
Best Practice Brief Matrix and Goals 

A simple tool to use with cafeteria staff to assess current Smarter Lunchroom Design practices and set 

goals for increasing fruit, vegetable, white milk and targeted entrée consumption. 

Cues for Positive Communication 

Examples for cafeteria staff of when to use cues, why say it and example sayings.  Includes space for 

staff to write down 3 things they plan to do to use positive communication with students.  

Lynn Tips 9-19 Presentation 

A list of tips from Lynn, the Shaw Middle School food service manager.  

Shaw Middle School Smarter Lunchroom Design Part II Pilot Study 

Overview of pilot study plan for October 2013-May 2014:  Post-assessment, Implementation, Evaluation, 

Communication 

Report of salad taste test done with students. Includes methods, results, discussion and conclusions.  

Shaw Workplan Updated 3-12-13 

Goals and objectives of Shaw pilot project and work plan including activities, timeframes, lead 

persons/partners and products. 

 SLD Checklist 

Suggestions for education, stakeholders, taste tests, student projects, menus, and parent/teacher 

involvement.  

 

 

 

 


