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NFSMI Best Practice Guide for Increasing Middle/Junior High School Student
Participation and Satisfaction in the National School Lunch Program

NFSMI BEST PRACTICE GUIDE FOR INCREASING MIDDLE/JUNIOR HIGH
SCHOOL STUDENT PARTICIPATION AND SATISFA CTION IN THE
NATIONAL SCHOOL LUNC H PROGRAM

EXECUTIVE SUMMARY

Past esearch hademonstratethat duringmn ddl e/ j uni or hi gh school
participation in the National School Lunch Program (NSLP) beginketline, a trend that
worsens throughout high schadcConnell, Matta, & Shaw, 1997 an effort to address this
issue, the National Food Service Management Institute, AppliesBRasDivision (NFSMI,
ARD) conducted a series of mufticeted studiesAs a result, two middle/junior high school
foodservice surveys were developetheMiddle/Junior High School Participation Survey
targetsstudents who participate daily in the NatioS8ahool Lunch Program (NSLP), whillee
Middle/Junior High School NePRarticipation Surveyargetsstudents who participate
occasionally or not at afCastillo & Lofton, 2012) TheGuide for Administering School Lunch
Satisfaction and Participation Surveys to Middle/Junior High School Stu(Rashing, 2012)
was developeditprovide stegby-step instructions for using the surveys and creating action
pl ans framed around the AContinuous Quality I

Findings from research conducted by Asperin and Carr (2009) suggestedatidition
to providing survey tds toschool nutrition (SNprofessionals, there is also a need to provide
feasible strategigsh at can be used for the completion of
Acti on Pl an s Guide fortAtdminmstershg Schrool Luhch Satisfaction and
Participation Surveys to Middle/Junior High School Studentais, the primary objective of this
project was to utilize a modified best practices reseamitel (Mold & Gregory, 2003) to

developa best practice resource that SN directors camousereasearicipation rates and
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improvemiddle/juniorhigh school student satisfaction in the NSITB.accomplish this, two
expert panels of SN professionals participated in a work group session and a national review
panel to systematically identify best practicesdissemination to other SN professionals.

Four practice areas that affect middle/junior high school student participation and
satisfaction were identified by Castif@a012). Draft best practice statements framed around the
practice areasomdéicCh®ercei ®©e AiCufAFood Quality, o
based on previous NFSMI, ARD research findings (Asperin & Castillo, 2009). Eight SN
professionals were chosen to participate in an expert panel work group session to accomplish the
following: review the wording of each best practice statement; classify statements under the
appropriate researdiased practice area; and group similar statements into goals. Using a guided
evaluation form, expert panel members reviewed the results of the work gssignsdhen,
members confirmed thést of best practice statements, the definitions of key warts$the
formatting of the resource.

The best practice guide was then drafted using suggestmmgHe expert panel with
regardto definitions of key termsnstructions for using the guide, and evaluation scales. A final
guided evaluation was completed by a review panel composed of 14 SN directors recommended
by state agency child nutrition directors based on their expengtitsuccessfully increasing
student participation in the NSLP. The review panel evaluated the following: appropriate
grouping of best practice statements into goals and practice areas; ease of use of assessment
scales; formatting; and general content validity of the resource.

The bespractice guideNFSMI Best Practice Guide for Increasing Middle/Junior High
School Student Participation and Satisfaction in the National School Lunch Progpatains

86 best practice statements grouped irR@aals that support the four practiceareas Ch oi ce, 0

10
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ACust omer Service, 0 AFood Quality, o and #AOthe
ABaseline Assessmento and the AProgress Revie

in evaluating operational performance based on the bedtiqe areas.
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INTRODUCTION

Past esearcldemonstratethat duringmh ddl e/ j uni or hi gh school ,
in the National School Lunch Program (NSLP) begins to decline, a trend that worsens
throughout high schooMiddle/junior high school students are experiencing emotional, social,
and physical changes that influence the choices they make, including participatinty 8i.the
Children today are more knowledgeable about foechuseheygrewup frequenting
restaurants, gicery stores, and convenience ssomgth their parents. Thdgarned to recognize
brands, expect good customer service, and make decisions concerning what foods they will or
will not eat. During this age period, students are still considered a captiem@gidince most
middle/junior high schools do not allow students to eat lunch off campus as they do at the high
school level (McConnell, Matta, & Shaw, 1997; Meyer, 2000). Actively assessing their
satisfaction and addressing their concerns may give sitedents a sense of empowerment and
positively influence their decision to eat school lunch in the future (Roseman & Niblock, 2006).

Researchers from the National Food Service Management Institute, Applied Research
Division (NFSMI, ARD) conducted focus @up discussions with middle/junior high school
students andchool nutrition EN) professionals to determine issues associated with middle
school student satisfaction and participation in the N&a3tillo, Lofton, and Nettles, 2011)
This research revead two distinct groups of middle/junior high school customers: students who
participate daily in the NSLP and students who participate occasionally or not at all.
Middle/junior high school student focus groups identified five primary reasons why students e
school lunch (food preference, hunger, no choice, convenience, and socialization) and four
primary reasons why they do not eat school lunch (food quality, customer service, sanitation, and

long lines). Focus groups with SN professiamabvided additioal barriers that prevent

12
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middle/junior high school students from participating in school lunch including: the desire to
socialize instead of eating, peer pressweto eat school lungimegativeperceptions of school
lunch, and menu fatigue. Based orgé findings, it was concluded that to improve participation,
SN professionals need to comnzate with students, identifigasons they do netat school

lunch and exploreghe best course of action to address their wants and needs.

In 2012 Castillo and_ofton develogdand validatd two customer service surveys for
middle/junior high school students to measure factors that impact their participation in and
satisfaction withlte NSLP The qualitative data fromhe previous focus groustudy (Castillo,
Lofton, & Nettles, 2010 and the NFSMI, ARD participation and rparticipation surveys for
high school students (Asperin, Nettles, & Carr, 2008; Asperin, Nettles, & Carr, 2668)sed
to develop draft surveyAfterwards, a twestage pilot test was conded to refine and Vigate
the survey instrumentResults of the pilot showed that middle/junior high school student
satisfaction with school lunch can be attributed to two main factors, food preference and staff
attentiveness, while middle/junior highheml| studerg w participation can be attributed to
two primary factors, food quality and customer service. The final version of the two survey
developed from this study were shote be generalizable for use by the middle/junior high
schml student poplation (grades®), regardless of school district size. The participation survey
is appropriate for SN programs that have a relatively high rate of participation at the
middle/junior high school level and would like to retain students by increasingrersto
satisfaction. The neparticipation is appropriate for SN programs that have a lower rate of
participation at the middle/junior high school level and would like to focus on customer service

issues in anféort to increase participatiofCastillo & Lofton, 2012)
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In 2012 Rushing develogda stepby-step guide for administering the middle/junior high
school student participation and nparticipation surveys developed and validated in previous
NFSMI, ARD research (Castillo, et al., 2012). The projecsistaed of thdollowing steps:
developa draft survey guideevaluate the survey guide wighreview panel of SN professionals
and revisahe survey guide basexh review panel suggestionsdraft of the middle/junior high
school survey guide was creatgging theHigh School Student Satisfaction and Non
Participation Survey Guide: Internal Bench Marking for School Nutrition Progrgkasperin et
al, 2009) as a template. The completed resource contains the following séititsaduction9
fiPlanning forSurvey Administratiory ASurvey Optiong AAdministering the Survey,
fiTabulating and Interpreting Resulté§PDeveloping a Customer Service Action Plan Using the
Continuous Quality Improvement ProcésandfiAppendicesd

Findings from research conductedAsperin and Carr (2009) suggested timaddition
to providing survey tools to SN professionals, there is also a need to provide feasible strategies
that can be used for the completion of AConti
in theGuide for Administering School Lunch Satisfaction and Participation Surveys to
Middle/Junior High School StudenfBhe best practices research method (BPRM) (Mold &
Gregory, 2008 provides the followindive-step process for developing a compilation of
strateges that can be used for operational improvement:

1 Development of conceptual modielough literature review to establish components

of the model,

T Definiti on oblideitbicatson ad qualites dnad rdinimum standards for

each desired outcome;
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9 Identification/evaluation of potential methods for each compdmeah expert panel

of practitioners;

T Combini ng A b elytssessing thepcompatibilityof individual methods

for each identified component; and

1 Test combined methad measure basek performance, implement changes, and

evaluate performance of new methods.

Mold and Gregory (2003) proposed that by using the BPRM, effective and efficient
strategies can be systematically identified, described, and combined by practicing professionals
for dissemination to other professionals in their field. Thus, the primary objective of this project
was to utilize a modified BPRM in developing a best practice resource that SN directors can use
for increasing participation rates and improvingldle/junior highschool student satisfaction in
the NSLP.

Research Objectives

The objectives of this study were as follows:

1 Identify sustainable best practices used by successful SN programs to increase

participation and satisfaction of middle/junior high schootlents

1 Classify best practices into identifiable practice areas and actionablg goals

91 Develop a best practice guide that can be used as an assessment tool for establishing

baseline performance and evaluating the improvement of the SN program

i1 Validate anl evaluate the usefulness of the best practice paick

1 Disseminate the information by providing the best practice resource guide to SN

professionals in an accessibleywdoadable format on the NFSMI &ldsite
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METHOD
Research Plan

This research projegtas conducted in two phases. The first phase involved an expert
panel of school nutrition (SN) directors who have participated in previous National Food Service
Management Institute, Applied Research Division (NFSMI, ARD) studies involving the
developmeno f resources for improving middle/junior
participation and satisfaction with the National School Lunch Program (NSLP). The purpose of
the expert panel was to assist in the development of practice statements afat tjuals
resource. The information collected in Phase | was used to revise and format a draft practice
statement resource. In Phase I, a national review panel of SN directors participated in the
evaluation of the resource for content clarity, accuraay usability, and the provision of
comments and suggestions to improve the document. The comments provided by this group were
considered for incorporation into the final resource.

Informed Consent

The researcher for this project followed consent procedisteblished by the Human
Subjects Protection Review Committee at The University of Southern Mississippi. There were
no identifying codes used to recognize participants involved in either Phase | or Phase Il of this
project. Expert panel and review panelmeer s agr eement t ohsgreed ti ci p.
as consent.

Phase |
Expert Panel
In Phase | of the research, an expert panel session was conducted with SN directors. A

pool of expert panel members was selected from the list of SN directors wimuphgv
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participated in NFSMI, ARD studies involving the development of resources for improving
middle/junior high school (Castillo, Loftoi, Nettles, 2011a nd hi gh school st udeée
participation and satisfaction with tlNSLP (Asperin & Castillo2009).Eight SN directors were
identified, invited, and agreed to participate in the expert panel. Five expert panel members had
previously participated in the piloting of middle/junior high sdrsiadent nofparticipation
surveys (Castillo, et al., 2011). Threkthe expert panel members participated in the review
panel that evaluatetie NFSMI Best Practice Guide for Increasing High School Student
Participation and Satisfaction in the National School Lunch Progfasperin, et al.2009). The
invitations askedespondents to participate in a emyda-half expert panel work group session
to assist in developing the best practices resource. Each participant receivedibtoe
determine willingness to serve on the expert panel work group. The invitatiomnexpiae
project and the purpose of the meeting, as we
for questions and concerns. After the invitees agreed to participate, a confirmation letter was sent
to each expert panel member, with additional im@tion on the work group session and
travel arrangements.

Each expert panel member received arpeeting packet that included a cover letter and
a premeeting assignmeidrm. The formcomprised of a dratft list of best practice statements
developedaround four primary factors that affect middle/junior high school participation and
satisfaction with the National School Lunch Program identified in previous NFSMI, ARD
researchfiFood Qualityo iiFood Choice) fiCustomer Servicé andfiOther Factorg(Castllo, et
al., 2012). Expert panel worka@up members were provid@ustructions to review the draft list
of best practice statements prior to the meetingaskddio complete the preneeting

assignment form. The praeeting assignment form requesteddlack on content, wording, and
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final selection of the statements as best practices for SN programs. These documents were
collected at the close of the meeting in order to capture individual responses and comments.

The work group session was facilitateddme researcher, with two assistant moderators
capturing the participantsd comments. The pan
given two objectives. The first objective was to discuss the outcomes of theeptimg
document review and comeaaconsensus within the group as to whether each statement should
be accepted, deleted, or modified. The second objective was for the subgroups to classify each
practice statement into the most appropriate practice fiifead Quality) fiFood Choice)

ACugomer Servic& andfiOther Factor®. Consensus building steps were then applied by the
moderator to guide the two subgroups into arriving at agreement on:

1 The wording éremaining practice statements;

1 The appropriate classification of statementhmrnesearchbased practice areand

1 The identification of additional practice statements that subgroups recognized

as missing.

Statements classified by both subgroups under the same practice area were accepted as
written without discussion. Statentercategorized in the same practice area, but worded
differently, were briefly discussed to resolve wording issues. Statements that subgroups
categorized differently were discussed to determine the appropriate practice area, and whether
the statement woulde kept or modified to fit the practice area, or be deleted. Added statements
were discussed to determine the classification of the statements.

After the expert panel work group session ended, researchers reviewed the work group

results, and captured alf the agreed upon practice statements. Researchers drafted a work
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group summary for the expert panel to review, which included the practice areas, the practice
statements, and goals created by the expert panel teams.

An e-mail was sent to each experngamember providing an overview of the steps
taken by the researchers after the conclusion of the expert panel work group session. Attached to
the email was a summary form designed for the panel members to evaluate the outcome of the
work group sessionnstructions for completing and returning the evaluation and the objectives
of the expert panel review were provided. Panel members were asked to confirm the following:
the wording of the best practices statements from the work group session; the plateheent
best practices statements into the appropriate practice area; whether the best practices statements
were grouped under the appropriate goals; and the wording of each goal. Participants were also
asked to provide any additional statements that weriged in the original work group session.

Draft Resource Guide

The draft resource guide consisted of an introduction, definitions of key terms, and
instructions for umg each section of the guidEhe resource contained two primary assessment
sectionsa baseline assessment and a progress review. Each assessment section contained four
practice areas, 13 goaénd 107 practice statements. The baseline assessment instructed users to
assess each best practice stateméhtregardt o A C u rart eurgRrioy hevelo The
rating scale for current statusasfully addressed, partially addressed, plan to address, not
addressedandnot applicableT he r at i ng s cemebwashigh, mediurRandloo.r i t y L
The progress review section instructed sseno previously identifig best practice statements
asfully addressed, partially addresseadplan to addresso indicate the level at which the

practices have been implemented since the last assessment. The implenien&soale
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choices werelemastrates excellence, area of strength, needs improvement, unsatisfaatbry,
not applicable.
Phase Il

For the revew panel, NFSMI, ARD requested childtrition (CN) state agency directors
to recommend SN directors who have been successhdreasing participation rates in the
NSLPat the middle/junior high school level. From this list, 18 SN directors were invited to
participate via enail, and14 accepted. The review packet, which was included with the
invitation, contained a list of ingtctions, an evaluation questionnaire, and the draft best practice
resource. Panelists were instructed to review the practice statements and goal statements prior to
completing the evaluation questionnaire. The evaluation questionnaire was divided into five
sections, four representing the practice areas with the goal stateamehtsie representing the
full document. In the first four sections, the panel members were asked to consider the goal
statement in relation to the practices-gubuped within a goabknd to indicate their level of
agreement or disagreement with the following statements:

1 This goal statement accurately reflects the best practices listed.

1 The goal statement is clearly worded.

1 The best practices listed are applicable to increasing ipatian and satisfaction of

middle/junior high school students in tNSLP.

1 The goal statement is appropriate for this practice area.

Following each practice area, expert panel members were asked to identify any gaps that
needed to be addressed and tarstiborresponding best practice statements for consideration.
In the full documentsection panel members were asked whether they agreed or disagreed with

the following statements:
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1 The resource is organized in a logical sequence.

1 The resource uses langudpat is familiar toSN professionals.

1 The resource offsrsufficient recommendations 8N directors for increasing
participation and satisfaction of middle/junior high school students iN8id.

1 The resource gives guidance for selecting apatgpstategies for the school
lunch program.

1 The format of the resource is easy to use and understand.

1 ThefACurrent Statusscale(fully addressed, partially addressed, plan to address, not
addressedandnot applicabl@ is appropriate for completing a Bdis®e Assessment.

1 ThefPriority Leveb scale kigh, mediumandlow) is appropriate for completing a
Baseline Assessment.

1 TheAlmplementation Statdsscale(demonstrates excellence, area of strength, needs
improvement, unsatisfactorgndnot applicablg is appropriate for completing a
Progress Review.

1 The Baseline Assessment and the Progress Review are BOTH essential for using the
resource effectively.

1 The resource is a useful tool 8N professionals.

Data Analysis

Researchers used qualitative reseanelthods to identify and confirm goals and practice

statements for the practice categories. Descriptive statistics were calculated and consisted of

frequencies and percentages of tot al response
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RESULTS AND DISCUSSION
Expert Panel Work Group Session

An expert panel work group session convened to review and reach consensus on the draft
best practice statements for the four practice areas identified from previous National Food
Service Management Institute, Apgal Research Division (NFSMI, ARDgsearchiiFood
Quality,0 iFood Choice) fiCustomer Servicé andiiOther Factor®. The eight school nutrition
(SN) professionals invited to participate on the expert panel all completed #megtiag
assignment form anaktended the work group session. The expert panel members represented
five of the seven United States Department of é&gtureregions.

During the expert panel work group, panel members deleted 47 (32.9%) of 143
statements, accepted 54 statements (/a&%vritten, and modified and accepted 42 statements
(29.3 %). Eleven new statements were added.

Expert panel work group members were asked to participate in-aggsson review. Six
of theeight expert panel members #8bcompleted the postession reiew and provided
additional feedback. The dratft list of practice areas, goal themes, and practice statements were
created based on the expert panet 8) session (Table 1). The revisions from the expert panel
post session reviews resulted in 107 pracsimtements grouped into 13 goal themes under four
practice areas. The definitions of the practice areas agreed upon are listed below:

1 Choice: These are practices that address the selection of food offeskediemts,
such as variety, kifriendly optiors, and healthy options.
1 Customer Service:These are practices that will address student concerns regarding

staff attitude towards work, serviefficiency, and staff behavidowards students.
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1 Food Quality: These include practices that focus on improvirgoverall appeal of
food to students (i.e., taste, appearance, aroma, and temperature).
1 Other Factors: These practices will include other factors that ratigct and/or

influence studesbdining experience

Table 1

Expert Panel Work Group SessionsRks

Practice Areas, Goal Themesand Sample Statements Practice
Statements

Practice Area: Choice

Goal Theme 1The SN staff actively promotes and provides access to

healthy menu items and facilitates communication and input from stude 8
Example Varied lunch options are provided to meet the needs of
middle/junior high school students (e.g., reimbursable vending,
kiosks, tego sacksandself-service salad bars.)

Goal Theme 2School nutrition staff includes students in the menu plann

process to ensure a variety of healthy, appealingfriaddly menu options

are available to meet the diverse needs of the student population. 7
Example The districtSN office establishes a meplanning process
that may include, but is not limited,tSN staff, middle/junior high
school students, parents, and other SN staff.

(Table 1 continues)
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(Table 1 continued)

Expert Panel Work Group Session Results

Practice Areas, Goal Themesand Sample Statements

Practice
Statements

Practice Area: Customer Service

Goal Theme 1School nutrition staff training activities and procedures ar
place to evaluate student satisfaction and effectively respond to custorr
complaints and concerns.
Example The SN manager ensures the SN stafbed the process
for responding to mealtime complaints.

Goal Theme 2School nutrition staff actively promotes good nutrition by
targeting stakeholders through a variety of marketing mediums and
educational activities.
Example The district SN dice utilizes promotional messages that
link proper nutrition to the priorities of middle/junior high school
students (e.qg., better academic performance, weight control, enh
athletic performance, and improved quality of life.)

Goal Theme 3Schoolnutrition staff actively promotes good customer

service by targeting communication and promotional activities at secon

SN stakeholders (e,gparents/guardians, teachers, school administrators

other school community members, and SN staff.)
Example:District/school staff is encouraged to provide feedback t
SN staff on the studentsd acc
through surveys.

Goal Theme 4School nutrition staff is trained to meet the unique custon
service needs of middle/junior igchool students.
Example:The SN staff is provided appropriate customer service
orientation and regularly participates in professional
development activities.

20

11

(Table 1 continues)
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(Table 1 continued)

Expert Panel Work Group Session Results

Practice Areas, Goal Themesand Sample Statements Practice
Statements

Practice Area: Food Quality

Goal Theme 1School nutrition staff training activities and procedures ar
place to ensure food preparation consistently leads to a variety of high
quality, good tasting, and chiabpealing foods available to students in
appropriate portion sizes. 6
Example The SN staff consistently prepares high quality, good
tasting meals that appeal to middle/junior high school students.

Goal Theme 2School nutrition staff training activities and procedures are

place to ensure fresh foods are offered to students in an appealing mar

while providing menu item descriptions, nutrition content, and promoting

smooth traffic flow through the serving are 8
Example Menu items are organized to facilitate the smooth flow ¢
students from poinbf-selection to poinbf-sale.

Goal Theme 3School nutrition staff food safety training activities and

procedures are in place to ensure food safety istaiaed throughout the

food service system. 8
Example:School nutrition staff is regularly trained on safe
food-handling procedures to ensure that students are protected fi
food-borne illnesses.

Goal Theme 4School nutrition staff training aciies and procedures are |

place regarding food receiving/storage procedures and the developmer

food specifications to ensure only the highest quality foods are offered

to students. 2
Example:The SN district office establishes food specificasi@and
monitors shipments to ensure high quality foods are received
from vendors.

(Table 1 continues)
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(Table 1 continued)

Expert Panel Work Group Session Results

Practice Areas, Goal Themesand Sample Statements Practice
Statements

Practice Area: Other Factors

Goal Theme 1Continuous quality improvement training activities and
procedures are in place to ensure the SN program maximizes the avail:
resources to best meet the needs of students while promoting a positive
environmenmfor staff. 6
Example The SN director/designee participates on a dideiat!
team to prioritize identified areas of improvement to increase
middle/junior high school student participation in the National Scl
Lunch Program (NSLP).

Goal Thene 2 School nutrition staff training activities and procedures ar

place to ensure regulatory compliance with current NSLP guidelines. 7
Example The school nutrition staff has policies in place to protect
confidentiality of middle/junior highchool students receiving free
and reducegbrice meals.

Goal Theme 3A multidisciplinary approach is utilized to ensure the
cafeteria environment is pleasing to students, while maximizing the time
available for students to eat. 10
Example:Studentsare able to purchase reimbursable meals and &
allowed to enjoy their meals outside of the cafeteria.

After the postsession review, the researchers formatted the practice areas, goal
statements, and practice statersémb a draft resource. The dirsection of the resource should
enable users to establish baseline data to idghtfgurrent status of each best practice
statement pertaining to the®N program with regartb increasing middle/junior high school
student participation and satisfactiin the NSLP.The @A Current Statuso scal
portion of the resource includddlly addressed, partially addressed, plan to address, not
addressedandnot applicable Additionally, this section of the resource should enable users to
u s e Pridrity Lefieb scaleto rank eaclpractice statement &sgh, mediumor low, based on

the level of im@act of each practice statement.
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The second portion of the resource, the progress rewiasvdesignetb measure how
effectively a user has implementagblan of action identified during the baseline assessment.

This is most effective when de periodically (e.g., annually br-annually) The A Pr ogr ess
Reviewo section instructed users who previously identifidoest practices statementfialty
addressd, partially addressedindplan to addresso indicate the level at which the practices
have been implemented since the last assessmerfi. Thep | e me nt &hoiceswereSt at us o
demonstrates excellence, area of strength, needs improvement, unsatiséactory,
not applicable

Review Panel

Of the 14 SN directors invited to participate in the review panel evaluation, 13 (92.9%)
completed the evaluation questionnaire and provided additional comments and suggestions for
the resource. Reviepanel members evaluated the practice statements, goal statements, and the
draft practice resource. Panel members also reviewed and assessed the content, scales, format,
and usefulness of the resource as aasdbssment tool for SN professionals.

The pa e | member s6 evaluation of goal statemer
displayed in Table 2. The agreement percentages and frequencies indicate a high level of
agreement that these statements were best practices for increasing middle/junior high school
student participation and satisfaction in the NSLP; that the goals appropriately reflected each
best practice statement sglouped under that goal; and that there were an adequate number of
practice statements to appropriately address the goal(s) tiedanaictice category.

The review panel also evaluated the content, scales, format, and usefulness of the
resource. They identified whether they agreed or disagreed with the evaluation questions. The

review panel 6s eval uat played onoTAblet3.HTbe agreementa | | reso
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percentages indicate a high level of agreement that the formatting of the best practice resource
was appropriate for the community it would serve, and that the baseline assessment and the
progress review sections are appraig for SN professionals using the resource. Space was
provided on the evaluation questionnaire for the review panel memh@ms/tdecomments and
suggestions. Figuredontainshe general comments submitted by reviewers. The researcher
reviewed the amments made by the panel and incorporated their suggestions into the practice
resourceThe revisions from theeviewpanel resulted i86 practice statements grouped il

goal themes under four practice aea

Table 2
Nati onal Re v i eon of Baahaad PoasticeEStaterhents (N+13)

Evaluation Questions @r Goal Level of Agreement
Percentages and Frequencies per Practice
Category and Goal for Agree
and Strongly Agree

Practice Area: Choice

Goal 1 Goal 2
The goal statement accurategflects the bes
practices listed. 100% 92.3%
(13) (12)
The goal statement is clearly worded. 84.6% 92.3%
(12) (12)
The best practices listed are applicable to
increasing participation and satisfaction of
middle/junior high school students in
the NSLP. 100% 92.3%
(13) (12)
The goal statement is appropriate for this
practice area. 100% 92.3%
(13) (12)

(Table 2 continues)
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(Table 2 continued

Nati onal Review Panel 6s Evaluation of Goal

Evaluation Questionsper Goal Level of Agreement
Percentages and Frequencigser Practice
Category and Goal for Agree
and Strongly Agree

Practice Area: Customer Service
Goal 1 Goal 2 Goal 3 Goal 4

The goal statement accurately reflects the b

practices liged. 100% 92.3% 91.6% 92.3%
(13) (12) (11) (12)

The goal statement is clearly worded. 100% 100% 91.6% 84.6%
(13) (13) (11) (11)

The best practicdssted are applicable to

increasing participation and satisfaction of

middle/junior high school studés

in the NSLP. 100% 100% 100% 92.3%
(13) (13) (12) (12)

Practice Area: Food Quality
Goal 1 Goal2 Goal3 Goal4

The goal statement accurately reflects the b

practices listed. 100% 100% 92.3% 92.3%
(13) (13) (12) (12)

The goastatement is clearly worded. 100% 100% 92.3% 92.3%
(13) (13) (12) (12)

The best practices are applicable to increasi
participation and satisfaction of middle/junio

high school students in the NSLP. 100% 100% 92.3%  92.3%
(13) (13) (12) (12)

The goal statement is appropriate for this

practice area. 100% 100% 92.3% 84.6%
(13) (13) (12) (12)

(Table 2 continues)
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(Table 2 continued

Nati onal Review Panel 6s Evaluation of Goal

Evaluation Questionsper Goal Level of Agreement
Percentages and Frequencigser Practice
Category and Goal for Agree
and Strongly Agree

Practice Area: Other Factors

Goal 1 Goal 2 Goal 3
The goal statement accurately reflects the b
practices listed. 100% 100% 92.3%
(13) (13) (12)
The goal statement is clearly worded. 92.3% 100% 92.3%
(12) (13) (12)
The best practices listed are applicable to
increasing participation and satisfaction of
middle/junior high school students in
the NSLP. 92.3% 92.3% 92.3%
(12) a2 (12)
The goal statement is appropriate for this
practice area. 92.3% 92.3% 84.6%
(12) (12) (11)
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Table 3
Review Panel 6s Overall Evaluation of the Best
Overall Resource Evaluation Strongly Disagree Agree  Strongly
Disagree Agree
The Best Practice Guide is organized in a
logical sequence 0% 0% 69% 31%
The Best Practice Guide uses language that
familiar to SN professionals. 0% 0% 7% 23%

The Best Practice Guide offers sufficient

recommendatias to SN directors for increasin

participation and satisfaction of middle/junior

high school students in the NSLP. 0% 0% 77% 23%

The Best Practice Guide gives guidance for
selecting appropriate strategies for the schoc
lunch program. 0% 8% 77% 15%

The format of the Best Practice Guide is eas!
use and understand. 0% 0% 62% 38%

ThefACurrent Statusscale fully addressed,

partially addressedplan to aldressnot

addressedandnot goplicable is appropriate

for completinga Baseline Assessment. 0% 0% 62% 38%

ThefiPriority Leveb scale figh, medium,and
low) is appropriate for completing a
Baseline Assessment. 0% 0% 46% 54%

Theflmplementation Statdsscale

(demonstratesxeellencearea of $rengh,

needsinprovement,nsatisfactoryandnot

applicablg is appropriate for completing a

Progress review. 0% 0% 62% 38.5%

(Table 3 continugs
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(Table 3 continued

Review Panel 6s Overall Evaluation of the Best
Overall Resource Evaluation Strongly Disagree Agree  Strongly
Disagree Agree

The Baseline Assessment and the Progress
Review are BOTH essential for using the Bes
Practices Guide effectively. 0% 0% 69% 31%

The Baseline Assessment and ®rogress
Review are BOTH needed components of the
Best Practices guide. 0% 0% 69% 31%

The Best Practices Guide is a useful tool for
SN professionals. 0% 8% 38% 54%
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Figure 1

Review Panel General Comments

This isa great tool for any food service departmeild or new You could use this tool to
improve your program.

Very enlightening and helpful

Honestly this is a very good projedt.is somewhat like the Healthlds School Challenge in
general though.lt is lengthy and does take some revidivhas good information, but the fact
that it may take some time to complete may deteryrpaople from implementing itt is a
pretty thick packet of stuff.

It is an easyto-use document, which is essential to pdovy assessment. | appreciate the bes
practices being written so that they also provide suggestions on what to do.

Overall the guide is eastp-use and providea fi u iacsks e s s ment  @rhethiigo
that is critical in our timerunched worlday. With the addition of paperwork for
documentatiophaving a quickand easyto-use tool is essentialhank you for the hard work.

| guess | believe everything you are surveying is gdmat will food safety REALLY help
improve the number of juniondgh and high school students that & the school
lunch program?

| feel like this good, but VERY lengthfrom my perspective as a food service director. [t em
easy program evaluatiom many waysit has components of the Hea#iitUS School Challenge
- SO are you rénventing the wheel?

This actually gave me some great ideas for improving our program based on questions as

This could be a very useful tool for evaluating a program and identifying strengths, weakn
andopportunities.
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CONCLUSIONS AND RECOMMENDATIONS
Research Study Conclusions and Applications
The primary objective of the project was to identify and confirm best practices suitable
for increasing participation rates and improving middle/junior hajfosl student satisfaction
with the National School Lunch Program (NSLP). A modified best practices research model
(Mold & Gregory, 2003) was used. Two expert panels of school nut(BNhprofessionals
participated in a work group session and a natimaéw panel to systematically identify and
confirm best practices for disseminati to other SN professionalBhe NFSMI Best Practice
Guide for Increasing Middle/Junior High School Student Participation and Satisfaction in the
National School LuncRrogram (Appendix) contain86 best practice statements grouped into
l2goal s that support the four practice areas (
AOt hero). There are two components to the res
AProsgrReesvi ew. 0 Both are provided to assist SN
performance based on the best practice areas.
The fABaseline As sodapstha Sk probessiorsmlitiallyeidemtity n e d
practices that are applicable to his/hir@ogram. Completing this assessment williaid
identifying strategies that the SN program can continue to implement (or implement in the
future) to maintain and/or increase middle/junior high school student participation and
satisfaction. Each bestptatc ce st atement I s asseshlyd using a
addressed, partially addressed, plan to address, not addremseot applicablg. The user is
then instructed to assign a priority levieigh, mediumandlow) for addressing the best ptees

thatpertain to the userdés SN progr am. Upon asses:s
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best practices, SN professionals can establish an action plan for addressing the practices
identified as needing attention.
The #APr ogr e esignel® measure iowieffectidely the action plan has been
i mpl emented to address challenges identified
practice statement i s eval uat @nonstratesmexgellence, i | mp
area of stength, needs improvement, unsatisfactandnot applicabl@. School nutrition
professionals are advised to perform the progress review annually to facilitate continuous quality
improvement. Results of subsequent progress reviews may also be usee BNydidectors
and/or managers in reporting program improvements to the district and/or school community.

This resource provides SN professionals a resdaashd tool to evaluate operational
practices for program improvement. Use of the resource carshitprectors focus
improvement efforts on best practices that will produce the most impact on middle/junior high
school studentsd participation in the NSLP an

Education and Training Implications

The following are recommendations for additional education and training resources:

1 Training modules are needed to help SN professionals better understand the four
practice areas and how performance in each area influences the perceptions of
middle/high school studésmiregarding the NSLP and the school lunch experience.

These modules may be developed as online courses to provide maximum access to
SN professionals.
1 There is a need to develop trdivetrainer modules enabling SN directors to teach

SN managers howtoicrt i cal |y evaluate their progr am:
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Assessment 0 and AProgress Reviewo in each
included in an orientation for new or aspiring SN directors and/or supervisors.

1 Additional training resources can be deypad to guide SN professionals in using
results of the fABaseline Assessmento in c
continuous quality improvement process.

Limitations
The project is limited only to the development of the best practice guide utiligiegte
advice from a small number of practicing professionals. A feedback mechanism should be put in
place for SN professionals to provide insight on the usefulness of the resource and their role in

administering the selissasment.
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Appendix
NFSMI Best Practice Guide for Increasing Middle/Junior High School Student Participation in

the National School Lunch Program
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National Food Service Management Institute
The University of Mississippi
Building the Future Through Child Nutrition

The National Food Service Management Institute was authorized by Congress in 1989 and
established in 1990 at The University of Mississippi in Oxford and is operated in collaboration
with The University of Southern Mississippi in Hattiesburg. The Institute operates under

a grant agreement with the United States Department of Agriculture, Food and Nutrition
Service.

Purpose

The purpose of the National Food Service Management Institute is to improve the operation
of child nutrition programs through research, education and training, and information
dissemination.

Mission
The mission of the National Food Service Management Institute is to provide information and
services that promote the continuous improvement of child nutrition programs.

Vision
The vision of the National Food Service Management Institute is to be the leader in providing
education, research, and resources to promote excellence in child nutrition programs.

Contact Information

Headquarters
Administrative Division
The University of Mississippi
Phone: 8003213054
Fax: 800-321-3061

www.nfsmi.org

Education and Training Division Applied Research Division
Information Services Division The University of Southern Mississippi
The University of Mississippi 118 College Drive #5060
6 Jeanette Phillips Drive Hattiesburg, MS 39406-0001
University, MS 38677 Phone: 6012612480

Fax: 888-262-9631
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