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Welcome everyone! Thank you for coming to our session. My name is Erica Davis, and this is my colleague Huong Lam. We are both School Nutrition Program Regional Specialists. Today we will discuss Creating Successful Food Bars: What Staff Need to Know. We at the VDOE SCNP encourage the use of food bars in the National School Lunch Program (NSLP) and School Breakfast Program (SBP) because food bars are an effective model at increasing student access and consumption of a variety of fresh, seasonal, and local foods that align with the Dietary Guidelines for Americans. There are several additional reasons for adding a food bar to your meal program which we will cover on the next slide.


LEARNING
OBJECTIVES

e Explain the benefits of
implementing food bars

* Apply regulatory requirements in
a food bar setting

* Implement efficient setup, service
flow, and food safety practices

* Monitor compliance and
reimbursable meal requirements

[IE]
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Before we get started, let’s take a moment to review what we hope you’ll gain from this session.
By the end of this presentation, our goal is for you to feel more confident about implementing and managing food bars in your school nutrition program.
(Click) First, we’ll explain the benefits of food bars and why many schools are choosing to implement them.
(Click) Second, we'll discuss how to apply regulatory requirements in a food bar setting. Even though the setup may look different from a traditional serving line, it must still meet all National School Lunch Program meal pattern requirements
(Click) Third, we'll cover how to implement efficient setup, service flow, and food safety practices, making sure the operation runs smoothly during service.
(Click) And finally, we’ll review how to monitor compliance and make sure meals served through the food bar are reimbursable. 
Throughout the presentation, we’ll share examples from Virginia schools, so you can see what this looks like in practice.
We’ll also hear from the Director of the Fairfax County Public Schools Food Service Department, who will share some insights and experiences from his program.
Before we wrap up, we’ll include a short interactive activity where you’ll have the chance to design your own food bar concept. And of course, we’ll leave time at the end for a Q&A session to answer any questions you may have.





WHY A FOOD BAR?

* Increased participation — not your
“everyday" serving line

* Nutritional benefits — increase variety and
access

* Easy ways to incorporate fresh, local foods

* Lower plate waste — taking the items they
will eat

 Fun —themes, seasonal, cultural

e Adult participation

Courtesy of Dinwiddie County SFA
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So, why a food bar? Well, some of the benefits of a self serve food bar include:

Increased participation - Think about your students with allergies. Or your students with food preferences for cultural, religious or personal preferences reasons. 

Nutritional benefits-  Help schools meet USDA fruit and vegetable subgroup requirements. If you want to offer a leftover or surplus item that may not quite fit with that day's menu, you can have it as a topping on the food bar.

Easy ways to incorporate fresh, local foods. If you have a farm or a new vendor that you want to try working with, you can put some of their items on the food bar.- Think of using different modalities, such as Walking Taco in a bag, bowl concepts using 12oz black bowl, etc. Provides a gateway to incorporate scratch-cooking and other sustainability practices.

Lower plate waste – taking the items they will eat. Having a food bar can foster student autonomy in food choices.

Fun – themes, seasonal, cultural. 

Adult participation – we all want to increase sales in the cafeteria, and having a food bar can help do that. At the food bars I've seen, lots of adults like the option of self-service and being able to have a variety of options 

So, there are many ways that schools can incorporate food bars to facilitate service of reimbursable meals. Food bars can include food options for the complete reimbursable meal, minus the milk, which can be kept in the cooler. Or they can include a food or menu item that is part of a reimbursable meal, depending on the food items available and how they are structured.

Food bars can be set up to showcase a great selection of bulk service fruits and vegetables so that it looks appealing, and students can take what they need/want.

Food bars can also:
Streamline meal preparation and labor, especially if it's a self-service bar

Reduce packaging waste by eliminating the need for pre-packed or individually wrapped produce. This is recommended for elementary level




TYPES OF FOOD
BARS

 Salad

* Baked potato

* Taco

* Deli

* Pizza

* Burger

* Pasta

e Breakfast/Snack
 Mediterranean/Greek
* Pre-plated bowl
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There are several types of School Food Bars. 
Of course, there’s a Salad Bar

Baked Potato Bar: Easy to set up with large, hot potatoes and toppings like sour cream, cheese, bacon bits, chives, and chili.

Taco/Nacho Bar: A crowd-pleaser with hard/soft shells, seasoned beef/chicken, beans, and toppings like pico de gallo, cheese, and sour cream.

Deli Bar: with bread, meat, and fresh veggies.

DIY Pizza Bar: Utilizing items like mini pita bread, naan, and mozzarella for after-school, or sometimes lunch, options.

Burger/Slider Bar: Beef, turkey, or veggie patties with various cheeses, bacon, caramelized onions, and gourmet sauces.

Pasta Bar: Offer different pastas (penne, spaghetti) with marinara, Alfredo, meatballs, and veggies.

Breakfast/Snack Bars: Feature nutritious bars, such as Clif Bar's Zbar, that are frequently used for school snacks.
Bagels with cream cheese, sliced fruit, and yogurt
Oatmeal with toppings


Mediterranean/Greek Bar: A fresh alternative featuring pita bread, hummus, falafel, tzatziki, grilled chicken, and feta.

You can also pre-plate the meat and grain in creditable portions, then hand the bowl or plate to the student to add veggies at the food bar!






Regulations
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Now that we’ve talked about the benefits of food bars and the different setups you might see, let’s shift into the regulatory side of things and make sure that whichever setup you choose to implement remains compliant.





NSLP MEAL PATTERN
FUNDAMENTALS

e Offer all five required food components daily
 Meet weekly vegetable subgroup requirements

* Follow grade group—specific daily and weekly
minimums
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Before we dive into the food bar specifics, let’s start with a quick refresher on the NSLP meal pattern fundamentals.
(Click) Every day, you’re required to offer all five components: fruits, vegetables, grains, meat or meat alternates, and milk. 
Depending on your grade groups, you also need to meet the daily and weekly minimums, as well as the five vegetable subgroups. Whether it’s dark green, red/orange, or the other three subgroups, those minimum weekly requirements must be met by the end of the week.
So how does all of this actually look when you’re using a food bar?
If you’re using the bar as a supplemental salad station, your main serving line is still providing components like grains and meat or meat alternates through entrees. In that case, the bar mainly helps you meet the fruit and vegetable requirements, especially those weekly vegetable subgroup requirements.
However, if your food bar is being used as a serving line for complete reimbursable meals, then it needs to offer students all food components so they can build a complete meal and leave the line with a reimbursable meal.
At the end of the day, regardless of how the food bar is used, the overall menu still needs to meet the NSLP meal pattern requirements.




OVS IN A FOOD BAR
SETTING

* Select at least three required components
* Include at least % cup fruit and/or vegetable

* Meet minimum creditable serving sizes
- Y cup (fruit and vegetable)
- 0.25 oz eq (grain and M/MA)

* Post clear reimbursable meal signage
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Now let’s talk about how Offer Versus Serve, or OVS, works when you’re using a food bar.
(Click) Regardless of how you implement your food bar, when students reach the point of sale, they need to have at least three of the five components.
(Click) And one of those must be at least ½ cup of fruit, vegetables, or a combination of both for the meal to be reimbursable.
(Click) Since food bars are usually self-serve, there are a few things to keep in mind:
First is the 1/8 cup rule, which is the minimum creditable serving size that applies to fruits and vegetables. For a fruit or vegetable item to count toward the meal pattern, the student needs to take at least 1/8 cup of that item. 
Similarly, there’s the 0.25-ounce equivalent rule, which applies to grains and meat or meat alternates. 
So, depending on how your food items are portioned, students may need to take more than one portion to reach that ½ cup for fruits and vegetables, and the daily minimum quantity for grains and M/MA.
(Click) And lastly, OVS signage is required. Clear signage must be posted at or near the beginning of the service line, so students know what they need to select for their meal to be reimbursable.




USDA Food and Nutrition Service USDA Food and Nutrition Service

S VS DEPARTMENT OF AGRICULTURE Sl VS DEPARTMENT OF AGRICULTURE

color Your #5formaxflavor
runch Tray;

Choose 3 or more Pick at least 'z cup
food groups fruit and/or vegetable

Choose at least
food groupss

Select at least /2 cu
¥ fruit andlor vegetabﬁe

USDA isan equal opportuniy provider,em
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Here are a few general examples of OVS signage.
These posters are developed by USDA and are available free of charge through the Team Nutrition website, so if your school division is looking for ready-made materials, these are a great resource.
You may also create your own signage, especially if you want something tailored specifically for your food bar setup or school branding. Just keep in the mind that your poster must reflect the same core requirements as the USDA posters, particularly the ½ cup fruit or vegetable statement.




PORTION SIZE

* Consistent with the meal
pattern for the age-grade

group

* Ensure students take
minimum required portion
Size

* Use signs or visual aids

\
S
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So again, we want to emphasize the portion size. When planning a food bar as part of a reimbursable meal, minimum portion sizes must be consistent with the meal pattern for the age-grade group. For example, when providing fruits or vegetables on a salad bar to meet the fruit or vegetable component, a menu planner operating Offer Versus Serve might determine that ½ cup of a fruit or vegetable, or combination of both, from the salad bar is the minimum students can take. The planned portion size should be an amount that is reasonable for that menu item. For instance, a cup of lettuce would be reasonable, but a cup of radishes would be more than a child would normally consume. 

One of the challenges of a food bar is to ensure that students take the minimum required portion size. 

Schools are encouraged to place signs as a visual aid to help students determine the minimum portion. It is important to remember each fruit or vegetable serving, including those served on the salad bar, must be at least ⅛ cup to count towards the fruit or vegetable component. 

Providing the correct serving utensils will assist students in taking the correct serving size. For instance, providing a Spoodle instead of tongs, or having certain foods already pre-portioned.


* Are meals containing food from the salad
bar reimbursable?

* Yes!

- if foods from the salad bar are served in the
minimum amounts required and

- contribute to an eligible reimbursable meal,
that meal can be reimbursed.

I

Tip: Weigh & Document!
Weigh individual servings, weigh each full pan size, and weigh
after service to determine how many servings were taken /

> 4

C 10
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Crediting - the smallest amount of creditable fruit and vegetable is 1/8 cup. So, if a student just grabs a single grape or a tiny shred of lettuce, that wouldn’t count toward that component. The menu planner can have multiple fruits & vegetables of at least 1/8 cup size to equal ½ cup. The cashier will need to know how to identify 1/8 cup on a student's tray. SFAs should test out vegetable preferred portion sizes before training staff and creating signs.
The next few slides have examples of signs that can be helpful in guiding the students to take creditable amounts and staff to make sure they have that on their tray. 

[CLICK] Here’s a tip from the director Hope Williams in Buena Vista City, who couldn’t be here today: ”Since the minimum serving sizes for individual vegetables on the salad bar is 1/8 cup, we weigh individual servings of each vegetable choice and also weigh 1/6 pans in 2”, 4” & 6” of the same vegetables to determine the number of servings per pan. Once lunch is over, we weigh the pans of leftovers and do the math to determine approximately how many servings were taken and how many servings were leftover.”



____pieces of BROCCOLI equals _____pieces of CAULIFLOWER
cup vegetable equals cup vegetable

___ CARROTS equals CELERY sticks equals
cup vegetable cup vegetable
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Here are some examples of signs that can be used on a food bar to demonstrate the correct, reimbursable portion size. [CLICK THROUGH]


CRACKERS equals

_servings of grain

BREADSTICK(S) equals

_ servings of grain

CROUTONS equals

___servings of grain

_____pieces of EGG equals
servings of protein

12
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_____ pieces of CUBED CHEESE
equals servings of protein

scoops of MEAT equals _____pieces of TOFU equals
servings of protein servings of protein
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For example, if you have items like shredded cheese, beans, or croutons on the bar, the student needs to take at least 0.25 ounce equivalent for that item to count toward the component.



__scoops of BEANS equals _____scoops of SPINACH equals
servings of protein cup vegetable

scoops of LETTUCE equals
cup vegetable



Presenter Notes
Presentation Notes
[CLICK]


DOCUMENTATION &
RECORDS

* Document all items offered daily

e Record actual quantities prepared
and served

* Maintain crediting documentation

* Ensure records support
reimbursable claims

15
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We’ll wrap up the Regulations section with documentation and records. One important rule to remember is that: if it isn’t written down, it didn’t happen.
(Click) First, even when using a food bar, you still need to record every item offered each day. And that’s not just the main entrée. It includes all fruits, vegetables, and even toppings that students have access to.
The main tool you’ll use for this is your production record. Our office, VDOE-SCNP, has a production record template available under SNPWeb Download Forms that you’re welcome to use.
(Click) Next is tracking usage. Your production record should show both the amount of food prepared and the amount actually used. A simple way to do this is to record the weight or count you start with before service and then subtract what’s left at the end. That difference tells you how much was actually used.
Beyond compliance, good documentation is also a great management tool. It can help you forecast how much to prepare next time, monitor inventory, and identify trends, like which items students love and which ones might not be as popular.
(Click) You’ll also want to keep your crediting documentation on file. For items like cheese, homemade rolls, or pasta salad, you need the proper documents, such as Product Formulation Statements or standardized recipes to show exactly how those items credit toward the meal pattern.
(Click) And lastly, all of these documents, including your production records, invoices, and labels, must be kept for three years plus the current year.
Keeping accurate and organized records is one of the best ways to protect the integrity of your program. It helps demonstrate that every meal you served and claimed was reimbursable, and met all program requirements.





Operations
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Now, we will discuss Operations, starting with Food Safety.


Must follow state and local code

FOOD SAFETY

Site specific food safety plan

Train staff

Educate students on health, hygiene with
food bars

Work with local health department
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All food service comes with risks, but proper training will ensure safety. Children can be taught from an early age how to properly serve themselves from the serving line, and they pick it up quickly. 

CLICK and READ THROUGH

To minimize the risk of food-borne illnesses, schools participating in the NSLP and SBP must follow all state and local food safety rules and regulations. It is important to control potential food safety hazards and maintain appropriate food temperatures to prevent the growth of pathogenic microorganisms. We have some food safety tips on the handout we made for you there at your seat. 

It is important for SFAs to check with us and their local health department to determine what serving methods are acceptable in order to comply with state and local requirements. 

Another tip from Buena Vista: We do keep hand sanitizer and gloves (should they wish to wear them) at the beginning of the serving line. 
Any remaining food left over at the end of lunch on a salad bar gets tossed. So rather than fuller larger pans of food items, we tend to use the 1/6 size pans (1/9 pans in some cases for less popular food choices, like black beans, peas, etc.). That way these pans can be changed out for each lunch if needed and less food is being thrown out at the end of the day. 
With being able to place more of the smaller pans on the bar, this also helps keep it more appealing visually with a rainbow of colors!
We also keep extra serving spoons, tongs & scoops in a container at the POS so if a student drops a serving utensil, we have clean, sanitized ones readily available and we do not have to make students wait while we run in the back for a clean utensil.  



PREVENT
CONTAMINATION

* Follow Hygiene SOPs

* Gloves for ready-to-eat
handheld foods

e Change utensils at each meal
period

* Keep allergen-free foods
isolated

* Replace existing containers
when replenishing

18
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What are some ways to prevent cross-contamination? READ SLIDE
Color-code serving utensils
Sneeze guards – make sure the line has some sort of separation from the kids, such as a sneeze guard


e Stand-alone bar vs. Integrated
into the serving line

e Measurements for standard bar

* Accessibility: Special "child-
height" food bars (28 inches
from the floor) are used to
make self-service easy for

EQUIPMENT elementary school students.
e Location considerations,
& SET UP including directing traffic
e Decals on floor, cones,

gueue line ropes
(stanchions)
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When it comes to getting equipment for your salad bar, there are several things to take into consideration. INTERPRET SLIDE Do you want to have a stand-alone bar or a bar integrated into the serving line? Will staff serve the food or is it self-service? 
Is there space for a stand-alone bar?
If the bar is at an elementary school, consider having the bar be child-height, if it's going to be self-service.
How are you going to direct traffic? Will you use decals on the floor, cones, or perhaps crowd control ropes mounted on the wall, as shown in the top picture, or floor posts like in the bottom picture?


Once that is decided, you can determine the right type of equipment.

The most common types of equipment are...
Regular Service Line with cold wells
Freestanding, Mobile-Insulated Salad Bars
Table Top Insulated Salad Bars
and Freestanding, Mobile, Mechanically-Cooled Salad Bars
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Some schools may already have mechanically-cooled wells in their current service line. If the wells have sneeze guards and are designed to allow for self-service, it may be possible to adapt to a salad bar. If the line doesn’t have a sneeze guard, or the guard restricts self-service, it is possible to add a sneeze guard or replace with one that allows self-service. If your line does not have cold wells but includes a long stainless counter of six feet or more, the counter can be cut out so that a mechanical unit can be retrofitted there (provided that adequate electrical power is available or able to be installed). Additionally, if the current line is newer and modular (aka if it’s mobile) with adequate space and power, a cold well module could be integrated in the layout.

Pros
No up-front costs if a school already owns this type of equipment. Gives site personnel control during service. Staff can assist younger children from the service line. May be the best option for small confined service areas where a stand-alone bar is not an option.
�
Cons
Creates slower lunch lines. Often too high for K-2 students who either cannot reach the product or reach below the sneeze guard, which is unacceptable from a food safety perspective. As a solution, younger grades can be served by staff or an accompanying adult.



FREESTANDING, MOBILE-INSULATED SALAD BARS

e Available in four-
well and five-well
configurations

* Can compress
through doorways

* Height-adjustable

e Cold hold for four
hours

* Requires a
freezer for
chiller packs
configurations

21
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This is by far the least expensive and most common option. 
[CLICK] 
Offered in both four-well and five-well configurations, the newest versions of these bars can compress easily to move through doorways, have adjusted height options for elementary self-service, include sneeze guards that meet government requirements, and can hold temperatures of 41 degrees and below for four hours. This improved cold holding allows the use of temperature as a Public Health Control (PHC). 
The mobility of these bars allows for flexible dining room layouts, which is helpful when considering customer flow through the line. The bars can also multi-task for other meal period; for example, hallway placement for Grab ‘n Go breakfast pick up.

Pros
Fully mobile. Inexpensive. Easy to maintain. May be used as one- or two-sided.

[CLICK] 
Cons
Requires a freezer to freeze buffet chiller packs, which may not be permitted by some health departments.



TABLETOP
INSULATED
SALAD

BARS

22
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Tabletop Insulated Salad Bars
These are similar to mobile salad bars. The main difference is that they require a table. 
[CLICK] 

Pros
Less expensive and more compact than a wheeled unit. Can be used as either one- or two-sided.
�[CLICK] 

Cons
Does not store well. Height is an issue so tables must be adjustable to attain the appropriate height.



Tips to consider:
Use excess balance
funds

Use portable POS
tablets, to run

Holds separate lines for
temperature salad/food bars from
without needinga the regular serving
freezer by lines.

requiring a plug

Expensive
Not compact

FREESTANDING, MOBILE, MECHANICALLY-COOLED SALAD BARS

e
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Freestanding, Mobile, Mechanically-Cooled Salad Bars
Very similar to freestanding insulated salad bars, the mechanically-cooled bars offer the same ability for two-sided service.

[CLICK] 
Pros
Hold temperature. Easy to clean. Do not require a freezer to keep unit cold.
�[CLICK] 
Cons
Most expensive mobile option. Not as compact as mobile units. Fewer location choices due to electrical needs. Requires floor plug to remove tripping hazards. Some locations will require electrical work to use. Fewer models have height options.

All of these types have pros and cons, with the regular service line being no cost if a school already owns this equipment but potentially slowing down the line if incorporated into the regular line. 

[CLICK] 
Another tip from Buena Vista:
Ordering equipment – Use excess balance funds to purchase food bar equipment
POS considerations - Since we offer alternative breakfast models, we have portable POS tablets, which allowed us to run separate lines for salad/food bars from the regular serving lines. 



TRAFFIC FLOW 4

Bullet Bullet Y2 Pan Bullet Bullet Bullet Bullet Bullet Ya Pan
Red Leaf Arugula  Black Beans = Cucumbers Cherry Roast Melon Peaches Cranberries
Lettuce Tomatoes Eggplant
Ya Pan Vs Pan
Red Pepper Sunflower

Seeds

TRAFFIC FLOW 6

Consider food pan sizes, depths, materials.

% Pan

Dressing

% Pan

Dressing

FOOD BAR
LAYOUT

e Standardize
implementation

 Tailor specific location
resources

* Elevate student
experience

 Manage and control food
costs

* Improve traffic flow

24
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(Click) Once you’ve determined your equipment and setup, the next step is to design and arrange your food bar. How you do this can make a big difference in how smoothly service runs, the overall student experience, and even your bottom line.
Your menu should be the starting point when creating your layout. Think about the components and items you’re serving and arrange the bar in a way that makes it easy for students to build a reimbursable meal. For example, if you're doing a 'Build-Your-Own Noodle Bar,' you’ll want a layout that guides students through the noodle options first, then the vegetables, then the protein toppings, and finally the soup or sauce last. Drafting a physical plan or a 'map' of your bar can help you visualize the flow and ensure everything fits on the line before service starts.
(Click) It also helps to standardize your setup as much as possible. When the layout stays consistent, staff know exactly how to set up the bar each day, and students know what to expect as they move through the line.
Of course, you’ll still want to adapt that layout to your specific space.  Every cafeteria is a little different, some have more space, while others have tighter space. The goal is to make the layout work with your environment, not against it.
A thoughtful layout can also help with managing food costs. For example, placing higher-cost items like proteins later in the line can help control portions, since students may have already filled part of their tray with grains and vegetables earlier in the line. 
Traffic flow is another important consideration. Ideally, the layout should help students move in one direction without congestion, similar to the layout example shown on the slide. For example, with a salad bar, you might offer similar items on both sides so students can form two lines, or you may place different items on each side and have students move around the bar in one direction.
Either way, it’s important to clearly indicate where the line starts and which way it flows.
It’s also a good idea to avoid placing popular items right at the entrance, because students tend to pause and decide when they see their favorites, which can quickly create a bottleneck before the line gets moving. 
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Here are some common pan sizes and depths to consider. It’s so important to think about these dimensions, along with the materials you're using, when you're mapping out your food bar layout. 
For example, full-size, deeper pans (around 4 to 6 inches) work perfectly for high-volume items like salad greens. Since most students will be grabbing these, a larger, deeper pan reduces the need for your staff to constantly run back and forth for refills. 
On the other hand, shallower pans, like a half-size, 2.5-inch deep pan, are great for delicate items like sliced tomatoes, because the shallow depth prevents the weight of the top layers from crushing the slices at the bottom, which keeps the item looking fresh and appealing longer. For items like shredded cheese or beans, a one-third size pan often works better. It makes it much easier for your staff to track exactly how quickly an item is moving, which really helps with forecasting and ordering for future service. 
For higher-cost items like diced chicken or hard-boiled eggs, using smaller pans is also a smart way to reduce waste. If you put out a massive pan of a high-cost item and it isn't as popular that day, you may end up having to discard the leftovers for food safety reasons. Using smaller pans then allows your team to refill gradually, which helps you control waste and manage your food costs more effectively.
As for materials, stainless steel pans are great for temperature retention and durability, but black plastic pans can make the food bar look more modern and visually appealing. So that's one more factor to consider when designing your layout. 
We have left a handout on your chairs that includes the same guide shown on the screen with common pan sizes and depths. I hope it will be a helpful reference to you when planning your food bar setup.



Salad Bars To Schools
A program of
Chef Ann Foundation

Today’s
Salad Bar

Menu

Vegetables

Fruits
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Here are some great resources developed by The Lunch Box specifically for the salad bar service model.
On the right side of the screen, you’ll see the Salad Bar Daily Menu board. You can use it to feature a daily special or highlight a seasonal Farm to School item, like locally grown apple or fresh herbs from your school garden. 
On the left, we have an example of a sticker. You can hand them out when students try a new item to keep them excited and engaged. 



SERVICE FLOW &
MONITORING

* Position staff for peak periods
* Direct efficient line flow

* Monitor student selections before
POS

* Maintain portion control
* Keep stations stocked and organized

* Monitor food safety and temperatures

O
)
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Now, let’s talk about what happens during service, specifically service flow and monitoring.
(Click) It is incredibly helpful to position your staff near the food bar during those peak periods. This allows them to assist the students and keep a close eye on how the line is moving. 
(Click) They can help direct the flow and guide students forward, because we all know students can sometimes take a while to decide what they want, which quickly slows the entire line down.
(Click) Another key responsibility during this time is to monitor student selections before they reach the point of sale. This helps ensure everyone has selected enough components for a reimbursable meal, which then helps prevent delays at the register.
(Click) Since food bars are self-serve, students might take too little or even too much of certain items. Having staff right there to give a friendly reminder about the appropriate portion sizes keeps things in check and moving. 
(Click) It’s also important to have enough staff available to refill items and keep the area clean, organized, and well maintained during service.
(Click) And lastly, your team should continue to monitor food safety and temperatures throughout service, making sure foods stay within the required safe temperature ranges.


Please use utensils... ~ Salad Bar
and NOT your hands.

& .J-” '

Make a
Mmlmﬂw
*a,

\\
e Take what you want, Always use

eat what you take. serving utensils.

Set your tray down It’s good to try
when serving yourself. new things!

, Salad Bar

Take at least ¥, cup Mix & match to build
of fruits & vegetables. a complete meal.

List your tips here
% SaladBars
To Schools
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Here are some additional signage and materials for salad bars developed by the Chef Ann Foundation and The Lunch Box.
On the right, you’ll see a poster that explains to students how to properly use the salad bar. It includes simple reminders like ‘always use serving utensils' and 'set your tray down when serving yourself'.
On the top left, there’s a sign that reminds students to use utensils and not their hands.
And on the bottom left, it's a sign to remind students about the ½ cup fruit or vegetable requirement, that also says 'take what you want and eat what you take'.
Simple signs like these are helpful to place near the salad bar to help students understand expectations and enforce good food safety practices 



POINT OF SALE
EFFICIENCY

* Train staff to quickly verify
reimbursable meals

e Use visual cues to eliminate
guesswork

* Keep extra food near
the register

* Place the register at the
end of the bar
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The point of sale is really where everything comes together and the reimbursable meal is verified.
(Click) It is critical to train your cashiers to quickly glance at a tray and immediately identify if it’s reimbursable. Your staff needs to feel confident making those quick, consistent decisions in order for the line to keep moving.
(Click) One helpful strategy is to use visual cues to eliminate guesswork. Try placing a small sample tray or a simple 'cheat sheet' near the register showing what a complete meal looks like for that day’s menu. That way, it serves as a quick reference for staff and a reminder for students.
(Click) It’s also helpful to keep extra food near the register. So, when a student gets to the front and they’re missing a component, instead of sending them all the way back through the line, keep a small basket of whole fruit or pre-portioned sides right there to help students complete their meal.
(Click) And finally, the POS should always be placed after the food bar. This ensures that students have had the chance to select all the required food components and allows the cashier to verify that those selections meet the minimum portion sizes for a reimbursable meal.



CHALLENGES &
CONSIDERATIONS

e Administrative hesitation
* Limited space and staffing
* Student behavior

* "The mess"

* Food costs

* Food waste

* Menu fatigue

| ly se and
“:ﬁeaJrhy eating may lead ;
“: Increased awesomeness
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As you consider implementing food bars, there are several common concerns that often come up:
•Administrative hesitation is often the number 1 concern, which can occur when leadership is unfamiliar with how food bars operate or has concerns about student behavior or meal service time.
•Limited space and staffing can also make SFAs feel that a food bar would be difficult to manage during busy meal periods.
•Student behavior is another concern, as some worry that students may misuse the bar.
•Related to that is concern about “The mess”, including spills and additional cleanup.
•Food costs and food waste are also common considerations, especially when offering more choices and when students serve themselves.
•Finally, menu fatigue can occur if the bar offerings don’t change enough over time.
Overall, these are all common and valid concerns, but they’re definitely manageable. Many schools in Virginia and across the country have successfully implemented food bars while working through these same challenges. The key is having good planning, clear procedures, and solid staff training.




Schools in Virginia
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Let's take a look at some real-world examples from schools across the commonwealth. 


Harrisonburg, VA

Eastern
Mennonite

School



Presenter Notes
Presentation Notes
Huong -
This is a photo of the salad bar from Eastern Mennonite School in Harrisonburg where they rotate food bar options throughout the week. 
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These are the fixings for their taco and nacho day.


Harrisonburg, VA

Eastern
Mennonite

School
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Another photo from their taco bar. I love the colors and their bulk service. By utilizing this model, their staff doesn't need to pre-portion every individual item, which is a huge labor saver.



Harrisonburg, VA

Eastern
Mennonite

School
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This is a photo of their baked potato bar with beef chili. I believe that sign says 'one scoop of meat per person.' Also, please confirm with your local health department if you need a cover or sneeze guard over every item on your food bar.
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Buena Vista City Public Schools

Taco Bar
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From Buena Vista: 
Walking tacos is one of our most popular meals in our cycle menu. Our participation always goes up on those days and since we don’t offer tacos every single week, we knew that we wanted to do a taco bar for sure because it would do really well. We chose to do that on Tuesday just because the students get a kick out of ‘Taco Tuesday’.
Focused on older kids, “because we knew the older kids were more capable of getting through the lines quicker and making less of a mess by serving themselves.” 



Schools

1C

ity Publ
Taco Bar

sta C

Buena Vi

38


Presenter Notes
Presentation Notes
The food bars are located just outside of our main serving line areas. 
Prepping salad bars in bulk makes lunch prep go a little more quickly than individualized meals or some of our more complex meals like lasagna, so the staff really enjoys the days that we offer the food bars as well! 
Taco days always seem to boost our participation. We are district wide CEP so on those days, we tend see students who pack still come through for lunch since it’s free. We also offer PB&J sandwiches daily as an alternative meal choice, but on taco days we also tend to see students who usually choose PBJs most days break from that and choose the taco. 

Nutrient analysis (only if someone asks…)
I have put the nutrition facts for the walking taco into the certification workbook, switching out the hot lunch entrée the day that the taco bar is offered for the walking taco to ensure that the week is compliant when offering the taco bar.



Buena Vista City
Public Schools

Deli Bar
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You can make a fully reimbursable meal using ingredients from their deli bar, as shown in the sandwich in the picture.

“I’ve seen Sub/Sandwich bars be a big hit at other schools, but unfortunately for us, the sandwich bar lost a little of its steam shortly after we started that one, so we first tried only offering it on days that the main dish entrée for hot lunch was a little less popular with the hope that the sandwich bar would do better on those days, but eventually we had to end the sandwich bar when we started to have more food waste than we were serving.” 
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Instead of self-serve food bars, Louisa uses a made-to-order (MTO) model where students do not serve themselves but give their order to the staff behind the bar, but the SFA still offers a large variety of scratch cooked items on different food bars every day. Here is the photo of the protein options of their taco bar. They also feature a deli bar, burger bar, tater tot bar, mac and cheese bar, and the “Hot Diggity Dog Bar” just to name a few. 
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Some more photos of their food bar. 
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Fairfax County Public Schools
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Before we wrap this section of the presentation, I'm very excited to introduce Shaun Sawko, the Director of Food and Nutrition Services for Fairfax County Public Schools. Shaun and his team oversee one of the largest school nutrition programs not just in Virginia, but in the country, and he’s here to share some insights from their experience implementing salad bars across their school division. Please join me in welcoming Shaun.
Shaun, thank you so much for joining us today and I’ll turn it over to you.

Shaun, thank you again for joining us today and for sharing your insights and experiences.

If you have questions for Shaun, please hold on to them for now. We’ll have a Q&A session after the interactive activity, where we’ll take questions.


RESOURCES

USDA SP 41-2019

Institute of Child Nutrition
VDOE SNPWeb Download Forms
VDOE Farm to School website
The Lunch Box

The Salad Bars to Schools

School Food Institute’s Salad Bar course

Fellow School Divisions

@@

~ Salad Bar

Take at least REdUCe Waste

Y, cup of fruits Take what you want, eat what you take.
& vegetables.

It’s Your Choice

Try new foods!

Choose Multiple Colors Takesitemstoget

a variety of nutrients.

i Salad Bars
To Schools
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VDOE’s Farm to School website includes procurement resources, too

READ SLIDE
School Food Institute's Salad Bars course "takes an in-depth look at planning and assessment for salad bar implementation, as well as the complex operational issues of recipe development, production records, and procurement."
2 hours $99.00, 11 modules, self-paced
(Prerequisite: Introduction to School Food Institute: Learn how to move through courses, course requirements, getting the most out of the course, communicating with your instructor, viewing the video lectures and more. 30 minutes Free)



https://www.schoolfoodinstitute.org/product/salad-bars-in-schools/

ICN ONE-PAGER

Food Safety Fact Sheet CC}L

Preventing Contamination in Food Bars Preventing Contamination in Food Bars cox

INTRODUCTION - Replace existing containers of food with new containers when replenishing the food bar.
Food bars are popular because they provide a variety of healthy foods. School nutrition employees play an
important role in food safety during the preparation, serving, and storing of the food.

- Assist customers who are unable to properly use utensils.

- Store eating utensils with handles up or in a manner to prevent customers from touching the food
contact surfaces.

HERE ARE THE FACTS What should you do if you observe these actions?

Food used for foed bars can become contaminated, either unintenticnally or intentionally. One way

unintentiona contam:na_tio* occurs is when bacteria or viruses are transferred from one surface to another - Demonstrate to customers how to properly use utensils.

(cross contamination). For example, if a custemer had a virus on her hand, it could be transferred to the . . X .

h : - : - Replace contaminated serving utensil with a clean and sanitized one.
andle of a serving spoon and then transferred to the hands of the next customer who used the spoon. =

Another way unintentional contamination occurs is when an allergen is accidentally transferred from a food

containing an allergen to a food that does not contain the allergen. For example, if a spoon from an allergen

containing ingredient was placed into an allergen-free food.

- Remove and discard contaminated food.

- Clean and sanitize food bar surfaces.
f cross contact has been observed or if there are concerns that cross contact may have occured, do not
feed that food to a child with food allergies.

ntentional contamination is the willful intent to contaminate a food. While this rarely happens, it can occur.
Remember, follow state or local health department requirements.

APPLICATION
School nutrition employees can prevent contamination at feod bars by preparing the food bars properly and
by monitoring how the food bars are used by customers.
Preparing the Food Bar
- Follow personal hygiene and handwashing Standard Operating Procedures.
- Wear gloves for handling ready-to-eat foods such as fresh apples.
- Place all exposed food under sneeze guards.
- Provide an appropriate clean and sanitized utensil for each container on the food bar.
- Change utensils at each meal period or when they are contaminated.
- Keep labeled and wrapped allergen-free foods in an isolated location until ready to give to that child.
- Replace existing containers of food with new containers when replenishing the food bar.
- Assist customers who are unable to properly use utensils.
- Store eating utensils with handles up or in a manner to prevent customers from touching the food
contact surfaces.

[2015). Foed safuty in schools. Unbrsing ME Authoe
(201 6). HACH i

5 H  pf
Monitoring the Food Bar ¥
8 Public Haath Services, Feod and Diug Administration. (2013). FDA food code. Retrieved from Mg e ie.gow food /guid sncereguistion/
- Place all exposed food under sneeze guards. netalfoodzestection Toodode/ Lem 374ZTS him
o - - . - - c projact | fancn from the LS. Depe:
- Provide an appropriate clean and sanitized utensil for each container on the foed bar. . 5 Decarkmensof gz, = e —
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GRANT OPPORTUNITY

e Salad bar equipment
* Online staff training course

* Marketing materials

* Eligible schools must:
- Participate in the National School Lunch Program

- Offer the salad bar as part of the reimbursable
meal

- Run a self-operated food service department, not
managed by a food service management
company

- Serve K—12 students with an enrollment of at
least 100

- Have the food services director be involved in
applying, with verification form support from the
superintendent

LUNCHyBOX

Tools for school food change

*Application closes on March 31, 2026
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[CLICK] 
Application closes on March 31st. 


Build Your Own Food Bar

Interactive Activity
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Huong -
We’ve talked about regulations and operational practices for food bars. Now we’re going to shift into a short interactive activity where you’ll have a chance to apply everything we’ve covered so far.


2 Pan

Spinach

2 Pan

Spring Mix

INTERACTIVE
ACTIVITY

Bullet 14 Pan %4 Pan 12 Pan Bullet Bullet
Carrots Jicama Cherry Chickpeas Plums Watermelon
Tomatoes
% Pan % Pan 4 Pan
Broccoli Cucumber Grain Salad
Scenario

You are introducing a food bar at your school.
Design a concept that:
* Features a unique theme
e Supports NSLP meal pattern requirements
* Aligns with your available space and staffing capacity 4
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Huong -
In this activity, you’ll work through a Build Your Own Food Bar scenario.
Imagine that you are introducing a food bar at your school. Your task is to design a concept that:
Features a unique theme
Supports NSLP meal pattern requirements
And works within your available space and staffing capacity.
On the screen, you’ll see a sample layout of a food bar with different pan sizes and food items. This is just an example to help you visualize how a food bar might be set up. Using the layout as a guide, think about what foods you would include, how you would arrange them in the pans, and how your theme would come together while still meeting meal pattern requirements.
The second page of the handout on your seat includes a blank template where you can sketch out your layout. The template has space for up to five full-size pans, but you don’t have to use all of the space if your concept or current setup requires fewer wells.
You’ll have about five minutes to work on this activity. After that, we’ll invite a few volunteers to share their food bar concepts with the group. I hope you have fun with this activity, and please let us know if you have any questions. 

Alright, the time is up. Would anyone like to share their food bar concepts with the group?
(If short on time, skip group sharing)





Questions?

Huong Lam, SNS
SNP Regional Specialist
Huong.Lam@doe.virginia.gov

Erica Davis, RDN, SNS

SNP Regional Specialist
Erica.Davis@doe.virginia.gov

USDA Professional Standards
Nutrition (1110), Operations (2210, 2220, 2240), Administration (3310)

& Communications & Marketing (4160)
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In closing, please feel free to reach out to us with any questions. 

This slide contains the USDA training topic codes for your professional standards tracker, if you want to take a picture.

Thank you again! 

(References available upon request)
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