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Thank you for joining me today!



Overview

• What is a Salad Bar?

• Benefits of Salad Bars

• Salad Bars in AZ Schools

• Salad Bar Regulations

• Location of the Salad Bar

• Portion Sizes

• Production Records

• Food Safety

• Salad Bar Resources



Section #1

What is a 
Salad Bar?
Learn to properly identify salad bars



Salad Bar 
Definition A salad bar is a self-serve station where students can

select two or more fruits and/or vegetables.

Salad Bar / noun



Salad Bar 
Definition

• Include food options for the complete reimbursable 
meal (except for milk)

• Include food options for part of a reimbursable meal

• Be offered at breakfast and/or lunch

• Stand-alone, be incorporated into the cold food service 
counter, or use another set-up

• Include pre-portioned or pre-packaged foods

• Take on a variety of forms

Salad Bars can…



Salad Bar 
Examples

A salad bar that offers only raw vegetables.

Raw Vegetable Bar



Salad Bar 
Examples

A salad bar that offers only raw fruits.

Raw Fruit Bar



Salad Bar 
Examples

A salad bar that offers both vegetables and fruits.

Mixed Vegetable and Fruit Bar



Salad Bar 
Examples

A salad bar that offers vegetable, fruit, grain, and 
meat/meat alternate options.

Entrée Salad Bar



Salad Bar 
Examples

A salad bar that offers vegetables and/or fruits in pre-
portioned containers.

Pre-Portioned Produce Bar



Salad Bar 
Examples

A salad bar that offers vegetable, fruit, grain, and/or 
meat/meat alternate options based on a theme.

Theme Bar (e .g. ,  noodle bar,  baked potato bar,  yogurt  bar,  oatmeal bar,  etc. )



Check your site applications in CNPWeb
to make sure your responses are   

accurate. Make a revision to your 
application(s) if necessary!

Based on this definition of 
a salad bar…

Do any of your sites
offer a salad bar at 

SBP or NSLP?



Section #2

Benefits of 
Salad Bars
Check out the research!



Benefits of Salad Bars

• Provides a personal experience about food choices

• Increases the variety of fruits and vegetables available

• Provides repeated exposure to multiple fruits and vegetables

• May impact fruit and vegetable consumption

For the Students:



Benefits of Salad Bars

• Gives the opportunity to test out new food items or recipes

• Financially sustainable way to increase fresh produce offerings

• Related to greater school lunch participation

• Provides an avenue for Farm to School programming

For School Food Service:



Check out the upLIFT recorded webinar titled, 
‘Starting a Salad Bar Part 1 – The Why’ 

available on the ADE upLIFT webpage at: 
https://www.azed.gov/hns/nslp/uplift/learn/

Want to learn more about 
the benefits of salad bars?

https://www.azed.gov/hns/nslp/uplift/learn/


Section #3

Salad Bars in 
AZ Schools
Take a look at the numbers!



of Arizona schools have a salad bar
at either breakfast or lunch.

Did you know?



Salad Bars 
in AZ Schools

NO Salad Bar
41%

Salad Bar at 
BOTH Breakfast 

& Lunch
208

Salad Bar at 
ONLY Lunch

854

Salad Bar at ONLY 
Breakfast

3

YES Salad Bar
59%



Salad Bars 
in AZ Schools

By Grade Group…

Salad Bar at 
Lunch K-8 9-12 K-12 Grand Total

YES 872 147 43 1062

NO 505 144 105 754

Grand Total 1377 291 148 1816

• 63% of K-8 schools have a salad bar at lunch

• 51% of 9-12 schools have a salad bar at lunch

• Only 29% of K-12 schools have a salad bar at lunch  



Salad Bars 
in AZ Schools

By Food Service Operation Type…

Salad Bar
at Lunch

Self-
Preparation 

Kitchen
Catered 
Meals

Satellite 
Kitchen

Central 
Kitchen Grand Total

YES 767 45 175 75 1062

NO 506 176 45 27 754

Grand Total 1273 221 220 102 1816

• Only 20% of schools with catered meals have a salad 
bar at lunch

• 506 schools that have a self-preparation kitchen do 
NOT have a salad bar at lunch



Salad Bars 
in AZ Schools

By Program Participation Type…

Salad Bar
at Lunch Regular

Community 
Eligibility 
Provision 

(CEP)
Provision 

2

Base 
Year for 
Prov. 2

Provision 
3

Base 
Year for 
Prov. 3 Grand Total

YES 724 226 85 25 1 1 1062
NO 480 219 45 6 3 0 753

Grand Total 1204 445 130 31 4 1 1815

• 63% of regular schools have a salad bar at lunch

• Only 54% of CEP, Provision 2, and Provision 3 schools 
have a salad bar at lunch



Salad Bars 
in AZ Schools

By Site Classification…

Salad Bar
at Lunch

Regular 
School

Charter 
School

Private 
Non-

Residential 
School

Bureau 
of Indian 

Affairs 
School RCCI

Boarding 
School

Juvenile 
Detention 

Center
Grand 
Total

YES 922 106 16 11 6 1 0 1062
NO 465 189 26 26 26 11 11 754

Grand 
Total 1387 295 42 37 32 12 11 1816

• 66% of regular schools have a salad bar at lunch

➢ 465 regular schools do NOT have a salad bar at lunch

• Only 36% of charter schools have a salad bar at lunch

➢ 189 charter schools do NOT have a salad bar at lunch



Salad Bars 
in AZ Schools

Offer vs. Serve (OVS) or Serve Only…

Salad Bar at Lunch OVS Serve Only Grand Total
YES 1045 17 1062
NO 589 165 754

Grand Total 1634 182 1816

• 98% of schools with a salad bar implement OVS

• 589 schools that implement OVS do NOT have a 
salad bar at lunch



Summary of Salad Bars in AZ Schools

1

2

3

4

K-8 schools are more likely to have a salad bar than 9-12 or K-12.
Grade Group

Only 20% of schools with catered meals have a salad bar.
Food Service Operation Type

Schools with regular program participation (vs. CEP/Provision 2/ 
Provision 3) are more likely to have a salad bar.

Program Participation Type

Only 36% of charter schools have a salad bar.
Site Classification

5 98% of schools with a salad bar implement OVS.
OVS or Serve Only



The median percentage of secondary
schools that offered a self-service salad

bar to students was 49.5% across all states.

How does AZ compare to
other states?

Data from the 2018 CDC School Health Profiles Report available at: 
https://www.cdc.gov/healthyyouth/data/profiles/pdf/2018/CDC-
Profiles-2018.pdf

Top 10 States – 75% or higher
Top 5 States – 85% or higher

• 63% of K-8 schools
• 51% of 9-12 schools
• 29% of K-12 schools

AZ Data:

https://www.cdc.gov/healthyyouth/data/profiles/pdf/2018/CDC-Profiles-2018.pdf


Section #4

Salad Bar 
Regulations
USDA Memorandum SP 41-2019



Reference the full memo online here for the complete 
guidance from USDA on salad bars in NSLP and SBP.

USDA Memo SP 41-2019
(released in Sept 2019)

contains the most recent
guidance on salad bars in

NSLP and SBP.

https://fns-prod.azureedge.net/sites/default/files/resource-files/SP41-2019os.pdf


Regulations 
Addressed in 

the Memo

Placement of the salad bar in relation to POS

Location of the Salad Bar

Determining proper portion sizes

Portion Sizes

Required items on your production records

Production Records

Ensure the safety of all items served on the salad bar

Food Safety



Location of 
the Salad Bar

To ensure that each student’s selections from the salad bar 
meet the required portions for a reimbursable meal.

Why is this important?



Location of 
the Salad Bar

The salad bar should be stationed BEFORE the POS

Where should the salad bar be in relation 
to the Point of Service (POS)?



Location of 
the Salad Bar

There are three options:

(1) The salad bar should be served as ‘extra food,’ and a 
complete reimbursable meal should be available on the 
service line

(2) Pre-portioned items should be provided on the salad 
bar

(3) Students must be instructed on how to select the 
appropriate portion(s) AND appropriately sized serving 
utensils must be provided

What if a school is unable to station the 
salad bar before the Point of Service (POS)?



Location of 
the Salad Bar

In addition to one of the three options, schools can 
implement additional measures to ensure that every meal 
that is claimed for reimbursement is a reimbursable meal, 
such as:

• Assigning a dedicated Reimbursable Meal (RM) 
Monitor to the salad bar

• Assigning a student ‘salad bar ambassador’

• Posting visual reminders such as posters

• Offering fruit and vegetable options before the POS in 
addition to on the salad bar

What if a school is unable to station the 
salad bar before the Point of Service (POS)?



Location of the Salad Bar

Placement of the salad bar 
in the service line before 
the Point of Service (POS)

Before POS

Placement of the salad bar 
after the Point of Service (POS) 

with a dedicated monitor

After POS 
(with RM Monitor)

Placement of the salad bar 
after the Point of Service (POS) 

without a dedicated monitor

After POS
(without RM Monitor)

Be s t  P r a c t i c e
• Pre-portioned items should be 

provided on the salad bar
- OR -

• Students must be instructed on 
how to select the appropriate 
portion(s) AND appropriately 
sized serving utensils must be 
provided

• The RM Monitor is responsible for 
ensuring each student leaves 
with a reimbursable meal

• Pre-portioned items should be 
provided on the salad bar

- OR -
• Students must be instructed on 

how to select the appropriate 
portion(s) AND appropriately 
sized serving utensils must be 
provided

• Recommended to also offer fruit 
and vegetable options before the 
POS in addition to on the salad 
bar



Portion Sizes
When planning a salad bar as part of a reimbursable meal, 
minimum portion sizes must be consistent with the meal 
pattern for the age/grade group.

Why are these important?



Portion Sizes
When implementing Offer vs. Serve (OVS), the minimum 
amount a student may take is ½ cup fruit or vegetable (or 
combination of both) to meet daily quantity requirements.

For example:



Portion Sizes Each fruit or vegetable serving (including those served on 
the salad bar) must be at least 1/8 cup to count towards 
the fruit or vegetable component.

Remember!



Portion Sizes The planned portion size should be an amount that is 
reasonable for that item.

How should a menu planner determine the 
planned portion size for an item?

Radish
Planned portion = 1 cup 

Lettuce
Planned portion = 1 cup

Unreasonable portion

More than a child would 
normally consume

Reasonable portion

The amount a child 
would normally 
consume



Portion Sizes The planned portion size should be an amount that is 
reasonable for that item.

How should a menu planner determine the 
planned portion size for an item?

Radish
Planned portion = ¼ cup 

Lettuce
Planned portion = 1 cup

Reasonable portion

The amount a child 
would normally 
consume

Reasonable portion

The amount a child 
would normally 
consume



Portion Sizes There are several ways, such as:

• Pre-portioning food items

• Instructing students on how to select the appropriate 
portions

• Providing appropriate size serving utensils

• Placing signs that indicate appropriate portion sizes as 
visual aids

How can you ensure students actually take 
the minimum required portion size?



Production 
Records

SFAs are required to use production and menu records.

Production and menu records demonstrate how the meals 
offered contribute to the required food components and 
food quantities for each age/grade group every day.

These records promote consistent food quality and 
predictable yields, control food costs, and help with 
inventory control.

Why are these important?



Production 
Records

At a minimum, the production record should include:

• Planned serving size per student from the salad bar
• Number of servings available on the salad bar
• Each food ingredient on the salad bar
➢ Planned serving size
➢ Contribution to weekly vegetable subgroup 

requirements (if applicable)
➢ Amount placed on the salad bar
➢ Amount left over on the salad bar at the end of 

meal service
➢ Amount consumed from the salad bar during meal 

service

What should be included on your 
salad bar production record?



Production 
Records

SAMPLE TEMPLATE



Production 
Records

SAMPLE COMPLETED
DAILY RECORD

1 1 5

1 1 5

0

1 1 5

1 1 5

0



Production 
Records

SFAs are NOT required to conduct a nutrient analysis. 

However, it can be a helpful tool to determine the nutrient 
composition of all the foods offered in the salad bar by 
considering the foods together as a “recipe.”

How would a school conduct a 
nutrient analysis on a salad bar?

Steps:
1. Determine the planned 

serving size.
2. Determine the number of 

servings the recipe produces.
3. Determine the amount of 

each food ingredient in the 
recipe based on a typical day.

Example:
(1.5 cups per student)

(115 servings per recipe)

(see next slide)



Production 
Records

SAMPLE TYPICAL DAY

1 1 5

1 1 5

0



Production 
Records

SAMPLE NUTRIENT 
ANALYSIS



Food Safety
It is important to control potential food safety hazards and 
maintain appropriate food temperatures to prevent the 
growth of pathogenic microorganisms.

Why is this important?



Food Safety

State Level – Arizona Food Code

State and Local Food Safety Rules 
and Regulation MUST be Followed

https://www.azdhs.gov/documents/preparedness/epidemiology-disease-control/food-safety-environmental-services/az-food-code.pdf


Food Safety

State Level – Arizona Food Code

State and Local Food Safety Rules 
and Regulation MUST be Followed

https://www.azdhs.gov/documents/preparedness/epidemiology-disease-control/food-safety-environmental-services/az-food-code.pdf


Food Safety

State and Local Food Safety Rules 
and Regulation MUST be Followed
Local Level – check with your local health department to 
determine what rules and regulations must be followed

To find your local health department in AZ visit:
https://www.naccho.org/membership/lhd-
directory?searchType=standard&lhd-state=AZ

https://www.naccho.org/membership/lhd-directory?searchType=standard&lhd-state=AZ


Food Safety Local Level – check with your local health department to 
determine what rules and regulations must be followed

To find your local health department visit:
https://www.naccho.org/membership/lhd-
directory?searchType=standard&lhd-state=AZ

State and Local Food Safety Rules 
and Regulation MUST be Followed

To find your local health department in AZ visit:
https://www.naccho.org/membership/lhd-directory?searchType=standard&lhd-state=AZ

https://www.naccho.org/membership/lhd-directory?searchType=standard&lhd-state=AZ
https://www.naccho.org/membership/lhd-directory?searchType=standard&lhd-state=AZ


Food Safety Local Level – check with your local health department to 
determine what rules and regulations must be followed

To find your local health department visit:
https://www.naccho.org/membership/lhd-
directory?searchType=standard&lhd-state=AZ

State and Local Food Safety Rules 
and Regulation MUST be Followed

To find your local health department in AZ visit:
https://www.naccho.org/membership/lhd-directory?searchType=standard&lhd-state=AZ

https://www.naccho.org/membership/lhd-directory?searchType=standard&lhd-state=AZ
https://www.naccho.org/membership/lhd-directory?searchType=standard&lhd-state=AZ


Food Safety

State and Local Food Safety Rules 
and Regulation MUST be Followed

To find your local health department in AZ visit:
https://www.naccho.org/membership/lhd-directory?searchType=standard&lhd-state=AZ

https://www.naccho.org/membership/lhd-directory?searchType=standard&lhd-state=AZ


Food Safety NSF International (NSF) is an independent, not-for-profit, 
non-governmental organization that develops standards for 
food service equipment to promote sanitation and protect 
public health.

Following NSF food equipment standards is recommended 
but NOT required.

It is important for SFAs to check with their local health 
department to determine what serving methods are 
acceptable for salad bars.

Are schools required to follow NSF 
International food equipment standards?



Food Safety According to the Arizona Food Code:

Examples of Food Safety (FS) Monitor activities:
• Checking the temperatures of food on the salad bar
• Monitoring the time food is on the salad bar
• Supplying clean utensils and dispensers
• Ensuring utensils and dispensers are used properly
• Keeping all surface areas clean (e.g., quickly cleaning 

up spills)
• Reminding students about salad bar etiquette

Must schools monitor salad bars for 
food safety?



This monitor is 
responsible for 

ensuring food from the 
salad bar is safe for all 

students.

Food 
Safety (FS) 

Monitor
This monitor is 

responsible for ensuring 
each student leaves 
with a reimbursable 

meal.

Reimbursable 
Meal (RM) 

Monitor

Be s t  P r a c t i c e

Salad Bar Monitors

Food 
Safety (FS) & 

Reimbursable 
Meal (RM) 

Monitor



Summary 
of the 

Regulations 
Addressed in 

the Memo

Best practice is to place the salad bar 
BEFORE the POS

Location of the Salad Bar

Should be an amount that is reasonable for 
each item

Portion Sizes

Required to demonstrate how the meals offered 
contribute to the required food components and 
food quantities for each age/grade group every day

Production Records

All state and local food safety rules and 
regulations MUST be followed

Food Safety



Section #5

Salad Bar 
Resources
Check these out for more information!



Handling Fresh 
Produce on Salad Bars

USDA & ICN

Salad Bar
Resources

Food Safety

Best Practices for 
Handling Fresh Produce

USDA, FNS

Produce Safety
USDA, FNS

Cut Leafy Greens 
Storage and Display

FDA

Tomatoes Storage 
and Handling

FDA

FDA Food Code
FDA

https://theicn.org/resources/179/produce-safety/105755/handling-fresh-produce-on-salad-bars-fact-sheet.pdf
https://www.fns.usda.gov/best-practices-handling-fresh-produce-schools
https://www.fns.usda.gov/ofs/produce-safety-resources
https://www.fda.gov/food/retail-food-industryregulatory-assistance-training/program-information-manual-retail-food-protection-recommendations-temperature-control-cut-leafy
https://www.fda.gov/food/retail-food-industryregulatory-assistance-training/program-information-manual-retail-food-protection-storage-and-handling-tomatoes
https://www.fda.gov/media/110822/download


Fruits & Vegetables 
Galore

USDA, FNS

Offer Versus Serve
USDA, FNS

Salad Bar
Resources

Food Safety & 
Operational

Food Safety for 
Fresh Cut Produce

FDA

Promoting and 
Supporting School 

Salad Bars
CDC

NSF International
NSF

The Lunch Box
Chef Ann Foundation

https://www.fns.usda.gov/tn/fruits-vegetables-galore-helping-kids-eat-more
https://www.fns.usda.gov/sites/default/files/cn/SP41-2015av2.pdf
https://www.thelunchbox.org/programs/salad-bars/
https://www.nsf.org/services/by-industry/food-safety-quality
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/guidance-industry-guide-minimize-microbial-food-safety-hazards-fresh-cut-fruits-and-vegetables
https://www.cdc.gov/nccdphp/dnpao/state-local-programs/pdf/promoting_supporting_school_saladbars.pdf.pdf


Salad Bar
Resources

Arizona Specif ic

Arizona Food Code
ADHS

Directory of Local 
Health Departments

NACCHO

AZ Health Zone
ADHS

Eat Your Fruits and 
Veggies!

ADE

Starting a Salad Bar 
Part 1 – The Why

ADE

Starting a Salad Bar 
Part 2 – The How

ADE

https://www.azhealthzone.org/collaborators
https://www.azed.gov/hns/nslp/uplift/learn/
https://www.azed.gov/hns/nslp/uplift/learn/
https://www.azed.gov/hns/nslp/uplift/learn/
https://www.naccho.org/membership/lhd-directory?searchType=standard&lhd-state=AZ
https://www.azdhs.gov/documents/preparedness/epidemiology-disease-control/food-safety-environmental-services/az-food-code.pdf
https://www.azed.gov/hns/nslp/uplift/learn/
https://www.azed.gov/hns/nslp/uplift/learn/
https://www.azed.gov/hns/nslp/uplift/learn/


Thank you!
Any questions?
Please contact your assigned ADE 
School Nutrition Programs Specialist.

If you are watching the recorded webinar, you can 
access the survey link and certificate of completion at 
the end of the webinar slides.



Comprehension 
Check

Question #1
It is best practice to place the salad bar in the 
service line before the Point of Service (POS).

A. True
B. False



Comprehension 
Check

Question #1
It is best practice to place the salad bar in the 
service line before the Point of Service (POS).

A. True
B. False

Answer: True



Comprehension 
Check

Question #2
How can you ensure students actually take the 
minimum required portion size?

A. Pre-portioning food items
B. Instructing students on how to select the 

appropriate portions
C. Providing appropriate size serving utensils
D. Placing signs that indicate appropriate portion 

sizes as visual aids
E. All of the above



Comprehension 
Check

Question #2
How can you ensure students actually take the 
minimum required portion size?

A. Pre-portioning food items
B. Instructing students on how to select the 

appropriate portions
C. Providing appropriate size serving utensils
D. Placing signs that indicate appropriate portion 

sizes as visual aids
E. All of the above

Answer: E



Comprehension 
Check

Question #3
Vegetable subgroups offered on a daily salad 
bar must be itemized on the production 
records.

A. True
B. False



Comprehension 
Check

Question #3
Vegetable subgroups offered on a daily salad 
bar must be itemized on the production 
records.

A. True
B. False

Answer: True



Comprehension 
Check

Question #4
Schools do not need to monitor salad bars for 
food safety.

A. True
B. False



Comprehension 
Check

Question #4
Schools do not need to monitor salad bars for 
food safety.

A. True
B. False

Answer: False



Congratulations!

You have completed the Salad Bars in School 
Nutrition Programs Recorded Webinar.

To request a certificate, please go to the next slide. 

In order to count this training toward your Professional 
Standards training hours, the training content must align 
with your job duties.

Information to include when documenting this training for 
Professional Standards:

• Training Title: Recorded Webinar: Salad Bars in School 
Nutrition Programs

• Key Area: 2000-Operations
• Learning Codes: 2120, 2220, 2630
• Length: 1 hour

Please Note: Attendees must document the amount of training 
hours indicated regardless of the amount of time it takes to 
complete it.



Congratulations!

Requesting a training certificate

Please click on the link below to complete a brief survey about 
this webinar. Once the survey is complete, you will be able to 
print your certificate of completion from Survey Monkey. *This 
will not appear in your Event Management System (EMS) Account.

https://www.surveymonkey.com/r/RecordedWebinarOnlineSurvey

The information below is for your reference when completing 
the survey:

• Training Title: Recorded Webinar: Salad Bars in School Nutrition 
Programs

• Professional Standards Learning Codes: 2120, 2220, 2630

https://www.surveymonkey.com/r/RecordedWebinarOnlineSurvey

