
Eat with Your Eyes
Increasing participation by focusing on presentation

A little philosophy, a little psychology, a little 
theory and a whole lot of practice.









Who has worked in a 
restaurant?



It’s time to rethink 
some things.







The National School Meal Program is 
one of the world’s largest restaurants.

• 12.1 million breakfast customers 
served each day

• 30.7 million lunch customers served 
each day

• 98,433 outlets nationwide



Why don’t we think about school 
nutrition programs as restaurants?

Why don’t we think about school 
nutrition professionals as chefs?



When we go to a 
restaurant, what do 

we expect?



Making the transition to 
restaurant quality service:

• Increases participation
• Increases likelihood that students will 

take AND eat fruits and vegetables
• Helps market the program to staff and 

community and create buy-in for 
change

• Increases employee job satisfaction



Restaurant Quality Service

• Menu should sound tempting.
• Line should be inviting.
• Space must smell enticing.
• Food must look delicious.

The service line is your best 
marketing program.



Menu should sound tempting

• Naming is half the battle.
• Menus shouldn’t look clinical
• Menus should be accessible

Good menus:
• Highlight ingredients
• Tell a story
• Are easy to read and understand













Line should be inviting

• Clean
• Labeled
• Efficient Flow
• Creativity
§ Food Art
§ Serving Vessels

Excellent Customer 
Service Enhances 
Guest Experience
§ Uniforms
§ Greeting
§ Information
§ Making it 

Personal



























Space must smell enticing!

• Chemicals aren’t food
• Learn from for-profit 

companies
– Auntie Anne’s Pretzel 

Model
• Using herbs and spices 

are key
– Realtors’ tricks



Food must look delicious

• Colors
• Packaging
• Serving line always looks full









































Restaurant Quality Service

• Menu should sound tempting.
• Line should be inviting.
• Space must smell enticing.
• Food must look delicious.

The service line is your best 
marketing program.



What can you do in YOUR 
restaurant?


	Eat with Your Eyes
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Who has worked in a restaurant?
	Slide Number 6
	Slide Number 7
	Slide Number 8
	The National School Meal Program is one of the world’s largest restaurants.
	Why don’t we think about school nutrition programs as restaurants?��Why don’t we think about school nutrition professionals as chefs?
	When we go to a restaurant, what do we expect?
	Making the transition to restaurant quality service:
	Restaurant Quality Service
	Menu should sound tempting
	Slide Number 15
	Slide Number 16
	Slide Number 17
	Slide Number 18
	Slide Number 19
	Line should be inviting
	Slide Number 21
	Slide Number 22
	Slide Number 23
	Slide Number 24
	Slide Number 25
	Slide Number 26
	Slide Number 27
	Slide Number 28
	Slide Number 29
	Slide Number 30
	Slide Number 31
	Slide Number 32
	Space must smell enticing!
	Food must look delicious
	Slide Number 35
	Slide Number 36
	Slide Number 37
	Slide Number 38
	Slide Number 39
	Slide Number 40
	Slide Number 41
	Slide Number 42
	Slide Number 43
	Slide Number 44
	Slide Number 45
	Slide Number 46
	Slide Number 47
	Slide Number 48
	Slide Number 49
	Slide Number 50
	Slide Number 51
	Slide Number 52
	Slide Number 53
	Restaurant Quality Service
	What can you do in YOUR restaurant?

