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PROMOTING HEALTHY FOOD IN THE COUNTY OF LOS ANGELES
FOOD SERVICE CONTRACTS

IN 2011, THE COUNTY OF LOS ANGELES BOARD OF
SUPERVISORS ADOPTED A MOTION requiring the
Depurtment of Public Heulth to review und provide
recommendutions for dll food service Request for
Proposuls (RFP) prior to their releuse to ensure dietary
requirements promote hedlthy nutrition. This policy
upplies to the muny food service environments
operuted by the County of Los Ahygeles, including cuf-
eterias. The followinyg Implementation Guide includes
u compilution of nutrition stundurds developed by
Public Heulth for County depdurtments operating
cufeterius. The stundurds include limits for culories,
sodium, sugar, frans fat and other hutrients. Becuuse
the nutrition stundards included in County food
service confracts may vary, it is important for vendors
and stuff to refer to the specific contract lunguuge to
ensure udherence to the uppropriute guidelines. The
Guide ulso includes other recommended practices

such us culorie lubeling ut point-of-purchuse, signuye,

and product placement and pricing strategies to
promote und increuse consumer selection of heulthy
food und beverages in cufeteriu settings.

GOALS OF PURCHASING AND OFFERING

HEALTHY FOOD AND BEVERAGES

» Increasing access to healthy meal, snack and
beverage options.

» Improving the health of employees and
community members accessing government
programs and facilities.

» Aligning foods and beverages purchased by
both public and private institutions based on
recommendations from the USDA’s Dietary
Guidelines for Americans, 2010.

» Leveraging the purchasing power of large
institutions and agencies to promote and
increase availability and demand of healthy
food options.

NUTRITION RECOMMENDATIONS FOR MEALS, SNACKS AND BEVERAGES
IN CAFETERIAS

HEALTHY ENTREES AND SIDE ITEMS

A) At least two main dish/entrée selections and
two side options at each meal service to comply
with nutrition standards below;

B) Heulthy entrée und side items (which meet
nutrition standards listed below) should be clearly
indicated on menus;

C) The price of these muin dishes/entrées and
side options should not exceed the price of
other menu options;

&%\ MEALS:
/’ MAIN DISH/ENTREE

» No more than 35% of calories from fat

» No more than 10% of calories from saturated fat
» 0 grams trans fat

» No more than 500 calories

No more than 600 milligrams of sodium

These stundurds were developed from the United Stutes Depurtment of Agriculture,
the Food und Druyg Administration und other leuding heulth orgunizations.

D) No more than one deep-fried main dish/entrée
option should be offered per day;

E) Menus should be desighed to include u variety
of culturally diverse foods;

F) Fresh seasonal food, including fresh fruits and
veyetables, should be included in the menu.

MEALS:

\6\ SIDE ITEMS

§ » No more than 35% of calories from fat :
» No more than 10% of calories from saturated fat
» 0 grams trans fat :
» No more than 250 calories

* » No more than 360 milligrams of sodium

(CONTINUED ON NEXT PAGE)
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NUTRITION RECOMMENDATIONS FOR MEALS, SNACKS AND BEVERAGES
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&7 4| MEALS P! M MEALS:
— COMBINATION SODIUM
w4 B MEALS P REDUCTION

» Combination meals (entrée plus side

item and/or beverage) should offer as an : ! Agradual sodium reduction plan should be

alternative bottled water as a beverage : ¢ developed and implemented

option and non-fried vegetables or fruit as a ¢

side option

°® - . °® .
.
BEVERAGES: P SNACKS:
I (25% of dll shacks should meet
[ these standards)

» Bottled water should be available as a
beverage option and the price per ounce

cannot be higher than any other beverage : , No more than 35% of calories from fat

: » The size of sugarsweetened beverage (SSB)' ¢ i (excluding legumes, nuts, nut butters, seeds,

¢ fountain drinks should not exceed 12 ounces : i eggs, non-fried vegetables and cheese
per container ! : packaged for individual sale)

» For combination meals with a fountain drink, 1 » No more than 10% of calories from saturated
the size of SSB fountain drinks should not : . fat (excluding eggs and cheese packaged for
exceed 12 ounces per container : : individual sale)

» 0 grams trans fat

: » No more than 35% sugar by weight (with the

= . ¢ exception of fruits and vegetables that have
MEALS: : i notbeen processed with added sweeteners)
OTHER RECOMMENDED » No more than 250 calories per individual food
STRATEGIES : ¢ itemor package if a pre-packaged item

: » No more than 360 milligrams of sodium per
¢ individual food item or package if a pre-
packaged item

: » Offer low-sodium, low-calorie, low-fat,
cholesterol-free and low-sugar options for
condiments

» Purchasing locally grown food is encouraged
i » Offer at least one vegetarian option daily

1. Sugur-sweetened beveruyges, ulso knowhn us sugur louded drinks, include ull sodus,

fruit drinks, sports drinks, low-culorie drinks und other beveruyes thut contuin udded
culoric sweeteners, such us sweetened feu, rice drinks, beun beveruges, sugur cune ‘ H OOS E H EALTH LA
beveruges und nhonulcoholic wines.
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PRODUCT PLACEMENT, PROMOTION AND PRICING STRATEGIES

Placement of Healthy Food
and Beverage Options

HEALTHY OPTION ITEMS SHOULD BE POSITIONED
PROMINENTLY IN FACILITIES AND BE EASILY
ACCESSIBLE FOR CUSTOMERS. BELOW ARE
RECOMMENDED PLACEMENT STRATEGIES:

» Display healthy food and beverage options
(complying with nutrition standards outlined on

previous page) including healthy packaged snacks

and water within five feet of all checkout registers.

» Display only water, diet drinks (<25 calories per
8 ounces), 100% fruit juice, low-fat dairy products
with no added sweeteners and milk alternative

products in eye-level sections of all beverage cases.

» Display only healthy snacks (complying with
nutrition standards outlined on previous page) in
eye-level sections of display areas.

» Place fruit within reach of checkout registers.

» Place healthy entrée selections and side options
(complying with nutrition standards outlined on
previous page) at the beginning of each food
service area.

» Remove candy bars, cookies, chips and
beverages with added sugars (such as soda and
sports drinks) from checkout register area or at
point-of-purchase.

» Move salad bars closer to the checkout registers
or at point-of-purchase to increase sales of salads
(if applicable).

» ldentify healthier items in salad bar with colored
tongs (if applicable).

VISIBLY DISPLAY
HEALTHY SNACKS

DISPLAY WATER AT EYE LEVEL
IN ALL BEVERAGE CASES
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PRODUCT PLACEMENT, PROMOTION AND PRICING STRATEGIES

Menu Labeling

MENUS SHOULD LIST THE NUTRITIONAL INFORMATION

FOR EACH ITEM IN ACCORDANCE WITH THE
FEDERAL MENU LABELING REQUIREMENTS. BELOW
ARE RECOMMENDED MENU LABELING STRATEGIES:*

» All items available in cafeterias must be labeled
with calories per serving as sold (or calories per
measure provided for salad bartype service).

» Calorie labeling must be displayed at the point of
choice in a clear and conspicuous manner on the
menu board, or if menu boards are not available,
labeling must be prominently posted on signs
adjacent to the food items or menus.

» Exceptions to this standard are items not listed on
a menu or menu board such as condiments and
other items placed on the table or counter for
general use; daily specials; temporary menu items
appearing on the menu for less than 60 days; and
custom orders.

» Additional nutritional information must be made
available in written form, on request. The nutrition

information that must be available in written form to

consumers upon request includes:

- The total number of calories derived from
any source

- The total number of calories derived from
the total fat

- Total fat

- Saturated fat

- Cholesterol

- Sodium

- Total carbohydrate

- Sugars

- Dietary fiber

- Total protein

*Set forth by the Putient Protection und Afforduble Cure Act of 2010. Recommended
strateyies were extructed from the the Heulth und Sustuinubility Guidelines for Federul
Concessions und Vendiny Operutions developed by the Heulth and Humun Services

(HHS) und Generul Services Administrution (GSA).

CHOOSE HEALTH
TODAY

CHICKEN SALAD

>5.99

CALORIES FAT SODIUM

400 59 200mg

HEALTHLA.COM

LABEL MENU ITEMS
WITH CALORIES &
CHOOSE HEALTH LA LOGO

» A prominent statement regarding the availability
of additional nutrition information available must
be placed on the menu or menu board in written
form, on request.

» For County of Los Angeles government facilities,
add Choose Health LA logo to identify healthier
menu items.

» Add symbols to the menu for items that feature
local produce or vegetarian menu items.

CHOOSEHEALTHLA
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PRODUCT PLACEMENT, PROMOTION AND PRICING STRATEGIES

Display Signage Pricing Strategies

PROMINENTLY DISPLAY SIGNAGE THAT PROMOTES ESTABLISH PRICES FOR HEALTHY FOOD AND

HEALTHY FOOD AND BEVERAGE OPTIONS BEVERAGE ITEMS EQUAL TO OR LESS THAN PRICES

INCLUDING SNACKS.* BELOW ARE OTHER OF OTHER MENU OPTIONS. BELOW ARE OTHER

RECOMMENDED PROMOTIONAL STRATEGIES: RECOMMENDED PRICING STRATEGIES:

» Post pictures and names of featured » Make reduced-size portions available ut u lower
healthy dishes outside of cufeteria und include price for menu items (when feusible).

nutrition facts,
» Establish pricing for salad bars (if applicable) that

> Highlight healthy cufeteria menu options in is competitieve with other main dishes/entrées.

newsletters and other communications to
employees.

AN CHOOSE HEALTH
I DISPLAY P el ESTABLISH
HSPATEIN C/OOSE t i [ vecciEwraP | EQUAL OR :
‘;‘f;?,g‘;‘,f' HEALTHLA i $ 5 50 LOWER PRICES i
every day BEACALtes : FOR HEALTHY

CALORIES FAT sopIuM I TE M S

CHOSEHLATTRILA TI0M

300 5g 200mg

.
$ HEALTHLA.COM
.

*If u County of Los Angeles yovernment fucility, sighuge to be provided by Public Heulth.
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PRODUCT PLACEMENT, PROMOTION AND PRICING STRATEGIES

Additional Strategies

» Utilize 10” plates or smaller for medils in » Promote water consumption by providing access
food service. to fresh, cold tap water. Include sighauge
of water avdilability at soda fountain or

» Display fruit in brightly colored bowls or hydration station.

woveh buskets,

» Discuss healthy food options with food service
staff and post visible copies of policy and
implementation guidelines.

» Highlight fruit offerings with a sign (e.y., "Lust
Chuance for Fruit!” “Fresh Fruit Today” "Did You Grub
Some Fruit for Later?”).

» Include descriptive names using uppeduliny
lunguuye on menus such us “fresh” “locul”
“Mediterruneun” or “spicy.”

USE 10" OR : HIGHLIGHT

SMALLER FRUIT

PLATES OFFERINGS
NEAR
CHECKOUT

PROMOTE WATER
b widiler CONSUMPTION BY
free of charge PROVIDING ACCESS
TO FRESH, COLD

TAP WATER

CHODSEHEALTHLA

CHOOSEHEALTHLA
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healthier lower-calorie

opilons
every day

CHD JDHFHF I|.|.TH ACTFA

sefechons entrees, sides

and snacks

"‘F "

CHOOSEHEALTHLA ' CHOOSEHEALTHLA

SUGGESTED RESOURCES

» Dietary Guidelines for Americans, 2010 » Understanding Healthy Procurement: Using
http://www.chpp.usdu.gov/dietaryguidelines.htm Government’s Purchasing Power to Increase
Access to Healthy Food

» Improving the Food Environment Through Nutrition http://changelabsolutions.ory/sites/default/files/
Standards: A Guide for Government Procurement Understanding%20Heulthy%20Procurement%20
http://www.cdc.gov/sult/pdfs/dhdsp_ 2011_20120717.pdf

procurement_guide.pdf
» Los Angeles County Department of Public
Health: Comparison of Nutrition Standards and
Other Recommended Procurement Practices
for Improving Institutional Food Offerings in Los
Angeles County, 2010-2012. Advances in Nutrition
4:191-202, 2013.

CHOOSE HEALTH LA is u multi-sectordl initiative to prevent and control chronic diseuse in the diverse communities of Los Angeles
County. Supported by the Centers for Diseuse Control und Prevention (CDC) und other ugencies in the U.S. Depurtment of Hedlth and
Human Services, the initiative is working with community purthers to develop innovative strategies dimed ut reducing tobucco use und
second hund smoke exposure; improving hutrition and opportunities for physical activity; and incredsing uccess to high qudlity, clinical
preventive services.
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