
             

Management  |  Healthy Environments  |  Lesson 7 |  Explore   

 
This document was prepared by The Ohio State University for the Department of Defense's Office of Family Policy/Children and Youth and 

the US Department of Agriculture's National Institute of Food & Agriculture.  © 2014  The Ohio State University.  All rights reserved.  Terms 

of use for this document are located at http://virtuallabschool.org/legal.  

1 

 

Menu Audit Activity 
 

One strategy to ensure that children and youth are not exposed to foods that could potentially 

be harmful to them is to conduct a program audit of menus for children with allergies. Review 

your files to ascertain all allergies that exist in your program. Check classroom practices on how 

the food issues are being handled. Then answer the following questions. Note that you can 

conduct a similar audit to ensure your program meets families’ religious and cultural food 

restrictions. 

 

 Yes No How could the system be improved? 

Were the children given 

substitutions? 

   

Were the substitutions 

offered in a way for the 

children to feel included 

rather than excluded 

throughout the process? 

   

Were classroom staff and 

meal preparation staff 

informed of the 

substitutions? 

   

Was confidentiality 

maintained? 
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