
2 Quick & Effective Changes

Children who 
participate in school 
meal programs 
consume twice as 
many servings of 
vegetables as non-
participants. It's not 
nutrition until it's 
eaten. 

Increase 
Fruit & 

Vegetable 
Sales with 

Smarter 
Lunchroom 
Strategies

Verbal prompts can 
cue food choices. 
Train your servers 
and cashiers to 
engage students 
and ask, "Would 
you like apples or 
grapes with your 
lunch?" or "How 
about some 
steamed broccoli or 
raw baby carrots 
today?"

Place targeted 
entrees first and 
in front on the 
steam table. It 
grabs a high 
volume sales 
spot and is the 
first thing hungry 
kids will see 
when they arrive 
at the serving 
line. 

Choice is 
important -  
offer several 
varieties of 
fruits and 
vegetables daily 
to maximize the 
number of 
students 
choosing them 
for meals. 

Concerned about 
flavored milk?



We offer the latest information 
on easy and inexpensive 

changes that food service 
professinoals can use in their 

programs. These enviornmental 
changes will help students make 

more helathful choices while 
maintaining meal participation 
and revenue. We plan to reach 

50,000 schools by 2015. 
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