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1
Introduction: Thank you for taking the time to talk to me today for the study on “Successful Approaches to Reduce Sodium in School Meals” and providing your valuable insight. My name is [NAME OF INTERVIEWER] and I’m a researcher from [2M RESEARCH SERVICES OR ABT ASSOCIATES]. This is [NAME OF NOTE TAKER], also a researcher from [2M RESEARCH SERVICES OR ABT ASSOCIATES], and s/he will be taking notes during our conversation to ensure that we accurately capture all of the opinions and insights you provide us. 2M Research Services and Abt Associates were contracted by U.S. Department of Agriculture (USDA) Food and Nutrition Service, referred to as FNS, to conduct an assessment of the challenges and successes your school and school district have experienced while working to meet the sodium standards. There is a small risk of loss of privacy, but the research team has taken many steps to reduce this risk. Your identity and any information attributable to you will not be released to anyone outside of the research team. Neither you nor your SFA will be identified individually in any reports or published materials resulting from this study. With your permission, we would like to record this interview. The recording of your interview will be deleted at the end of the study, after all data have been analyzed.
Do we have your permission to record this interview? 
YES  Great. Thank you. Do you have any questions before we begin?
NO  Okay. That is not a problem at all. We would like to ask for your patience, as we will need a little more time to note your responses by hand to ensure we accurately capture your insights. Do you have any questions before we begin?

	According to the Paperwork Reduction Act of 1995, no persons are required to respond to a collection of information unless it displays a valid OMB number. The valid OMB control number for this information collection is XXXX-XXXX. It will take you, on average, 65 minutes to complete this interview.



USDA is interested in gaining a better understanding of the challenges and successes your SFA has experienced while working toward meeting the sodium standards, and wants to hear what your strongest recommendations are for other SFAs striving to meet sodium Target 1. 
[INTERVIEWER NOTE: PLEASE REFER TO SODIUM TARGET TABLE THROUGHOUT THE INTERVIEW AS NEEDED.] 

Table 1. USDA Sodium Targets
	Grades
	Target 1: 
July1, 2014

SY 2014–2015
(mg)
	Target 2:
July1, 2017

SY 2017–2018
(mg)
	Target 3: 
July1, 2022

SY 2022–2023
(mg)

	School Breakfast Program1 

	K–5: 
6–8: 
9–12: 
	≤ 540 
≤ 600 
≤ 640 
	≤ 485 
≤ 535 
≤ 570 
	≤ 430 
≤ 470 
≤ 500 

	National School Lunch Program2 

	K–5: 
6–8: 
9–12: 
	≤ 1,230 
≤ 1,360 
≤ 1,420 
	≤ 935 
≤ 1,035 
≤ 1,080 
	≤ 640 
≤ 710 
≤ 740 

	1 Baseline of sodium levels offered in foods for the School Breakfast Program were 573 mg (elementary schools), 629 mg (middle/junior high schools), and 686 mg (high schools).

2 Baseline of sodium levels offered in foods for the National School Lunch Program were 1,377 mg (elementary schools), 1,520 mg (middle/junior schools), and 1,588 mg (high schools).

Source: U.S. President Final Rule. Nutrition Standards in the National School Lunch and School Breakfast
Programs. Federal Register 77, no. 17, (January 26, 2012). https://www.gpo.gov/fdsys/pkg/FR-2012-01-26/pdf/2012-1010.pdf  



Background
Q1.	How long have you been the SFA Director at [INSERT NAME HERE]? 
We would like to discuss your SFA’s success in achieving the Target 1 sodium standards. The Target 1 sodium standards became effective for school year 2014–2015, with limits on average daily sodium amounts for breakfasts and lunches offered. [INTERVIEWER NOTE: REFER TO SODIUM TARGET TABLE ABOVE FOR REFERENCE, AS NEEDED]
Q2.	You previously told us that your SFA has successfully met Target 1 for school meals offered at all schools in your SFA. Did your SFA meet the Target 1 sodium standards before implementation was required in school year 2014–2015?   
 YES
 NO [IF NO, GO TO Q3]
Q2A.	How soon before school year 2014–2015 did your SFA meet the standards? 
Q3.	During the past month, what was the average daily breakfast participation in your school?
Q4.	During the past month, what was the average daily lunch participation in your school?
Q5.	For the next question, I would like to ask you about the specific sodium content levels of your school meals (breakfast and lunch) by school type (elementary, middle/junior high, high school, and “other school”). 
[REMIND PARTICIPANT OF THE FOLLOWING WHEN NECESSARY: ELEMENTARY SCHOOLS (I.E., SCHOOLS COMPOSED OF ANY SPAN OF GRADES FROM KINDERGARTEN THROUGH 6TH GRADE); MIDDLE OR JUNIOR HIGH SCHOOLS (I.E., SCHOOLS THAT HAVE NO GRADE LOWER THAN 6 AND NO GRADE HIGHER THAN 9); OR HIGH SCHOOLS (I.E., SCHOOLS THAT HAVE NO GRADE LOWER THAN 9 AND CONTINUE THROUGH 12TH GRADE). IF ANY SCHOOL DOES NOT MEET THE DEFINITION FOR ELEMENTARY, MIDDLE/JUNIOR HIGH, OR HIGH SCHOOL, PLEASE INCLUDE IT IN THE “OTHER SCHOOL” COLUMN.]
What is your current average daily sodium content for breakfast and lunch by school type in the 2016–2017 school year? [PROBE FOR: THE AVERAGE DAILY AMOUNT IS BASED ON A FIVE DAY WEEK OF MENUS FOR EACH SCHOOL TYPE.] [INSERT SODIUM CONTENT AMOUNTS]
	SCHOOL TYPE 
	BREAKFAST
	LUNCH

	a. Elementary School
	______ mg
	N/A ☐
	______ mg
	N/A ☐

	b. Middle/Junior High
	______ mg
	N/A ☐
	______ mg
	N/A ☐

	c. High School 
	______ mg
	N/A ☐
	______ mg
	N/A ☐

	d. “Other School”
	______ mg
	N/A ☐
	______ mg
	N/A ☐


Approaches to Reduce Sodium
Q6.	You previously provided us with information about some of the key strategies your SFA uses to meet the Target 1 sodium standards. [SUGGEST THE RESPONDENT LOOK AT THE LIST PROVIDED IN THE ADVANCE EMAIL WITH TOP FIVE STRATEGIES SELECTED IN PRESCREENING WEB SURVEY] The top five tools and best practices you selected included: [PLEASE REVIEW THESE STRATEGIES WITH RESPONDENT—THIS WILL BE PRE-POPULATED BASED ON RESPONSES TO THE PRESCREENING WEB SURVEY]. 
Is that correct? [IF NOT CORRECT, REVISE LIST AND GO TO Q6A. IF CORRECT, GO TO Q6A]
Q6A.	Could you please describe any additional tools and best practices your SFA primarily used to meet the current sodium standards (Target 1) that have not been mentioned today? 
Successes and Lessons Learned
Q6B.	Focusing on what you consider to be the top five strategies, including any new ones mentioned today [REPEAT THESE BACK TO RESPONDENT, INCLUDE STRATEGIES LISTED IN PRESCREENING WEB SURVEY AND ADDITIONAL STRATEGIES], which of these strategies were implemented specifically to reduce sodium, and which of these strategies resulted in sodium reduction as a by-product of a different goal? 
Which strategies do you think were most effective in helping your SFA meet the Target 1 sodium standards? 
Why were these effective? 
Can you provide additional details about how you employed this/these strategies? 
Let’s start with [CATEGORY NAME].   
[PROBE FOR: SPECIFICS ON PRACTICES MENTIONED IN ABOVE QUESTIONS]
[NOTE TO INTERVIEWER: SELECT APPROPRIATE PROBES FOR EACH CATEGORY BELOW BASED ON RESPONSES TO CATEGORIES INDICATED IN Q6 AND Q6A] 
· UTILIZING ALTERNATIVE PURCHASING TECHNIQUES: 
· DoD’s Fresh Fruit and Vegetable Program 
· Farm-to-school program
· Food buying co-op or group purchasing
· USDA food purchases
·  [If “Other (Specify)” indicated in web screener, ask for details about this here] 
How has utilizing this/these purchasing technique(s) enabled you to meet the Target 1 sodium standards? Are there cost advantages? Do you have greater accessibility to unique products by using these alternative purchasing techniques? 
· LEARNING ABOUT AND PURCHASING LOWER SODIUM PRODUCTS:
· Asking vendors for lower sodium products
· Attending trade shows
· Discussing student acceptance of lower sodium products with vendors
· Working with vendors to gain information about the sodium content in food products
·  [If “Other (Specify)” indicated in web screener, ask for details about this here]
What specifically did you discuss with vendors? Did you make requests for certain lower sodium products? Did you provide vendors with new product specifications? Were you able to give vendors information about student feedback? Did the vendor conduct or facilitate any taste tests with students or staff? Did you find out about new products through vendor discussions?
· USING EFFECTIVE MENU PLANNING: 
· Implementing a self-serve condiment station or providing individual condiment packets
· Limiting popular higher sodium items to certain days of the week
· Providing students with more food choices for each meal
· Serving new/unfamiliar items on multiple days to encourage uptake
· Using lower sodium products
· Using more fresh and/or frozen fruits and vegetables 
·  [If “Other (Specify)” indicated in web screener, ask for details about this here] 
Can you describe the process of changing your menu planning methods? Were these changes done gradually over time or all at once? Do any of these techniques require additional labor? Do you have additional storage needs (such as freezers)? Can you discuss the effects of providing students with more choices? Can you discuss the effects of other changes to the menu? 
· CHANGING FOOD PREPARATION METHODS:
· Cooking with more herbs and spices
· Decreasing the portion size of higher sodium items
· Maintaining or increasing use of scratch cooking
· Roasting vegetables
· [If “Other (Specify)” indicated in web screener, ask for details about this here] 
How did you accomplish changing your food preparation methods? Did you hire more staff? Did you change food suppliers? Who was involved in creating the new recipes/menus? Did this require obtaining new equipment? Was there an effect on your budget? Did you have financial help from grants or other sources of funding? 
· INVOLVING STUDENTS, STAFF, AND/OR PARENTS IN CHANGES TO GAIN ACCEPTANCE:
· Conducting taste tests with students, staff, and/or parents
· Bringing chefs into the schools to teach about cooking
· Hosting food tasting parties to expose students, staff, and/or parents to different foods
· Obtaining feedback from students, staff, and/or parents on new menu items 
· Sampling of vendor’s products by students, staff, and/or parents
· Other nutrition education activities at the school level (please specify) _______
· [If “Other (Specify)” indicated in web screener, ask for details about this here] 
Can you describe the facilitation of the taste tests? Who was involved? How did students provide feedback? What types of items were taste tested (lower sodium products, new or modified recipes [entrée dish, side])? 
· USING AVAILABLE RESOURCES: 
· Modifying recipes already in use by the school district
· Using Healthier U.S. Challenge’s Smarter Lunchroom techniques
· Using recipes available through State agency and/or USDA
· [If “Other (Specify)” indicated in web screener, ask for details about this here] 
What specific HUSSC Smarter Lunchroom techniques did you utilize? Did you attend webinars or workshops to learn about these and other resources? If so, can you describe the workshop or webinar(s)?  
· TRAINING STAFF ON LOWER SODIUM FOOD PREPARATION:
· Bringing in local chefs for training
· Conducting in-house training
· Sending school nutrition staff to culinary training
· [If “Other (Specify)” indicated in web screener, ask for details about this here] 
Was the training internal or external? Who attended? What feedback, if any, did you receive in response to this effort?
Q6C.	Since the Target 1 sodium standards were required in school year 2014–2015, has your SFA done anything differently to continue to meet the standards, or to begin working toward your next Target (e.g., 2 OR 3)? [INTERVIEWER NOTE: REFER TO SODIUM TARGET TABLE ON PAGE 1 OF THIS GUIDE FOR REFERENCE AND REVIEW WITH RESPONDENT IF NEEDED] Please describe. 
Q7.	What key strategies would you suggest to other schools and SFAs to help them meet the Target 1 sodium standards? Why?
Challenges
Q8.	Can you discuss the greatest challenges faced by your SFA when working toward meeting the sodium standards? 
Q8A. 	What strategies did you use to overcome these challenges? 
[PROBE FOR: 
· FINDING AND ACCESSING LOWER SODIUM PRODUCTS
· MODIFYING MENUS OR RECIPES
· STAFF/PARENTS/STUDENTS RESISTANT TO CHANGE, ETC.]
Q9. 	What impact, if any, do you think the size of your district has on your ability to meet the Target 1 sodium standards?  
[PROBE FOR: 
· ACCESS TO DESIRED, LOWER SODIUM PRODUCTS/FOODS 
· ACCESS TO NEWLY DEVELOPED OR REFORMULATED FOOD PRODUCTS/FOODS 
· COST OF TRANSPORT FOR DESIRED PRODUCTS DUE TO PHYSICAL LOCATION OR SPECIFIC CHARACTERISTICS OF YOUR SFA
· ABILITY TO PURCHASE LOWER SODIUM FOOD PRODUCTS LOCALLY]

Q10. 	What impact do you think your geographic location in the U.S. [NORTHEAST, NORTHWEST, MIDWEST, SOUTHWEST, SOUTHEAST, ETC.] has on your SFA’s ability to meet the Target 1 sodium standards? 
[PROBE FOR: 
· ACCESS TO DESIRED, LOWER SODIUM PRODUCTS/FOODS 
· ACCESS TO NEWLY DEVELOPED OR REFORMULATED FOOD PRODUCTS/FOODS 
· COST OF TRANSPORT FOR DESIRED PRODUCTS DUE TO PHYSICAL LOCATION OR SPECIFIC CHARACTERISTICS OF YOUR SFA
· ABILITY TO PURCHASE LOWER SODIUM FOOD PRODUCTS LOCALLY]

[IF ANY BARRIERS WERE DESCRIBED ABOVE, ASK Q10A. OTHERWISE, GO TO Q10B]
Q10A.	Can you describe how you were able to overcome the barrier(s) you described related to your geographic location?
Q10B.	Do you feel that the type of area (such as urban, rural, suburban) where your SFA is located plays a role in your SFA’s ability to meet the Target 1 sodium standards? [IF NO, GO TO Q11. OTHERWISE, GO TO Q10C]
Q10C.	Please describe how the type of area you described affects your SFA’s ability to meet the Target 1 sodium standards.
[IF TYPE OF LOCATION IS UNCLEAR, PROBE FOR MORE DETAILS (URBAN, RURAL, SUBURBAN).]
[ALSO PROBE FOR: AVAILABILITY/ACCESSIBILITY OF PRODUCTS, POPULATION SIZE RELATED TO DEMAND, ETC.] 
Q10D.	What role, if any, do you think district infrastructure, including district staffing, management, experience, and/or support, play in helping make the changes necessary to achieve Targets 2 and 3?  
[PROBE FOR: 
· DISTRICT STAFF UNDERSTANDING/AWARENESS OF NUTRITION REGULATIONS
· TRAINING OF NEW STAFF TO ACKNOWLEDGE UPDATED NUTRITION REGULATIONS
· EXPERIENCE OF DISTRICT LEVEL STAFF TO APPROVE AND HELP PROVIDE NECESSARY INPUTS TO MEET UPDATED REGULATIONS]
 
Q11.	Is it easier to implement the Target 1 sodium standards at the elementary, middle, or high school levels within your SFA? Why or why not? 
Communication
Q12. 	Does your SFA communicate the health benefits of sodium reduction to staff and students? [IF YES, PROBE FOR: WHAT TYPES OF HEALTH BENEFITS ARE COMMUNICATED? HOW IS THIS DONE? HOW OFTEN? IF NO, PROBE FOR: WHY NOT?]  [IF YES, GO TO Q12A, IF NO, GO TO Q13.]
Q12A.	What methods have you found to be effective for informing staff and students of the benefits of sodium reduction? [PROBE: PLEASE DESCRIBE.]
Support and Guidance
Your responses to the next few questions will help us understand the type of support and guidance you may have received from FNS, your State agency, or the food industry/manufacturers/vendors.
Q13.	Did you receive assistance or support from USDA, FNS, or your State CN director when working toward meeting the Target 1 sodium standards? [IF NO, GO TO Q14]
Q13A.	Could you describe the support, resources, and guidance that you received from USDA, FNS, or the State CN director? What did you find most helpful? 
[PROBE FOR: 
· TECHNICAL ASSISTANCE 
· TRAINING, SUCH AS THE TEAM UP FOR SCHOOL NUTRITION SUCCESS INITIATIVE
· WEB MATERIALS (PROVIDED BY TEAM NUTRITION, INSTITUTE OF CHILD NUTRITION, [FORMERLY THE NATIONAL FOODSERVICE MANAGEMENT INSTITUTE]) 
· STATE CHILD NUTRITION AGENCY TRAININGS OR MATERIALS FROM OTHER STATE AGENCIES
· HEALTHIER U.S. SCHOOL CHALLENGE
· OTHER RESOURCES?]
Q14.	What guidance or resources would be beneficial to assist schools in implementing sodium standards? 
Q14A.	Would you have liked more guidance or resources from USDA or FNS to help you meet the Target 1 sodium standards? [IF NO, GO TO Q15] 
Q14B.	What additional resources would have been helpful? [PROBE FOR: TECHNICAL ASSISTANCE (FEDERAL, STATE AGENCY TRAINING, ONLINE RESOURCES)]
Q15.	Do you use the Department of Defense Fresh Fruit and Vegetable Program? Do you think the use of the Department of Defense Fresh Fruit and Vegetable Program helped your SFA to meet the Target 1 sodium standards? In what way?
Q16.	Do you use USDA Foods, commercially purchased food, or both, to meet the Target 1 sodium standards? 
Q16A.	[IF YES TO USDA FOODS USED IN Q15]: What specific USDA Foods or types of foods have you found to be most helpful to your SFA in meeting the Target 1 sodium standards?
Q16B.	[IF YES TO COMMERCIALLY PURCHASED FOODS USED IN Q15]: What are the primary types of commercially purchased food that help you meet the Target 1 sodium standards?
Q17.	Now turning to support from the food industry, including manufacturers, distributors, and producers: How has the food industry provided support for your SFA to meet the Target 1 or future sodium standards? [PROBE FOR: CONDUCTING TASTE TESTS WITH STUDENTS AND/OR STAFF AT SCHOOLS, PROVIDING MENUS, PROVIDING RECIPES, TIP SHEETS, ETC.]
Q17A.	Have you met with any food producers or people from the food industry, such as food distributors, to discuss reformulating menus or products to meet the Target 1 sodium standards or future sodium standards? If so, how responsive have you found them to be? Can you give me any examples?
Purchasing Foods
Q18.	Which of the following methods of food purchasing and receiving does your SFA use? [CHECK ALL THAT APPLY]
 SFA-level purchasing
 Food Service Management Company 
 Purchasing by individual schools
 Co-op
 State-level purchasing 
 Consortium of States
 Department of Defense Fresh Fruit and Vegetable Program
Q18A.	[FOR EACH METHOD THAT THE RESPONDENT REPLIED YES, ASK]: Do you believe that this method of purchasing and receiving food for your schools or SFAs affects your ability to purchase lower sodium foods? Why or why not? 
Q19.	Do you require product specifications for your food purchasing? Have you created particular specifications to ensure the foods you procure are lower in sodium? Which types foods must meet sodium specifications? 
Q20.	Can you describe any challenges you've faced in finding and purchasing lower sodium foods (that meet your specifications)? [IF NO CHALLENGES, GO TO Q21] 
Q20A.	What reasons might explain why you may have had difficulty purchasing lower sodium foods for your SFA? What solutions may exist that are worth exploring?
[PROBE FOR: 
· AVAILABILITY AND VARIETY ON THE MARKET
· COST OF LOWER SODIUM ITEMS
· INCREASED OR DIFFERENT PREPARATION METHODS
· ACCEPTABILITY TO STUDENTS] 
Q21.	Do you feel that certain types of lower sodium products are more difficult to procure than others? If so, which types of products are difficult to procure? Why?
Q22.	Are there certain foods that are not currently available in a lower sodium version that would be helpful to have to help meet the sodium requirements? 
Recipes, Meals, and Menu Characteristics
The next few questions focus on recipes, meals, and menu characteristics relating to the Target 1 sodium standards.
[NOTE TO INTERVIEWER: REVIEW THE RESPONSE PROVIDED FOR QUESTION 22. IF THE RESPONDENT LISTS A FEW TYPES OF FOODS THAT ARE DIFFICULT TO FIND IN A LOWER SODIUM VERSION, REPEAT THESE FOODS BACK TO RESPONDENT WHEN ASKING Q23].
Q23.	Are there specific components of meals or specific menu items that you believe are driving up the average daily sodium amount for school lunches or breakfasts? [IF NO, GO TO Q24] 
Q23A.	Are these components or menu items available through USDA Foods, other food manufacturers, or both?
Q23B.	Are you aware of any plans to reformulate these components or menu items to lower the level of sodium? If so, are you working with the food industry to develop or reformulate menus or products? 
[NOTE TO INTERVIEWER: PRIOR TO ASKING THIS NEXT SERIES OF QUESTIONS (Q24–Q25), REVIEW RESPONSES TO Q6. THE SFA DIRECTOR MAY HAVE ALREADY ANSWERED THIS QUESTION WHEN ASKED TO DISCUSS STRATEGIES USED TO REDUCE SODIUM IN SCHOOL MEALS. IF SO, YOU CAN USE THIS OPPORTUNITY TO ASK FOR SPECIFIC EXAMPLES.]
Scratch Cooking
These next few questions ask about cooking from scratch. For the purposes of this study, we define “cooking from scratch” or “scratch cooking” as making your own menu items from basic, fresh ingredients in your school or district kitchens. Scratch cooking does not include assembling foods, such as with a sandwich, or adding a jar of sauce to a pre-prepared food.
Q24.	Do your schools cook from scratch? What role has this played, if any, in reducing sodium content of school meals? 
Q24A.	Has your SFA faced challenges associated with scratch cooking? [IF YES, PROBE FOR: WHAT ARE THEY? HOW DID YOUR SFA OVERCOME THESE BARRIERS?]
Q24B.	What practices have you found to be effective for employee trainings around scratch cooking? [IF YES, PROBE FOR: PLEASE DESCRIBE.]
Q24C.	Do you plan to do more cooking from scratch in your SFA’s schools? 
Q24D.	What other changes in meal preparation methods have been used in your SFA to reduce sodium in school meals? 
[PROBE FOR:
· INCREASED USE OF FRESH OR FROZEN FRUITS AND VEGETABLES
· USING HERBS AND SPICES TO REPLACE SALT 
· USING DIFFERENT COOKING TECHNIQUES SUCH AS ROASTING 
· USING SPECIFIC LOWER SODIUM RECIPES FROM USDA OR STATE AGENCY]

Recipe Modification
Q25.	Recipe modification is a strategy that may help lower sodium in school meals. Has your SFA attempted to modify recipes in order to meet the Target 1 sodium standards? [IF YES, GO TO Q25A; IF NO, GO TO Q25B]
Q25A.	Was this effective? [IF YES, GO TO Q25A1, IF NO, GO TO Q25A2]
Q25A1.	Can you discuss the success you had with recipe modification in more detail? What modifications did you make? Were there other factors that made them successful? [PROBE FOR: EXAMPLES]
Q25A2.	Can you discuss why recipe modification was not an effective method of reaching the Target 1 sodium standards? 
Q25B.	What is the reason your SFA did not attempt to modify recipes in order to meet the Target 1 sodium standards? Are there resources that might have assisted with modifying recipes? 
Acceptance
These next few questions ask about how students in your SFA have accepted lower sodium meals and what your SFA has done to address student acceptance. 
Q26.	Which lower sodium menu items, products, or types of products have gained the most student acceptance? [PROBE FOR THE FOLLOWING IF RESPONDENT DOES NOT MENTION: ENTRÉES SUCH AS PIZZA, MIXED DISHES, AND MEAT PRODUCTS; BAKED GOODS; CONDIMENTS; BREAKFAST ITEMS; SNACK FOODS] 
Q26A.	For those items that have gained the most acceptance, how did you determine these items were popular with students? 
[PROBE FOR: 
· OBSERVATIONS FROM CAFETERIA STAFF (STUDENT OR PARENT FEEDBACK)
· DECREASED FOOD WASTE
· STUDENT SELECTION OF OFFERED FOODS (WHAT IS BEING TAKEN, WHAT IS REFUSED)] 
Q27.	Which lower sodium menu items, products, or types of products have gained the least student acceptance? [PROBE FOR THE FOLLOWING IF RESPONDENT DOES NOT MENTION: ENTRÉES SUCH AS PIZZA, MIXED DISHES, AND MEAT PRODUCTS; BAKED GOODS; CONDIMENTS; BREAKFAST ITEMS; SNACK FOODS] 
Q27A.	For those items that have gained the least acceptance, how did you determine these items were not popular with students? 
[PROBE FOR: 
· OBSERVATIONS FROM CAFETERIA STAFF (STUDENT OR PARENT FEEDBACK)
· INCREASED FOOD WASTE
· STUDENT SELECTION OF OFFERED FOODS (WHAT IS BEING TAKEN, WHAT IS REFUSED)] 
Q28.	Which specific strategies, tools, and resources have been used in your schools to gain student acceptance of lower sodium foods? Which ones were most effective? 
[PROBE FOR THE FOLLOWING IF NOT MENTIONED BY THE RESPONDENT: 
· MARKETING METHODS SUCH AS ON-SITE SIGNAGE, STUDENT EDUCATIONAL MATERIALS, PARENT HANDOUTS 
· INVOLVING STUDENTS IN PLANNING SCHOOL MEAL MENUS 
· GETTING STUDENT INPUT ABOUT LOWER SODIUM OFFERINGS IN SCHOOL MEALS 
· CONDUCTING TASTE TESTS 
· ATTENDING A PARENT-TEACHER ASSOCIATION/ORGANIZATION OR OTHER PARENT GROUP MEETING TO DISCUSS SCHOOL MEALS, SPECIFICALLY THE NEW SODIUM TARGETS 
· CONDUCTING A NUTRITION EDUCATION ACTIVITY RELATED TO SODIUM IN THE CLASSROOM OR IN THE FOOD SERVICE AREA
· SETTING UP A BOOTH AT A SCHOOL EVENT TO INFORM ON THE SODIUM STANDARDS (SUCH AS AT A FAMILY NIGHT OR PARENT-TEACHER CONFERENCE NIGHT)
· SERVING ITEMS ON MULTIPLE DAYS
· USING SMARTER LUNCHROOM STRATEGIES
· EMPHASIZING POSITIVE OVERALL NUTRITIONAL MESSAGING RATHER THAN AN EMPHASIS ON SODIUM REDUCTION.  
[NOTE TO INTERVIEWER: REFER TO PRESCREENING WEB SURVEY RESPONSES TO Q8—PROBE FOR MORE INFORMATION RELATING TO RESPONDENT’S WEB SCREENER SELECTION(S)]:
· GOOD NUTRITION IN GENERAL IS ADVERTISED, BUT SODIUM SPECIFICALLY IS NOT
· SFAS/SCHOOLS WORK HARD TO NOT BRING ATTENTION TO SODIUM REDUCTIONS
· SODIUM STANDARDS HAVE NOT BEEN COMMUNICATED]
Future Efforts to Reach Sodium Targets 2 and 3
These last few questions ask about achieving the next sodium standards, Targets 2 and 3. 
Q29.	Thinking toward achieving the next sodium standard (Target 2), is your SFA actively working toward meeting Target 2? [INTERVIEWER NOTE: REFER TO SODIUM TARGET TABLE ON FIRST PAGE OF THIS GUIDE]
Q30.	What role will recipe modification or product reformulation play in your SFA’s ability to meet the future Target 2 and/or 3 sodium standards? [IF NONE OR ONE OR THE OTHER, GO TO Q31; IF BOTH, GO TO Q30A]
Q30A.	If both will play a role, which strategy do you think will have more of an impact on lowering sodium in school meals?
Q31.	What other strategies that you have already found to be successful will you continue to employ to help you reach Target 2? [CHECK ALL THAT APPLY]
 Modifying menus and recipes
 Strategically planning menus
 Using Healthier U.S. Challenge’s Smarter Lunchroom techniques
 Using recipes available through State agency and/or USDA
 Involving students to receive continued feedback 
 Additional strategies—please describe:
___________________________________________________________ 

Q32.	Can you think of additional resources that would be helpful for your SFA to have while working toward meeting Target 2 sodium standards for school meals? 
Q32A. Can you think of additional resources that would be helpful for your SFA to have while working toward meeting Target 3 sodium standards for school meals?
Q33.	Do you think your SFA is prepared to be able to meet the Sodium Target 2? Why or why not?
	Q33A. Do you think your SFA is prepared to be able to meet the Sodium Target 3? Why or why not?
[PROBE FOR RESPONDENT TO DISCUSS THE FEASIBILITY OF TARGET 3, AND TO DESCRIBE SPECIFIC BARRIERS, AND POTENTIAL WAYS TO OVERCOME THESE CHALLENGES]
 
Q34. 	Do you have any questions or anything else to add regarding your experiences with meeting the sodium standards that we have not already discussed?  
We appreciate the time you have taken to answer our questions. Your input is very valuable. Do you have any questions or any additional information you would like to share before we end [IF SITE VISIT: THIS PORTION OF] this interview?  
[IF TELEPHONE INTERVIEW:] If you have additional questions following this interview, you may contact us at [CONTACT INFORMATION]. Thank you again. 
[IF SITE VISIT:] Next, if available, we would like to take a look at any posters, signs, or letters provided by manufacturers related to sodium, agendas or notes from meetings with the school/school district or community stakeholders, and any other related materials. Do you have any of these materials that you would be willing to share with us?
YES  We will be documenting what we see using a checklist but, with your permission, we would also like to take photographs of these items. We will not photograph any personnel. Do we have your permission to photograph? 
YES  Thank you. Do you have any questions before we begin? [NOTE TO INTERVIEWER: PROCEED TO SITE VISIT OBSERVATIONAL INSTRUMENT.]
NO  Okay. No problem. We will not take photographs, but would like to take notes about the content of the signage related to sodium reduction. [NOTE TO INTERVIEWER: PROCEED TO SITE VISIT OBSERVATIONAL INSTRUMENT] Reason: ___________________________________________
Thank you again for your time. If you have additional questions following this interview, you may contact us at: [CONTACT INFORMATION]. 

