
 

Eco-Schools USA Sustainable Food Audit 

 

 

Learning Objectives 

Through work with the Sustainable Food pathway, students will: 
 Discuss the importance of health and nutrition and discover the impacts food can have on the body. 
 Monitor their food choices, making healthier, smarter food decisions. 
 Create awareness campaigns about the importance of sustainable food, with a focus on 1) the health 

of students, staff and families and 2) the impacts of food choices on our community and environment. 
 Carry out audits related to health, nutrition, and food. 
 Suggest ways to make healthy and sustainable food a priority at both school and home.  
 Collect, analyze, interpret and communicate information related to healthy and sustainable food using 

a variety of media. 
 Communicate about the importance of healthy and sustainable food to a variety of audiences, 

including other students, staff, parents and the local community. 
 Work in a variety of settings and groups to accomplish these goals. 

 

Curriculum Links 

Environmental Education, Health, Science, Mathematics, Social Studies, Language Arts, Citizenship 

 

Eco-Schools USA Pathways 

Sustainable Food, Healthy Living, Consumption and Waste, School Grounds, Water, Climate Change, 
Transportation, Healthy Schools 

  
Procedure 

1. Set yourselves up for success by first meeting with your school administrator to find out who in the 

school and district should be involved in making improvements to food at your school. These people 

might include your school cafeteria manager, Nutrition Services Director, Chief Business or Financial 

Officer, members of the School Board, Superintendent, members of the District Wellness 

Committee, and local managers of the top food suppliers in your state. 

2. Work together as members of the Eco-Action team to gather the data needed to complete the audit 

that follows. 

3. Analyze the results and report the findings to your school community. 

4. Use the results of your audit to formulate an action plan. Be sure to monitor and evaluate your 

progress along the way. 

5. Keep the audit results with your records. You’ll need this information to respond to periodic 

Eco-Schools USA surveys, apply for awards, and communicate with the community and media. 
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Special Note: 

The audits below were created with reference to the “School Food Audit” from Jamie Oliver’s Food 

Revolution and to the Food and the Environment pathway from Eco-Schools Scotland. Both sites have a 

great deal of information that may further help you on your sustainable food journey. 

 Jamie Oliver’s Food Revolution: School Food  

www.jamieoliver.com/us/foundation/jamies-food-revolution/school-food  

 Eco-Schools Scotland 
ecoschoolsscotland.org/guide/The Ten Topics/food_1.html 

 

    NOTES: 

      

 

BREAKFAST AND LUNCH  

 

1. What percent of food is fresh (not processed)? 

_____ Less than 10% 

_____ Between 10%-30% 

_____ Between 31%-50% 

_____ More than 50% 

2. Are fresh vegetables other than potatoes served daily?  Yes       No 

3. Is fresh fruit served daily?  

whole fruit        Yes     No 

fruit salad         Yes     No 

fruit in syrup     Yes     No 

fruit juice          Yes     No 

4. Is there a salad bar? 

5. Is it fresh and appealing? 

                  Yes     No 

                  Yes     No 

List salad bar choices below: 

   

   

   

   
 

http://www.jamieoliver.com/us/foundation/jamies-food-revolution/school-food
http://ecoschoolsscotland.org/guide/The%20Ten%20Topics/food_1.html
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BREAKFAST AND LUNCH continued… 

6.  Are whole grain products served (bread, rice, pasta)?  Yes     No 

7. Are pre-packaged snacks part of the meal? 
(e.g., packages of crackers, chips, dips, cookies, desserts) 

 Yes     No 

8. Are “fast-food” type entrees served for breakfast or lunch? 
(e.g., pizza, hamburgers, hot dogs, French fries, hash 
browns, tater tots, chicken nuggets, donuts) 

 Yes     No 
 

9. Is flavored milk served at breakfast? 

10. Is flavored milk served at lunch? 

 Yes     No 

 Yes     No 

11. Is there enough room in the cafeteria to eat comfortably?  Yes     No 

12. Is the cafeteria an inviting space in which to eat?  Yes     No 

13. Are there murals, posters, or other signage encouraging 
healthy eating habits? 

 Yes     No 

14. Is breakfast served at school?   Yes     No 

15. Do students understand the concept of food miles, meaning 
the distance their food has traveled to get to their plate?   

 Yes     No 

16. Do students understand the concept of seasonality of foods, 
meaning that different kinds of foods are ready at different 
times of the year? 

 Yes     No 

17. Do students understand the health and environmental 
impacts associated with processed food? 

 Yes     No 

  

     NOTES: 
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NOTES: 

 

 

 

       

 

COMPETING FOOD OPTIONS 

 

1. Are snack and/or fast food options available for students to 
eat as an alternative to a meal in the cafeteria? 

 Yes     No 

List those foods here: 

   

   

   

   
 

2. Is there a brand-name fast food chain or restaurant in the 
school? 

 Yes     No 

3. Is it an open campus where students have easy access to 
fast food? 

 Yes     No 

4. Are candy and soda or sports drinks available in vending 
machines or school concessions? 

 Yes     No 

5. Do a visual observation during several lunch periods to 
estimate how many students in the school are opting for 
“grab and go” foods instead of eating a balanced meal. 

_____ Less than 10% 

_____ 10%-25% 

_____  25%-50% 

_____ More than 50% 

6. Is the school relying on revenue from “grab and go” foods to 
support other school programs? 

 Yes     No 

7. Conduct a survey to find out the number or percentage of 
students who opt for each of the following lunch choices: 

_____ Bring their own lunch 

_____ Eat a school lunch  

_____ Grab and go 

_____ Leave campus 
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NOTES: 

 

 

 

 

SOURCING AND PREPARING FOOD 

1. Is food service in-house and run by staff employed directly by 
the school district? 

 Yes     No 

2. Is food prepared on-site?  Yes     No 

3. Is food provided by an external food service contractor? 
If yes, find out more about the company. 

 Yes     No 

4. Is there a kitchen on-site?  Yes     No 

5. If there is a kitchen on-site, does it have the space and 
equipment to prepare meals from scratch? 

 Yes     No    N/A 

6. If the school does not have an on-site kitchen, where does the 
food come from? 

 

 

 

FOOD POLICIES 

Consult with your Nutrition Director or call the secretary at the office of the District Superintendent 

to obtain the following information. 

1. Does your school have a wellness committee?  Yes     No 

2. Does your school or district have a wellness policy?  Yes     No 

3. Is the wellness policy enforced?  Yes     No    N/A 

4. Does the policy establish criteria for school meals and any 
other food served at school? If yes, note the specifics below. 

 Yes     No    N/A 

5. If yes, does the policy say anything about soda, candy, 
snacks, and junk food?  (This is an opportunity to ensure that 
healthy choices are the primary focus.) 

 Yes     No    N/A 
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NOTES: 

 

 

 

 

 

SCHOOL GARDENS AND FOOD WASTE 

1. Does your school have a garden to grow fruits, vegetables, or 
herbs? If so, list them below. 
 

   

   

   

   
 

 Yes     No 

2. If your school does not currently have a garden, do you have 
access to space for growing food (or raising animals) within or 
outside the school grounds? 

 Yes     No 

3. Is your school grounds recognized by the National Wildlife 
Federation as a Certified Wildlife Habitat? 

 Yes     No 

4. Have you identified key district and school personnel to help 
you carry out the Eco-Action team’s goals for the Sustainable 
Food pathway? 
 

If yes, please list people below. 

  

  

  
 

 Yes     No 

5. Does your school participate in the Farm to School Network?  Yes     No 

6. Does your school utilize the Yellow Tractor program?  Yes     No 

7. Does your school work with the Truck Farm program?  Yes     No 

8. Does your school work with Food Corps?  Yes     No 

9. Do you have information about how much waste is produced 
each week from school meals? 

 Yes     No 

10.  Does your school compost food waste?  Yes     No 
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Summarize the results of your data collection.  

 What trends can you identify regarding the health and sustainability of food at 

your school?  

 In which specific areas would you like to take action to make changes? 

 

  

 

 


