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Notes to Interviewer (please read before calling respondents)
· All notes to Interviewers are in Italics. Please read all other text to the Interviewee.

· You do not need to read the question numbers.

· Need to determine prior to interview if the school participated in the Rhode Island Healthy Kids Coalition toolkit activities. Did they complete the self-assessment survey?

Introduction  

Hello, I am __(Interviewer name)__ from_________________. We are working with the Rhode Island Department of Education (RIDE) and the Centers for Disease Control and Prevention (CDC) to learn about the types of policies and procedures schools have in place or are considering regarding the school nutrition environment, particularly vending and a la carte foods.  I am here to conduct the interview we scheduled to discuss your work on this topic with __________________(name of district/school). 
This information is for the Rhode Island School Nutrition Environment Evaluation. We are talking with principals, students, teachers, food service vendors, and others involved with the nutrition environment in schools in several Rhode Island districts as part of this study. 
Your interview answers will be summarized along with other key stakeholders interviewed from this school and district as well as stakeholders across the state in a report for RIDE and the study's funder, CDC. We will not identify your name or your school name with your answers. At the end of the study, an Executive Summary of the findings will be made available.
The interview should last approximately 30 minutes. Please let us know throughout the interview if there is another individual who may be better able to answer specific questions. I want to remind you that this interview is voluntary. You may choose not to answer any questions during the interview. I will be taking notes as you respond.
Do you have any questions before we begin? (Address as needed.)
Let's get started with the interview. 
1a.
I would like to start by asking how long you have been the principal of this school? ________________________ (Note: If the principal has been there less than 2 years say: Since some of the questions I am going to ask my have occurred prior to your tenure as principal, please feel free to let me know if there is someone else who would be better able to answer specific questions.)
1b.
And how many years have you worked in this district? ____________ 
Section 1: Nutrition Policies and Procedures
First we want to talk about written nutrition policies. When we use the word "policy," we mean any mandate that affects the nutrition environment in your school. Please consider any nutrition policies officially adopted at the school OR district level. We are not asking about national policies such as those pertaining to the National School Lunch Program. We also are not asking about verbal directives and procedures—we’ll be asking questions about those in a few minutes. 
2. Has your school adopted any nutrition policies? 
1 FORMCHECKBOX 
  Yes, we have nutrition policies. How many and what is the general focus of each one? ______ (( continue to Question 3)

2 FORMCHECKBOX 
  No, we don't have any policies (( skip to Question 4)
9 FORMCHECKBOX 
  Don’t know (( skip to Question 4)
If policies exist, record general notes regarding policies here:

3.  I am going to read through a list of more specific issues that may be included in your nutrition policy/policies. The list includes a broad range of possible nutrition issues.  Please indicate if your policy/policies address any of the following issues. You may have described some of these issues already, but I will read each one to be sure we’ve captured the nature of your policies completely. If your policy/policies cover any of these issues I’ll also ask you a few questions about policy development and implementation. (Read through list. Mark all that apply.)
	Type of Policy
Do the policies address…
	Policy or procedure
	Response
	Development

What prompted the development of a policy to address this issue? (Probe: community or district initiatives, individuals, groups, etc.)
	Timing of Development

When was this policy implemented?
	Resulting Activities

Have any changes in the school environment or educational activities resulted from these policies? If yes, please describe.
	Factors Affecting Implementation

What factors affect implementation of this policy? (who monitors or enforces?)

	a. The types of foods or beverages sold in vending machines 

	 FORMCHECKBOX 
 district policy
 FORMCHECKBOX 
 district procedure 

 FORMCHECKBOX 
 school policy
 FORMCHECKBOX 
 school procedure 
	 FORMCHECKBOX 
 Yes  

   If yes(
 FORMCHECKBOX 
 No  

 FORMCHECKBOX 
 Not sure 


	
	
	 FORMCHECKBOX 
 Yes 

 FORMCHECKBOX 
 No  

Describe:
	

	b. The hours of operation of school vending machines

	 FORMCHECKBOX 
 district policy
 FORMCHECKBOX 
 district procedure 

 FORMCHECKBOX 
 school policy
 FORMCHECKBOX 
 school procedure
	 FORMCHECKBOX 
 Yes  

   If yes(
 FORMCHECKBOX 
 No  

 FORMCHECKBOX 
 Not sure 


	
	
	 FORMCHECKBOX 
 Yes 

 FORMCHECKBOX 
 No  

Describe:
	

	c. The nutritional value of a la carte foods

	 FORMCHECKBOX 
 district policy
 FORMCHECKBOX 
 district procedure 

 FORMCHECKBOX 
 school policy
 FORMCHECKBOX 
 school procedure
	 FORMCHECKBOX 
 Yes  

   If yes(
 FORMCHECKBOX 
 No  

 FORMCHECKBOX 
 Not sure 


	
	
	 FORMCHECKBOX 
 Yes 

 FORMCHECKBOX 
 No  

Describe:
	

	d. The hours of operation of a la carte food

	 FORMCHECKBOX 
 district policy
 FORMCHECKBOX 
 district procedure 

 FORMCHECKBOX 
 school policy
 FORMCHECKBOX 
 school procedure
	 FORMCHECKBOX 
 Yes  

   If yes(
 FORMCHECKBOX 
 No  

 FORMCHECKBOX 
 Not sure 


	
	
	 FORMCHECKBOX 
 Yes 

 FORMCHECKBOX 
 No  

Describe:
	

	e. The types of food that can be sold at school stores or snack bars

	 FORMCHECKBOX 
 district policy
 FORMCHECKBOX 
 district procedure 

 FORMCHECKBOX 
 school policy
 FORMCHECKBOX 
 school procedure
	 FORMCHECKBOX 
 Yes  

   If yes(
 FORMCHECKBOX 
 No  

 FORMCHECKBOX 
 Not sure 


	
	
	 FORMCHECKBOX 
 Yes 

 FORMCHECKBOX 
 No  

Describe:
	

	f. The types of foods served during special school functions or events (such as holiday parties, multi-cultural days)

	 FORMCHECKBOX 
 district policy
 FORMCHECKBOX 
 district procedure 

 FORMCHECKBOX 
 school policy
 FORMCHECKBOX 
 school procedure
	 FORMCHECKBOX 
 Yes  

   If yes(
 FORMCHECKBOX 
 No  

 FORMCHECKBOX 
 Not sure 


	
	
	 FORMCHECKBOX 
 Yes 

 FORMCHECKBOX 
 No  

Describe:
	

	g. The types of foods served during classroom celebrations (such as birthdays or holidays) 

	 FORMCHECKBOX 
 district policy
 FORMCHECKBOX 
 district procedure 

 FORMCHECKBOX 
 school policy
 FORMCHECKBOX 
 school procedure
	 FORMCHECKBOX 
 Yes  

   If yes(
 FORMCHECKBOX 
 No  

 FORMCHECKBOX 
 Not sure 


	
	
	 FORMCHECKBOX 
 Yes 

 FORMCHECKBOX 
 No  

Describe:
	

	h. The use of food or food incentives in the classroom by teachers

	 FORMCHECKBOX 
 district policy
 FORMCHECKBOX 
 district procedure 

 FORMCHECKBOX 
 school policy
 FORMCHECKBOX 
 school procedure
	 FORMCHECKBOX 
 Yes  

   If yes(
 FORMCHECKBOX 
 No  

 FORMCHECKBOX 
 Not sure 


	
	
	 FORMCHECKBOX 
 Yes 

 FORMCHECKBOX 
 No  

Describe:
	

	i. The food sold during or for school fundraisers

	 FORMCHECKBOX 
 district policy
 FORMCHECKBOX 
 district procedure 

 FORMCHECKBOX 
 school policy
 FORMCHECKBOX 
 school procedure
	 FORMCHECKBOX 
 Yes  

   If yes(
 FORMCHECKBOX 
 No  

 FORMCHECKBOX 
 Not sure 


	
	
	 FORMCHECKBOX 
 Yes 

 FORMCHECKBOX 
 No  

Describe:
	

	j. The types of foods served at school sporting events

	 FORMCHECKBOX 
 district policy
 FORMCHECKBOX 
 district procedure 

 FORMCHECKBOX 
 school policy
 FORMCHECKBOX 
 school procedure
	 FORMCHECKBOX 
 Yes  

   If yes(
 FORMCHECKBOX 
 No  

 FORMCHECKBOX 
 Not sure 


	
	
	 FORMCHECKBOX 
 Yes 

 FORMCHECKBOX 
 No  

Describe:
	

	k. Food and beverage advertising on school campuses (such as scoreboards, curricula materials or educational materials or supplies used in schools with the food or beverage company logo) 

	 FORMCHECKBOX 
 district policy
 FORMCHECKBOX 
 district procedure 

 FORMCHECKBOX 
 school policy
 FORMCHECKBOX 
 school procedure
	 FORMCHECKBOX 
 Yes  

   If yes(
 FORMCHECKBOX 
 No  

 FORMCHECKBOX 
 Not sure 


	
	
	 FORMCHECKBOX 
 Yes 

 FORMCHECKBOX 
 No  

Describe:
	

	l. Food safety


	 FORMCHECKBOX 
 district policy
 FORMCHECKBOX 
 district procedure 

 FORMCHECKBOX 
 school policy
 FORMCHECKBOX 
 school procedure
	 FORMCHECKBOX 
 Yes  

   If yes(
 FORMCHECKBOX 
 No  

 FORMCHECKBOX 
 Not sure 


	
	
	 FORMCHECKBOX 
 Yes 

 FORMCHECKBOX 
 No  

Describe:
	

	m. Any other topics that we have not covered? 

	 FORMCHECKBOX 
 district policy
 FORMCHECKBOX 
 district procedure 

 FORMCHECKBOX 
 school policy
 FORMCHECKBOX 
 school procedure
	 FORMCHECKBOX 
 Yes  

   If yes(
 FORMCHECKBOX 
 No  

 FORMCHECKBOX 
 Not sure 


	
	
	 FORMCHECKBOX 
 Yes 

 FORMCHECKBOX 
 No  

Describe:
	


Now we would like to talk about directives or procedures in place in your school. When we use the word "directive or procedure," we mean any orders that have been given or any standard practice or guidelines at the school or district level that affects the nutrition environment in this school. What term do you use in your school for this type of action? _________________ 

4. Does your school have any nutrition directives or procedures?

1 FORMCHECKBOX 
  Yes, we have nutrition directives or procedures. How many and what is the general focus of each one? ______ (( continue to Question 5)

2 FORMCHECKBOX 
  No, we don't have any directives or procedures (( skip to Question 6)
9 FORMCHECKBOX 
  Don’t know (( skip to Question 6)
If directives or procedures exist, record general notes regarding directives or procedures here:

6. If any school level policies or procedures exist say: Would you be willing to share a copy of any of these school level policies and/or procedures that you have in writing? 

1 FORMCHECKBOX 
  Yes (( continue with Question 6)


2 FORMCHECKBOX 
  No (( skip to Question 7)

7.  What would be the most efficient way for us to get a copy of this policy/these policies?  Is there someone else who can assist me with obtaining copies? (Note: They can fax policies to you at 831-438-3577. Be sure to remind them write their school name on the fax.)
8. (If this hasn’t already been discussed above ask:) In addition to the policies and procedures we have just discussed, are there any policies or procedures that you are currently in the process of developing on healthy vending or a la carte foods?

1 FORMCHECKBOX 
  Yes, we are currently developing new nutrition policies or procedures. (( Briefly describe below)


2 FORMCHECKBOX 
  No, we are not currently developing any new nutrition policies or procedures.


9 FORMCHECKBOX 
  Don’t know 
Describe:

9. Are there any other policies or procedures that affect your school’s nutrition environment that you didn’t already describe?
1 FORMCHECKBOX 
  Yes (( continue with Question 10)


2 FORMCHECKBOX 
  No (( skip to Question 11)


9 FORMCHECKBOX 
  Don’t Know (( skip to Question 11)

10. What topics do these policies cover? (Mark all that apply. Do not read through list, wait for response from interviewee. Probe for specific topics identified in district level interviews from table below.)
11. In general, when there are new policies or procedures, what steps do you follow to inform the school community and work to implement the new policies or procedures? (Do not read through option, wait for responses. Mark all that apply.)


1 FORMCHECKBOX 
 Communicate the information

2 FORMCHECKBOX 
 Conduct an in-service or professional development on the topic

3 FORMCHECKBOX 
 Secure technical assistance from RIDE or other appropriate source

4 FORMCHECKBOX 
 Create work group to plan implementation
5 FORMCHECKBOX 
 Define benchmarks of successful implementation

6 FORMCHECKBOX 
 Create oversight committee or designee

7 FORMCHECKBOX 
 Other: ________________________________________________

9 FORMCHECKBOX 
 Don’t know

12. How do you communicate new policy and/or procedure information to the staff, students, and parents at your school? (Mark all that apply.)
	Staff
	Students
	Parents

	1 FORMCHECKBOX 
 Meeting
	1 FORMCHECKBOX 
 Announcement
	1 FORMCHECKBOX 
 Letter sent home

	2 FORMCHECKBOX 
 Memo
	2 FORMCHECKBOX 
 Letter
	2 FORMCHECKBOX 
 PTA meeting

	3 FORMCHECKBOX 
 Notice posted
	3 FORMCHECKBOX 
 Notice posted
	3 FORMCHECKBOX 
 Newsletter

	4 FORMCHECKBOX 
 Announcement
	4 FORMCHECKBOX 
 Assembly
	4 FORMCHECKBOX 
 Meeting

	5 FORMCHECKBOX 
 Other: ________________________________________________
	5 FORMCHECKBOX 
 Other: ________________________________________________
	5 FORMCHECKBOX 
 Other: ________________________________________________


13. When a new administrator comes to a school site, how are they informed of existing policies and procedures?
1 FORMCHECKBOX 
 Policy manual


2 FORMCHECKBOX 
 Memo


3 FORMCHECKBOX 
 Meeting/orientation


4 FORMCHECKBOX 
 Informal notification

5 FORMCHECKBOX 
 Other: ________________________________________________

9 FORMCHECKBOX 
 Don’t know

 Section 3: Fundraisers 
Now I would like to ask you a few specific questions about how food is used in school fundraisers this school year.  
18. Are beverages and a la carte foods sold at athletic and other school events (dances, drama productions, etc.)?

1 FORMCHECKBOX 
 Yes (( continue to Question 19)
2 FORMCHECKBOX 
 No (( skip to Question 23)
9 FORMCHECKBOX 
 Don’t know ((Ask if there is a contact to ask these questions. Skip to Question 23)
19. Which organizations sell beverages and a la carte foods at athletic and other school events? (Mark all that apply.)
	Beverages
	A la Carte Foods

	1( School Food service


2( Sports teams
 


3( Student government

4( PTA




5( Student activity clubs


6( Other: _______________________________________

9 FORMCHECKBOX 
 Don’t know


	1( School Food service


2( Sports teams
 


3( Student government

4( PTA




5( Student activity clubs


6( Other: _______________________________________

9 FORMCHECKBOX 
 Don’t know




20. Who would be the best person to ask about what kinds of beverages and a la carte foods are sold at athletic and other school events?
	Contact Person to Discuss Beverages Sold
	Contact Person to Discuss A La Carte Foods Sold

	
	


 21. Are you comfortable with us contacting this individual (these individuals) to ask about what products are  being sold?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
22. What would be the most efficient way to get their contact information? Is there someone else who can assist me with obtaining this?

23a. If the principal responds directly about beverages being sold, mark all that apply below.
 FORMCHECKBOX 
  Soda (regular)



 FORMCHECKBOX 
Diet soda
 FORMCHECKBOX 
Fruit drink (less than 100% real juice)
 FORMCHECKBOX 
Fruit juice (100% real juice)
 FORMCHECKBOX 
Vegetable juice



 FORMCHECKBOX 
Water

 FORMCHECKBOX 
Sports drinks (e.g. Gatorade)

 FORMCHECKBOX 
Iced tea, lemonade

 FORMCHECKBOX 
Whole or 2% milk (including flavored)
 FORMCHECKBOX 
1% or fat-free milk (including flavored)

 FORMCHECKBOX 
Drinkable yogurt



 FORMCHECKBOX 
  Hot teas   



 FORMCHECKBOX 
  Coffee  




 FORMCHECKBOX 
  Hot chocolate 


 FORMCHECKBOX 
  Other beverages: _______________

23b. If the principal responds directly about a la carte items being sold, mark all that apply below.

 FORMCHECKBOX 
 Fruit





 FORMCHECKBOX 
 Low-fat baked goods


 FORMCHECKBOX 
 Baked goods not low in fat


 FORMCHECKBOX 
 Low-fat or nonfat yogurt

 FORMCHECKBOX 
 Sandwiches




 FORMCHECKBOX 
 Pizza, hamburgers or hot dogs

 FORMCHECKBOX 
 Lettuce, vegetable or bean salads


 FORMCHECKBOX 
 Other vegetables



 FORMCHECKBOX 
 French fried potatoes



 FORMCHECKBOX 
 Chocolate candy



 FORMCHECKBOX 
 Other candy




 FORMCHECKBOX 
 Low-fat salty snacks



 FORMCHECKBOX 
 Salty snacks not low in fat



 FORMCHECKBOX 
 Bread products (sticks, bagels, rolls)

 FORMCHECKBOX 
 Modified bread products (low in fat or multigrain/wholegrain)

 FORMCHECKBOX 
 Low-fat or fat-free ice cream or other frozen dessert

 FORMCHECKBOX 
 Ice cream or other frozen dessert not low in fat

Section 4: Contracts and Revenue

The following questions have to do with contracts and economic profits of vending and a la carte food sales. 

24. Who oversees the management of your school food service? (Mark all that apply.)

1 FORMCHECKBOX 
  Food service management company (external)
2 FORMCHECKBOX 
  District Food Service Director

2 FORMCHECKBOX 
  School Food Service Manager

3 FORMCHECKBOX 
  Other (please specify) ___________________________________

8 FORMCHECKBOX 
  Decline to answer

9 FORMCHECKBOX 
  Don’t know

25.
Who typically provides food for the a la carte line, the vending machine, and the snack bar in your school? (Wait for response from interviewee, do not read through list. Mark all that apply.)
	A la carte
	Vending
	Snack bar

	1 FORMCHECKBOX 
  Food service management company
	1 FORMCHECKBOX 
  Food service management company
	1 FORMCHECKBOX 
  Food service management company

	2 FORMCHECKBOX 
  Other vendors


	2 FORMCHECKBOX 
  Other vendors


	2 FORMCHECKBOX 
  Other vendors



	3 FORMCHECKBOX 
  Other (please specify) ________________________________
	3 FORMCHECKBOX 
  Other (please specify) ________________________________
	3 FORMCHECKBOX 
  Other (please specify) ________________________________

	8 FORMCHECKBOX 
   Decline to answer
	8 FORMCHECKBOX 
   Decline to answer
	8 FORMCHECKBOX 
   Decline to answer

	9 FORMCHECKBOX 
  Don’t know
	9 FORMCHECKBOX 
  Don’t know
	9 FORMCHECKBOX 
  Don’t know


26.
Who typically decides what will be sold in the a la carte line, the vending machines, and the snack bar in your school? (Wait for response from interviewee, do not read through list. Mark all that apply.)
	A la carte
	Vending
	Snack bar

	1 FORMCHECKBOX 
  Vending company
	1 FORMCHECKBOX 
  Vending company
	1 FORMCHECKBOX 
  Vending company

	2 FORMCHECKBOX 
  Principal
	2 FORMCHECKBOX 
  Principal
	2 FORMCHECKBOX 
  Principal

	3 FORMCHECKBOX 
  District Food Service Dir
	3 FORMCHECKBOX 
  District Food Service Dir
	3 FORMCHECKBOX 
  District Food Service Dir

	4 FORMCHECKBOX 
  School Food Service Dir
	4 FORMCHECKBOX 
  School Food Service Dir
	4 FORMCHECKBOX 
  School Food Service Dir


	5 FORMCHECKBOX 
  Other Staff (please specify) ________________________________
	5 FORMCHECKBOX 
  Other Staff (please specify) ________________________________
	5 FORMCHECKBOX 
  Other Staff (please specify) ________________________________

	6 FORMCHECKBOX 
  Other (please specify ________________________________
	6 FORMCHECKBOX 
  Other (please specify ________________________________
	6 FORMCHECKBOX 
  Other (please specify ________________________________

	8 FORMCHECKBOX 
   Decline to answer
	8 FORMCHECKBOX 
   Decline to answer
	8 FORMCHECKBOX 
   Decline to answer

	9 FORMCHECKBOX 
  Don’t know
	9 FORMCHECKBOX 
  Don’t know
	9 FORMCHECKBOX 
  Don’t know


27. Does your school have any contracts with soft drink companies such 
as Coca-Cola or Pepsi, or fast food or pizza companies?


1 FORMCHECKBOX 
  Yes, school controlled


2 FORMCHECKBOX 
  Yes, district controlled
3 FORMCHECKBOX 
  No (( skip to Question 26)


8 FORMCHECKBOX 
  Decline to answer


9 FORMCHECKBOX 
  Don’t know

[IF YES] Please tell us about the contracts including the company name, the total length of the contract and the revenue received per month:

               

        


     Revenue


          Company  Name

Contract Length (yrs.)

received per month



1. ____________________

________________
_____________________

2. ____________________

________________
_____________________

3. ____________________

________________
_____________________

4. ____________________

________________
_____________________
28. If you do not have an exclusive beverage contract, how does your school obtain beverages that are sold or distributed on campus?
1 FORMCHECKBOX 
  Individual purchase order






2 FORMCHECKBOX 
  School food service purchasing





3 FORMCHECKBOX 
  Contracts with several beverage companies




4 FORMCHECKBOX 
  Subcontracted by Food Service Management Company  



5 FORMCHECKBOX 
  Vending company





6 FORMCHECKBOX 
  Other (please specify)__________________________________

8 FORMCHECKBOX 
  Decline to answer



9 FORMCHECKBOX 
  Don't know

[If they have food or beverage contracts or contracts for vending machine ask:]
29a.
For this contract/these contracts, does your school receive a specified percentage of the sales receipts? 

1 FORMCHECKBOX 
  Yes, for all
2 FORMCHECKBOX 
  Yes, for some  3 FORMCHECKBOX 
  No     8 FORMCHECKBOX 
  Decline to answer 
9 FORMCHECKBOX 
  Don’t know 

29b.
Does your school receive incentives, such as cash rewards or donations of equipment, supplies, or other donations, once receipts exceed a specified amount?

1 FORMCHECKBOX 
  Yes, for all
2 FORMCHECKBOX 
  Yes, for some  3 FORMCHECKBOX 
  No     8 FORMCHECKBOX 
  Decline to answer 
9 FORMCHECKBOX 
  Don’t know 

29c.
Is the company/Are the companies allowed to advertise in your school building, school grounds, or school buses?

1 FORMCHECKBOX 
  Yes, for all
2 FORMCHECKBOX 
  Yes, for some  3 FORMCHECKBOX 
  No     8 FORMCHECKBOX 
  Decline to answer 
9 FORMCHECKBOX 
  Don’t know 

( We have just a few more questions.

30.
Do you have accounting mechanisms in place that allow you to report revenue and profits separately for a la carte and for vending sales? 

	
A la Carte
	Vending

	1 FORMCHECKBOX 
  Yes
	1 FORMCHECKBOX 
  Yes

	2 FORMCHECKBOX 
  No
	2 FORMCHECKBOX 
  No

	8 FORMCHECKBOX 
  Decline to answer 
	8 FORMCHECKBOX 
  Decline to answer 

	9 FORMCHECKBOX 
  Don’t know 
	9 FORMCHECKBOX 
  Don’t know 


31a.
Do you generate a profit from the a la carte sales and the vending machines in your school?
	A la Carte
	Vending

	1 FORMCHECKBOX 
  Yes (( continue to Question 31b)
	1 FORMCHECKBOX 
  Yes (( continue to Question 31b)

	2 FORMCHECKBOX 
  No
	2 FORMCHECKBOX 
  No

	8 FORMCHECKBOX 
  Decline to answer 
	8 FORMCHECKBOX 
  Decline to answer 

	9 FORMCHECKBOX 
  Don’t know 
	9 FORMCHECKBOX 
  Don’t know 


31b.
If this information is available could you estimate your monthly profit from the a la carte sales and the vending machines in your school?
	A la Carte
	Vending

	$
	$

	8 FORMCHECKBOX 
  Decline to answer 
	8 FORMCHECKBOX 
  Decline to answer 

	9 FORMCHECKBOX 
  Don’t know 
	9 FORMCHECKBOX 
  Don’t know 


32.
There are a number of people who may set the prices of items in the a la carte line and in the vending machines in your school. Who typically sets the sale prices for items for both of these at your school? (Wait for response from interviewee, do not read through list. Mark all that apply.)
	
A la Carte
	Vending

	1 FORMCHECKBOX 
  Principal




	1 FORMCHECKBOX 
  Principal





	2 FORMCHECKBOX 
  Athletic Director



	2 FORMCHECKBOX 
  Athletic Director




	3 FORMCHECKBOX 
  Food Service Director



	3 FORMCHECKBOX 
  Food Service Director



	4 FORMCHECKBOX 
  Student Council

  


	4 FORMCHECKBOX 
  Student Council

  


	5 FORMCHECKBOX 
  Other student group



	5 FORMCHECKBOX 
  Other student group



	6 FORMCHECKBOX 
  Vending company
	6 FORMCHECKBOX 
  Vending company

	7 FORMCHECKBOX 
  Other (please specify) _________________________
	7 FORMCHECKBOX 
  Other (please specify) _________________________

	8 FORMCHECKBOX 
  Decline to answer


	8 FORMCHECKBOX 
  Decline to answer



	9 FORMCHECKBOX 
  Don't know
	9 FORMCHECKBOX 
  Don't know


33. There are a number of people who may control the profits of a la carte and vending machines in school. In your school, who typically controls how the profits from both of these are used? (Wait for response from interviewee, do not read through list. Mark all that apply.)
	A la Carte
	Vending

	1 FORMCHECKBOX 
  Principal




	1 FORMCHECKBOX 
  Principal





	2 FORMCHECKBOX 
  Athletic Director



	2 FORMCHECKBOX 
  Athletic Director




	3 FORMCHECKBOX 
  Food Service Director



	3 FORMCHECKBOX 
  Food Service Director



	4 FORMCHECKBOX 
  Student Council

  


	4 FORMCHECKBOX 
  Student Council

  


	5 FORMCHECKBOX 
  Other student group



	5 FORMCHECKBOX 
  Other student group



	6 FORMCHECKBOX 
  Vending company
	6 FORMCHECKBOX 
  Vending company

	7 FORMCHECKBOX 
  Other (please specify) _________________________
	7 FORMCHECKBOX 
  Other (please specify) _________________________

	8 FORMCHECKBOX 
  Decline to answer


	8 FORMCHECKBOX 
  Decline to answer



	9 FORMCHECKBOX 
  Don't know
	9 FORMCHECKBOX 
  Don't know


34. What programs usually benefit from this revenue at your school? (Read through list. Mark all that apply.)
1 FORMCHECKBOX 
 
Standard educational programs 

2 FORMCHECKBOX 
 
Expanded educational programs 

3 FORMCHECKBOX 

Athletic department


4 FORMCHECKBOX 

Extracurricular activities (other than sports/athletics)

5 FORMCHECKBOX 

Facilities and play equipment improvements and maintenance 

6 FORMCHECKBOX 
 
General fund 

7 FORMCHECKBOX 
 
Other programs: (specify) _________________________________
8 FORMCHECKBOX 
 
Decline to answer


9 FORMCHECKBOX 

Don’t know

35a. 
How do you think a la carte sales and vending sales impact your school’s USDA School Lunch Program revenue? (Read through responses 1-3.) 
	A la Carte
	Vending

	1 FORMCHECKBOX 
  Increase revenue




	1 FORMCHECKBOX 
  Increase revenue




	2 FORMCHECKBOX 
  Decrease revenue


	2 FORMCHECKBOX 
  Decrease revenue



	3 FORMCHECKBOX 
  No impact on revenue



	3 FORMCHECKBOX 
  No impact on revenue


	8 FORMCHECKBOX 
  Decline to answer


	8 FORMCHECKBOX 
  Decline to answer



	9 FORMCHECKBOX 
  Don't know
	9 FORMCHECKBOX 
  Don't know

	99 FORMCHECKBOX 
 We do not have a la carte in our school
	99 FORMCHECKBOX 
 We do not have vending machines in our school


35b. Why do you think this has occurred?
36. Are there additional things you would like to see at this school to create a healthy school nutrition environment?  
( Yes.  If Yes, please describe.
( No

37. What advice would you give other school principals who were interested in changing the vending and/or a la carte policies and procedures at their schools? 
· Probe: In your view, what would schools need to have in place to be successful in implementing vending and a la carte policies and/or procedures that promote healthier choices? 
· Probe: What factors are likely to challenge or hinder progress in implementing vending and a la carte policies and/or procedures that promote healthier choices? 

38. That is the last question we have for you. Do you have any comments or questions you would like to add?
Thank you for your time today. If you have any additional questions, you can contact _____________________.
Principal version - Source of questions
	Question #

	Source

	Q3, 14, 27, 32, 33
	French, S.A., Story, M., Fulkerson, J.A., & Gerlach, A.F. (2003). Food environment in secondary schools: A la carte, vending machines, and food policies and practices. American Journal of Public Health, 93, 1161-1167.



	Q25, 34
	Samuels & Associates. (2000). California High School Fast Food Survey: Findings and Recommendations. Berkeley, CA.: Author.



	Q30, 31a
	Crawford, P.B., Woodward-Lopez, G., Rauzon, S., Ritchie, L., Wang, M. (2009). Issues in Clinical Psychology. In E. Jelalian & R. G. Steele (Eds.), Handbook of Childhood and Adolescent Obesity (pp. 371-386). New York: Springer. (Survey developed by Samuels & Associates)



	Q29
	Chaloupka, F.J., Johnston, L.D., Brownson, R.C. & Yancey, A.K. (2007). Bridging the gap: Research informing practice and policy for healthy youth behavior. American Journal of Preventive Medicine, 33(4S), S147-S307.



	Q35a
	Office of the Select Committee on Children and Youth. (2002). Select Committee on Children and Youth Tennessee General Assembly: School Nutrition Survey Results. Retrieved June 22, 2009, from
http://www.cspinet.org/nutritionpolicy/Select_Committee_Children_Youth.pdf



	Q16, 18, 19, 23, 28
	Center for Science in the Public Interest. (2004). Dispensing junk: How school vending undermines 

efforts to feed children well. Washington, D.C.: Author. 
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