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Community:  Sample County 

Worksite Name: Sample Company 

Total number of employees at your worksite:  120 

 
Reminder: What is your wellness committee’s vision? Overall, long-term (30-50 years), what would it look like if we got 

it right?              

Sample Company has healthy and productive employees. 
 
What is your food & beverage goal? Short-term (1-5 years)  

As a result of working at Sample Company, employees will consume healthy foods and beverages. 

Timeframe [for food & beverage plan completion; beginning date to end date] October 2017 to May 2020  
This is not the beginning/end date for your entire worksite wellness initiative – just the food & beverage plan implementation. 
You may want to use the date you participated in the food & beverage workshop as your start date. You will need to have an 
approved Foundation Plan Development Tool before your worksite begins its food & beverage plan. 
 

Below, describe the interventions you have used to implement your comprehensive plan. Examples are included below to help 
get you started. Please develop multiple interventions for each strategy (e.g. information, program).The more your 
interventions align with a comprehensive initiative, the more success your worksite is likely to experience. 

 

INFORMATION 

1. COLLECT Information:  

Assess employee food and beverage consumption 
a. What was the intent?   

To establish a baseline of food and beverage consumption so we could: a) determine 
their level of healthful food and beverage consumption to inform our plan, and b) 
determine if our food and beverage work is helping at one year follow-up 
 

b. What did you learn from the assessment? Most (95%) of Sample Company employees are 
not meeting the dietary recommendations for fruit and vegetable consumption. 

c. How did you share the results with your employees?  

The results were shared with employees in an e-newsletter delivered by our 
communication department and by our CEO in an all-employee meeting. 

Note: one year after completing individual food & beverage assessment, WWKS will send a follow-up food & 
beverage assessment. Once completed, you will be sent a report demonstrating the progress your worksite has 
made since the initial assessment report.   
 
 

2. PROVIDE Information:  

Sample Company’s “Eat fresh and Feel Good” campaign 
a. What was the intent?     To decrease consumption of unhealthy foods and increase 

consumption of healthy foods. 
b. What was your message to employees?       Eat fresh and feel good 
c. What four channels were used, and who delivered the messages?  

 

 Food & Beverage Plan Development Tool 

Date: (Date submitted) 
Submitted as a draft for feedback 
 

Submitted for approval 
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3.  

 

 

PROGRAM 

4. Program I:  

Seattle 5-a-Day 
a. Please describe:     

The Seattle 5-a-day program was implemented to promote regular consumption of 
fruits and vegetables. We kicked off the program by having a fruit and vegetable 
presentation and taste test. There was an educational series that focused on buying 
and preparing fruits and vegetables.  

b. What was the intent of the program?  
Promote the consumption of fruits & vegetables 

c. Timeframe (beginning date to end date)? March 1, 2018 to April 12, 2020 

d. Number of employees targeted to complete program:   120 

e. Number of employees who completed program:   87  
5. Program II:  

Treatwell 5-a-Day Family 
f. Please describe:     

The Seattle 5-a-day program was implemented to promote regular consumption of 
fruits and vegetables. Families were included by sending home informational 
newsletters with recipes. 

g. What was the intent of the program?  

Promote the consumption of fruits & vegetables 
h. Timeframe (beginning date to end date)? April 15, 2018 to May 30, 2020 

i. Number of employees targeted to complete program:   120 

j. Number of employees who completed program:   34 

6. Program III:  

Healthy Lunchbox Challenge 
k. Please describe:     

Employees were challenged to week-long healthy lunchbox competition. A point 
system was set up for: number of days a healthy lunch was brought to work, extra 
servings of a vegetable for lunch, healthy substitutions, and having a waste-free 
lunch with no packaging. Employee with the most points received a $100 gift card to 
the local farmers market. 

l. What was the intent of the program?  

Promote the consumption of fruits & vegetables 
m. Timeframe (beginning date to end date)? June 1, 2018 to June 30, 2018 

n. Number of employees targeted to complete program:   120 

o. Number of employees who completed program:   65 
 

Channel Who 

1) All staff monthly meeting Executive Director 

2) Company Newsletter President of board 

3) Email  Communications wellness committee member 

4) Posters on walls throughout office Facilities wellness committee member 



WorkWell KS Food & Beverage Plan Development Tool 

 

BENEFT DESIGN 

[Attach copies of benefit design strategies – EX: Attach procedure for obtaining HSA contribution or dietician consult] 

7. Benefit Design I: HSA fund contribution 

a. Please describe:    

Employee participation in 5-a-Day Nutritional Program for 3 months resulted in 
employer contribution of $150 to HSA fund. 

b. What was the intent?   

To increase the consumption of fruits and vegetables 
c. How were employees made aware of the opportunity?  

Our CEO discussed the contribution at our all staff monthly meeting, 
communications department included it in their monthly newsletter, the wellness 
committee explained details in an all-staff email, and informational posters were 
displayed in each department.  

p. Timeframe (beginning date to end date)? March 1, 2018 to  ongoing 
d. Copy of Benefit Design Strategy attached 

 

8. Benefit Design II:  Dietician consult 

a. Please describe.  Sample Company employees receive 2 free consults with a dietician 
each year. 

b. What was the intent?  Increase employee knowledge and skills to increase fruit & 
vegetable consumption. 

e. How were employees made aware of the opportunity? Our CEO discussed the dietician 
consults at our all staff monthly meeting, communications department included it in 
their monthly newsletter, the wellness committee explained details in an all-staff 
email, and informational posters were displayed in each department.  

c. Timeframe (beginning date to end date)? January 1, 2018 to ongoing 

d. Copy of Benefit Design Strategy attached 

9. Benefit Design III:  Paid time-off 

e. Please describe.  Sample Company employees receive 8 hours of paid time off for 
accumulating 150 points in our comprehensive wellness program. Points were 
earned through participation in various programs and benefits offered such as the 
Seattle 5-a-day program and use of the dietician consultations. 

f. What was the intent?  Increase employee knowledge and skills to increase fruit & 
vegetable consumption. 

f. How were employees made aware of the opportunity? Our CEO discussed the paid time off 
at our all staff monthly meeting, communications department included it in their 
monthly newsletter, the wellness committee explained details in an all-staff email, 
and informational posters were hung up in each department.  

g. Timeframe (beginning date to end date)? January 1, 2018 to ongoing 

h. Copy of Benefit Design Strategy attached 
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POLICY 

[Attach copies of policy strategies – sample policies available at WorkWellKS.com] 
 

10. Policy I: Define “Healthy” standards within Sample Company 

a. What was the intent?  

To adopt standards that define “healthy” foods and beverages 
b. When did it go into effect? January 1, 2018 
c. Where can employees access the policy?   

On the employee intranet and posted on the wall of employee breakroom. 
d. How is the policy enforced?  

Any food provided or served on company grounds comply with defined “healthy” 
standards. 

e. What are the consequences for employee non-compliance/abusing policy?  Employees who 
regularly distribute foods & beverages that do not meet guidelines will face 
disciplinary action. 

g. Copy of policy attached 
 

11. Policy II:  Healthy meeting/event policy 
a. What was the intent?  

To develop guidelines for the offering of foods & beverages at meetings and events. 
b. When did it go into effect? January 15, 2018 

f. Where can employees access the policy? 

 On the employee intranet and posted on the wall of employee breakroom. 
c. How is the policy enforced?  

Sample Company funds may only be used to purchase food and beverages for 
meetings and events that comply with guidelines. A, B, and C restaurants and 
caterers D & E are authorized caterers. 

d. What are the consequences for employee non-compliance/abusing policy? 

Failure to comply will result in disciplinary action and departments will not be 
reimbursed. 

e. Copy of policy attached 

12. Policy III:  “No dumping” policy 
f. What was the intent?  

To prohibit the ‘dumping’ of unhealthy foods and beverages in the employee 
breakroom (i.e. leftover candy, holiday desserts). 

g. When did it go into effect? March 1, 2018 
g. Where can employees access the policy? 

 On the employee intranet and posted on the wall of employee breakroom. 
h. How is the policy enforced?  

Staff is asked to ensure foods and beverages brought to share with fellow employees 
meet the food and beverage guidelines.  

i. What are the consequences for employee non-compliance/abusing policy? 

Failure to comply will result in the employee being asked to remove the food or 
beverage item and take home or throw away. 

j. Copy of policy attached 
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ENVIRONMENT 

 
13. Environment I:  

Infused water in the breakroom every day. 
a. What was the intent? 

To increase consumption of water and decrease consumption of unhealthy 
beverages. 

b. Effective date   February 8, 2018 
14. Environment II:  

100% healthy vending machine snacks 
c. What was the intent? 

To eliminate foods from vending machines that do not comply with “healthy” 
guidelines; replace with healthy food that comply with guidelines. 

d. Effective date   April 4, 2018 

15. Environment III:  

Fresh fruit and vegetables in breakroom every Monday. 
a. What was the intent?  

To increase access to and consumption of fruits & vegetables for employees. 
b. Effective date May 9, 2018 

 


