The

Farm to School

SALAD BAR
A Toolkit For Schools Excited About
Good Healthy Food For Lunch!

FoodShare is a non-profit organization that works with communities and schools
to deliver healthy food and food education. We believe everyone deserves
access to aﬀordable high-quality fresh food. Since 1985, FoodShare has
pioneered innovative programs like the Good Food Box, impacted what kids eat
in school, and improved the way people eat and grow food across Toronto every
day.
For more information about FoodShare, visit www.foodshare.net.

Field to Table Schools is our award winning food literacy program, bringing good
food education to schools across Toronto. You wouldn’t believe how kids light
up when they experience our hands-on activities, workshops, events and
growing projects. From compost and gardening to cooking and tasting to food
justice and serene nature connections, our workshops will engage your students
from JK to Grade 12. All our workshops are tried-and-tested, with strong
curriculum connections and open source, shareable resources for educators.
For more information about the Field to Table Schools Program, contact:
Phone (416) 363 6441 ext 248
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Using this guide
This collection of tips, hints and activities from our Field to Table
Schools program is designed to help animate, promote and evaluate
your Farm to School Salad Bar project. This guide can also be used in
collaboration with other resources from local and international sources,
for example:

Farm to Cafeteria Canada
Farm to Cafeteria Canada is a pan-Canadian organization whose vision is “vibrant and
sustainable regional food systems that support the health of people place and planet.” F2CC
works with partners across Canada to educate, build capacity, strengthen partnerships, and
influence policy to bring local, healthy, and sustainable foods into all public institutions.
More information available: www.farmtocafeteriacanada.ca/

Let’s Move Salad Bars to Schools (USA)
Their goal is for every school in the United States to have a salad bar as part
of their school food service program so that every child—from elementary
school, to middle school, to high school—has daily access to fresh fruits
and vegetables, whole grains, and healthy proteins.
More information available: www.saladbars2schools.org/

The Lunch Box (USA)
The Lunch Box shares best practices from around the United States by building a network of
school food change-makers. We have a wide range of in-depth tools and resources to help
with menu creation, financial management, procurement, marketing, and engagement
strategies. Enjoy free access to scalable and downloadable recipes, USDA-compliant menu
cycles, procurement tools, financial calculators, implementation strategies, training tools,
marketing materials, and much more.
More information and a salad bar toolkit: www.thelunchbox.org/
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Recording the journey
Recording your progress and capturing stories as you go is essential for any school-based
project. It makes it easier to reflect on the successes and hurdles faced along the way and
will make any reporting at the end of the funding period that much easier. Here’s how to do
it:
Get feedback before, during and after the project:
The best way to showcase the positive impacts of your salad bar on students, staﬀ, and
the whole school food environment. Gather data on knowledge, attitudes, beliefs, skills
and fruit and vegetable intake to see if and how much the salad bar made a diﬀerence!
Read on for more details on evaluation.

Get your cameras out:
Take loads of photos… of salad bar meetings, projects in process,
salad bar service, preparations in the kitchen, harvesting from the
garden, and of course… eating! Using the video setting will also allow
you to capture “in the moment” evaluation too.

Create a hashtag:
This way, if students, teachers or staﬀ are tagging the salad bar (or related
activities) in their social media posts, you’ll be able to gather them up and use
them later.

Collect ALL the paperwork in one central location:
Keep a folder to gather all the materials that might help you with reports later on:
A copy of the grant (including deliverables and budget)
Schedules and old calendars
Signed Media releases
In-class assignments that might support reporting
Completed feedback forms, or the collated answers
Recipes used for the salad bar
Posters and flyers
Ordering forms from the kitchen
Income spreadsheets (if applicable)
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appealing to the masses
It may take a little while for your salad bar to get the full attention it deserves at your
school… but here are a couple of ideas that might help get the cart rolling!

Play Music
Let students play the Salad Bar “soundtrack” during service times. Or if you’re
lucky enough to have a willing, musically inclined student - ask them to
perform!

Make Fun Signs
Your Salad Bar student reps, media studies or art class can be in charge of
creating plenty of eye-catching promotions to be put up around the school
before each service. This way, students know what’s happening and what to
expect that day/week/month which is especially important if you’re doing
feature ingredients or themes...

Mix It Up!
Change your salad bar up to suit your school’s events (e.g. prom), the seasons,
public holidays, events in your city (e.g. TIFF) and seasonal ingredients! Keep
students on their toes and interested in checking out what you’re up to now.

Reflect Cultural Diversity
Ensure your students have ample input into what goes into your salad bar. This
way, cultural diversity can be properly reflected. Highlight new or unusual
ingredients so all students know what it is and where it came from.

Oﬀer Tasters
If music, signs and themes don’t catch the students’ attention… free food will!
Oﬀer some tasty morsels to students as they enter school for the day, in class, in
between periods or at assembly. Once they taste how good it’ll be - they’ll be
coming back for more!

Oﬀer Rewards
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Make the Salad Bar part of your school’s reward system. Oﬀer to serve
suggested Salad Bar items from students who have made you proud or maybe
just need a little extra boost in their day. You could even name that day’s Salad
Bar after that student, class or group! If charging for the salad bar, oﬀer free
servings after multiple visits (e.g. buy 10 serves, get the 11th free!)

Evaluation methods
These are just some of the ways that we’ve structured feedback or evaluation
sessions with students of diﬀerent ages and learning styles. Providing diﬀerent
options will make sure that every student can have their voice heard.
Written Surveys:

Verbal Feedback:

Four Corners:

Can be on paper or online
using Google Forms or
Survey Monkey. Easy to
collate and gather data to
make comparisons.
Confidential. Not
accessible to younger
students.

Can be in the moment
during serving, workshops
or class, or during a more
formal Q&A period.
Requires someone to
scribe or record. A good
way to gather stories.
Accessible to all ages.

Post signs around the
room (e.g. A, B, C, D or
Strongly Agree, Agree,
Don’t Know, Disagree,
Strongly Disagree) and let
your students walk to their
corner to answer
questions.

Focus Groups:

Tasting Graph:

Voting Jars:

Requires a skilled
facilitator to make it
comfortable and help the
students to open up. Can
be beneficial to get more
detailed answers, but isn’t
confidential.

See “Intentional Tasting”
activity for more. Use all 6
categories to gather
feedback (e.g. tastiness,
freshness, colour, texture
etc)

Use dried beans, buttons
or slips of paper to cast
votes into jars. Jars can be
clear or not - depending if
you want confidentiality
or not. With signage,
doesn’t have to be
facilitated.

Walk the Line:

Blind voting:

Dot-Mocracy:

Use a rope as a scale that
students can physically
move along, based on
their answer to a question.
You can also do a “yes/no”
question using the rope as
the divider.

“Eyes closed, hands up”
works well. It’s quick, easy
and eﬀective for
qualitative data. Watch
out for peeking eyes!

Requires participants to
place a sticker on the
statement they most
agree with. Statements
can be adapted for
younger grades (e.g. use
pictures). Kids love
stickers.
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e.g. dot-mocracy
Place one sticker on the statement you agree with most!
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I LOVE the salad bar
options

I LIKE the salad bar
options

I DON’T LIKE the
salad bar options

I REALLY DON’T LIKE
the salad bar options

Feedback topics
Evaluation and feedback are key components to a successful salad bar program.
Ideally, pre-program evaluation would have happened at the start of the
program, to find out how students feel about salad-y things in general and get a
benchmark or “snap shot” of the current school food climate.
Once your salad bar program is rolling, you may find these subheadings useful to help guide
students to make constructive feedback on an ongoing basis, to shape the salad bar into
something they can really call their own.

Quality &
Freshness of
Salads

Cultural
Appropriateness

Healthiness
of Options

Cost & Value
for Money
(if applicable)

Quantity of
Food

Student
Input/
Collaboration

Variety
Available

Accessibility
of Salad Bar

Food Waste

(the space, timing,
days available)

(Prep, plate or
spoilage)

9

E.g. Food Waste
Auditing your salad bar’s food waste is important! It’s a great way to
find out where the weakest link is in your mini food system.
Addressing excess waste will in turn make your system more
eﬃcient and also save your school money in the long run!
Visit websites like www.foodsave.org or www.ontarioecoschools.org
for neat ideas on how to run your food waste audit and free,
downloadable templates for tracking your findings.

Garden Waste
(e.g. edible plant parts
that went unused)

1. Allocate a Food Waste Champion to
coordinate your audit team
2. Choose a 3 day window to do your audit to get
the best results.

Prep Waste from the
kitchen
(e.g. vegetable peels)

3. Stay safe. Wear gloves, wash hands and don’t
directly touch any plate waste or spoiled food.
4. Try to separate food waste into the relevant
bin (see the four bins on the left).
5. At the end of each day, measure the weight of
each bin’s contents and record on your
tracking sheet.

Plate Waste in the
cafeteria
(organics only)

6. Tally up your data after the three days and
project the values for the week, month,
semester or year. Whatever works for you.
7. Generate a list of recommendations based on
the area of most waste.

Spoilage
(from contamination or
by going oﬀ)
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For example, if you’re throwing away a lot of food because of
spoilage: order less next time, come up with a better storage
system, review your labeling and rotation systems, regularly
clean fridges out, make sure food is wrapped tightly or in
tightly sealed containers…

try this: Intentional tasting
Tasting seems like a natural response to eating… but could you really describe how a green
pepper tastes in great detail to someone who’s never had one before? This activity will help
your students really taste what the Salad Bar has to oﬀer and provide much more
meaningful feedback as a result (see How To Give Feedback for more).
Taste Testing With Younger Students:
Learners of all ages will
love investigating the
flavours and textures
from your salad bar!
Here Are Some Tasting
Ideas:
• Diﬀerent lettuce
varieties, for example
Romaine, Arugula and
Boston
• School Grown produce
vs. it’s store-bought
equivalent
• Canned or preserved
produce, such as pickles
vs. freshly picked
cucumbers
• Diﬀerent coloured
produce varieties, for
example yellow pear
tomatoes vs. black
cherry tomatoes
• The same ingredient, but
prepared in a diﬀerent
way, for example
shredded, raw beets vs.
sliced, boiled beets.

1. Choose an item from your salad bar to taste.
2. Decide on diﬀerent criteria to judge on a simple linear
scale, drawn on the board or chart paper. For example,
crunchiness, seen below.
3. You can either come to a class consensus for each criteria
(one “X”) or add many X’s before estimating a class
average.
4. Compare
Crunchy

and

X

contrast the items if you’re
Not Crunchy

Try The Tasting Graph On The Following Page For Older
Students:
1. You’ll need one graph per tasting item.
2. Choose 6 judging categories: e.g. crunchiness, colour,
flavour, ripeness, sweetness, tartness, saltiness, spiciness,
bitterness, texture, smell, origin, mouthfeel, after taste. Write
these around the graph (at each point).
3. Focus on each category separately, and rate it from 1 (least)
to 5 (most) by marking with an X. For example, you might
expect fresh, romaine lettuce to rate highly in the
crunchiness category (closer to 5 than 1).
4. Join the 6 X’s to create a unique “flavour profile” and
compare and contrast with others!
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Tasting Graph

How do you rate it?
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What are you tasting? ______________________

try this: from Seed to salad bar
If you have a garden at your school, your students will have the unique opportunity to track
some of the produce right from seed to salad bar. Try some of the following activity ideas
with your students to explore the food system right on your doorstep!

Food Asset Mapping:
Take some time with your students to map out the various dining options
available in your neighborhood. This could be supermarkets, corner stores,
fast food chains, food trucks or family-run restaurants. Students will
already know of many of them, especially if they're leaving the school for
lunch, but if not, take a walk around to complete your “asset map”. Now add in the “assets”
available to your students from within the school (e.g. cafeteria, salad bar, breakfast
program, snack program…)
Talk with your students about the nutritional value, value for money, convenience, and taste
of the options in your neighborhood vs. what’s available in your cafeteria and with the salad
bar. You may want to update your school’s culinary team on your findings!

Link to FoodShare’s FoodPrints Workshop:
Don’t forget - FoodShare has loads of ready-to-go lesson plans that might fit
perfectly with your Salad Bar! To learn about the energy it takes to get our food
from field to table, be sure to check our the FoodPrints workshops, located
here: www.foodshare.net/program/student/.

Salad Bar Tracking Sheet (cont’d next page):
Use this sheet to guide your students’ investigation of how produce reaches the
salad bar. This form is for those plants grown on-site, for example in your
school’s garden or tower garden.
The tracking sheet focuses on the people and places involved in getting the plant from seed
to salad bar and aims to highlight the hard work that goes into growing good, healthy food.
Students will also get a kick out of visually tracking the journey of the plant by mapping out
the distance travelled! Compare these calculations with the average distance our vegetables
and fruits travel (especially in the winter time) and give yourselves a pat on the back!
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Salad Bar Tracking Sheet
Produce Variety:
Date Planted:
Seeds or Seedlings?
Growing Location (tick all that apply):
School Grown Garden
Tower Garden
Under grow lights (e.g. in classroom)
Greenhouse
Other: _________________________
Who watered the plants and how often?

What date were the plants ready for harvest? How long did that take (in
days)?

How much did the harvested plants weigh (just the parts you eat)?
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List all of the people involved in getting the produce from the garden
to the salad bar and the role they played:
Person’s Name

Role

How were the plants prepped for the salad bar? (e.g. list the culinary
techniques and ingredients used to get it ready to serve)
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Measure the distance the plants travelled from the time it was planted,
to the time it was served in the salad bar. This is called “Food Miles”:

Draw a map (or several) to show where the plants travelled from the
time they were planted to the time they were served in the salad bar:
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Now that you know all about the food system at your school, can you
label what’s happening in each of the icons in the picture below?

E.g. Watering the
garden
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try this: Salad Selfies
Every salad bar service is an opportunity for students to create their own personalized
salads. You could have some fun with this by setting up a “selfies” station where students
can pose with their original salad and post to social media, the school blog or pin to a
display board within the school.
Ask students to create a name for their salad and explain why they chose the ingredients
they did. You can use this for future salad bar promotions and later on, for reporting too.

Salad Imitating Art?
Try this interesting follow-on activity in your art class…
1. Download the app, PictoBoldo ($2.79, from iTunes) to do as Giuseppe Arcimboldo
(1526-1593) did, and draw using fruits and vegetables!
2. Using your students unique salads, have them update
their Salad Selfie using those actual ingredients!
3. In doing so, learners are presented with an opportunity
to explore some important art-making concepts,
including; layering, size and scale, composition
depth and space, foreground and background,
and storytelling in imagery (from www.ipadartroom.com/)
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