


City of Minneapolis
Creating a Healthy Food Environment Procedures
(Links to policy and forms)
	Governing Policy: City of Minneapolis Creating a Healthy Food Environment Policy

Applies To:  The policy applies to: 1) City employees who have the authority to use City resources to procure food; 2) Contracted individuals and organizations who have the authority to procure foods using City resources ; 3) Any vendor (business or individual) who provides or sells food in City of Minneapolis buildings, including vending machine and food service operators. 

Synopsis: Establishes procedures and guidelines to support employees in maintaining a healthy food environment as defined in the policy.

[bookmark: _GoBack]Department Approval: July 2012				Last Revision Date: 7/5/12

Administering Department: Health and Family Support      Contact: Aliyah Ali (673-3861)



BACKGROUND
In April 2011, the City of Minneapolis adopted goals and strategic directions to guide its work, and this includes the goal that Healthy choices are easy and economical.  This food policy will support the health of City employees by improving access to fresh fruits and vegetables, whole grains and low-fat options. The policy will also contribute to the improvement of the food environment and support the City’s own goals around healthy choices, while demonstrating a commitment to the health of all City partners, contractors and clients.

PURPOSE
To establish a City-wide system under which employees are authorized to follow the healthy food policy.

The following procedures have been developed to support the Healthy Foods Policy that was approved by Minneapolis City Council. They apply to:

1. Vending
2. External and internal meetings
3. Contracts
4. Food service/Cafeterias






HEATHY FOOD ENVIRONMENT SETTINGS DEFINED:
Listed below are the four settings covered by the City of Minneapolis Healthy Food Policy:
1. Vending: All vending machines located in City owned buildings that house a majority of employees
2. External and internal meetings: Meetings and events either on site or in the community where City funds are used to purchase food 
3. Contracts: Contractors using City funds to purchase food for meetings and events
4. Cafeterias and Food Service: Cafeterias and food service entities that are located in City owned buildings

DEFINITIONS
Healthy Foods include:
· A variety of grains (especially whole-grain foods)
· Fruits and vegetables
· Fat-free, low-fat, or low-calorie foods and beverages
· Foods and beverages low in added sugars and sodium
· Small portion sizes


City Buildings: Refers to current and new buildings owned by the City where the majority of staff are employed by the City of Minneapolis.
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I. Roles and Responsibilities
All employees of the City of Minneapolis have important roles to ensure the compliance with the Healthy Foods Policy and must perform the responsibilities as outlined below in accordance with the procedures developed for this policy.

	Role
	Responsibility

	Employees
	Comply with the City of Minneapolis Healthy Food Environment Policy and Procedures

Ensure that City of Minneapolis Contractors understand and comply with the City of Minneapolis Healthy Food Environment Policy and these procedures

	City of Minneapolis Wellness Committee
	Work with the appropriate City staff to establish, manage, and modify procedures 

	Department of Health and Family Support (MDHFS)
	Provide healthy vending list of acceptable products and signage

Maintain a Preferred Vendor List of caterers and vendors who have demonstrated the ability to provide healthy foods and beverages to make food and beverage selection less burdensome for City staff

	Department Heads
	Ensure that policy is communicated to department employees 




II. Vending 
All vending machines located in City owned buildings and facilities will offer 75% healthy options as defined by the USDA guidelines for healthy vending within 6 months of vendor’s receiving a letter notifying them of policy changes. Vendors not will be asked to sign a Memorandum of Understating (MOU).

A. Guidelines
1. Per item as packaged:
· No more than 250 calories
· Does not contain trans fats added during processing

2. Per one serving size:
· No more than 36% calories from fat
· No more than 10% calories from saturated fat
· No more than 35% total weight from sugar and caloric sweeteners
· No more than 360mg sodium

3. One snack variety must meet FDA definition of “low sodium” (less than 140 mg 
	per serving)

		
B. Exemptions/Exceptions
1. Nuts and seeds are exempt from the fat restriction due to high levels of “good” fat

2. Fruits and vegetables that have not been processed with added sweeteners or fats
 are exempt from the sugar restriction due to naturally occurring high levels of sugar.

C. Supports
1. Healthy vending signs for machines 

2. A Healthy Vending Toolkit has been developed based on the USDA guidelines for healthy vending.

D.  Enforcement
1. Compliance will be monitored by the City of Minneapolis Wellness Committee   
through random and complaint-based checks. Non-compliance will be addressed through on-going training and supports to vendors. On-going non-compliance may result in machine removal. 

III. Internal and External meetings
All meetings and events in which City funds are used to procure food for will include healthy foods. As defined in the policy, healthy foods include: a variety of grains (especially whole-grain foods); fruits and vegetables; fat-free, low-fat, or low-calorie foods and beverages; foods and beverages that are low in added sugars and sodium; and small portion sizes. 

A.  Criteria
Please follow as many of the criteria below to ensure that healthy foods are available.  Healthy options include:
· Items with lower amounts of fat, salt, and sugar whenever possible. Examples
	include steamed, baked or roasted chicken instead of deep-fried.
· Fruit or vegetables. Examples include fresh or dried fruit (such as apples, raisin
	or 100% fruit juice) and fresh vegetables.
· Whole grain products. Examples include low-fat, whole wheat crackers, bread,
tortillas and pasta; whole grain cereals, low fat baked tortilla chips, whole wheat pita bread.
· Vegetarian and gluten free options.
· Nonfat (skim) or 1% milk, 100% vegetable or fruit juice and water  instead of 
	soft-drinks or other sugar sweetened beverages.
· When half-and-half or whole milk is provided for coffee a low-fat alternative 
	such as milk will also be provided.
· Avoid/limit foods that are high in salt, sugar or saturated and trans fats.

In addition, whenever possible:
•	Caterers/vendors used for functions should provide a variety of healthy food
	choices, which may include offering meals designed as low-fat, small portion-sized
	entrées and fresh fruit and vegetables.
· Employees using own funds for department events or celebrations are
	highly encouraged, but not required, to follow these guidelines.
	
B. Exemptions/Exceptions
	None

C. Supports
1. Guidelines and supportive materials will be maintained on the City website with 
    suggestions on healthy meals, snacks and sample menus.

2. A Preferred Vendor List of caterers and vendors will be created who have
      demonstrated the ability to provide healthy foods and beverages meetings/events
      in order to make food and beverage selection less burdensome for City staff. 

3. A self-audit tool to assist departments in determining availability of healthy foods at meetings.

   D. Enforcement 
     1. Compliance will be monitored through random and complaint-based checks by the 
         Wellness Committee and self-monitoring by department. 

IV. Contracts
All meetings in which outside contractors are using City funds to procure food will included healthy options. As defined in the policy, healthy foods include: a variety of grains (especially whole-grain foods); fruits and vegetables; fat-free, low-fat, or low-calorie foods and beverages; foods and beverages low in added sugars and sodium; and small portion sizes. 

A.  Criteria
Please follow as many of the criteria below to ensure that healthy options are available. Healthy options include:
•	Items with lower amounts of fat, salt, and sugar whenever possible. Examples
include steamed, baked or roasted chicken instead of deep- fried.
•	Fruit or vegetables. Examples include fresh or dried fruit (such as apples, raisin
or 100% fruit juice) and fresh vegetables.
•	Whole grain products. Examples include low-fat, whole wheat crackers, bread,
tortillas and pasta; whole grain cereals, low fat baked tortilla chips, whole wheat pita bread.
•	Vegetarian and gluten free options.
•	Nonfat (skim) or 1% milk, 100% vegetable or fruit juice and water  instead of 
soft-drinks or other sugar sweetened beverages.
•	When half-and-half or whole milk is provided for coffee a low-fat alternative 
such as milk will also be provided.
•	Avoid/limit foods that are high in salt, sugar or saturated and trans fats.

In addition, whenever possible:
•	Caterers/vendors used for functions should provide a variety of healthy food choices, which may include offering meals designed as low-fat, small portion-sized entrées and fresh fruit and vegetables.


    B. Exemptions and Exceptions 
None

       C. Supports
        1. “Quick tips” document with meal and snack suggestions to provide examples 
of low effort/ low cost meals and snacks.
2. The Preferred Vendor List, referenced above, will be shared with all
contracting agencies and organizations. 
        


 	D. Enforcement
			1. Contracting agencies will be asked to self-report to their contract 
		managers on a quarterly basis.

V.  Cafeterias and Food Service
       Policy language will be added to food service contracts at the time of their renewal.
		
	A. Criteria 
     1.  A minimum of one healthy lunch entrée will be available for purchase in City
	   owned buildings and facilities. This specially identified lunch item (or items) will 
     contain less than 30% calories from fat, less than 500 mg of sodium and less than
 	   120 mg cholesterol. 

2. In addition, whenever possible, food service operations are encouraged to offer
   fresh fruits and vegetables, low-fat dairy, whole grains and lean meats as part of     
  their regular menu.

 		B. Exemptions and Exceptions
	None.

     C. Supports			 
        1. Assistance in identifying food items that comply with criteria.

	D. Enforcement 
1. Compliance will be monitored through random and complaint-based checks by
the Wellness Committee. 
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