Restaurants A
1. Engage stakeholders

a. Restaurant association

b. Hospitality association

c. Environmental health inspection

d. Advocacy 

e. Chef association

f. Cooperative extension

g. Local health departments

h. Cities

i. Coalitions

j. Universities colleges

k. Restaurant employee association

2. Describe the program 

a. Menu labeling = increased informed decisions by custormers

b. Healthy fod substitution = provide customers healthy options

c. Portion policy = smaller portions for less cost

d. Oil cooking temperature = fewer calories for fast foods

3. Evaluation design – portion size

a. Evaluation questions:

i. Does the restaurant offer smaller portion for a reduced price? Survey

ii. How often do customers choolse the smaller portion? Survey or sales data

iii. Would you be interested in smaller portion sizes (formative)?

b. Important thing to measure

i. Customer making healthier choices (intermediate outcome)

c. Funding sources

i. Restaurant/hospitatlity industry

ii. Grants

iii. Graduate students = resource

iv. City/county/state funding

4. Credible evidence

a. Existing data = none that we know of

b. Ongoing surv. = restaurant survey, community survey, health inspectors

c. Tools= see above

5. Justify conclusions

a. How would we analyze results? = grad students, health department staff

b. How would we know if we meet the goals/obj?

i. Compare baseline info with later survey results

c. Any good reports?

i. Consult with the restaurant association

6. Ensure use & shared lesions

a. Who needs to see results?

i. Media, legislators, stakeholders, funders, other states, educators, policy makers

b. Best media local health

i. Website, press release, list serve

c. What to do with what we learn

i. Adapt and refine policies and health education

ii. Revise/adapt process if needed

d. Who may take action? 

i. Legislators

ii. Rest. Associations

iii. Customers

iv. Funding to support increased efforts

