SchoollSurvey:sThelC

1.What is on the menu for snack today?

2. ls it healthy?

3.What is on the menu for lunch today?

4. ls it healthy?

5. How does the staff keep the kitchen clean?

6. Can the students freely walk through the kitchen?
7. Can the students serve their own food?

8. How are the portion sizes determined?

9. Is there more than one option for lunch?

10. Is there a vegetarian option?

11. How do they accommodate food allergies?

12. Are there napkins available?

13. Are the utensils plastic or reusable stainless steel?
14. Are the lunch plates recyclable?

15. Is there a recycling trash container?

DISCLAIMER: The lesson plans and information therein are for general information only.
For guidance on individual health issues and diagnosis and treatment of specific conditions,
consult a physician or other health-care professional.




