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Today’s Topic: 
 

Food Service Guidelines (FSG):  
Assessment and Monitoring Implementation 



Session Objectives 

 

 Describe different methods to assess and monitor 

food and beverage environments 
 

 Discuss your experiences using different tools 

 

 Share  tools and resources 
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Assess the Current Food Service Environment 
 

 Food Service Environment Assessment 

 

 Checklists for implementing FSG 

 

 Nutrition Environment Audit tools 
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Food Service Assessment Tool 
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Food Service Assessment Tool 
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Food Service Assessment Tool 
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Food Service Assessment Tool 
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Food Service Environment Assessment 

Example : Assessment of Food Service Environments in County of Los 
Angeles Departments/Programs.  

The interviews provided information on the following:  

• types of food venues in the County  

• contractual information including expiration dates  

• number of vendors  

• existing nutrition guidelines pertaining to a department's food services  

• number of meals served/sold  

• populations served 

• staff capacity  and  

• barriers to improving the nutritional content of meals  
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Monitoring of Food Service Guideline 
Standards  

 

 Example : Checklists 

 

 HHS/GSA Food and Nutrition Concessions Checklist 

 

 HHS/GSA Food and Nutrition Vending Operations Checklist 
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Monitoring of Food Service Guideline 
Standards 

 Example of checklist 

 HHS/GSA Food and Nutrition Concessions Checklist 

Food and Nutrition Standard  Yes No Not 

Applicable 

N/A 

Fruit   

At least 3 whole or sliced fruit options daily. ☐ ☐ ☐ 

Canned or frozen fruit  packaged in 100% water or unsweetened juice, with no 

added sweeteners. 

☐ ☐ ☐ 

A variety of seasonal fruits are available. ☐ ☐ ☐ 

Vegetables   

At least one raw, salad-type vegetable option daily. ☐ ☐ ☐ 

At least one steamed, baked, or grilled vegetable that is seasoned,  without fat or 

oil. 

☐ ☐ ☐ 

Vegetable offerings contain ≤230 mg sodium, as served. ☐ ☐ ☐ 

Mixed dishes containing vegetables contain ≤480 mg sodium, as served. ☐ ☐ ☐ 

A variety of seasonal vegetables are available.  ☐ ☐ ☐ 
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Monitoring of Food Service Guideline 
Standards 

 Example of checklist 

 HHS/GSA Food and Nutrition Vending Operations Check 

 

Food and Nutrition Standard  Yes No Not 

Applicable 

N/A 

Beverages       

At least 50% of beverage offerings (excluding 100% juice and unsweetened milk 

offerings) contain ≤ 40 calories per serving. 

☐ ☐ ☐ 

Only 2%, 1%, and fat-free options when milk are offered. ☐ ☐ ☐ 

100% juice with no added caloric sweeteners when juice is offered. ☐ ☐ ☐ 

Vegetable juice contain ≤230 mg sodium per serving. ☐ ☐ ☐ 
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Assessment of Foods Offered: 
Nutrition Environment Audit Tools 

 Nutrition environment audit tools for vending and cafeterias 

that align with the HHS/GSA Guidelines 

 

 Nutrition Environment Measures Survey (NEMS)  

• NEMS- Vending (NEMS-V) 

• NEMS- Restaurants (NEMS-R) 

 

 DNPAO/CDC audit tools 

• Healthy Hospital Food and Beverage Environment Scan1  

 

1. Healthy Hospital Food and Beverage Environment Scan adapted from NEMS 
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Nutrition Environment Audit Tools 
Healthy Hospital Food and Beverage Environment Scan  

 

Cafeteria  

• Marketing and Promotion  

• Grab and Go items  

• Menu review  

• Point-of-Decision/Point-of Purchase  

• Pricing  

• Kid’s Menu if available  

Snack Shop  

• Marketing and Promotion  

• Food items 

• Beverage items  

• Point-of-Decision/Point-of Purchase  

• Pricing  

  Vending 

• Marketing and Promotion  

• Food items 

• Beverage items  

• Point-of-Decision/Point-of Purchase  

• Pricing  

 

 Components 

Reliability Paper and Pilot:  Winston C et al., 2013  
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Nutrition Environment Audit Tools 
Healthy Hospital Food and Beverage Environment Scan  

 

 Example of cafeteria audit 
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GSA guidelines state 2%,1%, and fat-free milk should be offered (see U.S. General Service’s administration guidelines at 

www.gsa.gov/portal/content/104429). 



Nutrition Environment Audit Tools 
Healthy Hospital Food and Beverage Environment Scan  

 Example of food vending audit 
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Nutrition Environment Audit Tools  
Healthy Hospital Food and Beverage Environment Scan 

 Example of 

beverage 

vending 

machine audit 
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Nutrition Environment Audit Tools  
Healthy Hospital Food and Beverage Environment Scan 

Machine Contents Number of Slots 

Beverages containing ≤ 40 calories per 

serving  

24 

Beverages with >40 calories per serving 18 

100% Juice and unsweetened milk 
(excluded from calculation) 

6 

Total  48 

Standard:  At least 50% of beverage offerings (excluding 100% juice and unsweetened milk offerings) 

contain ≤ 40 calories per serving. 

 

In this example, 24 beverages containing ≤ 40 calories per serving  

out of 42 (57%) 

 

Results: Beverage Vending 
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Provide Feedback for Program Improvement 

Recommendations 
• Identify healthy items as healthy 

• Work with vending contractor to provide a 

larger percentage of healthy options. 
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Discussion Session 

 

 Discuss your experiences using different tools 

 

 

 Share  tools and resources 
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Technical 

Assistance 

Time 
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Thank you! 
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