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Why the Salad Bar? 

Background on the Salad Bar project 

To advocates for children and nutrition, no good idea is overlooked and no great idea is left 
untried. In 2001 Debbie Field, Executive Director of FoodShare, was invited to ‘A Taste of 
Justice’ Conference in Los Angeles and had the opportunity to visit a Farmers’ Market Fresh 
Fruit and Salad Bar in the Santa Monica-Malibu Unified School District. In these schools, 
children had the choice of a regular cafeteria-style lunch, bring your own, or to eat from the 
salad bar offering a number of selections in four food groups—fruits, vegetables, grains and 
meats and alternatives. 

Statistics gathered from these programs showed that the salad bar was becoming the meal of 
choice for a significant number of students. Students were actually choosing to eat more fruits 
and vegetables—they were making the healthier choice when they were given a choice! 
What Debbie saw and heard prompted the taking of many pictures and rushing home to share 
the marvel with her colleagues. And of course the question was asked, “How can we make this 
happen here?”  In the meantime, Halima Aman of Canadian Feed the Children had also heard of 
the wonderful success of the Farmer’s Market Salad Bar concept through contacts in the 
United States. Halima was in the ‘concept paper’ stages when she heard of Debbie’s adventure 
and her quest to see the same concept become reality in Toronto schools. 

Add into the mix the Toronto Partners for Student Nutrition, a determined partnership was 
formed, and the concept became reality in less than six months in two primary schools in 
downtown Toronto— on May 16th, 2002 the Salad Bar Pilot began at Bruce Public School and 
St Paul’s Catholic School. And that was just the beginning. The Salad Bar Pilot, now into Phase II, 
has been introduced in nine other schools with another four in September 2003! 2004 will 
bring the ‘Roll Out’ phase where we are hoping to reach another 15 schools. 

The fantastic news about this program is that students of all ages are surprising many by trying 
new things, making healthy choices and simply enjoying the opportunity to eat healthy foods. 

Goals and objectives of Salad Bar Program 

To offer an affordable healthy lunch alternative to student by: 

• Providing a variety of fresh, healthy food choices, the main focus on increasing consumption 
of fresh fruits and vegetables. 

• Purchasing these fresh fruits and vegetables locally where possible. 
• Giving students an opportunity to experience new foods. 
• Providing the opportunity for students to make healthy choices by choosing their own 

lunch and in turn the quantity of lunch that is right for them. 
• Presenting this lunch alternative in a ‘Kid Friendly’ salad bar unit.  

 
 
Introducing the Salad Bar 

Offering vs Serving 
One of the main objectives of the salad bar lunch is to allow the students the opportunity to 
choose their lunch and the portion size that is best for them. In order to accomplish this goal, 
it is imperative that coordinators, volunteers and teachers allow the students this opportunity. 
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It is might seem simpler and faster to serve, but the students will miss out on a very important 
learning opportunity – to choose a healthy lunch and to understand what portions are best for 
them. Keeping this in mind, we ask that all volunteers use the ‘OFFER VERSUS SERVING’ 
METHOD. This just means that rather than serving the student, you offer them choices. 
 
Encourage the students: 

• To try something new. It may take a number of times before a student will try 
something new, but familiarity helps in this process. Tell them about the items on the 
salad bar. 

• To select choices from all food groups offered. This is essential to ensure that children 
are getting a well-balanced lunch.  

• To take an appropriate portion sizes. It is important for students to understand what 
they are eating. What is a serving of vegetables? Help students to understand what 
appropriate serving sizes are 

 
The Cart 

• Built by Atlas Equipment in Toronto 
• “kid friendly height”, allowing children of all ages to serve themselves 
• Refrigerated unit with storage underneath the unit for replenishing during use 
• The unit is lit to ensure product is seen at it’s best 
• The unit has fold down plate rails on three sides  
• Electrically compatible to normal outlets 
• ‘Sneeze guards’ included for hygiene purposes 
• Mobile units on wheels, easily moved 
• Approx.$3900 per unit including inserts 
• Has been used to serve 120+ kids during the normal school lunch period  
 

 
Salad Bar Etiquette 
Some of the most important manners to consider in using a salad bar are: 

• Pick up food with the tongs or spoons provided. 
• Eat from your plate only after you have finished serving yourself and are sitting comfortably 

at your table. 
• Take only what you think you can eat as you can not return the uneaten items to the Salad 

Bar. These uneaten items will be wasted if not eaten. 
• The sneeze guard is there to protect the food. Therefore, only your arm and hand should go 

under the sneeze guard and only when you are serving yourself. 
• Each item in the salad bar will have its own serving spoon. Please make sure they are only 

used in the food that they were originally meant to serve. 
• And most importantly, there are people behind you that would also like to have a sampling 

of all the items offered so take only what you can eat and try many items, not just your 
favourite! 
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A Typical Salad Bar Day 

9 TO 11 

• Preparation of food for the salad bar  
 
11 to 12 

• Setting up the salad bar and lunchroom 
• Ensuring salad bar unit is plugged in and cooling. 
• Placing food trays in the unit 
• Placing appropriate utensils with foods for serving 
• Setting up extra table for plates, cutlery, etc. as necessary 
• Ensuring condiments are in place  
 

12 to 1 - Lunch! 

• Supervising the salad bar process. 
• Offer vs serve. 
• Replenish items on the cart as necessary 
• Ensure students are using the appropriate serving utensils and are following salad bar 

etiquette 
• Cleaning displaced food as the line progresses  
 
1 to 2 

• Clean up and preparation for next salad bar day. 
• Make note of and remove all left over food items for storage 
• Compare food to number of participating students 
• Clean salad bar unit thoroughly  
• Plan next menu to ensure usage of leftover produce (if any) 
• Prepare shopping list for next salad bar day (if necessary)   
 
 
Menus and Recipe Ideas 

MENU #1  Green Salad with MACARONI & CHEESE $.51 per serving 

3 Fruits: Bananas, Oranges, Pears -$.45 per serving  
5 Vegetables: Carrots (mini), Cucumber (English), Green Peppers, Snow Peas, Grape Tomatoes -
$.45 per serving  
Lettuce: Iceberg - $.05 per serving  
Carbohydrate: Macaroni Protein: Cheese 

MENU #2  PARSLEY, LEMON, DILL RICE and SALMON SALAD 
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3 Fruits: Honey Dew Melon, Apples, Bananas-$.45 per serving  
5 Vegetables: Carrots (mini), Celery, Zucchini, Sprouts, Cauliflower -$.45/serving  
Lettuce: Mesculan Mix - $.08 per serving Carbohydrate: Rice - $.08 per serving  
Protein: Salmon - $.40 per serving 

MENU #3 Tacos with Refried Beans 

3 Fruits: Oranges, Watermelon, Apples  
5 Vegetables: Carrots (mini), Corn, Cherry Tomatoes, Green Peppers, Celery  
Lettuce: Romaine Carbohydrate: Tortilla Shells - Corn  
Protein: Cheese – shredded, Refried Beans 

MENU #4 CURRIED RICE SALAD 

3 Fruits: Strawberries, Kiwi, Bananas  
5 Vegetables: Sprouts – Mung Bean, Radishes, Cucumber, Green Peppers, Mushrooms  
Lettuce: Mesculan Mix  
Carbohydrate: Rice  
Protein: Chickpeas 

MENU #5 MEXICAN BLACK BEAN SALAD and QUESIDILLAS 

3 Fruits: Bananas, Honeydew, Pears  
5 Vegetables: Coleslaw – cabbage & carrots, Zucchini, Tomatoes, Broccoli  
Lettuce: Boston  
Carbohydrate: Quesidillas  
Protein: Black Beans, Cheese 

MENU #6 Pita Sandwiches with HUMMUS 

3 Fruits: Apples, Cantaloupe, Nectarines  
5 Vegetables: Carrots (mini), Cucumber, Green peppers, Tomato slices, Green onions  
Lettuce: Mesculan Mix  
Carbohydrate: Pita Bread  
Protein: Hummus 

MENU #7 3 POTATO SALAD and TUNA SALAD 

3 Fruits: Honeydew Melon, Oranges, Bananas  
5 Vegetables: Green Beans, Potatoes, Yams, English Cucumber, Green Peppers, Grape 
Tomatoes  
Lettuce: Mesculan Mix  
Carbohydrate: Potatoes and Yams  
Protein: Tuna 

MENU #8 Wrap Sandwiches with EGG SALAD 

3 Fruits: Kiwi, Mango, Bananas  
5 Vegetables: Asparagus, Mini Carrots, Yellow Beans, Sprouts, Tomatoes slices  
Lettuce: Green Leaf  
Carbohydrate: Wheat Wraps  
Protein: Egg Salad 

MENU #9 Caesar Salad with TOFU CAESAR DRESSING 
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3 Fruits: Apples, Cantaloupe, Nectarines  
5 Vegetables: Carrots (mini), Cucumber, Green peppers, Grape Tomatoes, Green onions  
Lettuce: Romaine Carbohydrate: Croutons  
Protein: Cheese – Parmesan, Tofu Caesar Dressing, Chickpeas 

MENU #10 Pasta Salad 

3 Fruits: Grapes, Nectarines, bananas  
5 Vegetables: English Cucumber, Red Onion, Green Peppers, Cherry Tomatoes, and Carrot 
Sticks  
Lettuce: Romaine  
Carbohydrate: Orzo pasta  
Protein: Feta Cheese Olives 

MENU #11 VEGETARIAN CHILI with Pumpernickel Bread and Cole Slaw 

3 Fruits: Apples, Peaches, Cantaloupe  
5 Vegetables: Mini Carrots, English Cucumber, Green Peppers, and Cauliflower 
Lettuce: Cole Slaw  
Carbohydrate: Pumperknickel Bread  
Protein: Black Beans, White Beans 

MENU #12 Tacos with MOROCCAN RED BEAN SPREAD and GUACAMOLE 

3 Fruits: Bananas, Plums, Honeydew  
5 Vegetables: Carrots (mini), Cucumber, Avocados, Mushrooms, Tomato Slices  
Lettuce: Ice Berg  
Carbohydrate: Taco  
Protein: Cheese – Shredded Moroccan Red Bean spread 

 

Fruit and Vegetables in Season 

Let your imagination run wild! Adding beans, sprouts, grains, nuts and seeds and more will take 
a salad bar beyond its lettuce and tomato image. Below is a list of different things that could be 
added to make a tantalizing salad bar. 

But also don't forget about seasonality. Follow the links to find out more about when fruits and 
vegetables are in season in Ontario - which is important for nutrition, getting best buys and 
planning your salad bar. 

Salad bar inspiration 

Beans and Legumes: Beans, Cannellini Beans, Green Beans, Kidney Beans, White Kidney 
beans, Lentils, Peanuts, Tofu, Chickpeas, Black beans, Pinto Beans, Lima BeansSprouts – mung 
beans, soybean, alfalfa, sunflower, Sugar snap peas, Etc. 

Fruit:  Apples – Pink Ladies, Granny Smith, MacIntosh, , gala, red delicious, etc, Apricots – dried, 
fresh, Avocado, Bananas, Cantaloupe, Dates – deglet, Figs - black mission, green, Kalamata, 
dried, Grapefruit, Grapes - concord, globe, red, green, Honeydew Melon, Kiwi, Mango, 
Nectarines, Apricots, Oranges, Peaches, Pears, Pineapple, Plantain, Plums, black, red, 
Pomegranate, Raisins, Strawberries, Tangerines, Olives, grapefruits, Blueberries, Raspberries, 
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Blackberries, Cherries, Watermelon, Etc. 

Grains, Bread and Bread Making Ingredients: Amaranth, Barley – Pearl, Carob powder, Corn, 
Kamut, Lentils, Millet – yellow, Oats, Quinoa, Rice - brown, brown basmati, Bread - Rye, Spelt, 
Wheat, Yeast, crackers, croutons, tortilla chips, Flat Breads – pita, naan, wraps, Pasta, Etc. 

Nuts and Seeds: Almonds, Brazil Nuts, Cashews, Chestnuts, Filberts, Flaxseed, Hazelnuts, 
Peanuts, Pecans, Walnuts, Sunflower, Pumpkin/Squash Seeds, Sesame, Soya nuts, Walnuts, 
Etc.  Seasonings, Condiments, Mushrooms, Etc.: Basil- sweet, dried, Chili powder, Corn 
Starch, Cumin, Ginger, Horseradish, Mushrooms - oyster, dry, portabella, shiitake, Mustard Seed, 
Oregano, Parsley, Curry, Pepper - cayenne, red hot, Chipotle, Soy Sauce, Oils, Vinegars, Etc. 

Vegetables:  Green/Yellow Beans, Bok Choy, Broccoli, Brussels Sprouts, Cabbage - bok choy, 
green, red, napa, savoy, Corn, Cauliflower, Celery, Chard, Chicory, Collard Greens, Cucumbers, 
Eggplant, Endive, Escarole, Fennel, Garlic, Kale, Lettuce – bib, iceberg, green leaf, red leaf, 
romaine, boston, mesculan mix, radicchio, watercress, Mustard Greens, Onions - red, Scallions, 
Spanish, yellow, Parsley - curly, straight or italian, Peppers - green bell, red bell, yellow bell, 
Potatoes – sweet, red, white, Radishes, Spinach, Squash - butternut, yellow, zucchini, spaghetti, 
acorn, hubbard, Swiss Chard, Tomatoes –grape, roma, italian, plum, Artichoke Hearts, Asparagus 
Tips, Beets, Carrots, Etc. 

Note: Fruits such as tomatoes and eggplant are included with vegetables because they are more 
often considered and eaten as vegetables. 

 

Frequently Asked Questions 

FAQ : Parents 
Q: Why would my son/daughter eat from the Salad Bar at school if he does not eat salad at 
home? 

A: Often when salads are prepared at home, they are complete – meaning everything is 
already in them. A tossed salad will have cucumber and tomatoes; a Caesar salad will have the 
dressing, cheese, croutons, etc. already included. Kids like the idea of creating, individualizing 
their plate, putting on it what they like best. The salad bar allows them to do that. The salad bar 
is also more than just salad. Each student will have the opportunity to create a healthy lunch 
including three to four food groups as specified in the Canada Food Guide. Each student will 
also be able to choose the portion size that is best for him or her. Too often these decisions are 
made for them, often resulting in children eating more than is needed or having food wasted. 

Q: How do you decide what to select for the Salad Bar each day? 

A: The main focus of the salad bar is fresh fruits and vegetables. In order to ensure that the 
students are excited to eat from the salad bar, there must be variety. Cost is also an important 
factor and the cost of fresh fruits and vegetables is greatly influenced by seasonality. Deciding 
what to serve on the salad bar each day should take these two factors into consideration. 

Q: What if my child does not like what is on the Salad Bar on a particular day? 

A: The salad bar will have a choice of five vegetables plus lettuce, 3 fruits, 2 meat and 
alternative options, as well as a grain option. Your student should be able to find a 
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combination of items from this bar that will allow him/her to have a balanced, nutritious lunch. 
Each student is also encouraged to try something new from the bar so that they might find a 
‘new’ favourite. It is well recognized that it often takes children five to ten times seeing a new 
item before they are willing to try it. The salad bar provides a great opportunity for students to 
try new things, to try one piece or a small serving of the ‘new’ item without having to worry 
about eating a whole plate full. 

Q: Is the Salad Bar lunch a complete meal? 

A: The salad bar will have a minimum of three food groups on the bar each day, often times, 
however all four food groups will be represented. Students are encouraged to take options 
from each food group when selecting their lunch. 

Q: How do I know that my child will make a variety of choices? 

A: There will be supervision at the salad bar in order to ensure that students are taking a 
variety of foods, to encourage students to try something new as well as to ensure that students 
are taking appropriate portion sizes to fulfill nutritional requirements as well as to minimize 
waste. 

Q: How much does it cost to provide the Salad Bar lunch? 

A: The cost to provide the salad bar lunch falls within the recommended guidelines of $2.00 
per student for the lunch program. During the pilot program, $1.00 per student was spent for 
fruits and vegetables and $0.50 for meats and alternatives and grain options. The remaining 
$0.50 was allocated for salaries and supplies. During the Pilot phase, $1.00 easily supplied a 
variety of fresh fruits and vegetables. The schools were paid $0.50 per student to provide the 
protein and grain options and were able to stay within this budget throughout. It is 
recommended during training that the protein option include Pulses (chickpeas, black beans, 
pinto beans, lentils, etc.), eggs, tuna and salmon wherever possible. This will help to keep the 
costs reasonable and provide 

Q: How much will my child have to pay? 

A: Each school is responsible for setting an appropriate charge for the salad bar lunch, taking 
into consideration their school population, financial situation, etc. Most schools charge 
anywhere from $1.25 to $2.50, rarely do the cost go higher than this range. However, in 
Ontario, any school nutrition program receiving partial funding from the municipal and/or 
provincial governments are required to ensure that all students have access to this program 
regardless of their ability to pay. 

Q: What steps do I need to take to start a Salad Bar lunch in my child’s school? 

A: If you presently have a lunch program in your school, it can be as simple as deciding that 
your school would like to offer this healthy lunch alternative every day or a few days a week. A 
Salad bar unit is not necessary to offer this type of lunch option, but it does make it more 
convenient and ensures that all items are kept at the proper temperature while being served. 
Please call Joanne Porter at 416 566-8142 for your copy of the Salad Bar Lunch Manual. 

If you do not presently have a lunch program in your school, you must first ensure that you 
have support from the school administration, teachers, parents and students. Once this is 
achieved, a committee should be formed representing these groups that will work with you to 
ensure that this program is successful. A budget should be prepared and funding sourced. In 
Ontario, Provincial and Municipal funding is available for grades K to 8 and Provincial only for 
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grades 9 – 12. In Toronto, please call the Toronto Partners for Student Success and a 
Community Representative for your area will be happy to help you along the way. Once this 
foundation is set and you have volunteers are ready to work, your salad bar lunch program will 
be well on its way to success. 

Q: How much does the salad bar cart cost? 

A: The salad bar unit is a ‘Kid friendly’ sized stainless steel refrigerated unit that has storage 
capacity underneath for refilling while in use. It can be plugged into any household electrical 
outlet and fits through standard door openings. It is on wheels for easy movement and is 
approximately 4 feet tall and 5 ft long. The unit has fold down plate rails on three sides and a 
double sneeze guard to allow access on both sides of the unit. The unit was designed and 
made in Toronto and retails for $3,900 including standard inserts. 

 
FAQ : School Administrators 
Q: What facilities are needed to prepare the Salad Bar lunch? 

A: As with any nutrition program, you must have access to washing facilities and preparation 
facilities. Facilities vary greatly from program to program. Some Schools are lucky enough to 
have a full cafeteria-style kitchen with an industrial stove and dishwasher, a large double door 
refrigerator, an exhaust system and large preparation surfaces. Other programs manage in a 
small section of a room having washing facilities, a lone refrigerator and a hot plate, while 
other programs use the staff room. Whatever your facility, you must be aware of the 
requirements of public health for preparation of food (your Community Representative can 
help with this) and you must have commitment from Parents and Teachers to ensure it’s 
success. 

Q: Do we need a stove? 

A: A stove is not necessary, but will certainly help in the preparation of the Meats and 
Alternatives and Grain Options that is necessary on the salad bar. Examples of options not 
needing cooking facilities are: tuna, bean, and salmon salads, hummus, whole grain breads, 
crackers, etc., Rice cooked in a rice steamer. 

Q: What storage (for food and salad bar) facilities will be needed? 

A: The salad bar unit is approximately 5ft long, 4ft high and fits through a regular door opening. 
It is on wheels for easy movement so can be stored quite easily in any spare space after use. 
Many programs store the unit in the preparation area. The unit is then moved into the hall or 
close by for filling prior to the lunch. Most programs offering the salad bar two to three days 
per week manage with only one refrigerator. Fresh produce does not always require 
refrigeration, especially if you will be using it within a couple of days. A cool storage area will 
hold most fruits and vegetables a couple of days until needed for the salad bar lunch. 

Q: How many people are required to prepare the food? 

A: Most programs will have one paid coordinator whose job it is to plan the menu, collect 
money, organize volunteers, communicate with administration and parents and ensure the 
food is on hand for lunch. The coordinator will then have a volunteer or two who are available 
to come in and help prepare on the day of the salad bar lunch. 
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Q: Where do we get the food? 

A: FoodShare’s Field to Table has a fresh produce delivery program available to schools 
providing nutrition program/programs to their students. Field to Table also supplies all the 
produce for the Salad Bar Pilot program as well as the coordinator-training program. Produce 
sourced by Field to Table considers local produce when available and offers produce based on 
what’s available at the best cost. Many student nutrition programs also use local community 
fruit markets, supermarkets, etc. that they have built a relationship with. It is up to each 
program to decide on what works best for their circumstances, school, and budget. Your 
Community Representative will be able to provide options for your school, should you need 
assistance. 

Q: How many students can the Salad Bar serve and how long will it take? 

A: During the Salad Bar Pilot, most schools were able to serve upwards of 120 to 130 kids in 30 
minutes from the salad bar. This time allotment allowed for students to serve themselves, 
guided by volunteers, the coordinator and/or other older students to ensure that the students 
were taking a well-balanced lunch. If a program was serving more that 120 to 130 kids, the 
lunch period was often split or served classroom by classroom to limit the amount of time the 
students spent waiting in line. These numbers served and time frames recognize that the first 
couple of weeks were less efficient. It will be chaotic for the first couple of weeks as the 
coordinator, volunteers, and students get use to the process. 

Q: What is the expected preparation time? 

A: At the beginning, preparation time will be 3 to 3 ½ hours with the coordinator and a couple 
of volunteers preparing the lunch. This time will be cut back quickly to 2 to 2 ½ hours as the 
coordinator gets use to the process and menu planning becomes easier. It is a balancing act 
planning fruits and vegetables that need to be cut versus those that don’t. Some salad bar 
items can also be prepared in advance to lessen what needs to be done on the day of the salad 
bar lunch. 

Q: How much does it cost (per child) to provide the Salad Bar lunch? 

A: The cost to provide the salad bar lunch falls within the recommended guidelines of $2.00 
per student for the lunch program. During the pilot program, $1.00 per student was spent for 
fruits and vegetables and $0.50 for meats and alternatives and grain options. The remaining 
$0.50 was allocated for salaries and supplies. During the Pilot phase, $1.00 easily supplied a 
variety of fresh fruits and vegetables. The schools were paid $0.50 per student to provide the 
protein and grain options and were able to stay within this budget throughout. It is 
recommended during training that the protein option include Pulses (chickpeas, black beans, 
pinto beans, lentils, etc.), eggs, tuna and salmon wherever possible. This will help to keep the 
costs reasonable and provide 

Q: How much will each child have to pay? 

A: Each school is responsible for setting an appropriate charge for the salad bar lunch, taking 
into consideration their school population, financial situation, etc. Most schools charge 
anywhere from $1.25 to $2.50, rarely do the cost go higher than this range. However, in 
Ontario, any school nutrition program receiving partial funding from the municipal and/or 
provincial governments are required to ensure that all students have access to this program 
regardless of their ability to pay. 
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Q: Do we have to have an established lunch program in order to participate in the Salad Bar 
program? 

A: Most programs that have participated in the Salad Bar Pilot Program had a lunch program 
already established in their school. These programs are therefore receiving some portion of 
funding for this program either Provincially, Municipally or both. They also have established 
fundraising, fees, volunteer base, etc. that make including the salad bar lunch into their 
existing program an easier process. However due to popular demand a few schools have 
continued their lunch program after participating in the salad bar program. One thing to keep 
in mind is that in order to receive any funding, municipally or provincially, your lunch program 
must be offered a minimum of two days per week. 

Q: How do we make the Salad Bar part of our classroom experience? 

A: The Ontario Curriculum grades 1 to 8 require a ‘Healthy Eating Component’ be taught in the 
classroom. The salad bar lunch program can easily be incorporated into this curriculum given 
that the whole focus is on healthy foods. 

Q: What happens at the end of the eight weeks? 

A: The purpose of the eight-week pilot period is to give schools the opportunity to experience 
the salad bar lunch from training, planning, preparation, serving and evaluation. Hopefully at 
the end of the pilot, the program will continue to serve this healthy lunch to the students in 
some capacit 

 
FAQ : Lunch Coordinators 
Q: How do I know how much food to prepare? 

A: The salad bar manual will provide some guidelines on quantities to prepare for the number 
of students being served. However, each school population is different. As the Coordinator, 
you will so develop a sense of quantities appropriate for your program. It is very important, 
however, to continue to provide a variety of fruits and vegetables, beans and Legumes even if 
the initial reaction is to by pass the selection. It will often take encouragement and seeing 
others try new items before a child will try something new for themselves. 

Q: Is there a lot of waste? 

A: As the salad bar is introduced into the school, salad bar etiquette should be discussed with 
the students. It is an opportunity to remind students that there are others following them in 
line that might also like to try the same things on the bar. They should also be reminded to 
take only the quantity that they can eat, what is appropriate for them. Remind them that what 
they don’t eat will go into the garbage and cannot be put back. As coordinator, you will also 
quickly become aware of the quantity required to for lunch. All these efforts will help to limit 
waste. 

Q: What do you do with the leftovers? 

A: Leftover vegetables can be used in pasta & rice salads, soups or in a stir-fry. Leftover fruit can 
be combined with a fruit juice to create a fruit salad, can be combined with yogurt or could be 
used in muffins. There are a number of ways to use leftover, be creative. However, leftovers can 
be controlled by adjusting quantities prepared to accommodate what is eaten on a regular 
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basis. 

Q: How many students can the Salad Bar serve without replenishing it? 

A: This will depend on the container size, the food being served, and the age of the students. 
However, on average, the salad bar should be able to accommodate 80 students, perhaps 
replenishing only the most popular items. 

Q: Do I have to go to the training in order to get the Salad Bar at my school? And if so, how long 
is the training? 

A: All Coordinators participating in the pilot are required to take a two-day training session. 
The first day will discuss the pilot details, financial arrangements, commitments and 
objectives. The coordinators will have an opportunity to share information with others from 
different programs, discuss opportunities and challenges anticipated with the salad bar pilot, 
discuss menu planning, and the delivery service from Field to Table. The features of the salad 
bar unit will be reviewed, kitchen safety will be discussed and preparation for day two will 
finish the day. Day two will be straight to the kitchen to prepare the salad bar for lunch. 

Q: What will I put on the Salad Bar in mid January when the prices are high? 

A: One section that is included in your manual and will also be discussed in the seasonality of 
fruits and vegetables. It is possible to serve fresh fruits and vegetables all year round at a 
reasonable price if you are aware of when the produce is in season and therefore at it’s 
cheapest price. This provides the opportunity to expand your knowledge of the produce 
available as you look to serve seasonal items in the salad bar. 

Q: Who will help me once we get started? 

A: The program manager for the pilot will be available to help during the pilot phase as will 
your Community Representative from the Toronto Partners for Student Nutrition. Field to 
Table will also be available to answer any questions you have on Produce and preparation. 
There are a number of people that are available to help during as well as after the pilot phase. 

 
FAQ : Students 
Q: I hate lettuce salad. Why would I choose to eat from the Salad Bar? 

A: The salad bar lunch is much more than just lettuce salad. Lettuce is sometimes served as is 
spinach, mescaline mix, and other leafy vegetables. There are also 5 vegetables, 3 fruit, two 
protein options (bean salads, hummus, etc.) and one grain option (pasta salad, rice, pita bread, 
etc.) that will provide you a well-balanced healthy lunch. The best part is you choose what you 
would like for lunch from the options provided and you also choose how much. 

 Q: Do I have to eat one of everything? 

A: No, you do not have to eat one of everything, the choice is yours. In order to have a balanced 
lunch, it would be good to choose a few choices from both vegetables and fruits, and one 
choice from the protein and grain options. Just remember to try to take a serving size – for 
example: a serving of fruit would be one apple, peach or banana or two half pieces, two plums 
or a ½ glass of fruit juice; a serving of vegetables would be 4-5 pieces of broccoli, cauliflower or 
mini carrots, a regular size potato; a serving of protein would be a scoop of beans or bean salad, 
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a big spoonful of tuna or salmon salad, or one egg; a serving of grain would be ½ a whole grain 
bagel, 1 slice of whole grain bread, ½ cup of brown rice or pasta; a serving of milk product 
would be 1 slice of cheese about the size of two thumbs, a glass of milk, a small bowl of yogurt. 

 

Nutrition and Food Safety 

FoodHandlers course and information 

The Food Handler Certification Program provides an opportunity for food handlers to learn 
about food safety. Food handlers learn about public health legislation, the role of the public 
health inspector, foodborne illness, safe food handling methods and food premises sanitation.  
Visit the City of Toronto's website to learn more about the Food Handler Certification 
Program:  http://www.toronto.ca/health/foodhandler/fh_index.htm. 
 
Food Guides 

Enjoy a variety of foods from each group every day! Download a PDF of Canada's Food Guide 
available here: http://www.hc-sc.gc.ca/fn-an/food-guide-aliment/index-eng.php.  

Public Health Nutrition Matters - Fruits and Vegetables 

Also available online from Toronto Public Health - Nutrition Matters series of fact sheets 
provide current and accurate information on a variety of nutrition topics. They provide 
information and suggestions that make healthy eating delicious and fun! These fact sheets are 
written by Registered Dietitians who work within Public Health. 

And great fact sheets on fruits and vegetables are available from the Invite Us Along- 
Vegetable and Fruit Campaign: http://www.toronto.ca/health/vegetablesandfruit/index.htm. 

 

Farm to School Guides and Information 

Connecting local farms with school feeding programs is a growing phenomenon - particularly 
in the US - and there are lots of great resources to get us all thinking in creative ways about 
how to reinforce. 

Azuma, A. M. and Fisher, A. Healthy Farms, Healthy Kids: Evaluating the Barriers and 
Opportunities for Farm-to-School Programs. Community Food Security Coalition, January 
2001. Executive summary on-line at www.foodsecurity.org . 

Farm Fresh Start: A Guide to Increasing the Consumption of Local Produce in the School 
Lunch Program. The Hartford Food System, 509 Wethersfield Avenue, Hartford, CT 06114 
 www.hartfordfood.org 

How Local Farmers and School Food Service Buyers are Building Alliances. USDA 
Agricultural Marketing Service: 
 www.ams.usda.gov/tmd/mta_reports/localfarmers_school.htm 

Innovative Marketing Opportunities for Small Farmers: Local Schools as Customers. USDA 
Agricultural Marketing Service.  www.ams.usda.gov/directmarketing/publications.htm 
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Small Farmer Success Story. Marketing Fresh Produce to Local School: The North Florida 
Cooperative Experience. USDA Agricultural Marketing Service: 
 www.ams.usda.gov/directmarketing/publications.htm 

Small Farmer Success Story. Acquiring Capital and Establishing a Credit History: The 
North Florida Cooperative Experience. USDA Agricultural Marketing Service. 
www.ams.usda.gov/tmd/sfss-3.pdf 

Small Farmer Success Story. Cultivating Schools as Customers in a Local Market: The New 
North Florida Cooperative. USDA Agricultural Marketing Service: 
www.ams.usda.gov/tmd/sfss-2.pdf 

 


