
A new tool for State Fruit & Vegetable  
Nutrition Coordinators
The Safe Use of Salad Bars in Schools modifiable fact sheet was created to 
assist you in your work as a State Fruit & Vegetable Nutrition Coordinator. 
Please use the fact sheet to encourage salad bars in schools and to bridge 
gaps in discussions around salad bar food safety. 

The modifiable fact sheet includes a set of guidelines, codes, and food safety 
procedures needed to safely operate salad bars in schools. It was developed 
using best practices from ASPHN partners and members including the 
Minnesota Department of Health and the USDA Food and Nutrition Service. 

Before distributing the fact sheet to others in your state, you will need to 
customize it based on your state’s specific needs and requirements. The 
following guidelines and strategies will help you successfully make those 
modifications so that the document can be used throughout your state. If 
you need additional assistance, please contact ASPHN.

Editing your modifiable fact sheet
• For ease of use, the fact sheet is formatted in Microsoft Word and can be 

opened in both Windows and Mac environments. 

• The editable regions of the document contain brackets like these  
[Option] containing options in language and information.

• Please choose your option(s) or add your state’s specific language in 
these editable regions.

• Be sure to save your fact sheet as you make changes.

Working collaboratively on your fact sheet
• Consider working with a team of colleagues who bring different areas of 

expertise to the implementation of school salad bars. 

• Choose representatives from multiple local and state level agencies who 
view food safety as essential to public health and critical to achieving 
their objectives. Consider including agencies that provide basic 
nutrition, educate about healthy food choices, support local agriculture, 
or ensure food safety in foodservice or in personal practice.

• Collaborate on the language to ensure that the guidance is practical and 
the language is familiar and clear. 

The Safe Use of Salad Bars in Schools editable fact 
sheet contains six pages of detailed information 
on the proper preparation and handling of salad 
bar items. 

	  	  

	  

Introduction   

Research	  and	  experience	  have	  shown	  that	  school	  children	  eat	  more	  fruits	  and	  vegetables	  when	  they	  can	  choose	  
what	  they	  want	  from	  a	  salad	  bar.	  	  Many	  schools	  find	  additional	  benefits	  that	  include	  less	  plate	  waste,	  more	  income	  
from	  school	  lunch	  sales,	  and	  opportunities	  to	  teach	  by	  integrating	  with	  farm-‐to-‐school	  programs.	  	  	  

Some	  states	  and	  other	  jurisdictions	  are	  worried	  that	  letting	  children	  serve	  themselves	  from	  salad	  bars	  increases	  
risk	  of	  food-‐borne	  illness.	  But	  data	  from	  the	  Centers	  for	  Disease	  Control	  and	  Prevention	  show	  relatively	  few	  
outbreaks	  caused	  by	  school	  salad	  bars	  compared	  to	  other	  sources	  of	  contamination.	  	  By	  following	  best	  practices	  
described	  in	  this	  fact	  sheet,	  your	  children	  can	  be	  safe,	  healthy,	  and	  on	  the	  road	  to	  a	  lifetime	  of	  good	  eating	  habits.	  

 

Guidelines and codes 
The federal government recommends using 
salad bars in schools. 

Salad	  bars	  are	  a	  
good	  way	  of	  
meeting	  the	  new	  
federal	  school	  
lunch	  
requirements	  for	  
more	  fruits	  and	  
vegetables.	  

The	  January	  21,	  2011	  USDA	  policy	  memo	  on	  Salad	  
Bars	  in	  the	  National	  School	  Lunch	  Program	  
“encourages	  the	  use	  of	  salad	  bars	  in	  school	  meal	  
programs”	  and	  says	  “self-‐service	  salad	  bars	  may	  be	  
used	  in	  elementary	  schools1.”	  USDA	  allows	  schools	  to	  
use	  produce	  from	  school	  gardens2.	  

Can salad bar foods be all or part of a 
reimbursable meal? 
Salad	  bars	  by	  themselves	  can	  provide	  a	  reimbursable	  
meal	  if	  they	  offer	  all	  required	  foods,	  including	  meat	  
or	  meat	  alternatives,	  fruits,	  vegetables,	  grains	  or	  
breads,	  and	  milk.	  Alternatively,	  you	  can	  offer	  a	  
reimbursable	  meal	  that	  combines	  fruits	  and	  
vegetables	  from	  the	  salad	  bar	  with	  line-‐served	  hot	  or	  
cold	  entrees.	  In	  either	  case,	  cashiers	  or	  other	  

monitors	  must	  verify	  that	  students	  end	  up	  with	  food	  
servings	  in	  amounts	  that	  meet	  requirements.	  	  

State codes 
Each	  state	  has	  different	  codes	  governing	  school	  salad	  
bars.	  [Option	  1:	  Our	  state	  allows	  self-‐service	  salad	  
bars	  for	  any	  students,	  including	  those	  in	  elementary	  
grades.	  You	  can	  purchase	  salad	  bars	  specifically	  for	  
young	  children	  that	  are	  shorter	  with	  lower	  sneeze	  
guards.]	  [Option	  2:	  Our	  state	  only	  allows	  self-‐service	  
salad	  bars	  for	  older	  children	  above	  grade	  X.]	  	  Check	  
with	  your	  local	  sanitarian/health	  inspector	  for	  
variations	  in	  your	  jurisdiction.	  

Local codes 
Local	  jurisdictions	  may	  have	  codes	  that	  are	  more	  
restrictive	  than	  national	  or	  state	  guidelines.	  	  For	  
example,	  your	  local	  jurisdiction	  may	  or	  may	  not	  allow	  
elementary	  school	  children	  to	  serve	  themselves	  from	  
salad	  bars,	  or	  may	  require	  salad	  bars	  certified	  by	  the	  
ANSI/NSF-‐accredited	  certification	  program.	  	  	  

Any	  school	  that	  changes	  its	  menu	  should	  involve	  its	  
state	  or	  local	  sanitarian/inspector	  before	  and	  during	  
the	  change.	  	  Some	  schools	  have	  convinced	  local	  
health	  inspectors	  to	  be	  more	  welcoming	  to	  salad	  bars	  
by	  sharing	  the	  information	  in	  this	  handout.	  
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Customizing your modifiable fact sheet for the 
Safe Use of Salad Bars in Schools

Distributing your finished fact sheet
• Once you have achieved consensus and your document is complete, 

please save a master copy of the fact sheet.

• Create a PDF (portable document format) of the master. 

• Use ONLY the PDF file for distribution.

• Distribute the fact sheet to local health jurisdictions. 

• Advise local health jurisdictions to consider the Safe Use of Salad Bars  
in Schools fact sheet when making their rules and communicating them  
to schools.

• Publicize the availability of the fact sheet through all available 
communication outlets in your state and local government offices.

Call to Action 

In order for your state to derive the most benefit 

from the Safe Use of Salad Bars in Schools fact sheet, 

we encourage you to have your final PDF ready for 

distribution in July or August, when training is taking 

place. This will ensure that the fact sheet is used during 

training sessions.  

“Involving practitioners 

in the review process 

improves the document 

by ensuring that the 

guidance is practical and the 

language familiar and clear 

to the target audience.”
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