
 

Download additional tools and resources at LetsGo.org/tools

References

1. �Snelling AM, Newman C, Ellsworth D, Kalicki M, Guthrie J, Mancino L, Malloy EJ, Van Dyke H, George S, Nash K. Using a taste-test intervention to promote vegetable consumption. Health 
Behav Policy Rev. 2017 Jan 1;4(1):67-75.

2. �Pope L, Roche E, Morgan CB, Kolodinsky J. Sampling tomorrow’s lunch today: Examining the effect of sampling a vegetable-focused entrée on school lunch participation, a pilot study. Prev 
Med Rep. 2018 Dec 1;12:152-7.

3. �Wangari C, Mwema C, Siambi M, Silim S, Ubwe R, Malesi K, Anitha S, Kane-Potaka J. Changing Perception through a Participatory Approach by Involving Adolescent School Children in 
Evaluating Smart Food Dishes in School Feeding Programs–Real-Time Experience from Central and Northern Tanzania. Ecol Food Nutr. 2020 Sep 2;59(5):472-85.

4. Tabak RG, Moreland-Russell S. Food service perspectives on national school lunch program implementation. Health Behav Policy Rev. 2015 Sep 1;2(5):362-71.

5. Gustafson CR, Abbey BM, Heelan KA. Impact of schoolchildren’s involvement in the design process on the effectiveness of healthy food promotion materials. Prev Med Rep. 2017 Jun 1;6:246-50.

6. Greene KN, Gabrielyan G, Just DR, Wansink B. Fruit-promoting smarter lunchrooms interventions: results from a cluster RCT. Am J Prev Med. 2017 Apr 1;52(4):451-8.

7. �Hawkes AP, Weinberg SL, Janusz R, Demont-Heinrich C, Vogt RL. An innovative method of measuring changes in access to healthful foods in school lunch programs: findings from a pilot 
evaluation. PLoS One. 2016 Jan 22;11(1):e0146875.

8. �Cohen JF, Smit LA, Parker E, Austin SB, Frazier AL, Economos CD, Rimm EB. Long-term impact of a chef on school lunch consumption: findings from a 2-year pilot study in Boston middle 
schools. J Acad Nutr Diet. 2012 Jun 1;112(6):927-33.

9. �Behrens TK, Liebert ML, Peterson HJ, Smith JH, Sutliffe JT, Day A, Mack J. Changes in school food preparation methods result in healthier cafeteria lunches in elementary schools. Am J Prev 
Med. 2018 May 1;54(5):S139-44.

five or more fruits and vegetables

•	 When students are included in taste tests of new menu items, they are more 
likely to consume those items when offered.1-3 Incorporating student feedback 
into menu development is also reported to help school lunch participation.4

•	 Having students give menu items descriptive names that are then displayed 
in the cafeteria may help increase both fruit and vegetable consumption.5,6 
Similarly, featuring creative names for fruit items on monthly school meal 
menus may positively influence fruit consumption.6

•	 Training kitchen staff in scratch cooking methods and decreasing  
pre-processed meal ingredients can dramatically improve the healthfulness  
of cafeteria offerings without hurting participation.7-9
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