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Training outline 

In this training, we will cover: 

 Why the policy was developed

 Main points of the policy

 Helpful tools

 Frequently asked questions

 Summary   



More choices!

 The Nutrition Wellness Policy helps people eat healthier.



Benefits of healthier eating

People who start eating healthier say they:  

 Have more energy

 Feel better and more cheerful

 Find it easier to lose or maintain their weight

Research shows that healthier eating can: 

 Increase employee productivity

 Reduce the risk of chronic diseases like 

cancer, heart disease, and diabetes



DHRD Worksite Wellness Policy No. 801.001

 Department of 

Human Resources 

Development 

(DHRD) Worksite 

Wellness Policy No. 

801.001, effective 

October 1, 2014

Policy available at: http://dhrd.hawaii.gov/wp-

content/uploads/2012/10/801.001-Worksite-Wellness.pdf

http://dhrd.hawaii.gov/wp-content/uploads/2012/10/801.001-Worksite-Wellness.pdf


Main points of the 

Nutrition Wellness Policy



Nutrition Wellness Policy

 Policy is part of a bigger worksite wellness 

initiative at Department of Health. 

 It applies to foods and beverages purchased 

with state or federal dollars.

 It applies to all contractors, caterers, or other 

organizations that provide food and beverage 

services on behalf of state agencies.

 It does not apply to vending machines, 

cafeterias, snack shops in state buildings or 

food donated by employees in the workplace.



How to follow the policy

1. Provide access to drinking water

2. Choose foods that are:

 Low in added sugar 

 Free from trans-fat 

 Low or reduced sodium

3. Offer vegetables and/or fruits

4. Include whole-grain foods when grains are 

offered

5. Offer a protein source with carbohydrate foods 



How to follow the policy, cont’d.

6. Include a vegetarian option

7. Include small-portion options

8. At full-day conferences or events, 

offer only healthy foods at breaks

 Or, only offer healthy beverages 

9. Make culturally appropriate foods 

available

10.Give priority to Hawaii-grown and 

organic foods and beverages



1. Provide access to drinking 

water

 Water can be provided in pitchers, 

water bottles, or a nearby water 

fountain. 

 Allow for meeting breaks so that 

attendees don’t feel that they 

have to restrict their fluid intake.

“Water served from Revol Porcelain Wine Pitcher” by Didriks is 

licensed under CC BY 2.0

https://www.flickr.com/photos/dinnerseries/5974336889
https://www.flickr.com/people/dinnerseries/
https://creativecommons.org/licenses/by/2.0


1a. Provide access to drinking 

water (and other healthy beverages!)

Along with water, you can offer one or 

more of these beverages:

 Seltzer water, club soda, or sparkling water

 Unsweetened coffee, tea, herbal tea (hot or 

cold)

 Low-sodium vegetable juices

 Low-fat milk



2. Choose foods low in added sugar, free from 

trans-fat, and low/reduced in sodium

 Vegetables: Fresh, frozen, canned, stir-fried, steamed, or 

grilled

 Fruits: Fresh, frozen, canned in 100% juice, or grilled

 Beans: In wraps, salads, soups, chili, burritos, or spreads like 

hummus

 Lean meats, poultry, and fish: Baked, broiled, or grilled 

without added salt or sugar

 Nuts or nut butters: Unsalted or lightly salted 

 Dairy: Unsweetened plain yogurt or part-skim cheese

 Whole-grain crackers: Unsalted or with reduced sodium



3. Offer vegetables…

 Order cut-up raw vegetables 
with hummus or yogurt-herb 
dip

 Serve a delicious mixed            

veggie stir fry with lunch 

or dinner!



3a. …and/or fruit! 

 Fresh fruits such as banana, 

papaya, and mango

 Fruit cups in 100% juice 

 Freeze-dried fruit "chips"



4. Include whole-grain foods when grains 

are offered

 Whole-grain bread for 

sandwiches

 Corn or whole-wheat 

tortillas for wraps

 Unsalted or lightly salted*

whole-grain crackers

 Brown rice 

* “Lightly salted” foods as described here will generally have less than 

230mg sodium per serving.



5. Offer a protein source with 

carbohydrate foods 

 Beans: In wraps, salads, soups, chili, 
burritos, quesadillas, or hummus

 Lean meats, poultry, and fish: Baked, 
grilled, or broiled

 Nuts, seeds, or nut butters: Unsalted or 
lightly salted

 Yogurt: Unsweetened or lightly-
sweetened such as Greek yogurt

 Breakfast: Include hard boiled eggs, plain 
yogurt, low-fat cream cheese, and nut 
butters



6. Include a vegetarian option

Vegetarian:

 Whole-grain veggie pizza

 Vegetable quiche

 Whole-grain macaroni and 

cheese

 Entrée salad with cheese 

and hard-boiled egg

 Whole-grain wrap with 

veggies, hummus, and 

cheese



6a. Include a vegetarian (or vegan!) 

option

Vegan entrees:

 Tofu stir fry

 Bean burritos

 Lentil or split pea soup

 Three-bean salad

 Vegan chili

 Beans, brown rice, and nuts/seeds



7. Include small-portion offerings

 Use smaller plates

 Cut sandwiches and wraps into halves or quarters

 Downsize to mini muffins and rolls

 Fill half the plate with vegetables

 Dessert ideas

 Fresh fruit

 2” square piece of cake

 Mini cookies

“Dessert and fruit...” by Glenn Dettwiler is licensed under CC BY 2.0

https://www.flickr.com/photos/swisschef/16179019890
https://www.flickr.com/people/swisschef/
https://creativecommons.org/licenses/by/2.0


8. At full-day events, offer only healthy 

foods and beverages at breaks 

 Consider hosting beverage service only with 

recommended beverages 

 If snacks are desired, some ideas include:

 Veggie tray with hummus

 Fresh fruits with plain Greek yogurt

 Lite popcorn with nuts, unsalted or lightly salted

 Whole-grain crackers with part-skim cheese, 

turkey slices, or bean dip

 Nuts and seeds with dried fruit



9. Make culturally appropriate 

foods available

Traditional Hawaiian foods include:

 Kalo (taro), poi, and pa‘i‘ai

 Fish and seafood

 Sweet potatoes

 Breadfruit 

 Greens including lu’au leaves, sweet 

potato leaves, and seaweed

 Tropical fruits like banana, mountain 

apple, and coconut 

Look for ideas in cookbooks such 

as Kapiolani Community College’s 

A DASH of Aloha

https://www.amazon.com/gp/product/0979676940/ref=ox_sc_act_title_1


10. Give priority to Hawaii-grown and 

organic foods and beverages*

Information local and organic foods can be found at: 

 Edible Hawaiian Islands : http://ediblehi.com/

 Slow Food Hawaii: http://www.slowfoodhawaii.com/

 Kauai Grown: http://www.kauaigrown.org/

 Slow Food Maui: http://www.slowfoodmaui.org/

 Slow Food Oahu: http://slowfoodoahu.org/local_resources/

*The Department of Health does not endorse or promote 

any specific farm, caterer, or restaurant.

http://ediblehi.com/
http://www.slowfoodhawaii.com/
http://www.kauaigrown.org/
http://www.slowfoodmaui.org/
http://slowfoodoahu.org/local_resources/


More information on locally-grown foods 

in Hawaii*

 Hawaii Dept. of Agriculture: 

 Buy Local, It Matters! 

http://hdoa.hawaii.gov/add/md/buy-local-it-

matters/

*The Department of Health does not endorse or promote any specific farm, 

caterer, or restaurant.

http://hdoa.hawaii.gov/add/md/buy-local-it-matters/


Need more reasons to ask for locally-

produced foods? 

1) Buying local helps Hawaii residents to be self-sufficient!

2) Local food supports local families

3) Locally grown food tastes better and is better for you

4) Local food is safe

5) Local food keeps taxes down

6) Local food benefits the environment and wildlife

Adapted from the University of Vermont: 

https://www.uvm.edu/vtvegandberry/factsheets/buylocal.html

https://www.uvm.edu/vtvegandberry/factsheets/buylocal.html


Helpful tools
Checklists, summary sheets, and more!



 “Additional 
Guidance” is a 
section within the 
policy itself

 It summarizes 
many of the 
points from this 
training

 It includes a list 
of “Priority Foods 
and Beverages”

Additional guidance



Menu ideas

 "Meal Planning 

Guidance" can be found 

at the end of the policy 

document 

 It includes ideas for 

beverages, snacks, 

breakfast, lunch, 

dinner, and for food at 

receptions.



Other tools

To aid in following the policy,

 A check list is available to 

employees.

 A 2-page summary sheet is 

available to give to 

caterers: Policy Guide for 

Caterers.



Frequently 

asked questions



What else does the policy say?

It includes breaks for physical 

activity!

 Stretch breaks every hour

 Encourage attendees to take a 

walk at break time



What doesn't the policy say?

 No specific percentage of healthy foods and 

beverages is mentioned

 A good benchmark: offer at least 50% healthier 

options

 There are no specific foods or beverages that are 

prohibited by this policy

Of course, all employees are encouraged to use the healthy suggestions in 

this policy for food and beverage sharing ideas!



What doesn't the policy say?

The policy doesn’t apply to foods or beverages purchased by 

employees from:

 Vending machines

 Snack shops

 Cafeterias 

 Foods and beverages purchased by an by employees 

with their own funds (e.g., for an office potluck, 

sharing in common areas, or even a work meeting)

Of course, all employees are encouraged to use the healthy suggestions in 

this policy for food and beverage sharing ideas!



What steps do I take to arrange catered 

events?

1. Contact the business that will be catering the food 

for the meeting or event

2. Make sure to mention that healthier options must be 

offered

3. Describe the healthy options you need

4. Offer to send the caterer the 2-page Policy Guide for 

Caterers



When did this policy go into 

effect, and how long will it 

last? 

 The Nutrition Wellness Policy 

went into effect on April 15, 

2015

 There is no time limit on the 

policy. 



Does this apply to subcontractors?

 Yes. The policy applies to all 

organizations that provide 

food and beverage services, 

such as: 

 contractors

 caterers

 other organizations

 Employees are not restricted 

to any particular set of 

vendors or caterers 



What about state contracts which are 

funded through federal grant funds?

 This policy applies to the purchase of foods by sub-awardees 
or contractors selected through the State procurement laws 
and rules, and providing services that may include the 
purchase of food or meals, and funded through federal grants.

 More details can be found on the State selection and award 
requirements on the State Procurement Office website 
at: http://spo.hawaii.gov

 Follow all federal regulations and policies, and specific grant 
guidance and restrictions, on costs associated with food or 
meals for what is allowable. 

 Suggested site, though others rules may apply: 45 CFR Part 
75.432. 

http://spo.hawaii.gov/
https://www.ecfr.gov/cgi-bin/text-idx?node=pt45.1.75#se45.1.75_1432


What Types of Events are Included?

This policy covers foods and beverages provided for:

 Meetings (short meetings to all-day meetings)

 Trainings

 Workshops

 Conferences 



What Method of Payment Can Be Used?

 Any method of payment that you normally use can be 

used under this policy. 

 Most common methods of payment:

 pCard

 Purchase Order (P.O.)



How was the determination made if 

a food choice is healthy or not? 

 Registered Dietitian Nutritionist

 Dietary Guidelines for 

Americans

 Scientific Report of the Dietary 

Guidelines for Americans



What is expected of the employees using 

this policy?

Employees are expected to:

1. Become familiar with and follow the guidance in this 

policy and supporting documents

2. Direct questions to their supervisor when in need of 

clarification

3. Follow all applicable procurement policies of the 

State of Hawaii



What is expected of managers?

Managers are responsible for:

1. Communicating this policy and its provisions to employees

2. Instructing new employees in this policy 

3. Supervising procurement done by their employees

4. Enforcing the policy and any amendments

5. Informing employees of the appropriate and correct 

procedure to follow when the policies have not been 

adhered to



In summary…

Photo of vegetables used on this and 

on previous slides is credited by 

Creative Commons as: 

“Vegetables” by erfan a. setiawan is 

licensed under CC BY 2.0

https://www.flickr.com/photos/postflowersyndroms/10382300333
https://www.flickr.com/people/postflowersyndroms/
https://creativecommons.org/licenses/by/2.0


Nutrition Wellness Policy - Summary

1. This policy applies to foods and beverages purchased with 

state or federal dollars

2. It is centered around providing healthy choices in 

meetings and events

3. It is consistent with providing options for everyone, 

including those who are trying to eat healthier

4. It supports the Department of Human Resources 

Development Worksite Wellness Policy No. 801.001, and 

it is part of a bigger worksite wellness initiative at the 

Department of Health 



Summary, cont.

5. It applies to all contractors, caterers, or other 

organizations that provide food and beverage 

services on behalf of state agencies.

6. It does not apply to vending machines, cafeterias, 

snack shops in state buildings or food donated by 

employees in the workplace.



Questions? 

Carolyn Donohoe-Mather, 
MAS, RDN, LD 

carolyn.donohoemather@doh.
hawaii.gov

(808) 586-4609

Primary Prevention Branch

(808) 586-5340

(808) 586-5461

mailto:carolyn.donohoemather@doh.hawaii.gov

