ID # __________________


Pricing Evaluation
Environmental Assessment Tool

Today’s Date:

___/___/______

Observation Start Time: 
____:_____

Observation End Time:  
____:_____

ETR Observer’s Name:
________________________________

Site Code/ID number: _________

School Name: ________________ 

District Name: ________________



Environmental Assessment Tool

Directions for staff observers
Please walk through the school campus and complete this form. Observe the cafeteria during lunch and breakfast time to complete Section 3, 4 and 5. Use Section 7 to record any general notes not captured in Sections 1-6.

Obtain a school map and mark location of all competitive foods on the map, using “SF” for snack food vending, “B” for beverage vending, “SB” for snack bar, and “SS” for school store. Make a note if machines appear to be easily accessible or out of the main flow of students. Make sure the location of the cafeteria is also clearly marked.

Section 1. Vending Machines: Snack / Food Machines
1. Total number of snack/food vending machines available for student use on campus: ______

If there are snack/food vending machines for students, please record the number of vending slots devoted to each food type for each machine. Be sure to check for vending machines in cafeteria, snack bar, hallways, locker rooms, auditorium, gymnasium, etc.
	Snack/Food Vending Machines

	
	Machine 1
	Machine 2

	1a. Location of machine
	
	

	1b. Hours open for student use
	
	

	1c. Products advertised on machine
	
	


	Snacks
	Machine 1
	Machine 2

	
	# Slots
	Brands
	oz
	Price
	# Slots
	Brands
	oz
	Price

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	1t. Total # of slots in vending machine
	
	
	
	
	
	


          *Note:  Chips = potato chips, tortilla chips, cheese snacks, etc.

1u: Additional Comments (e.g. students have access to teacher lounge machines): 
	Snack/Food Vending Machines (continued)

	
	Machine 3
	Machine 4

	1a. Location of machine
	
	

	1b. Hours open for student use
	
	

	1c. Products advertised on machine
	
	

	Snacks
	Machine 3
	Machine 4

	
	# Slots
	Brands
	oz
	Price
	# Slots
	Brands
	oz
	Price

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	1t. Total # of slots in vending machine
	
	
	
	
	
	


Section 2. Student Stores 

2. Total number of student stores on campus:________

If there are student stores, please indicate which of the following items are available for purchase and the number of different choices available for each. (Example: Apple, banana, and orange = 3 fruit choices; tortilla chips and potato chips = 2 chip choices; M&Ms, Hershey bar, licorice, and Now and Later = 4 candy choices).
	
	STORE # 1

	2a. Store Location
	

	2b. Hours of Operation
	

	2c. Products advertised at store
	

	2d. Packaging and display of items
	

	2e. Placement of healthier vs. Standard items
	


	Food Items
	STORE # 1

	
	Number Choices
	Location in store (display)
	Size (oz)
	Price

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Section 3: A la Carte

3. Total number of a la carte lines and/or snack bars on campus:________

If there are a la carte lines and/or snack bars for students, please indicate which of the following items are available for purchase. 
Each A La Carte Line/Snack Bar (#s 1-3) has its own table for Food Items 3e through 3g.  Please list each type of item on its own line, the brand and size if applicable, where in the serving line the item is (beginning, middle, or end), if it looks appealing (yes, no, somewhat) and price. Be sure to list all types of options offered under each category, noting if items are modified to be more healthy (e.g. low in fat or low in sugar or sodium). Use the last column to indicate if the food item is part of the USDA meal but second helpings must be purchased by the student.
	
	A LA CARTE LINE / SNACK BAR #1
	A LA CARTE LINE / SNACK BAR #2
	A LA CARTE LINE / SNACK BAR #3

	3a. Type  (( one)
	1( A la carte - Breakfast
2( A la carte – Lunch

3( Snack bar
	1( A la carte - Breakfast
2( A la carte – Lunch

3( Snack bar
	1( A la carte - Breakfast
2( A la carte – Lunch

3( Snack bar

	3b. Location and ease of use

	
	
	

	3c. Hours of Operation

	
	
	

	3d. Products advertised 


	
	
	


	A La Carte Line #1

Food Items
	Type
	Packaging/Brand
	Size (oz)
	Position in line
	Appeal
	Price
	USDA 2nd serving?    

	3e. Fruit
	1.
	
	
	
	
	
	     1( Yes 

     2( No

	
	2.
	
	
	
	
	
	     1( Yes 

     2( No

	
	3.
	
	
	
	
	
	     1( Yes 

     2( No

	
	4.
	
	
	
	
	
	     1( Yes 

     2( No

	3f. Vegetables
	1.
	
	
	
	
	
	     1( Yes 

     2( No

	
	2.


	
	
	
	
	
	     1( Yes 

     2( No

	
	3.
	
	
	
	
	
	     1( Yes 

     2( No

	
	4.


	
	
	
	
	
	     1( Yes 

     2( No

	3g. Snacks
	1.
	
	
	
	
	
	     1( Yes 

     2( No

	
	2.


	
	
	
	
	
	     1( Yes 

     2( No

	
	3.
	
	
	
	
	
	     1( Yes 

     2( No

	
	4.


	
	
	
	
	
	     1( Yes 

     2( No

	
	5.
	
	
	
	
	
	     1( Yes 

     2( No

	
	6.


	
	
	
	
	
	     1( Yes 

     2( No

	
	7.


	
	
	
	
	
	     1( Yes 

     2( No

	
	8.
	
	
	
	
	
	     1( Yes 

     2( No

	
	9.


	
	
	
	
	
	     1( Yes 

     2( No

	
	10.
	
	
	
	
	
	     1( Yes 

     2( No

	
	11.


	
	
	
	
	
	     1( Yes 

     2( No

	
	12.


	
	
	
	
	
	     1( Yes 

     2( No

	3h. Other
	1.
	
	
	
	
	
	     1( Yes 

     2( No

	
	2.
	
	
	
	
	
	     1( Yes 

     2( No

	
	3.
	
	
	
	
	
	     1( Yes 

     2( No

	
	4.
	
	
	
	
	
	     1( Yes 

     2( No

	
	5.
	
	
	
	
	
	     1( Yes 

     2( No

	
	6.
	
	
	
	
	
	     1( Yes 

     2( No


	A La Carte Line #2

Food Items
	Type
	Packaging/Brand
	Size (oz)
	Position in line
	Appeal
	Price
	USDA 2nd serving?    

	3e. Fruit
	1.
	
	
	
	
	
	     1( Yes 

     2( No

	
	2.
	
	
	
	
	
	     1( Yes 

     2( No

	
	3.
	
	
	
	
	
	     1( Yes 

     2( No

	
	4.
	
	
	
	
	
	     1( Yes 

     2( No

	3f. Vegetables
	1.
	
	
	
	
	
	     1( Yes 

     2( No

	
	2.


	
	
	
	
	
	     1( Yes 

     2( No

	
	3.
	
	
	
	
	
	     1( Yes 

     2( No

	
	4.


	
	
	
	
	
	     1( Yes 

     2( No

	3g. Snacks
	1.
	
	
	
	
	
	     1( Yes 

     2( No

	
	2.


	
	
	
	
	
	     1( Yes 

     2( No

	
	3.
	
	
	
	
	
	     1( Yes 

     2( No

	
	4.


	
	
	
	
	
	     1( Yes 

     2( No

	
	5.
	
	
	
	
	
	     1( Yes 

     2( No

	
	6.


	
	
	
	
	
	     1( Yes 

     2( No

	
	7.


	
	
	
	
	
	     1( Yes 

     2( No

	
	8.
	
	
	
	
	
	     1( Yes 

     2( No

	
	9.


	
	
	
	
	
	     1( Yes 

     2( No

	
	10.
	
	
	
	
	
	     1( Yes 

     2( No

	
	11.


	
	
	
	
	
	     1( Yes 

     2( No

	
	12.


	
	
	
	
	
	     1( Yes 

     2( No

	3h. Other
	1.
	
	
	
	
	
	     1( Yes 

     2( No

	
	2.
	
	
	
	
	
	     1( Yes 

     2( No

	
	3.
	
	
	
	
	
	     1( Yes 

     2( No

	
	4.
	
	
	
	
	
	     1( Yes 

     2( No

	
	5.
	
	
	
	
	
	     1( Yes 

     2( No

	
	6.
	
	
	
	
	
	     1( Yes 

     2( No


	A La Carte Line #3

Food Items
	Type
	Packaging/Brand/
	Size (oz)
	Position in line
	Appeal
	Price
	USDA 2nd serving?    

	3e. Fruit
	1.
	
	
	
	
	
	     1( Yes 

     2( No

	
	2.
	
	
	
	
	
	     1( Yes 

     2( No

	
	3.
	
	
	
	
	
	     1( Yes 

     2( No

	
	4.
	
	
	
	
	
	     1( Yes 

     2( No

	3f. Vegetables
	1.
	
	
	
	
	
	     1( Yes 

     2( No

	
	2.


	
	
	
	
	
	     1( Yes 

     2( No

	
	3.
	
	
	
	
	
	     1( Yes 

     2( No

	
	4.


	
	
	
	
	
	     1( Yes 

     2( No

	3g. Snacks
	1.
	
	
	
	
	
	     1( Yes 

     2( No

	
	2.


	
	
	
	
	
	     1( Yes 

     2( No

	
	3.
	
	
	
	
	
	     1( Yes 

     2( No

	
	4.


	
	
	
	
	
	     1( Yes 

     2( No

	
	5.
	
	
	
	
	
	     1( Yes 

     2( No

	
	6.


	
	
	
	
	
	     1( Yes 

     2( No

	
	7.


	
	
	
	
	
	     1( Yes 

     2( No

	
	8.
	
	
	
	
	
	     1( Yes 

     2( No

	
	9.


	
	
	
	
	
	     1( Yes 

     2( No

	
	10.
	
	
	
	
	
	     1( Yes 

     2( No

	
	11.


	
	
	
	
	
	     1( Yes 

     2( No

	
	12.


	
	
	
	
	
	     1( Yes 

     2( No

	3h. Other
	1.
	
	
	
	
	
	     1( Yes 

     2( No

	
	2.
	
	
	
	
	
	     1( Yes 

     2( No

	
	3.
	
	
	
	
	
	     1( Yes 

     2( No

	
	4.
	
	
	
	
	
	     1( Yes 

     2( No

	
	5.
	
	
	
	
	
	     1( Yes 

     2( No

	
	6.
	
	
	
	
	
	     1( Yes 

     2( No


Section 4. Cafeteria Food Description

4. In the cafeteria, how do the a la carte offerings differ from the USDA breakfast or lunch menu? 

a. Type of food (Mark all that apply.)
 FORMCHECKBOX 
  Same items as USDA meal, sold individually (e.g. an extra milk or second entrée)

 FORMCHECKBOX 
  Different items from USDA meal (e.g. cookies, ice cream, breads, or different entrees)

 FORMCHECKBOX 
  Food of Minimal Nutritional Value are offered

b. Price of food (Fill in prices, then check ONE box.)
Cost of USDA meal $ __________________

Range of prices for a la carte items $____________________________

1 FORMCHECKBOX 
  The unit price of the USDA meal is more than purchasing the same items individually from the a la carte line

2 FORMCHECKBOX 
  The unit price of the USDA meal is less than purchasing the same items individually from the a la carte line

3 FORMCHECKBOX 
  The unit price of the USDA meal is the same as purchasing the same items individually from the a la carte line

4 FORMCHECKBOX 
 NA

c. Promotion of food (Mark all that apply.)
 FORMCHECKBOX 
  Daily specials are advertised

 FORMCHECKBOX 
  Signs promoting healthy eating

 FORMCHECKBOX 
  Signs promoting special items

 FORMCHECKBOX 
  Food items are labeled as to how they contribute to the meal pattern (entrée, side dish, and beverage)

 FORMCHECKBOX 
  Nutrition information is available for food

 FORMCHECKBOX 
  USDA meal food looks appealing

 FORMCHECKBOX 
  A la carte food looks appealing

 Section 5. Cafeteria Atmosphere
5. Rate the environment of the cafeteria during meal times on a scale of 1-5 with 1 being the less positive and 5 being the more positive.
a. Cleanliness of cafeteria

	Less positive
	Neutral
	More positive

	1 FORMCHECKBOX 

	2 FORMCHECKBOX 

	3 FORMCHECKBOX 



b. Setup of tables/chairs conducive to socializing and student interaction (e.g. are benches moveable, assigned seating, limited movement)

	Less positive
	Neutral
	More positive

	1 FORMCHECKBOX 

	2 FORMCHECKBOX 

	3 FORMCHECKBOX 



c. Comfortable inside/outside eating space

	Less positive
	Neutral
	More positive

	1 FORMCHECKBOX 

	2 FORMCHECKBOX 

	3 FORMCHECKBOX 



d. Ease and convenience of serving line setup, including speed of line movement

	Less positive
	Neutral
	More positive

	1 FORMCHECKBOX 

	2 FORMCHECKBOX 

	3 FORMCHECKBOX 



e. Presence of positive messages, posters, decorations, etc.

	Less positive
	Neutral
	More positive

	1 FORMCHECKBOX 

	2 FORMCHECKBOX 

	3 FORMCHECKBOX 



f. Close proximity to bathroom/hand washing

	Less positive
	Neutral
	More positive

	1 FORMCHECKBOX 

	2 FORMCHECKBOX 

	3 FORMCHECKBOX 



g. Noise level

	Less positive
	Neutral
	More positive

	1 FORMCHECKBOX 

	2 FORMCHECKBOX 

	3 FORMCHECKBOX 



6. Document meal times. Either get a copy of the schedule or verify times and length of period with administrator. Please attach to this form.
	Period
	Start time
	End time
	What happens between lunches? (cleaning, restocking, etc)

	1st lunch
	
	
	

	2nd lunch
	
	
	

	3rd lunch
	
	
	

	4th lunch
	
	
	


7. Are there any franchise foods available in the cafeteria (e.g. pizza hut, McDonalds, Taco Bell, etc.)

1 FORMCHECKBOX 
  Yes, please describe in table below:

2 FORMCHECKBOX 
  No           

	Franchise or Brand
	Food available
	Level of competition with USDA food (e.g. compare line length, approximate numbers served)
	Location (compared to USDA food)

	7a.


	
	
	

	7b.


	
	
	

	7c.


	
	
	


8. Describe the set up of the serving area of the cafeteria

a. General layout

· Draw or describe physical set-up of food service area

· How many serving lines are there? ____________________
· Are there different lines for different food options (e.g. Food court type set-up)?  
       1 FORMCHECKBOX 
 Yes
2 FORMCHECKBOX 
  No  
Please describe.
b. A La Carte Line

· Is it the same line as the USDA food?   1 FORMCHECKBOX 
  Yes
2 FORMCHECKBOX 
  No


(If two different lines, describe the waiting time of each line or apparent popularity of each)

· How easy or hard is it to select healthy foods? 

· Is the a la carte line in direct competition with the USDA food?
1 FORMCHECKBOX 
 Yes          2 FORMCHECKBOX 
 No

Please describe.

9. What payment system is used? (mark all that apply)
1 FORMCHECKBOX 
  cash

2 FORMCHECKBOX 
  computerized personal identification card (money put on account)

3 FORMCHECKBOX 
  credit

4 FORMCHECKBOX 
  other: __________________________________________
Section 6. Nutrition Education and Promotion

10. Are there promotions or advertisements of sodas, high fat and/or brand name foods visible on campus (including outside and sports areas, but not including vending machines, student store or a la carte lines)?
1 FORMCHECKBOX 
  Yes
2 FORMCHECKBOX 
  No           If yes, please describe in table below:

	Location
	Description

 (poster, score board, banner, supplies, cups, book covers,  student publications, other)
	Product(s)

	10a.


	
	

	10b.


	
	

	10c.


	
	

	10d.


	
	

	10e.


	
	

	10f.
 
	
	


11. Are there messages promoting fruit and vegetable, or low-fat snack consumption displayed on campus (in school and also outside in sports field areas)? 

1 FORMCHECKBOX 
  Yes
2 FORMCHECKBOX 
  No           If yes, please describe in table below:

	Location
	Description

 (poster, bulletin board, banners, school supplies, flyers, newsletters, other)
	Message(s)

	11a.


	
	

	11b.


	
	

	11c.


	
	

	11d.


	
	

	11e.


	
	

	11f. 


	
	


Section 7. Miscellaneous Comments

12. Is this a closed campus? (Can students leave the building during lunch?)

1 FORMCHECKBOX 
  Yes
2 FORMCHECKBOX 
  No           

13. Can parents/others bring fast food or other food into students at lunch time?

1 FORMCHECKBOX 
  Yes
2 FORMCHECKBOX 
  No           

14. Please use this space or the space on the back to make any additional notes regarding the overall environment as it relates to nutrition education and/or food choices for students.
Portions of this instrument were adapted from the work of Samuels & Associates.  For more information, see:

Center for Science in the Public Interest. (2004). Dispensing junk: How school vending undermines 
efforts to feed children well. Washington, D.C.: May 2004.



=========================================================================================


This evaluation tool was developed by Pueblo City Schools with technical assistance from the Division of Adolescent and School Health of the U.S. Centers for Disease Control and Prevention.  Its contents are solely the responsibility of the authors and do not necessarily represent the official position of the Centers for Disease Control and Prevention.
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