time and space allows, make breakfast breads from scratch.

§  When purchasing prepared items, see if your vendor can supply miniature pastries, bagels  
or muffins.

§ Avoid stocking items labeled “jumbo.” 

§  Ask your vendor to provide the calorie information for their breakfast breads and only purchase 
items that meet this requirement. 

 Cost Saving Tips Did you know?

 When baking, double your yield by halving the 
portion size.

If sweet breads are purchased as unsliced loaves, 
increase yield and reduce calories by cutting into 
smaller sizes than suggested.

Portion sizes have increased over the years. 
A standard blueberry muffin used to be 
1.5 ounces and had 210 calories. Today, 
a blueberry muffin can be up to 5 ounces 
and have 500 calories!

10.  At least 50% of all desserts offered must contain 200 calories or less. (Applies to all freshly made, 
premade and prepackaged desserts available at each meal.)

Examples: 

▫ Brownies, cakes, cookies, cupcakes, dessert bars, flan, frozen yogurt, gelatin, ice cream, mousses,  
pies, pudding

▫ Note: Items produced for the mass market that would typically be sold in a vending machine are 
classified as prepackaged snacks. See examples under standard 11 (see page 11).

Implementation Tips

 § If time and space allows, make desserts from scratch.

§  Offer 1 ounce dessert cups or small individual portions of layered cakes, such as tiramisu or 
strawberry shortcake. 

§  Sell desserts individually instead of packaging multiple portions together. For example, sell single 
cookies rather than a package of three. 
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 Cost Saving Tips

§ Cut preportioned slices of cakes, pies and brownies in half. 

§  Decrease portion sizes of puddings, gelatins, custards, flans and ice creams. Try filling a 6 ounce 
container with only 4-5 ounces.

 

11. At least 75% of all prepackaged snacks must meet the following criteria per package: 

▫ Calories: no more than 200 calories

▫ Total fat: no more than 7 grams

 Nuts, seeds, nut butters and cheese are exempt.

 Products containing nuts or nut butters are exempt.

▫ Saturated fat: no more than 2 grams

 Nuts, seeds, nut butters, and cheese are exempt

▫ Trans fat: 0 grams 

▫ Sodium: no more than 200 mg

 Cottage cheese may have no more than 400 mg of sodium.

▫ Sugar: no more than 10 grams

 Fruit and vegetable products with no added sugar are exempt.

 Cereals with dried fruit may contain no more than 17 grams of sugar.

 Yogurt may contain no more than 30 grams of sugar per 8 ounces.

▫ Fiber: grain and potato-based products must contain at least 2 grams, all others are exempt

 Grain and potato based products include granola bars, crackers, pretzels, chips

(Does not apply to snacks prepared on site i.e., yogurt parfait, cheese and crackers, hummus  
and vegetables)

Definitions: 

▫ Prepackaged snacks: single-serve food items packaged by the manufacturer (e.g., items often found in 
vending machines)

▫ Grain/potato-based product: an item in which the first ingredient is wheat, potatoes, corn, oats, rice or 
any other grain 

Examples

▫ Prepackaged snack: trail mix, nuts, frozen fruit bars, ice cream cups, yogurt, string cheese

▫ Grain-based prepackaged snack: chips, granola bars, cereal cups

Understanding the Cafeteria Standards:

▫ Foods that are exempt from any nutrient criteria must still meet all other criteria. For example, a package 
of nuts is exempt from the fat and saturated fat criteria but must meet the criteria for calories, sodium, 
trans fat and sugar.

▫ Items that can be consumed as a meal and are made either on-site or by the manufacturer, such as yogurt 
parfaits, snack boxes with fruit, nuts and cheese, or cheese cubes and crackers, are counted as entrees
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Implementation Tips

 §  Check the ingredients list below the Nutrition Facts label to determine if a product is grain- or 
potato-based (and thus required to meet the fiber minimum).

§  Offer fewer prepackaged snacks overall. If you have multiple flavors of the same snack that don’t 
meet this requirement, reducing the number of varieties can increase your percentage of snacks 
that meet the requirements. 

§  Replace a product with a similar, healthier option. Advertise the new product and offer a week-long 
introductory discount to give customers the opportunity to try it. 

 Cost Saving Tip Go the extra mile!

Raise the price of unhealthy items to offset 
the costs of healthier items that may be 
more expensive3. 

Consider applying the prepackaged snack criteria 
to 100% of purchased snacks or snacks made 
in-house.

E. Cooking Method (Standard 12) 

12.  No deep fryers may be used, no deep frying. (Does not apply to items that are par-fried and finished in 
an oven, pan-fried, or sautéed items.)

Definition

▫ Deep frying: completely submerge in hot oil/fat in a deep fryer or another cooking utensil such as a 
saucepan or wok  

Implementation Tips

 §  Replace the fryer station with an appealing new food station, where customers can make their own 
bowls with whole grains, like quinoa and farro, and top with ingredients like roasted vegetables, 
grilled proteins and healthy fats like nuts and seeds. 

§   Consider a pricing special for a limited time to encourage customers to try the new options.

Go the extra mile!

Consider not serving par-fried items. 

3 Jilcott Pitts S, Schwartz B, Graham J, Warnock AL, Mojica A, Marziale E, et al. Best practices for financial sustainability of healthy food service 
standards in hospital cafeterias. Preventing Chronic Disease. 2018; 15.
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F. Beverages (Standards 13-15) 

13. Water must be available at no charge. 

Examples:

▫ Cups of water at sit-down service or a tab on fountain drink machines, water cooler or fountain available 
in cafeteria or cafeteria seating area 

Understanding the Cafeteria Standards:

▫ Offer free cups for water if no water fountain is available.

▫ Clearly advertise that free water is available.

Implementation Tip

When beverages are offered from a fountain drink machine, water cooler, or water fountain, 
encourage customers to bring their own water bottle by placing water cups behind the cashier 
station and indicate on signs that cups are available upon request.

14.  At least 75% of all beverage options must be low calorie beverages (beverages that contain  
25 calories or less per 8 ounces). (Does not apply to milk or creamer offered as a condiment  
for cereal, coffee, etc.; unsweetened low- and non-fat milk sold as a beverage; or yogurt- or  
dairy-based smoothies.)

Definitions

▫ Beverage options: Each variety of beverages available (e.g. 8 ounce Diet Cola, 20 ounce Cola, etc.), not 
individual units of beverages (e.g. 25 bottles of 20 ounce Cola) 

▫ Low calorie beverages: Beverages with 25 calories or less per 8 ounces

▫ High calorie beverages: Beverages with greater than 25 calories per 8 ounces

Examples of  
HIGH CALORIE BEVERAGES

▫ Regular soda 

▫ Sports drinks 

▫ Flavored waters with added sugars 

▫ Energy drinks 

▫ Lemonade 

▫ Juice drinks 

▫ 100% fruit or vegetable juice 

▫ Sweetened tea and coffee drinks 

▫ Coconut water 

▫ Flavored milk  

Examples of  
LOW CALORIE BEVERAGES

▫ Water 

▫ Plain or flavored seltzer 

▫ Flavored water that 
meets the calorie limit 

▫ Unsweetened teas 

▫ Drinks labeled “diet”  
or “zero”
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Understanding the Cafeteria Standards:

▫ Variety and size options available at made-to-order juice bars count as individual options. If no menu is 
listed, the entire juice bar counts as one variety. 

▫ Variety and size options available at a coffee bar count as individual options.

▫ Canned, bottled and fountain options of the same soft drink count as distinct beverage options.

Implementation Tip

 If you have different flavored sweetened iced teas, keep only your two best sellers.

 Cost Saving Tip

Look at your inventory and sales data to identify the lowest selling sugary beverages and remove 
them from the menu.

Did you know? Go the extra mile!

Consuming sugary drinks can lead to 
type 2 diabetes, heart disease, cavities 
and weight gain. Excess weight is linked 
to high blood pressure, some cancers 
and other health conditions. Beverage 
companies want you to think that sugary 
drinks are fine if you exercise and eat 
healthy, but even one sugary drink can 
put you over the daily recommended limit 
for calories from added sugars.

§  Consider going sugary drink free by only stocking 
water, seltzer or other low calorie beverages.  

§  Set lower prices for water and other low calorie 
beverages than for high calorie beverages.

§  Place water at eye level in beverage coolers. 

§  Place high calorie drinks on the bottom shelf in 
beverage coolers. 

§  Place bottled water in baskets or bins at the 
entrance, next to the exit and near popular foods 
to make them more accessible.

15. All high calorie beverages must be 16 ounces or less. 

(Does not apply to smoothie stations or milk and milk substitutes sold in large containers that are intended 
to be consumed in multiple servings, such as a half-gallon of soy milk.)

Understanding the Cafeteria Standards: 

▫ At soda fountain machines, offer beverage cup sizes of 16 ounces or less for all beverages, including low 
calorie beverages.

Implementation Tip

Notify your beverage distributor of your commitment to meeting this standard. They can help make 
sure any high calorie beverages are less than 16 ounces. 
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Go the extra mile!

§   If smoothies are available, consider limiting sizes to 16 ounces or less.

§ Consider offering only water in sizes greater than 16 ounces.

§ If offering sugary beverages, consider only offering up to 12 ounce portions.

G. Placement, Promotion, and Pricing (Standards 16-20) 

16.  Only healthy options may be stocked at the cash registers. (Does not apply to items placed behind a 
counter that would need to be requested by a customer.)

Definition:

▫ Healthy options include only: 

 Fresh fruits and vegetables

 Prepackaged snacks that meet the criteria of standard 10 (see page 10)

 Beverages that contain 25 calories or less per 8 ounces 

Understanding the Cafeteria Standards: 

▫ Items within a six foot radius of each cash register must meet the definition of a healthy option.

Implementation Tips

 §  Work towards meeting standards 1 (see page 6), 11 (see page 11) and 14 (see page 13) to help 
you meet this standard. 

§  Use the sample Plan-O-Gram (Appendix D) to help plan your checkout area layout.

17.  Advertising or promotional materials must only be for healthy food and beverage options.  
This includes promotion as part of a value meal.  (Applies to promotions from vendors as well as 
internal promotions)

Definition

▫ Value meal: a combination of menu items that would otherwise be sold separately, offered together at a 
lower total price. 

Implementation Tips

 §  Healthy items include branded water advertisements on a beverage cooler, healthy value meals 
listed on the menu board, or promotional posters depicting fruits, vegetables and whole grains. 
Avoid advertisements for items such as soda, ice cream bars or high calorie value meals. 

§  Use this as an opportunity to advertise all of the positive changes taking place in your retail space. 

§  Remove existing advertisements for things like sugary beverages and fried foods. Focus on 
bringing the customer’s attention to fresh, bold flavors from dishes made with whole foods. 

§  Advertisements depicting brands may only be for products that meet the standards. Remove 
company logos that are also brand names of unhealthy products.
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18.  Calorie information must be posted for items that do not include a Nutrition Facts label. (Does not 
apply to items with a Nutrition Facts Label, condiments, daily specials or custom orders.)

Understanding the Cafeteria Standards: 

▫ Clearly label all foods and beverages with calories per item served.

▫ Clearly display labels on the menu board or sign adjacent to the food station.

▫ At self-serve stations, make sure calorie labels reflect scoop size or amount served.

▫ Display calorie ranges for variable menu items (e.g., combo meals). 

Implementation Tip

 If a redesign of menu boards isn’t in the budget, list available items and corresponding calorie 
information in a sign holder at each station. You can also laminate the list or place it in a clear sheet 
protector and post it at the station. 

Go the extra mile!

 Consider labeling other relevant nutrients, such as sodium, saturated fat, sugar and fiber.

19.  If value meals are offered, at least one must contain fresh fruit or a non-starchy vegetable and water. 
This value meal must also contain no more than 650 calories and 800 mg sodium and be priced 
lower than other value meals. (Only applies if other value meals are offered.)

Examples: 

▫ Grilled chicken with edamame and water, half sandwich with fruit and water, omelet with fruit salad and 
unsweetened tea.

Understanding the Cafeteria Standards: 

▫ If value meals are offered at lunch but not at dinner, a healthy value meal only needs to be offered  
at lunch.

▫ A beverage is required only if other value meals include a beverage.

▫ Unsweetened coffee or tea can be substituted for water.

Implementation Tip

Rather than “Healthy Value Meal,” give the meal an enticing name, such as “Spicy Salmon and 
Crunchy Edamame Combo” or “Fluffy Omelet Breakfast Combo.”

20. Half-size sandwich must be available at half the price of a full-size sandwich. 

Understanding the Cafeteria Standards: 

▫ Offer at least one type of sandwich in a half-size portion. The sandwich could be, for example, a premade 
wrap or made to order.

▫ If a half sandwich is offered as part of a healthy value meal, it must also be offered separately to be 
counted for this standard.
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Implementation Tip

Add “Half sandwiches are available at half of the price of a full sandwich” to your menu board or 
post a sign at the sandwich station that advertises this.

 Cost Saving Tip

 To reduce waste, train staff to produce just the half sandwich per order.   

H. Sustainability (Standards 20-25) 

Food service is a key industry that can make an impact on the environment. Efforts can include  
reducing food waste, offering more plant-based meals, purchasing responsibly raised meat and supporting 
local economies. 

21.  At least 75% of seafood purchased monthly must be identified, at a minimum, as a good alternative 
on the Monterey Bay Aquarium Seafood Watch list or be similarly certified by an equivalent program. 
Recommend seafood that is identified as a best choice. (Applies to fresh, frozen and canned  
seafood purchases.)

Definitions: 

▫ Best choice4: Seafood purchases to buy first as they’re well managed and caught or farmed in ways that 
cause little harm to habitats or other wildlife.

▫ Good alternative4: Seafood purchases to buy, but be aware there are concerns with how they’re caught 
or farmed.

Examples

▫ While other seafood may vary, bivalves like clams, mussels, oysters and scallops are generally always 
identified as a best choice on the Monterey Bay Aquarium Seafood Watch list.

Understanding the Cafeteria Standards: 

▫ Provide the species, origin and farming or catch method for all  
seafood purchases.

Implementation Tips

 §  Notify your supplier in writing about your commitment to following the Seafood  
Watch recommendations.

§  Request sale sheets that only include sustainable options.

§  Ask your supplier to include three key pieces of information on your receipts:

1. Species
2. Where it is from
3. How it was caught or farmed

§  Work with your supplier to find alternatives for any popular choices on the list of seafood to avoid. 

4 Monterey Bay Aquarium. Seafood Recommendations. https://www.seafoodwatch.org/seafood-recommendations. Accessed January 31, 2019.

https://www.seafoodwatch.org/seafood-recommendations
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 Cost Saving Tip

 To manage costs, balance more expensive and less expensive seafood options. 

22.  Incorporate a food waste reduction plan into standard operating procedures, such as donating extra 
food to food banks or composting during food preparation. 

Examples:

▫ Use a “just-in-time” purchasing policy to only order what is needed when it is needed.5  

▫ To discourage customers from taking more than they can eat, do not offer trays.

Understanding the Cafeteria Standards:

▫ Document policies in written operating procedures as a strategy to reduce food waste. See Appendix C 
for a sample standard operating procedure.

▫ When applicable, clearly display signage indicating food waste reduction strategies (e.g. if composting is 
offered, display signage notifying customers where they can compost and what can be composted).

Implementation Tips

 §  Notify staff of new procedures and provide training if applicable.

§  Create clear signs for staff detailing any new procedures associated with the policy. If applicable, 
provide translations.  

Did you know? Links

§   Federal and New York State 
Good Samaritan laws exist to 
address food donations. The 
federal law is “to encourage 
the donation of food and 
grocery products to nonprofit 
organizations for distribution to 
needy individuals by giving the 
Model Good Samaritan Food 
Donation Act the full force and 
effect of law.”6

§    The New York State law 
addresses liability for  
canned and perishable food  
for donation.7

General

§   Environmental Protection Agency’s Reducing Wasted 
Food & Packaging: A Guide for Food Services and 
Restaurants: https://www.epa.gov/sites/production/
files/2015-08/documents/reducing_wasted_food_pkg_
tool.pdf

Food donation resources: 

§   Food Bank for NYC: https://www.foodbanknyc.org/
donate-food/

§   City Harvest: https://www.cityharvest.org/programs/
become-a-food-donor/

§   City of New York: https://www1.nyc.gov/site/doh/health/
health-topics/healthy-food-donation.page

5 United States Environmental Protection Agency. Reducing wasted food & packaging: a guide for food services and restaurants. https://www.epa.gov/
sites/production/files/2015-08/documents/reducing_wasted_food_pkg_tool.pdf. Accessed January 31, 2019.  
 
6 To encourage the donation of food and grocery products to nonprofit organizations for distribution to needy individuals by giving the Model Good 
Samaritan Food Donation Act the full force and effect of law, Pub. L. No. 104-210, H.R. 2428, 104th Cong. (1996). https://www.gpo.gov/fdsys/pkg/
PLAW-104publ210/pdf/PLAW-104publ210.pdf  
 
7 New York State Law. Enacted 1981, Article 4-D, Section 71-2 https://legislation.nysenate.gov/pdf/bills/2019/S4435

https://www.epa.gov/sites/production/files/2015-08/documents/reducing_wasted_food_pkg_tool.pdf
https://www.epa.gov/sites/production/files/2015-08/documents/reducing_wasted_food_pkg_tool.pdf
https://www.epa.gov/sites/production/files/2015-08/documents/reducing_wasted_food_pkg_tool.pdf
https://www.foodbanknyc.org/donate-food/
https://www.foodbanknyc.org/donate-food/
https://www.cityharvest.org/programs/become-a-food-donor/
https://www.cityharvest.org/programs/become-a-food-donor/
https://www1.nyc.gov/site/doh/health/health-topics/healthy-food-donation.page
https://www1.nyc.gov/site/doh/health/health-topics/healthy-food-donation.page
https://www.epa.gov/sites/production/files/2015-08/documents/reducing_wasted_food_pkg_tool.pdf
https://www.epa.gov/sites/production/files/2015-08/documents/reducing_wasted_food_pkg_tool.pdf
https://www.gpo.gov/fdsys/pkg/PLAW-104publ210/pdf/PLAW-104publ210.pdf
https://www.gpo.gov/fdsys/pkg/PLAW-104publ210/pdf/PLAW-104publ210.pdf
https://legislation.nysenate.gov/pdf/bills/2019/S4435 


19

23. At least one sandwich or entree that does not contain animal products must be available daily.

Examples: 

▫ Mediterranean vegetable wrap with hummus; Asian stir-fry with edamame, bok choy, baby corn and 
brown rice; spicy three-bean chili; lentil tacos with avocado and cilantro; coconut chickpea curry

Examples of products to exclude: 

▫ Meat (beef, pork, poultry, etc.), fish and shellfish, eggs, dairy products (milk, cheese, yogurt, etc.), 
mayonnaise, ranch dressing, Caesar dressing, Worcestershire sauce, horseradish sauce (if it contains 
cream) and honey

Understanding the Cafeteria Standards:

▫ Highlight this daily option on the menu.

▫ Always include a vegetable as part of the daily option sandwich or entree.

Implementation Tips

 §  Feature a plant-based protein, such as beans, lentils, tofu, edamame, quinoa, nuts or nut butters.

§  Instead of focusing on the fact that it’s vegan, name the sandwich or entree something that even 
meat lovers think sounds delicious! Appeal to customer senses and use words to describe the 
texture, flavor or aroma. For example, instead of “Vegan Curry,” title the dish “Warm Butternut 
Squash Curry with Spicy Roasted Chickpeas.” 

§  Take old staple dishes and give them a plant-based makeover.

Go the extra mile!

Consider offering more than one of these options daily or devote a station of the cafeteria to plant-
based options.

24.  At least one seasonally available regional or local produce option (e.g., New York apples, New Jersey 
tomatoes) must be featured daily. When practical, prioritize New York State food products.

Definitions

▫ Seasonally available: harvested during the same time of year as served 

▫ Regional: “grown, agriculturally produced and harvested within the states of Connecticut, Delaware, 
Maine, Maryland, Massachusetts, New Hampshire, New Jersey, Ohio, Pennsylvania, Rhode Island, 
Vermont, Virginia or West Virginia”8 

▫ Local: “grown, agriculturally produced and harvested within New York state”9 

Understanding the Cafeteria Standards:

▫ Beans, grains, and canned, frozen and dried produce don’t meet the Standard.

▫ List seasonally available regional or local produce option on signs, posted menu or other  
promotional space.

▫ Provide origin of produce.

8 The City of New York. Local law 52 of 2011: food metrics for New York City. http://s-media.nyc.gov/agencies/planyc2030/pdf/ll52_food_metrics_
report_1012.pdf. Published October 2012. Accessed January 31, 2019.  
 
9 The City of New York. New York state food purchasing guidelines. http://www1.nyc.gov/assets/mocs/downloads/pdf/epp/New%20York%20State%20
Food%20Purchasing%20Guidelines%203.pdf. Published April, 2015. Accessed January 31, 2019.

http://s-media.nyc.gov/agencies/planyc2030/pdf/ll52_food_metrics_report_1012.pdf
http://s-media.nyc.gov/agencies/planyc2030/pdf/ll52_food_metrics_report_1012.pdf
http://www1.nyc.gov/assets/mocs/downloads/pdf/epp/New%20York%20State%20Food%20Purchasing%20Guidelines%203.pdf
http://www1.nyc.gov/assets/mocs/downloads/pdf/epp/New%20York%20State%20Food%20Purchasing%20Guidelines%203.pdf


20

Implementation Tips

 §  If available, display a photo of the farm the produce came from, or even the farmer!  
You can include the name of the farm and location next to the item on the menu. 

§  Include the MyPlate, MyState New York image on menu boards and signs  
(available at choosemyplate.gov).

§  Offer a local spotlight option at the salad bar. 

§  Use the table below to find examples of fruit and vegetable options  
that are seasonally available. 

Examples of Available New York State Produce by Season10  

Winter Spring Summer Fall

December - 
February

March – May June - August September - 
November

Vegetables Beets

Carrots

Cabbage

Turnips

Beans, dry

Onions

Parsnips

Potatoes

Broccoli

Lettuce

Mustard greens

Squash, summer

Kale

Pumpkins

Squash, winter

Fruit Apples

Pears

Apples Peaches

Plums

Strawberries

Pears 

Watermelon

Links Go the extra mile!

§   GrowNYC: https://www.grownyc.org/  

§   The Common Market: https://www.
thecommonmarket.org/ 

Consider featuring additional local products such 
as local milk, seafood, beans or grains and post 
signs promoting them. 

25.  Purchase meat raised without the routine use of non-therapeutic antibiotics. (Applies to all purchases 
of fresh beef, poultry and pork.)

Understanding the Cafeteria Standards:

▫ All meat must be verified by one of the following third party verifications or USDA approved label claims:

10 New York State. New York state fruit and vegetable harvest calendar. https://www.agriculture.ny.gov/HarvestCalendar.html. Accessed January 31, 2019. 

http://choosemyplate.gov
https://www.grownyc.org/
https://www.thecommonmarket.org/
https://www.thecommonmarket.org/
https://www.agriculture.ny.gov/HarvestCalendar.html
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III. Take the Next Step: Consider other sets of Standards
Once you’ve adopted the Cafeteria Standards, you might be wondering what else you can do to 
improve the food environment in your institution. Check out nyc.gov/health and search “Food 
Standards” to find the other sets of standards and implementation tools for food and beverage 
vending machines, meetings and events, and meals and snacks served. 

Meat Acceptable Verifications or Claims

Beef USDA Certified Organic

American Grassfed Certified

Poultry USDA Certified Organic

Certified Responsible Antibiotic Use (CRAU)

“Raised without antibiotics”

“No antibiotics administered”

“No Antibiotics Ever (NAE)”

Pork USDA Certified Organic

Global Animal Partnership

Implementation Tips

 §  Notify your supplier in writing about your commitment to only offering meat that meets  
these qualifications. 

§  Ask your supplier to include the name of the third party verification or label claim on your  
receipts. While these are available on most wholesale packaging, they may not be transparent  
on order guides.

 Cost Saving Tips

 §  Check with your group purchasing organization (GPO) to find out if other institutions are interested 
in sourcing meat raised without antibiotics. You may be able to collectively negotiate a better price.

§  To reduce the additional cost of meat that meets the Standard, serve less meat overall. Try 
replacing meat with alternative protein sources or use meat as a “condiment” instead of the center 
of the plate.11 

11 Health Care Without Harm. Sustainability-raised meat and poultry: health care procurement guide. https://noharm-uscanada.org/sites/default/
files/documents-files/3841/Health%20Care%20Procurement%20-%20Sustainable%20Meat%20and%20Poultry.pdf. Published March 2016. 
Accessed January 31, 2019. 

https://www.ams.usda.gov/grades-standards/organic-standards
http://americangrassfed.org
https://www.ams.usda.gov/grades-standards/organic-standards
https://www.ams.usda.gov/services/auditing/crau
http://noharmuscanada.org/sites/default/files/documentsfiles/3286/UnderstandingLabelsSustainableMeatandPoultry_2-24-17_0.pdf
https://noharm-uscanada.org/sites/default/files/documents-files/3286/Understanding%20Labels%20-%20Sustainable%20Meat%20and%20Poultry_2-24-17_0.pdf
https://noharm-uscanada.org/sites/default/files/documents-files/3286/Understanding%20Labels%20-%20Sustainable%20Meat%20and%20Poultry_2-24-17_0.pdf
https://www.ams.usda.gov/grades-standards/organic-standards
http://globalanimalpartnership.org/wp-content/uploads/2018/07/5-Step-Animal-Welfare-Rating-Standards-for-Pigs-v2.3-20180712.pdf
https://noharm-uscanada.org/sites/default/files/documents-files/3841/Health%20Care%20Procurement%20-%20Sustainable%20Meat%20and%20Poultry.pdf
https://noharm-uscanada.org/sites/default/files/documents-files/3841/Health%20Care%20Procurement%20-%20Sustainable%20Meat%20and%20Poultry.pdf
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V. Appendices

APPENDIX A: HOW TO CALCULATE CALORIES AND SODIUM IN FOOD

How to Calculate Calories and Sodium in Food
Use the tips below to help you obtain calorie and sodium information for the foods you serve. 

Food Made from Recipes

1.  Ask your chef for the recipe. You will need to look at 
serving size, number of servings the recipe makes,  
and amount of each ingredient needed for the recipe. 

2.  Enter the recipe into nutrition software. If you do not  
have nutrition software, examples of free resources 
available include:

▫ USDA National Nutrient Database for  
Standard Reference:  
https://ndb.nal.usda.gov/ndb/

▫ SELF Nutrition Data:  
Nutritiondata.self.com

▫ WebMD Food-o-Meter: 
Webmd.com/diet/healthtool-food-calorie-counter

Purchased Foods

1.  If item is packaged, read the Nutrition Facts label on the 
individual or bulk packaging to determine calorie and 
sodium content per serving (see example on page 23).

2.  If no nutrition information is available, look for product 
information online or contact your vendor to obtain the 
Nutrition Facts label.

Made-to-order Stations 

Many cafeterias have made-to-order stations that offer many 
possible meal combinations. In this case, calculate calories 
and sodium using the recipe for a standard order, based on 
what is most popular or what can be customized further. 

Example Calculation 

1.  Find calorie and sodium information for each ingredient.  

Turkey Avocado Sandwich Recipe: 

4 oz low sodium turkey  
(2 oz contains: 60 calories, 150 mg sodium)

2 slices whole wheat bread  
(1 slice contains: 100 calories, 120 mg sodium)

1 quarter avocado  
(1 quarter contains: 124 calories, 0 mg sodium)

2.  Multiply each ingredient by the number of servings used 
in a standard order. Add up total calories and sodium.

Ingredient Calorie Calculation Sodium Calculation

Turkey 60 calories x 2 serv-
ings = 120 calories

150 mg x 2 servings 
= 300 mg

Bread 100 calories x 2 
slices = 200 calories

120 mg x 2 slices = 
240 mg

Avocado 124 calories 0 mg

Sandwich 444 calories 540 mg sodium

3.  Display totals 
on menu board, 
and list nutrition 
information 
for additional 
toppings and 
condiments. 

Deli counter menu board
Turkey Avocado Sandwich

444 calories, 540 mg sodium

Extra
Lettuce and Tomato

12 calories, 4 mg sodium

Swiss Cheese
90 calories, 35 mg sodium

Cheddar Cheese
110 calories, 180 mg sodium

Tips to Enter  
Nutrition Information Accurately 

  When entering ingredients from a recipe into 
nutrition software, always choose an option from 
the database that is closest to what you use in 
your kitchen. For example, if the recipe includes 

tomatoes, you need to know whether they are fresh, 
frozen, or canned. If canned, find out if they are 

whole, diced, or crushed, and if they are regular, low 
sodium, or "no salt added."

Whenever possible, enter the exact brand of 
ingredients you are using into the nutrition 

software. Sodium values may vary significantly 
between brands, so your calculations will be more 

accurate if you enter the values exactly as they 
appear on the Nutrition Facts label.

https://ndb.nal.usda.gov/ndb/
http://Nutritiondata.self.com
http://Webmd.com/diet/healthtool-food-calorie-counter
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APPENDIX B: HOW TO USE THE NUTRITION FACTS LABEL TO MEET 
THE CAFETERIA STANDARDS

How to Use the Nutrition Facts Label to Meet the Standards
The Nutrition Facts label is an important tool to help you determine if the items you are purchasing meet the nutrient criteria. 
A Nutrition Facts label is typically found on the individual product packaging or the outside case for bulk products. If the item 
does not have a label, ask your vendor or the product manufacturer to provide this information. Compare the information on 
the Nutrition Facts label with each of the criteria to determine if an item can be purchased.  

Example: granola bar

This product must meet the standards for pre-packaged snacks.

Implementation Tip

Pre-packaged items with more than one serving per package require some calculations to determine if they 
meet the nutrient criteria. For example, if the product says 2 servings per package, all nutrient values must 
be multiplied by 2 to determine the "per package" amounts.

Nutrition Facts
1 serving per package
Serving Size 1 bar (42g)
Amount Per Serving

✅  Calories 180
% Daily Value*

✅  Total Fat 6g 8%

✅  Saturated Fat 0.5g 2%

✅  Trans Fat 0g

   Cholesterol 0mg 0%

✅  Sodium 160 mg 7%

 Total Carbohydrate 29g 1%

✅  Dietary Fiber 2g 7%

❎  Sugars 11g
Includes 11g Added Sugars

22%

Ingredients:

WHOLE GRAIN ROLLED OATS, SUGAR, CANOLA OIL, CRISP RICE (RICE 
FLOUR, SUGAR, MALT, SALT), SOY PROTEIN, HONEY, BROWN SUGAR 
SYRUP, HIGH FRUSTOSE CORN SYRUP, SALT, SOY LECITHIN, BAKING 
SODA, NATURAL FLAVOR, ALMOND FLOUR, PEANUT FLOUR, PECAN 
FLOUR, HAZELNUT FLOUR, WALNUT FLOUR, NUT, PECAN, HAZELNUT 
AND WALNUT INGREDIENTS.

Always look at 
Servings per 
package. Foods 
must meet the 
nutrient criteria for 
the entire package.

This item is grain-
based, so the fiber 
criterion applies. 

Oats listed in the 
ingredients means 
this is a grain-
based food.

G
R

A
N

O
LA

 B
A

R

Product 
assessment:

Although all other 
nutrients meet the 
criteria, sugar is 
too high, so this 
product does not 
meet the criteria 
for Standard #11
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APPENDIX C: SAMPLE STANDARD OPERATING PROCEDURE

Food Waste Reduction Plan
Department: ______________________________________________________________________________

Effective Date: ____________________________________________________________________________

Revision No: ______________________________________________________________________________

Approved by: ______________________________________________________________________________

Purpose:

To minimize the amount of leftover food waste produced by _______________________________________

Definition:

Leftover food: food that has not been sold by the end of meal service that may not be reused or sold on 
subsequent days

Procedures:

All leftover food must be donated to _________________________________________________________. 
Food must be kept at an appropriate temperature until pickup by Food Donation Organization.

Responsibilities:

 _____________________________________ will be responsible for packaging unsold food for donation 
immediately following end of meal service.

_____________________________________ will be responsible for coordinating with Food Donation 
Organization for scheduling and all other guidelines.

Insert 
institution 
logo here



APPENDIX D: SAMPLE CHECKOUT PLAN-O-GRAM
A plan-o-gram is a tool that guides product placement at the checkout counter. Plan-o-grams can help you ensure that 
checkout counters are stocked according to the Cafeteria Standards. Create your own plan-o-gram and share it with your 
food service staff responsible for purchasing snack items and stocking the checkout area.

Baked Chips  
(Pack Size)

Fruit

Fruit Bar 
(Pack Size)

Corn Chips 
(Pack Size)

Cereal 
(Pack Size)

Vegetable Chips  
(Pack Size)

Cookie  
(Pack Size)

Nuts  
(Pack Size)

Granola Bar 
(Pack Size)

Cereal 
(Pack Size)

Popcorn 
(Pack Size)

Cereal Bar 
(Pack Size)

Cereal 
(Pack Size)

Bean Chips  
(Pack Size)

Dessert Bar 
(Pack Size)

Fruit Bar 
(Pack Size)

Crackers 
(Pack Size)

Cereal 
(Pack Size)

Corn Snack Mix 
(Pack Size)

Fruit

Nuts  
(Pack Size)

Granola Bar 
(Pack Size)

Cereal 
(Pack Size)

Trail Mix 
(Pack Size)

Trail Mix 
Bar  

(Pack Size)

Cereal 
(Pack Size)

Fruit & Fruit Bars CerealSavory Snacks Cereal/Granola BarsSweet Snacks Nuts

KEY
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Use this document to keep track of your progress implementing the Cafeteria Standards.

CAFETERIA STANDARDS CONFIRMATION IMPLEMENTED? (Y/N) ACTION STEPS

Fruits and Vegetables

1.  At least four different fruit choices must  
be available.

✅   Photo or in-person observation of four  
fruit options

2.   Leafy green salads and at least one vinegar-
based salad dressing must be available.

✅  Photo or in-person observation of leafy green 
salad and vinegar-based salad dressing

Sandwiches, Salads and Entrees

3.  At least 50% of all sandwiches, salads, and 
entrees offered must contain 500 calories 
or less.

✅ Full cycle menu
✅   Nutrition analysis of all sandwiches, salads, 

and entrees. 

4.  All sandwiches, salads, and entrees offered 
must contain 700 calories or less.

5.  At least 50% of all sandwiches, salads, and 
entrees offered must contain 800 mg sodium 
or less.

6.  At least 50% of all sandwiches, salads, and 
entrees offered, when applicable, must be 
made or served with whole grains.

✅ Full cycle menu

Soups and Sides

7.  At least one steamed, baked, or grilled 
vegetable option must be available daily and 
contain 200 mg or less.

✅ Full cycle menu
✅  Nutrition analysis for at least one daily 

vegetable option

8.  All soups must contain 480 mg or less per  
8 ounces.

✅ Full cycle menu

Soups made in-house 
✅ Nutrition analysis 

Purchased Soups  
✅   Product brand, name, and if available, 

nutrition information

Breakfast Breads, Desserts and Snacks

9.  At least 50% of breakfast breads offered 
must contain 300 calories or less.

Breakfast breads made in-house 
✅ Nutrition analysis

Purchased Breakfast Breads 
✅   Product brand, name, and if available, 

nutrition information

10.  At least 50% of all desserts offered must 
contain 200 calories or less.

Desserts made in-house 
✅ Nutrition analysis

Purchased Desserts 
✅  Product brand, name, and if available, 

nutrition information

11.  At least 75% of pre-packaged snacks must 
meet all criteria.

✅  Product brand, name, and if available, 
nutrition information for all pre-packaged 
snacks offered

Cooking Method

12.  No deep fryers may be used; no deep frying.
✅ In-person observation

APPENDIX E. PROGRESS TRACKER
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CAFETERIA STANDARDS DOCUMENTATION IMPLEMENTED? (Y/N) ACTION STEPS

Beverages

13.  Water must be available at no charge.
✅   Photo or in-person observation of water 

fountain in seating area OR 
✅   Photo or in-person observation of signage 

stating that water is available free of  
charge in cafeteria AND availability of free 
water cups

14.  At least 75% of all beverage options must 
be low calorie beverages.

✅   Photo or in-person observation of all 
beverages, including calorie information 
Includes fountain beverages, coolers, 
beverage dispensers, etc. 

15.  All high calorie beverages must be 16 
ounces or less. 

✅   Photo or in-person observation of all 
beverages, including cups

Placement, Promotion and Pricing

16.  Only healthy options may be stocked at the 
cash registers.

✅   Photo or in-person observation of 6 ft. radius 
of cash register

17.  Advertising or promotional material  
must only be for healthy food and  
beverage options.

✅   Photos or in-person observation of all 
advertising or promotional material

✅   Nutrition analysis is required for menu items 
featured in advertisements

18.  Calorie information must be posted for 
items that do not include a Nutrition  
Facts label.

✅   Photos or in-person observation of calorie 
information posted on all items that do not 
include a Nutrition Facts label (e.g. menu, 
salad bar, fountain beverages, etc.)

19.  If value meals are offered, at least one 
must contain fresh fruit or a non-starchy 
vegetable and water. This value meal must 
also contain no more than 650 calories and 
800 mg sodium and cost less than other 
value meals.

Only if value meals are offered:
✅ Nutrition analysis for healthy value meal
✅  If nutrition analysis not available, recipe is 

required
✅ Pricing information for all value meals

20.  Half size sandwiches must be available at 
half the price of a full size sandwich.

✅   Photo or in-person observation of signage 
showing price of half and whole sandwiches 
OR

✅   Photos or in-person observation of grab n go 
half sandwiches priced at half the cost of a 
full sandwich

Sustainability

21.  At least 75% of seafood purchased 
monthly must be identified, at a minimum, 
as a “good alternative” on the Monterey 
Bay Aquarium Seafood Watch list or be 
similarly certified by an equivalent program. 
Recommend seafood that is identified as a 
“best choice.”

✅   Purchase record of all seafood that appears 
on current cycle menu, showing species, 
origin, and method of catch or farming

22.  Incorporate a food waste reduction plan 
into standard operating procedures, such 
as donating extra food to food banks or 
composting during food preparation. 

✅ Copy of standard operating procedures

23.  At least one sandwich or entree that does 
not contain animal products must be 
available daily.

✅ Full cycle menu
✅  Recipe for at least one sandwich or entree 

found on cycle menu each day that does not 
contain animal products

24.  At least one seasonally available regional or 
local produce option (e.g., New York apples, 
New Jersey tomatoes) must be featured 
daily. When practical, prioritize New York 
State food products.

✅ Full cycle menu
✅   Purchase record of seasonally available 

regional or local produce showing origin
✅   Photo or in-person observation of signage or 

promotion of the produce

25.  Purchase meat raised without the routine 
use of non-therapeutic antibiotics.

✅   Purchase record of all fresh beef, poultry, 
and pork purchased for current cycle menu 
showing third party verification or label claim

Total number of standards marked "Y" in implemented column: [ __ ]
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