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Thank you for joining me today!
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* Benefits of Salad Bars
e Salad Bars in AZ Schools

 Salad Bar Regulations

 Location of the Salad Bar
» Portion Sizes
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Section #1

Whatis a
Salad Bar?

Learn to properly identify salad bars




Salad Bar / noun

Salad Bar
Definition

A salad bar is a self-serve station where students can
select two or more fruits and/or vegetables.




Salad Bars can..

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

Salad Bar
Definition

* 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

* |nclude pre-portioned or pre-packaged foods

« Take on a variety of forms



Raw Vegetable Bar

A salad bar that offers only raw vegetables.

Salad Bar
Examples




Raw Fruit Bar

A salad bar that offers only raw fruits.

Salad Bar
Examples




Mixed Vegetable and Fruit Bar
A salad bar that offers both vegetables and fruits.

Salad Bar
Examples
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Entrée Salad Bar

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

Salad Bar
Examples




Pre-Portioned Produce Bar

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

Salad Bar
Examples




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

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

Salad Bar
Examples




8. School Breakfast Program
Partiapation:

Gevere Need Breakfast Program

Eligibility:

Offer wersus Serve Implemented During
Breakfast:

Amount Charged to Students for
Reduced-Price Breakfast:

Amount Charged to Students for Paid
Breakfast:

Does this Site offer a Salad Bar for
Breakfast?

Meal Service Type(s)
(check all that apphy):

Meal Service Type Second Chance
Breakfast’ Description:

Meal Service Type "Other’ Description:

9. National School Lunch Program
Participation:

Offer wersus Serve Implemented During
Lunch:

Amount Charged to Students for
Reduced-Price Lunch:

Amount Charged to Students for Paid
Lunch:

Dioes this Site offer a Salad Bar for
Lunch?

1iNa Aftarcrhonl [ are =nack FEnnaran Fhoihilibs | AT-Ricle A arerhon] Flasls Fhicihiliber

- Based on this definition of
- a salad bavr...
. Do any of your sites

Breakfast in the cafeteria/main dining area

offer a salad bar at
SBP or NSLP?

| Breakfast in the dassroom
Grab ‘N’ Go breakfast carts
Breakfast on the school bus
Second Chance Breakfast (please describe below)
Other {please describe below)

Check your site applications in CNPWeb
to make sure your responses are
accurate. Make a revision to your
application(s) iIf necessary!

Community Eligibility Prowvision (CEP)

Yes

0.00

0.00

Yes



Section #2

Benefits of
Salad Bars

Check out the research!




Benefits of Salad Bars

For the Students:

* 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




Benefits of Salad Bars

For School Food Service:

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

We’re Proud to Ofter
Anizona
G RO W N
Fruits and Vegetables




SPLIFT

LEAEN. TNSPIRE. FEED. TEACH.

Starting a Salad Bar
Part1- The Why

AUGUST 20, 2019
1:30 PM — 2:00 PM
PROFESSIONAL STANDARDS LEAENING CODES: 1100

Want to learn more about
the benefits of salad bars?

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/



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

Section #3

Salad Bars iIn
AZ Schools

Take a look at the numbers!




Did you know?

1 597%

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




Salad Bars

ONLY Lunch
YES Salad Bar 854

in AZ Schools

NO Salad Bar
41%

Salad Bar at ONLY
Breakfast
3



By Grade Group..

U e Lo i o
salad Bars Lunch K-8 | 9-12 | K-12 Grand Total

in AZ Schools

¢ 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



By Food Service Operation Type..

Salad Bars
in AZ Schools

Self-
Salad Bar  |Preparation| Catered | Satellite | Central
at Lunch Kitchen Meals Kitchen | Kitchen | Grand Total

Gran o5l 1273 1516

* 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



By Program Participation Type..

Community
Eligibility

Salad Bars
in AZ Schools

Salad Bar
at Lunch |Regular

| NO | 480 | 219 | 45 | 6 | 3

()
Grand Total| 1204 445 130

* 063% 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



By Site Classification..

Private Bureau
Non- |of Indian Juvenile

Salad Bars
in AZ Schools

Salad Bar |Regular| Charter [Residential| Affairs Boarding| Detention | Grand
at Lunch | School | School | School | School |RCCI| School | Center

465 | 189 | 26 | 26 |26 11 | 11 [ 754

Grand
Total 1387 1816

* 066% 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




Offer vs. Serve (OVS) or Serve Only..

Salad Bar at Lunch Serve Only Grand Total

Salad Bars
in AZ Schools

Grand Total 1634 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

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

. |

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

Schools with regular program participation (vs. CEP/Provision 2/

3 | Program Participation Type
Provision 3) are more likely to have a salad bar.

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

OVS or Serve Only
5 08% of schools with a salad bar implement OVS.



Pennsyhania

Rhode Island

South Carclina
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TABLE 31b. Percentage of Secondary Schools That Implemented 5trategies to Promote Healthy
Year, Selected U.5. Sites: S5chool Health Profiles, Principal Surveys, 2018 (continued)

How does AZ compare to
other states?

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

bar to students was 49.5% across all states.

Top 10 States - 75% or higher
Top 5 States -

Prohibited school

Placed fruits Usad staff from giving AZ D t
and vegetables  attractive Labeled students food or .
near the displays for Offereda  healthful food coupons ata.
cafeteria fruitsand  self-serve foods Encouraged  asareward for ° o -
cashier where  wvegetables salad with studentsto  good behavioror  from bei 63 /O Of K 8 SC hoo l'S
they are easy to in the bar to appealing drink plain good academic  for fundr ° o) _
Site ACCass cafetaria students names water performance purpose 51/0 Of 9 12 SCh OO0 lS
o
Virginia RR3 721 219 38,1 750 260 8 ° 29/0 of K-12 schools
Washington 845 750 745 323 765 220 406
West Virginia 794 a8l3 844 485 898 T 539
Wisconsin 694 672 633 388 a4.7 26.1 342
. Data from the 2018 CDC School Health Profiles Report available at:
Med 794 7.6 49.5 374 838 30.8 38.8 ,
saian https.//www.cdc.gov/healthyyouth/data/profiles/pdf/2018/CDC-
Range 47.5-93.5 366874 95936 134533 699914 13.3-67.2 19.0-70.4 Profiles-2018.pdf



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

Section #4

Salad Bar
Regulations

USDA Memorandum SP 41-2019




Food and
Mufrition
Sernvice

Fark Office
Cantar

3101 Park

Center Drive
Slexandria, WA
22302-1500

USDA

_ United States Rdepartment of Aariculture

DATE: September 23, 2019

MEMO CODE: SP 41-2019

SUBJECT: Salad Bars in the National School Lunch Program and School
Breakfast Program’

TO: Eegional Directors
Child Nutrition Programs
All Regions

State Directors
Child Nutrition Programs
All States

USDA Memo SP 41-2019

(released in Sept 2019)
Dcion ey contains the most recent
e eguiidance on salad bars in

Background
USDA encourages the use of salad bars in N s L P a n d s B P
School Breakfast Program (SBP) becaus u

consumption of a vanety of fruits and
Guidelines for Americans.

This memorandum supersedes policy memo SP 31-2013, “Sala
School Lunch Program.” dated March 27, 2013. This revisio
general updates to outdated resources/website links and u

Reference the full memo online here for the complete
In addition to the nutritional bg guidance from USDA on salad bars in NSLP and SBP.

to take only items they will 4
option in some school fog
anconrace cohonle to &


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

Location of the Salad Bar
Placement of the salad bar in relation to POS

Regl.IlatiOns Portion Sizes
Add ressed 1 Determining proper portion sizes
the Memo

Production Records

Required items on your production records

Food Safety

Ensure the safety of all items served on the salad bar




LOcation of Why is this important?

To ensure that each student's selections from the salad bar

the salad Bar meet the required portions for a reimbursable meal




Location of
the Salad Bar

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

The salad bar should be stationed BEFORE the POS

E% - @9 9 O 9

Service Line Salad Bar Point of Service (POS)



Location of
the Salad Bar

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

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



Location of
the Salad Bar

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

In addition to one of the three options, schools can
iImplement 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



Location of the Salad Bar

After POS
(without RM Monitor)

After POS
(with RM Monitor)

Placement of the salad bar
after the Point of Service (POS)
with a dedicated monitor

Before POS

Placement of the salad bar
iIN the service line before

Placement of the salad bar
after the Point of Service (POS)
without a dedicated monitor

the Point of Service (POS)

Best Practice

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




Why are these important?

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.

Portion Sizes

Component Specifications: Daily and Weekly Amount Based on the Average for a 5-Day Week

Grades | K-5 6-8 K-8 0-12 Additional Information
Weekly (daily) 2Y% (Y2) 5(1)
. Serve Only: minimum Only 100% fruit juice is allowed
Fruit amount required at POS 72 1 and no more than half the weekly
(cups) — offering for the fruit component
OVS: minimum amount to 1 1 9 L P
count at POS /2 V2 may be 100% juice.
Weekly (daily) 3 % (34) 5(1) L
Total Serve Only: minimum . Only 100% vegetable juice is
Vegetable | amount required at POS 4 1 allowed and no more than half the
(cups) OVS: minimum amount to weekly offering for the vegetable
count at POS 72 72 component may be 100% juice.




Portion Sizes

For example:

When implementing Offer vs. Serve (OVS), the minimum
amount a student may take is Y2 cup fruit or vegetable (or
combination of both) to meet daily quantity requirements,

Component Specifications: Daily and Weekly Amount Based on the Average for a 5-Day Week

Total
Vegetable
(cups)

count at POS

Weekly (daily) 3 %4 (34) 5(1)
Serve Only: minimum 3 1
amount required at POS
OVS: minimum amount to . .
2 V2

count at POS

Grades | K-5 6-8 K-8 0-12 Additional Information
Weekly (daily) 2Y% (Y2) 5(1)
] Serve Only: minimum Only 100% fruit juice is allowed
Fruit amount required at POS 72 1 and no more than half the weekly
(cups) — offering for the fruit component
OVS: minimum amount to 1 1 9 P
Z /2 may be 100% juice.

Only 100% vegetable juice is
allowed and no more than half the
weekly offering for the vegetable
component may be 1007% juice.




Portion Sizes

Remember!

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.



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

The planned portion size should be an amount that is

PO I‘tiOn Sizes reasonable for that item.

Reasonable portion

Lettuce
Planned portion = 1 cup

; Radish
gfg@ Planned portion = 1 cup x

The amount a child
would normally
consume

Unreasonable portion

More than a child would
normally consume




Portion Sizes

How should a menu planner determine the

planned portion size for an item?

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

Lettuce
Planned portion = 1 cup

@,}% Radish

(0

Planned portion = Y4 cup

Reasonable portion

The amount a child
would normally
consume

Reasonable portion

The amount a child
would normally
consume



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

There are several ways, such as:

Portion Sizes

* 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



Production
Records

Why are these important?

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
iInventory control.



Production
Records

What should be included on your
salad bar production record?

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
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Meals Served

Meals Planned

Age/Grade Group

Student Meals
Adult/a La Carte Meals

Taotal Meals

Date:

Site Name:

OvYes [ No

Offer vs. Serve:

(syun aseyand
10 suoiJod Jo Jsgquinu un)
(1anoya - pasedaud = panasg)
paalas Aluen)d |10

(spun aseyoind 1o
suoipod jo Bguinu ur)
12aoya Anuend elo )

(syun aseyaind 1o
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a|qelabap |ej0L
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a|gelabap,
18yi0

ajgelabap,
Ayolers

cup(s)

(sawnba)
sead/sueag

a|qeebap
abuelpn/pay

a|gel=bap,
uaalo yeq

Component Contribution

uni4

Production Notes

(You-uresf ajoym)
sulels)

(uiesB payaliua)
sulels)

0Z eq

SRR
JIESN

(sq)'sueo (|# "saseo "Ba
syun aseyaund u)
pauue|d Alueny |e10]

pauue|d suoilod
JO JAqUINN

(aunseaw 1o biam)
9ZIS UOILOd pauue|d

Menu ltem

(Recipe Name/Number or
Product Name/Product
Description and Number)

Condiment(s)

SAMPLE TEMPLATE

Production
Records

April 2020 | Arzona Department of Education | This institution is an equal opportunity provider.




Production
Records

Production Record - Salad Bar

Meals Flanned

keals Served

Anril 15 9090 Age,/Grade Group
Date: ’ Student Meals KR 115 115
)  ADE Elerantired Adult/a La Carte Meals 0 0
Site Name: - it
Total Meals 115 115
Offer vs. Serve: AYes [ No
T 3 Component Contribution -E . 5
L 5} -
|- g 2 0z eq cup(s) = z £ Tz
» & 3| 55¢ sz | 223 §5%¢
c @ = 5 & - £ = 358
Menu tem Sg |[B5E |28 gl = % . 2|l ags5| 385 =5
[Recipe Mame/Mumber or 5 E E a Fry E = 2 ‘® T E o %i’é 5 w| 2 % wma| @ Z2%5 & =% £ s s
Preduct Name/Product a5 £ Eﬁu‘ =3 g_gn 2L~ B8 Eﬁ Q:E -E,'E T = 5 & § E_Eg EE% 55?5
Description and Mumber) = = S 28 |23|B 2| ®E 5 2 — S E|w 3| 5T = cEE £2E SEX2T
> |25 | oBg IZ|cs|lce|* |E2 S5 EZRC0E = | 52| o6& | @:E3
g = e | £E52 S| 5| 2 a=|g2>82 = <>| £ | Ec° | Be5 | gis
o = 2 = = £ = S = &
Eoewalne, fresh, chopped | 1 cun T, S OZ 05 = 7 =T
Cherry Tonwartoes, fresh, whole| 0.25 eup 7 EF.5 02 025 S0 = AF
Cucwenaber, frech, sliced a25eup| S0 &5 0325 e - Fe-
Baby Carrets, fresh 0.5 Bip S0 |1=2.5 0z 0.5 St & 50
sl !
Chickneas, sdneed o125 euy | 25 oo 0135 o5 1 oL
Cove, roZin, thawed | o1 ey | 25 19 4 D125 25 o 2=
Broccell, fresh, chooped 25 e o5 =0 40 e L 25 ] oE
Strawberries, fresh, sliced | 0.5 cup 5t 175 o2 0.5 = o =T
Chicken, frozem., cuwbed 1 oz 25 25 B 1 25 & 19
Condiment(s) Production Notes
Ranch Dressing 1 plet 5t S0 phts =Ts o 45
talidwn Trressilvg 1 pkt LY Sopkis =T 10 4L

April 2020 | Arizona Department of B ﬁ |

(Y-RECORD




Production
Records

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

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.”

Steps: Example:
1. Determine the planned (1.5 cups per student)
serving size.
2. Determine the number of (115 servings per recipe)
servings the recipe produces.
3. Determine the amount of (see next slide)

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



Production
Records

Production Record - Salad Bar

I P Age/Grade Group Meals Planned Meals Served
Aprill 17, 2020
Date: ’ Student Meals L 115
Site Name: ADE Elenientaryy Adult/a La Carte Meals 0
Total Meals 115
Offer vs. Serve: AYes [O No
3 3 Component Contribution -E . =
o] L :E] -
Ao g 2 0z eq cup(s) :_ | g8 Tz
o & 2| 5£¢ 85w | 857 | Ec2_
Menu Item s |sE|ass| o | = @ | §85| 8§ |928%
. = = [ = -
[Recipe Name/Mumber or E = E f = % = = ® E E P %_@ E E L= % 52| ® =% & s 2 E‘ & El @
Product Mame/Product o 5 s o EEH* '“E“E gggﬁ A > E-g o g %ﬁ E‘E Eﬁ @ E’_-E—_E EEE mﬁ?i:'"
Description and Mumber) = =5 SS8 |eg|® FIRER 2 < c&|le 3| 5T = T o2 E 22 E SX XD
2|1 2€ | o238 Eilcs|los|- |22\ 50|28/ 5388 2| 558|562 |25z
i S| B=< g =l 2 32 g2 S22 = =|==| Z | g5 | B85 | 2E¢
= : o -g [ o <= = = E o &5
& 5 o | 2| g £ Sle 8= | P&
romaalng, frech, chopped | 1 eus C g3 02 0.5
Cherry Tonaatoes, Fresh, whole | 028 cup =, T a2 0.5
Cacceculoer, fresh, sliced 25eup| S0 55 0.5
Baby carrots, fresh O5cup | S0 |132.502 0.5
Chickneas, cdmeed | ooy wp| =25 i R ok b L
Corm, frozem, thawed I25cp | 25 19.4 ¢ 0125
Broctoell, fresh, ehovnes ZE5eup| 25 LW, pJ )
Strawberries, fresh, sliced| 0.5 sup =i 175 oz 0.5
Chicken, frozem, cubes 1 2 25 25 i 1
Condiment(s) Production Notes
Raneh Dressing 1 prEt =i S0 plts
italiawn Dressing 1 plet 5 50 pets

TYPICAL DAY

April 2020 | Arizona Department of Education | This institution is an equal opportunity provider.




Production
Records

Grams per 1.5 cups: 144

Portion Total Calories!
Ingredients Cost Cost (kcal)
LETTUCE,COS OR ROMAIMNE,RAW ]
TOMATOES,RED,RIPE,RAW.YEAR. RND AVERAGE 3
CUCUMBER,WITH PEEL,RAW 2
CARROTS, RAW 11
BEANS, CANNED, GARBANZO (CHICKPEAS), LOW-50DI 8
CORN,SWT, WHITE,FRZ,KRNLS ON COB,CKD,BELD,DRND, =
BROCCOLI RAAB, RAW 0
STRAWBERRIES,RAW 12
Chicken, Unseasoned Strips, Cooked, Frozen 7
Heinz Low-Sodium Light Ranch Dressing 127
Totals Per 1.5 cups:
Mutritional Values: £0.000 £0.000 178

% of Caloric Makeup:

L. denotes required nutrient values.
2_ Trans Fat value is provided for informational purposes only, not for menitering purposes.

Saturated?

Fat
(g)

0.

1.836
9.2990%p

oos

005

004

008

008

005

002

005

173

617

Sodium?
(mg)

1.635
0.810
0.226
18.200
7.609
0.179
0.717
0.361
15.204

1325.155

180.296

Sugars

(g)

0.243
0.426
0.189
1.257
*N/A*
*N/A*
0.008
1.765
0.000

5.456

#09 344%
#21.031%*

* denotes combined nutrient totals with either missing or incomplete nutrient data.

*MN/&* denotes a nutrient that is either missing or incomplete for an individual ingredient.

Total
Fat

(g)

0.06e1
0.032
0.012
0.064
0.074
0.023
0.011
0.108
0.348

0.423

10.176
51.534%

SAMPLE NUTRIENT
ANALYSIS

Trans
Fat?

(g)

0.000
0.000
0.000
0.000
0.000
0.000
0.000
0.000
0.000

0.261

0.261
1.321%



Why is this important?

It is important to control potential food safety hazards and

maintain appropriate food temperatures to prevent the
growth of pathogenic microorganisms.

Food Safety




State and Local Food Safety Rules
and Regulation MUST be Followed

State Level - Arizona Food Code

TITLE 9. HEALTH SERVICES

CHAPTER 8: DEPARTMENT OF HEALTH SERVICES

Food Safety

FOOD, RECREATIONAL AND INSTITUTIONAL SANITATION

ARTICLE 1. FOOD AND DRINK

Contents

CHAPTER 1 PURPOSE AND DEFINITIONS 1
CHAPTER 2 MANAGEMENT AND PERSONNEL 18
CHAPTER 3 FOOD 35
CHAPTER 4 EQUIPMENT, UTENSILS, AND LINENS 77
CHAPTER S WATER, PLUMBING, AND WASTE 118
CHAPTER 6 PHYSICAL FACILITIES 137
CHAPTER 7 POISONOUS OR TOXIC MATERIALS 153
CHAPTER 8 COMPLIANCE AND ENFORCEMENT 160
Chapter 1

Purpose and Definitions

14 TITLE, INTENT, SCOPE 1
1-101 Title 1
R9-8-102.  Applicability 1

12  DEFINITIONS 2

1-201 Applicability and Terms Defined 2


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

State Level - Arizona Food Code

(J) Consumers are notified that clean TABLEWARE is t0 be used
when they retum to self-service areas such as salad bars and
buffets as specified under § 3-304.16;

3-306.11 Food Display.

Except for nuts in the shell and whole, raw fruits and vegetables
that are intended for hulling, peeling, or washing by the CONSUMER
before consumption, FOOD on display shall be protected from
contamination by the use of packaging; counter, service line, or
salad bar FOOD guards; display cases; or other effective means.

3-306.13 Consumer Self-Service Operations.*

(A) Raw, unPACKAGED animal FOOD, such as beef, lamb, pork,
POULTRY, and FISH may not be offered for CONSUMER self-service.
This paragraph does not apply to CONSUMER self-service of
READY-TO-EAT FOODS at buffets or salad bars that serve FOODS
such as sushi or raw shellfish; ready-to-cook individual portions
for immediate cooking and consumption on the PREMISES such as
CONSUMER-cooked MEATS or CONSUMER-selected ingredients for
Mongolian barbecue; or raw, frozen, shell-on shrimp or lobster.

(B) CONSUMER self-service operations for READY-TO-EAT FOODS
shall be provided with suitable UTENSILS or effective dispensing
methods that protect the FOOD from contamination.™

(C) CONSUMER self-service operations such as buffets and salad
bars shall be monitored by FOOD EMPLOYEES ftrained in safe
operating procedures.™

(B) Except as specified in § (C) of this section, cold or hot holding
EQUIPMENT used for POTENTIALLY HAZARDOUS FOOD shall be designed
o include and shall be equipped with at least one integral or
permanently affixed TEMPERATURE MEASURING DEVICE that is located
to allow easy viewing of the device's temperature display.

(C) Paragraph (B) of this section does not apply to EQUIPMENT for
which the placement of 8 TEMPERATURE MEASURING DEVICE is not a@
practical means for measuring the ambient air surrounding the FO00
because of the design, type, and use of the eQuiPMENT, such as
calrod units, heat lamps, cold plates, bainmanes, steam tables,
insulated Foop transport containers, and salad bars.

4-302.11 Utensils, Consumer Self-Service.

A FooD dispensing uTensiL shall be available for each container
displayed at a cONSUMER self-service unit such as a buffet or salad
bar.

(3) Containers in serving situations such as salad bars, delis, and
cafeteria lines hold READY-TO-EAT POTENTIALLY HAZARDOUS FOOD
thatis maintained atthe temperatures specified under Chapter 3,
are intermittently combined with additional supplies of the same
FOOD that is at the required temperature, and the containers are
cleaned at least every 24 hours;

(B) At least 220 lux (20 foot candles):

(1) At a surface where FooD is provided for CONSUMER self-
service such as buffets and salad bars or where fresh produce
OF PACKAGED FOODS are sold or offered for consumption;


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

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

Apache County Health
Department

Cochise Health and Social

Services

Coconino County Public Health

Services District

Gila County Health Department

Graham County Health
Department

Greenlee County Health
Department

La Paz County Health Department

PO Box 697
Saint Johns, AZ 85936

1415 W Melody Ln Bldg A
Bisbee, AZ 85603-3037

2625 N King 5t
Flagstaff, AZ 86004-1884

5515 S Apache Ave Ste 400
Globe, AZ 85501-4429

826 W Main 5t
Safford, AZ 85546-2828

253 5th 5t
Clifton, AZ 85533-0936

1112 S Joshua Ave Ste 206
Parker, AZ 85344-5756

Phone: (928) 337-4364
Email Department
Visit Website

Phone: (520) 432-9400
Email Department
Visit Website

Phone: (928) 679-7272
Email Department

Visit Website

View Our Facebook Page
View Our Twitter Feed

Phone: (928) 425-3189
Email Department
Visit Website

View Our Facebook Page

Pheone: (928) 428-0110
Email Department
Visit Website

View Our Facebook Page

Phone: (928) 865-2601

Email Department

Phone: (928) 669-1100
Email Department
Visit Website
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Food Safety

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

Maricopa County Department of
Public Health

Maricopa County Environmental

Services Department

Mohave County Department of
Public Health

Navajo County Public Health

Services District

Pima County Health Department

Pinal County Health Department

Santa Cruz County Health
Department

4041 M Central Ave Ste 1400
Phoenix, AZ 85012-3314

501 North 44th street
Phoenix, AZ 85008

PO BOX 7000
Kingman, AZ 86402-7000

117 E Buffalo 5t
Holbrook, AZ 86025-2605

3950 S Country Club Rd Ste 100
Tucson, AZ 85714-2226

PO BOX 2945
Florence, AZ 85132

2150 N Congress Dr
Nogales, AZ 85621-1090

Phone: (602) 506-6900
Email Department

Visit Website

View Our Facebook Page
View Our Twitter Feed

Phone: (602) 506-6616

Email Department

Phone: (928) 753-0774 (4313)
Email Department

Visit Website

View Our Facebook Page

View Our Twitter Feed

Phone: (928) 524-4750
Email Department
Visit Website

View Our Twitter Feed

Phone: (520) 724-7770
Email Department

Visit Website

View Our Facebook Page

View Our Twitter Feed

Phone: (866) 960-0633
Email Department
Visit Website

Phone: (520) 375-7900
Email Department
Visit Website


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

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

United Community Health Center 1260 S Campbell Ave Bldg 2 Phone: (520) 407-5600
Green Valley, AZ 85614-0503 Email Department
Visit Website
Yavapai County Community 1090 Commerce DR Phone: (928) 771-3122
Health Services Prescott, AZ 86305-3700 Email Department
Visit Website

View Our Facebook Page

View Our Twitter Feed

Yuma County Public Health 2200 W 28th ST Phone: 9283174550(1729)
Services District Yuma, AZ 85364-6935 Email Department
Visit Website

Food Safety



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

Food Safety

Are schools required to follow NSF
International food equipment standards?

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.



Food Safety

Must schools monitor salad bars for
food safety?

According to the Arizona Food Code;

(C) CONSUMER self-service operations such as buffets and salad
bars shall be monitored by FOOD EMPLOYEES frained in safe
operating procedures.™

Examp

C
M

les of Food Safety (FS) Monitor activities:
necking the temperatures of food on the salad bar

onitoring 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



Best FPractice

Salad Bar Monitors

Food
Safety (FS)
Monitor

This monitor is
responsible for
ensuring food from the
salad bar is safe for all
students.

Food Reimbursable
Safety (FS) & Mﬁg:\f&":’
Reimbursab"e This monitor is

Meal (RM) ach student toaves
MOnitor with a rzir;akiursable



Summary
of the
Regulations
Addressed Iin
the Memo

Location of the Salad Bar

Best practice is to place the salad bar
BEFORE the POS

Portion Sizes

Should be an amount that is reasonable for
each item

Production Records

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

Food Safety

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



Section #5

Salad Bar
Resources

Check these out for more information!




Salad Bar
Resources

Food Safety

R N
BEST PRACTICES

HANDLING FRESH PRODUCE IN SCHOOLS

Fruits and vegetables are an important part of a healthy diet. Introducing
children to them in schools will improve their present and future health.
Fresh produce must be handled safely to reduce the risks of foodborne
illness. There are a number of steps that foodservice employees can take
to minimize the chances for fruits and vegetables they handle to become
contaminated. Best practices for handling all types of produce are
described in this fact sheet, along with practices specific to leafy greens,
tomatoes, melons, and sprouts.

Contamination of produce with harmful microorganisms can occur
at all stages of production, processing, transportation, storage,
preparation, and service. To prevent foodborne iliness, fresh produce
needs to be handled with care at each step from farm to table.

Best Practices for

Handling Fresh Produce

USDA, FNS
J—

Handling Fresh Produce
on Salad Bars*

Preparation and Set Up
« Use equipment with food shields or sneeze guards. In elementary schools, equipment with a solid barrier between
the students and the food is recommended.**

- Consider offering pre-packaged or pre-portioned items for students in all grades. In elementary schools,
pre-packaged or pre-portioned items are recommended for all self-service items**

- Place a clean and sanitized utensil in each container on the salad bar. Consider replacing utensils at the beginning of
each meal period

+Label containers to identify foods and condiments.

- Use dispensers or single-use packages for salad dressings and other condiments.

~Set up the salad bar just prior to the meal period.

-Select container size so that food is used within one meal period.

- Provide individually wrapped eating utensils, or keep unwrapped utensils in containers with the handies up.

Temperature Control

«Verify that the temperature of equipment is at 41 °F or below before use.

- Check to be sure the bottom of the pan comes into contact with the ice or ice pack, when using them for
temperature control.

- Chill foods to an intemal temperature of 41 °F or below before placing on the salad bar

- Check and record internal temperatures of each food item with a clean, sanitized, and calibrated thermometer
before placing it on the salad bar. Check at least every two hours to verify that it remains at or below 41 °F.

Supervision
- Consider using a serving line with a solid food shield in elementary schools, allowing students to select
items for assisted service rather than self-service. Employees place selected items on a plate or tray, then
pass it over the food shield to students.**
« Monitor self-service salad bar in middle and high schools to ensure that students do not:
» Touch food with bare hands.
+ Touch food with clothing or jewelry.
+ Cough, spit, or sneeze on food.
+ Use utensils in multiple containers.
+ Place foreign objects in food.
+ Place dropped food or utensils back into containers.
+ Use the same plate or tray on subsequent trips.
« Assist students with utensils, if needed.
+ Avoid adding or layering freshly prepared food on top of food already on salad bars and self-service lines.
Check with your state or local health department for regulations on replenishing food.

USDA CCM

Handling Fresh

Produce on Salad Bars

USDA & ICN

Food Code

U.S. Public Health Service

(pIY U.S. FOOD & DRUG

ADMINISTRATION

2017

U.S. DEPARTMENT OF HEALTH AND HUMAN SERVICES
Public Health Service * Food and Drug Administration

College Park, MD 20740

FDA Food Code
FDA

July 7, 2010

Program Information Manual Retail Food Protection:
Recommendations for the Temperature Control of Cut Leafy Greens
during Storage and Display in Retail Food Establishments

Background

The 2009 Food Code identifies cut leafy greens' as a food that requires time and
temperature control for safety, or a TGS food. Therefore, the provisions of the 2009
Food Code that apply specifically to TCS foods apply to cut leafy greens.

Cut leafy greens were designated as TCS food because they provide a medium that
readily supports the growth of pathogens when they are held without temperature
control after the internal fluid and nutrients are exposed by cutting the leaf. Gutting or
shredding alters the physical properties (i.e., damages the waxy cuticle) and
biochemical processes of the leaf and provides opportunities for microbial invasion of
tissues. Studies show that E. coli 0157:H7 is more likely than Pseudomonas, a
predominant ic spoilage that is able to grow at refrigeration
temperatures, fo become attached in the stomata and cut edges of the lettuce leaf (15).
Studies on the survival and growth of £. coli 0157:H7 in lettuce demonstrate that E. coli
0157:H7 will decrease in numbers if stored at 38 - 41°F but increase at higher
temperatures (2).

Contamination of leafy greens with pathogens can occur in the field, cooling facilities,
packing houses, processors, transport vehicles or food establishments. Regardless of
where or how contamination occurs, refrigeration at 41°F (5°C) or less in food
establishments will prevent the growth of pathogens that may be present on cut leafy
greens (1, 10, 11,17). Storage of leafy greens at temperatures above 41°F (5°C) may
allow surviving pathogens to multiply and counteract pathogen reductions that may
result from prior washing in cold or warm (13) water containing chlorine or other
disinfectants. Refrigeration at < 41°F (5°C) not only limits the growth of bacterial
pathogens, but has also been shown fo result in the inactivation of certain pathogens
over time. Collectively, the implementation of Good Agricultural Practices (9), Good
Manufacturing Practices (16) and proper temperature control for safety (TCS) at the
paint of sale or service (7), will mitigate the impact of any contamination that does
oceur.

Sensory panels and experiences from recent lettuce and spinach outbreaks show that
the sensory quality of fresh and bagged, fresh-cut leafy greens |asts at least a week
after the “sell by or “use by" date and often much longer (3). The anticipated shelf life

* The 2009 Foos Code Oefines “cul lealy greens” as fresn lesfy greens whase leaves have been cul, shrecde, sioed. cNoppes, of
tom. The term “lealy greens” incluses ieebery leftuce, romaine leituce, leaf letuce, butler leliuce, bisby leaf leltuce (.., immature
Iettuce o lesfy greens), escarle, endive, spring mi, spinech, cabbage. kale, anugula and chard (7). The term e

ot include herba such 2s clantro or parsiey. Letiuce and other lealy greans cut kom thei root i the fild with o oiher processing
are consicered the cefintion of “cut lealy ‘and are therefore not
considered s PHFITCS Food, as defined and agplied in the 2000 Fead Cade.

Cut Leafy Greens
Storage and Display
FDA
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Produce Safety
USDA, FNS

Program Information Manual: Retail Food Protection Storage
and Handling of Tomatoes

Questions

Discussion and Rationale

* Recommendation

References

Attachment A

Attachment B

Attachment C

Questions
+ Are tomatoes potentially hazardous food requiring time/temperature control for safety?
« How should fresh whole tomatoes, cut fresh tomatoes and cut fresh tomatoes used as an

ingredient in other foods (i.e., in salsa, in salads, topping a pizza, in sandwiches, etc.) be
handled in a retail food establishment?

Discussion and Rationale

Recent foodborne illness outbreaks associated with tomatoes indicate the storage and handling
practices of tomatoes and other fresh produce in food service operations and retail food stores
must be re-examined. The FDA's Produce Safety Action Plan (6) recommended adding language
to the Food Code to address produce safety at retail. The Conference for Food Protection (CFP)
in 2006 recommended to FDA (2) to incorporate "cut tomatoes” into the definition of
potentially hazardous food (time/temperature control for safety food) in the FDA Food Code (5).

A potentially hazardous food (PHF) or time/temperature control for safety food (TCS food) is
defined in terms of whether or not it requires time/temperature control for safety to limit
pathogen growth or toxin formation. The term does not include foods that do not support
growth whether or not they contain a pathogenic microorganism or chemical or physical food
safety hazard. The progressive growth of all foodborne pathogens is considered whether slow or
rapid. This definition takes into consideration a food's acidity (pH), water activity (a,), or

Tomatoes Storage
and Handling
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

Salad Bar

Resources

Food Safety &
Operational

GUIDANCE DOCUMENT

Guidance for Industry: Guide to Minimize Microbial Food Safety Hazards of Fresh-cut

Fruits and Vegetables

FEBRUARY 2008
=l

Docket Number:

Issued by:

Offce of Foods end y . Center

Office of Food Safety
Division of Plant and Dairy Food Safety (HFS-317)

5001 Campus Drive

College Park, MD 20740

(Tel) 240-402-1700)

OMB Control No. 0910-0609

Expiration Date: 10/31/2010

See additional PRA statement in section X111 of this guidance.
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EFFECTIVE BEGINNING SCHOOL YEAR 2015-2016

OFFER VERSUS SERVE

GUIDANCE FOR THE NATIONAL SCHOOL LUNCH PROGRAM
AND THE SCHOOL BREAKFAST PROGRAM

FOOD AND NUTRITION SERVICE U.S.
DEPARTMENT OF AGRICULTURE

Offer Versus Serve
USDA, FNS

U Chef Ann Foundation The Lunch Line « School Food Institute

THE
PROGRAMS i LUNCH/BOX| rrocurevent  maNAGEMENT

Tools for school food change

Programs | Salad Bars Progr

Salad Bars G

Why Salad Bars?

d Planning

Training

Operations
Salad Bar Procurement

Marketing Your

Salad Bar Tools

Why Salad Bars? Assessment and Planning

Research shows that incorporating salad bars into school Planning for the large and small detals of salad bar
lunches increases children's consumption of fresh fruits and implementation ensures that once added, salad bars will be a
vegetables. Salad bars profoundy shift the typical school of your school This
tunch by offering students not only variety but also choice. section covers:

N Overview

Training

‘The addition of salad bars presents a learning opportunity
across the district. Food service teams need systems and
tools to manage daily production as well as to show the.

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
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Arizona Specific

TITLE 9. HEALTH SERVICES
CHAPTER 8: DEPARTMENT OF HEALTH SERVICES
FOOD, RECREATIONAL AND INSTITUTIONAL SANITATION

ARTICLE 1. FOOD AND DRINK

Contents

CHAPTER 1 PURPOSE AND DEFINITIONS 1
CHAPTER 2 MANAGEMENT AND PERSONNEL 18
CHAPTER 3 FOOD 35
CHAPTER 4 EQUIPMENT, UTENSILS, AND LINENS 77
CHAPTER § WATER, PLUMBING, AND WASTE 118
CHAPTER 6 PHYSICAL FACILITIES 137
CHAPTER 7 POISONOUS OR TOXIC MATERIALS 153
CHAPTER 8 COMPLIANCE AND ENFORCEMENT 160
(Chudptar:t Purpose and Definitions
14 TITLE, INTENT, SCOPE 1
1-101 Title 1
R9-8-102.  Applicability 1
12 DEFINITIONS 2
1-201 Applicability and Terms Defined 2
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Starting a Salad Bar
Part1- The Why

AUGUST 20, 2019
1:30 PM — 2:00 PM
PROFESSTONAL STANDARDS LEARNING CODES: 1100, 1320, 3510, 4160

Starting a Salad Bar
Part 1 - The Why
ADE
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Order Materials Archive
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Starting a Salad Bar
Part 2 - The How

SEPTEMBER 17, 2019
1:30 PM — 2:00 PM
PROFESSIONAL STANDARDS LEARNING CODES: 2610, 3210, 3220, 3230, 3510

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!

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
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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

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

