WooFood Summer Assistantship

Nutrition Outreach and Restaurant Recruitment

‘WooFood strives to make the healthy choice the easy choice
at restaurants and beyond’

A pre-requisite for
certification: at least 2
W certified
vegetarian entrees, 1

W certified non-
vegetarian entree,
and 1 WF certified

desert

healthy choices are
easy to identify with
the WooFood logo,
but are integrated
;\thmughnut the menu. )

(" Note the fact that \/

/—Side vegetables should bh
prominently offered,
particularly if an entree
has few veggies as part of
the meal. All orthe
majority of entrees should
come with whole grains
(eg. whole grain pasta) as

\the default (automaticallyu

/
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Appetizers or Tapas

Asparagus wrapped in
prosciutto

@ Gazpacho (spanish cold
f_:_j tomato soup)

Other Appetizers

Entrees
Entrees come with a side salad
{dressing on the side) and a side
of veggies. Fries can be
substituted at request.

Vegetarian WF
Cert. Entree #1

Vegetarian WF
Cert. Entree #2

Non-vegetarian WF
Cert. Entree
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———, Pastadish - comes with
whole grain pasta

Other Entrees

& )

The healthy portion
size option must be
prominently displayed
on the menu (and

Ask to have half
your entree wrapped "
up for tomorrow's |
lunch before it is

served! offered by the wait
- = staffl)
Sides
¢ ¢~ Sauteed or Steamed . N
g\p@ﬁ Veggies / Soft drinks can be

= available, but should not

be displayed on the

menu. (Itis standard to
@I Iced Tea (unsweetened)

carry soft drinks, so
b, Skim or 1% Milk \

customers can reguest
Other Beverages

.x' J Brown Rice

them without being

Beverages \ offered directly)

Dairy is nct required by
any WooFood criteria.
If you DO serve dairy,

make sure itis low or no

fat
Desserts

I@?\I Fresh fruit with light
.7/ whipped cream

¢~ WooFood (WF) certified ™\
deserts will have very
little saturated fat or
added sugar, and will
feature fruits (consist of
more than 50% fresh or
frozen fruit with no sugar

’/";Er:\‘ Mixed berries (no sugar
o/ added) over a small
piece of angel food cake \
Other Deserts (small
portions + fruit,nuts)

Worcester DPH:
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Community Outreach
WooFood is working to expand its role here at UMass and in the greater Worcester community through
nutrition education and awareness

Coordinating efforts to address pediatric obesity in the community. Goal of maximizing nutrition
education in grade schools and ensure healthy food is offered in their cafeterias

American Heart Association of Central Mass.
Collaborate on events and work to achieve mutual goals. Central Mass Heart Walk and CPR

events/education initiatives

Plumley Village Health Fair

WooFood reps distributed nutrition information and provided instruction on portion control as well as

healthy cooking

HEALTHY EATING PLATE
)

Use healthy oils (like
olive and canola oil)
for cooking, on salad,
and at the table, Limit
butter. Avoid trans fat.

The more veggies—
and the greater the
variety—the better.

Drink water, tea, or coffee
(with little or no sugar).
Limit milk /dairy

(1-2 servings/day) and
juice (1 small glass/day).
Avoid sugary drinks.

Eat whole grains (like brown
rice, whole-wheat bread,

Potatoes and french fries
don't count.

Eat plenty of fruits of
all colors.

& STAY ACTIVE!

Harward University

EEEES Harvard School of Public Health
& H g The Nutrition Source
W www.hsph.harvard.edu/nutritionsource

and whole-grain pasta).
Limit refined grains (like
white rice and white bread).

Choose fish, poultry, beans,
and nuts; limit red meat;
avoid bacon, cold cuts, and
other processed meats.

Harvard Medical School EEL=
Harvard Health Publications E;f

www.health.harvard.edu

WooFood’s Goals

Increase restaurant recruitment in the greater Worcester
area

Reach more populations in the community, specifically
those with less access to healthy choices

Grow involvement in nutrition education and awareness via
student capstone projects

Strengthen relationships with other community initiatives

A WooFood Certified Dish must:
Consists of at least ¥ fresh or frozen fruits and/or vegetables
Consists of only whole grains (if dish includes more
than 0.5 oz of grains)
Use healthful fats like olive oil or canola oill if fats
are used
Contain less than 500 mg of sodium
Use a
Must taste good!

Restaurant Certification Criteria

At least three WooFood certified dishes are available and easy to identify

Two or more vegetarian dishes meeting WooFood standards are available

One or more WooFood Approved Desserts is available (featuring fresh or frozen fruit)

Whole grain options are available for the vast majority of grain based items

No trans fats are used and instead healthful oils such as Canola or Olive oil are used with no
more than 2 pats of butter per dish if butter is used for cooking

Unsweetened and low sugar beverages are available on the menu

Low or Nonfat Dairy are available and the default choice

For restaurants that offer a kids menu at least one WooFood Certified kids meal following the
same standards as options is available
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Summer
Service-Learning
Assistantship
Program

Special thanks to
Dr. Heather-Lyn
Haley and

All those whose
time, effort and
resources make
this program
possible

Zachary Demma, UMMS 2017

Summer Assistantship Program


https://docs.google.com/document/d/16vA_W5vl75Tn-hMTfV7AbJeOvnfOOBqGYmGOBpKigkk/edit
https://docs.google.com/document/d/16vA_W5vl75Tn-hMTfV7AbJeOvnfOOBqGYmGOBpKigkk/edit
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