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6  Basic Principles to Consider 

The following principles are based on research concerning various             
environmental cues that influence eating behavior. 

They are true in school lunchrooms as well as in restaurants, food courts, and even in 
your home kitchen!  

Manage 
Portion 

Sizes 

Set Smart 
Pricing 

Strategies 

Enhance 
Taste 

Expectations 

Increase 

Convenience 
Improve 

Visibility 

Utilize 
Suggestive 

Selling 

Let’s look at each principle separately… 





Diagnose, Prescribe, 
Implement & Evaluate 
The Application of Smarter Lunchrooms  



Now that I know the theory  and science behind the  
Smarter Lunchrooms Movement, how do I go about 
enacting a Makeover in my school or district? 



• Whether you are a Foodservice Director (FSD), Dietitian, 
Teacher, Administrator, Student, or Concerned Parent, there are 
4 steps to bringing Smarter Lunchrooms to your school: 

– Diagnose – determine what is already working and what is not 

– Prescribe – recommend up to 5 customized changes 

– Implement – make the 3 easiest changes which complement the 
cafeteria and with which school leaders agree 

– Evaluate – measure and analyze how the changes influence sales of 
foods before and after implementation   

 
Prescribe  Diagnose Implement Evaluate 



• 1. Diagnose 

– Take detailed (20-25) photos of all parts of the lunch line and cafeteria 

– Observe 3-4 different lunch periods (look for traffic flows and what children do) 

– Identify 5 low cost / no cost changes you think would be most effective (choosing from 
among the ones you just learned about or what makes good sense to you) 

– Analyze sales data of different foods, looking for red flags 

– Meet with small groups of students to ask what they believe could be done to help kids 
make healthier choices. Do the same with staff. 

– Identify the different barriers or problems that prevent kids from making healthy 
choices.  

 

Prescribe  Diagnose Implement Evaluate 



• 1. Diagnose 

• 2. Prescribe 

– Use the Smarter Lunchrooms Principles you have learned or adapt some of your own 

– Pick the 5 changes you think would be the easiest and most effective 

– Propose these to the school leaders (ex. Foodservice Director/Manager, Superintendent, Principal, etc.) 

• Tips: 

– Meet with school leaders when they have plenty of time (e.g. after lunch) 

– Begin by telling them what they do exceptionally well, compared to others, and then explain what the goal of these 
changes is 

– For each recommendation, provide evidence of how it has worked in other schools 

– Ask for their thoughts: how easy it would be to implement the changes, questions, concerns, etc. 

 

Prescribe  Diagnose Implement Evaluate 



• 1. Diagnose 

• 2. Prescribe 

• 3. Implement 
– Collect sales data and purchase records for at least a month before 

implementing any changes 

– Meet with lunch staff and explain the changes that will be made, giving them 
the opportunity to ask questions and offer suggestions 

– Implement the changes 
• Easy changes can be made overnight or over the weekend 

• Larger changes can be made over a break 

 

Prescribe  Diagnose Implement Evaluate 



• 1. Diagnose 

• 2. Prescribe 

• 3. Implement 

• 4. Evaluate 

– Collect production records, sales and participation data for at least 2 months during the 
implementation of the changes 

– Compare production records, sales and participation data pre-change vs. post-change 

– Evaluate the effectiveness of the implemented changes 

– Tweak the changes (if necessary) 

– Share your successes, plan more interventions 

– Share the credit! 

 

Prescribe  Diagnose Implement Evaluate 
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Click to interact with this model: 
http://www.nytimes.com/interactive/2010/10/21/opinion/20101021_Oplunch.html 

http://www.nytimes.com/interactive/2010/10/21/opinion/20101021_Oplunch.html
http://www.nytimes.com/interactive/2010/10/21/opinion/20101021_Oplunch.html
http://www.nytimes.com/interactive/2010/10/21/opinion/20101021_Oplunch.html


Lunch Line Redesign 
Troubleshooting Case Studies: 

Hurdles and Solutions 



Getting Started 

• Form groups of 3-6 

• Distribute stakeholder role cards 

• Review role characteristics 

 



Possible Hurdles 

• Distribute topics 

• List interventions relating to topic  

• Brainstorm possible hurdles 

– Stay in character 

– Mistrust from stakeholder groups 
• misinformation, loyalty to former ways 

– Logistical challenges 
• space, equipment, traffic flow, food availability 

– Personnel challenges 
• staffing, time constraints, manpower needs, training 

– Relevant policies and regulations 
• food safety, fire safety, communication 



Finding Solutions 
• Try to answer each challenge with a solution 

– You do not have to stay in character 

– Respect all stakeholder groups’ concerns 

• Consider all available resources: 

– Human resources 
• paid and unpaid, in and out of school 

– Modes of communication, media outlets 

– Possible funding and material support 

– SmarterLunchrooms.org and other organizations 

– Creative ways to make changes while in compliance  

• Hint: Take a team approach with stakeholders. 



• Choose one spokesperson per group 

• Share ideas with whole group 
– Topic 

– Possible challenges/hurdles 

– Solutions 

 

• Take-away discussion:  
– What is your role as project manager of a Smarter Lunchrooms Makeover?   

– How will you act proactively to minimize challenges? 

– How will you troubleshoot challenges which arise? 

 

Share Ideas 


