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It is with great pleasure to announce that Pasadena’s City Council 
unanimously adopted the Healthy Snack and Beverage Vending 
and Procurement Policy on October 3, 2011. This victory will 
boost our efforts towards making the city a force in the fight 
against obesity. We are introducing this new policy that will not 
only provide healthier nutritional content for the residents and 
employees using vending machines, but also empower city staff to 
be role models of good nutrition.  

The primary source of sugar in the U.S. diet comes from sugar- 
sweetened beverages, one of the biggest contributors to the 
obesity epidemic. These extra calories are consumed in massive 
quantities without satiety and have poor calorie compensation. 
Even slight adjustments to healthier snacking have shown to 
positively improve health outcomes and reduce chronic diseases.  

The Pasadena Public Health Department is proud to present this 
Healthy Meetings Manual, designed to help City of Pasadena 
employees choose and provide appropriate snack foods and 
beverages that meet the policy standards.  

As a City of Excellence and a worldwide leader in municipal 
services, art & culture, entertainment, and special events, we bring 
the same enthusiasm to promoting healthy lifestyles and a better 
future for all residents and visitors.

From the Desk of Eric Walsh, MD, MPH
CITY OF PASADENA PUBLIC HEALTH DIRECTOR
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Overview of the Healthy 
Snack and Beverage Vending 
and Procurement Policy
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OBJECTIVE: After reviewing the Healthy Meetings Manual, City of 
Pasadena staff will be able to act in accordance with this policy. 
Furthermore, staff will ensure that all snacks and beverages offered 
in vending machines, as well as those offered at meetings, trainings, 
programs, and events using City funds meet the following  
required nutrition standards:

•	 100%	of	snacks	sold	in	vending		 	
 machines on City property to    
 meet specified nutrition standards. 

•	 100%	of	beverages	sold	in		 	 	
 vending machines on City property to  
 meet specified nutrition standards. 

•	 100%	of	beverages	and	snacks			 	
 served at all meetings/programs/  
 events led or coordinated by City staff  
 or programs, using City funds, shall   
 meet specified nutrition standards.

The nutrition standards of this policy do not apply to entrées, catered 
dinners, and lunches. However, appropriate suggestions are presented 
in the Healthy Meetings Manual. The adopted policy is based on the 
guidelines	established	by	the	passage	of	California	State	Senate	Bill	12	and	
Senate	Bill	965,	which	have	been	implemented	in	K-12	schools	since	 
July	1,	2007.



Beverage Standards

STRAWBERRY 
WATER

CUCUMBER 
LEMON WATER

MINTED CITRUS 
WATER

•	Fruit	and/or	vegetable-based	drinks	that	are	50-100%	real		
 juice and contain no added caloric or non-caloric sweeteners 

•	Drinking	water	with	no	added	or	non-caloric	sweeteners	 
 
•	1%	low-fat	or	nonfat	unflavored	animal	derived	milk	products 

•	Dairy	alternative	(soy)	products	that	contain	no	more	than	 
	 35%	sugar	by	weight	or	contain	no	more	than	3	teaspoons	 
 of sugar for one cup

•	Fresh	coffee	and	tea	

•	Regular	and	diet	sodas 
•	Regular	and	diet	sports	drinks 
•	Energy	drinks	and	vitamin		
 waters 

•	Sweetened	iced	teas,		 	
 lemonades, and punches 
•	Sweetened	flavored	milks

All beverages must comply with the following: 

Excluded	beverages	include:

PPHD SODA RECIPE FLAVORED WATER RECIPES

 
• 1 Quart Sparkling Water 
 
• 11.5-ounce frozen can of 100%   
 fruit juice concentrate

• 1 Quart Water 
 
• 2 Strawberries -  
   sliced

• 1 Quart Water 
 
• 1/4 cucumber -  
 sliced 

• 1 Lemon - sliced

• 1 Quart Water 
 
•   3 large 
 mint leaves -      
 chopped 

• 3 slices of lime

BEVERAGE 
SUGGESTIONS

• Tap water
• Flavored water
• “PPHD soda” (see below)
• Bottled spring or  
 sparkling water
• 100% fruit or vegetable juices  
 with no added sweeteners
• Skim or 1% milk
• Unsweetened dairy    
 alternatives – such as soy  
 milk, rice milk, or almond milk  
 containing no more than 12   
 grams of sugar per 8 ounces
• Coffee - regular and    
 decaffeinated
• Tea - unsweetened regular and  
 herbal teas
• Coffee/tea creamers of skim   
 milk, 1% milk, or fat-free half & half

Create a healthy soda using these 
ingredients:

TO PREPARE: Combine ingredients in a large pitcher. Cover 
and chill in the refrigerator for one hour. Serve chilled over 
ice or at room temperature.

TO PREPARE: Combine ingredients 
in a large pitcher and serve.

DRINK RECIPES



Snack Food Standards
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•	Total	Fat:	35%	or	less	of	calories	from	fat
•	Saturated	Fat:	10%	or	less	of	calories	from	saturated	fat
•	Trans	Fat:	No	trans	fats	or	no	“partially	hydrogenated	oil”	listed		
  in the ingredient list
•	Sugar:	35%	or	less	sugar	by	weight
•	Calories:	250	calorie	maximum	per	single	serving	food	item
•	Sodium:	360	mg	or	less	of	sodium	per	package/serving	and		
 include at least one item that meets the snack criteria and also  
	 meets	the	FDA	definition	of	“low	sodium”	less	than	140	mg	per		
 serving or portion

All snack items must comply with the following: 

Exempt Snacks
Exempt	snacks	items	include:

•	Fruits	and	vegetables;	excludes	processed	foods	with		 	
 added sweeteners or fat
•	Nuts	and	seeds	(including:	plant	based	fats,	i.e.	peanut		 	
	 butter,	almond	butter)
•	Plant	based	spreads	(i.e.	hummus,	pesto	dip,	etc.)
•	Low-fat	or	reduced	fat	cheeses



Suggestions for 
Healthier Foods at  
City-Sponsored 
Meetings and Events

MORNING/AFTERNOON SNACK SUGGESTIONS
• Whole fresh fruit 
• Fresh fruit – cut up and offered with low-fat yogurt dip
• Raw vegetables – cut up and offered with fat-free or low-fat plain   
 yogurt, hummus, or salsa dip
• Small whole grain bagels with nut butter & low-sugar jelly
• Small whole grain bagels with low fat cream cheese, sliced tomatoes,   
 and chopped basil
• Pretzels – offered with hummus or peanut butter  
• Tortilla/pita chips – baked and offered with salsa dip or hummus
• Popcorn – lower fat (5 grams of fat or less per serving)
• Whole grain crackers (5 grams of fat or less per serving)
• Trail Mix - with nuts and dried fruit that are low in added salt and sugar
• Low-fat granola bars 
• Non-fat or low-fat yogurts - top with fresh fruit and/or granola

When food and beverages are provided at City meetings, 
events, and programs, whether purchased from a caterer, local 
grocery store, or dining facilities, a beverage that meets the 
standards of this policy must be available at all times. Drinking 
water is suggested to always be provided. These food and 
beverage standards do not apply to events within the City that 
require a Special Events permit (e.g. parades, festivals, etc.), 
activities and events occurring at the Rose Bowl, and employee, 
non-work related celebrations and parties such as birthdays, 
potlucks, and retirement parties.

City of Pasadena staff is encouraged to utilize the following snack, entrée, 
and meal recommendations at City-sponsored meetings, events, and 
programs. This section provides general tips for putting together healthier 
meals and choosing healthier entrées. Whether you are planning to 
cater a meeting or event, a potluck in your office, or a department-wide 
celebration, the tips found in this section can apply to all situations.



DESSERTS

BREAKFAST SUGGESTIONS
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TO PREPARE: Freeze 100% fruit 
juice or PPHD soda* in popsicle 
or ice cube trays for a cool and  
refreshing treat! 

* see page 5

MAKE YOUR OWN 
ICE POPS!

•	Choose	lower	fat,	lower	calorie	desserts
•	Cut	up	fresh	fruit	and	offer	with	low-fat	fruit	yogurt	dip
•	Offer	low-fat	ice	cream	or	frozen	yogurt,	sherbet,	or	sorbet 
•	Homemade	ice	pops

TIPS FOR CHOOSING HEALTHIER ENTRÉES

BOX LUNCH SANDWICH IDEAS

•	Select	an	entrée	with	no	more	than	12	to	15	grams	of	fat
•	Always	offer	a	vegetarian	entrée
•	Avoid	fried	foods	or	cream	sauces
•	Include	fresh	fruit
•	Include	at	least	one	vegetable	–	fresh	or	cooked,	with	no	butter	or	cream		
 sauces added
•	Serve	salads	with	dressing	on	the	side	–	offer	vinaigrette-based	dressings 
•	Ask	the	caterer	to	use	lower	fat	or	fat-free	preparation	methods,	and	to	 
 serve added fats, such as dressings or condiments, on the side 
•	Select	items	that	are	broiled,	baked,	grilled,	or	steamed	rather	than	fried	 
 or sautéed
•	Include	whole	grain	breads	–	skip	the	butter	or	margarine	 
•	Include	corn	or	whole	grain	flour	tortillas

•	Whole	grain	breads	or	 
	 pita	wraps	–	prepared	without	 
 butter/margarine, or  
 mayonnaise/salad dressing  
 (ask for it on the side or  
 substitute with avocado  
 or hummus) 

•	Meats,	poultry,	or	marinated	tofu	 

(always include a vegetarian option)
•	Cheese	(low-fat	cheese	such	as		 	
 mozzarella or swiss) 

•	Toppings	of	lettuce,	sprouts, 
 tomatoes, onions, pickles, mustard,  
 ketchup, low-fat mayonnaise, or 
 hummus 

•	Pretzels,	baked	chips	or	whole		 	
 grain crackers 

•	Fresh	fruit

• Fresh fruit
• Hard-boiled eggs
• Unsweetened high fiber cereals or oatmeal
• Yogurt – flavored, fat-free
• Whole grain breads, muffins, and bagels
• Nonfat or low-fat spreads (jams and jellies), low-fat cream cheese, nut butters
• Granola bars – low-fat (5 grams of fat or less per bar)



Incorporate Activity 
Breaks into  
your Meetings
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• March in place for one minute
• Hold arms out in front of you,  
 pull back (10x)
• Hold arms up shoulder height,  
 bend at the elbow, push  
 straight up, come down to  
    shoulder height again (10x) 
• With arms behind you, bend   
 only at the elbow then  
 pull forward (10x) 
• Place arms at the side of your  
 body, bend only at the elbow   
 and curl up (10x) 
• To strengthen thighs and   
 buttocks: Squat down with  
 back straight (10x) 
• To strengthen lower back:   
 standing straight, bend down   
 and touch the middle of your   
 shins (10x)

(For 10 minute Physical  
Activity Breaks, use Instant 
Recess) 
 
Tightly choreographed sequence 
of 8-12 moves or exercises, 
usually derived from ethnic 
dance or sports traditions and 
performed to music.

THREE-MINUTE  
WORKOUT

INSTANT 
RECESS

• Use icebreakers that encourage people to move around
• Include stretching exercises and low-impact cardiovascular  
 activities

RESOURCES: 
 
LA County Department of Public Health -  
Everyday Exercises for Busy People  
http://publichealth.lacounty.gov/physact/docs/bpple.pdf 

Instant Recess
http://www.toniyancey.com/IR_Book.html
 
For more information on how to get more physical activity in 
your day, see the resources page (page 13)

It’s important to include physical activity breaks during 
meetings, especially those lasting longer than an hour.  
Including physical activity in meetings not only helps staff 
stay attentive and involved, but can also demonstrate how 
easy it is to be more active on a regular basis.  
 
During these activity breaks: 



FAQs frequently asked questions
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If I’m using City funds to purchase lunch for a program meeting, do 
I have to make sure the menu items follow the nutrition standards of 
this policy? What if I want to serve dessert?

No. Meals do not need to meet the City’s nutrition standards. 
However, staff is encouraged to implement healthier meal 
recommendations. If dessert is served at a meeting, program, or 
event as part of a meal (i.e. entrées are provided), the dessert does 
not need to meet the City’s nutrition standards. 

 
My program is purchasing snacks for a meeting and would like to 
provide a cake to celebrate a program milestone. Does the cake need 
to meet the nutrition standards?

Yes. Since the cake is being purchased by the City and is not being 
served as part of a full meal, it must meet the nutrition standards. 
Since cakes do not typically meet the standards it will most likely be 
necessary to choose an alternative dessert for your celebration. 

My program is funded through grants. Would our meetings be 
considered City-funded and therefore do the snacks need to comply 
with the Healthy Snack and Beverage Vending and Procurement 
Policy?

Yes. Since the City administers grant funds, this meeting would be 
considered a City-funded event and would need to meet the City’s 
snack food and beverage nutrition requirements.

My program is purchasing dinner for one of my meetings and plans 
to provide beverages. Do the beverages have to meet the beverage 
nutrition requirements?

Yes, all beverages served at City-sponsored (funded) meetings, 
programs, and events must meet the City’s beverage standards.

My program is having a meeting where the foods and/or meals 
offered will be donated.  Does this food need to meet the nutrition 
standards?

No, it does not need to meet the standards since the City is not 
purchasing the food. However, suggest that the supplier uses the 
City’s nutrition standards for snacks and beverages at meetings, 
programs, and events. 



FAQs frequently asked questions
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My department contracts with a specific snack vending company. 
What do I do to get them to change their snacks to meet the nutrition 
standards of this policy?

Ask your vending representative to fill the machine slots with 
items that meet California Senate Bill 12 (California school snack 
standards). Most vending companies have a list of foods that meet 
these standards. If your vending company does not have a list of SB 
12 approved snacks and is unwilling to accommodate the City’s food 
policy, the Pasadena Public Health Department Nutrition & Physical 
Activity Program can assist you in finding a new vendor. 

My department sometimes has potlucks, birthday parties, and other 
celebrations. Do we have to bring in special foods instead of our usual 
items?

No, you are not required to bring low-fat, low-calorie foods for your 
celebrations. This policy only limits the types of snacks and beverages 
that are sold in vending machines in City facilities, and those 
purchased by the City and provided at City-sponsored meetings, 
programs, and events. You may continue to bring your favorite foods 
and drinks to work. However, bringing healthier foods to potlucks and 
parties is encouraged.

How will I know which snacks and beverages to buy when I’m 
planning my meeting?

A compilation of brand named snacks and beverages that meet the 
nutrition standards set forth will be provided to all departments. Refer 
to the City of Pasadena Procurement Manual for Programs, Meetings, 
and Events.   

What made you set the nutrition standards of a maximum of 35% of 
sugar by weight, 35% of calories from total fat, 10% of calories from 
saturated fat, 0 grams of trans fat, 360 milligrams of sodium, and a 
maximum calorie allowance of 250?

Large quantities of fat, saturated fat, trans fats, sodium, and sugar can 
promote chronic diseases such as heart disease, high blood pressure, 
diabetes, obesity, and some cancers. These nutrition guidelines are 
based on standards used in California schools, as well as guidelines 
developed and successfully implemented in other cities and counties 
with food and beverage policies. The nutrition standards of this policy 
are also consistent with many of the nutrition recommendations 
provided in the Dietary Guidelines for Americans.

 



FAQs frequently asked questions
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What if I want to buy a snack or a beverage for a meeting that is not on the list of 
allowable items?

You can use the following calculations to find out if a food has less than 35% of calories 
from total fat, less than 10% of calories from saturated fat, and less than 35% of sugar by 
weight.  The information you will need to complete these calculations can be found on 
the Nutrition Facts Label, located on the product package.

To calculate percent of calories from total fat, use this equation:
 
 
 
 
   
Example: 
 
 
 
 

To calculate percent of calories from saturated fat, use the same equation above but use 
grams of saturated fat on the Nutrition Facts Label, instead of grams of total fat.

To calculate percent sugar by weight, use this equation:

 
 
 

Example: 
 

 
 
 
Where can I find more information about reading a food label and choosing healthier 
foods? 

Choose My Plate
www.choosemyplate.gov

How to Read a Food Label
www.fda.gov/Food/ResourcesForYou/Consumers/NFLPM/ucm274593.htm

Grams of total fat per serving x 9

Calories per serving x 100

5 Grams of total fat per serving x 9
140 Calories per serving x 100

= 32% calories from fat

Grams of sugar per serving

Weight of food per serving (grams)
x 100

10 Grams of sugar per serving

40 Grams
x 100

= 25% sugar by weight



RESOURCES
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Nutrition and physical activity promotion:

Choose Health LA 
www.choosehealthla.com 
 
Choose My Plate
www.choosemyplate.gov

How to Read a Food Label
www.fda.gov/Food/ResourcesForYou/Consumers/NFLPM/
ucm274593.htm

Network for California – Champions for Change
www.cachampionsforchange.net 

American Diabetes Association
www.diabetes.org

Academy of Nutrition & Dietetics
www.eatright.org

Los Angeles County Department of Public Health Physical Activity & 
Cardiovascular Health Program
www.publichealth.lacounty.gov/physact 

Instant Recess
www.networkforahealthycalifornia.net/pa/InstantRecess.html

Dietary Guidelines for Americans
www.health.gov/dietaryguidelines
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FOR MORE INFORMATION, PLEASE CONTACT:

PASADENA PUBLIC HEALTH DEPARTMENT  
Nutrition and Physical Activity Program 
(626) 744–6163 

www.cityofpasadena.net/publichealth/Nutrition_and_
Physical_Activity_Program

Made possible by funding from the 
Department of Health and Human 
Services  through the Los Angeles 
County Department of Public Health.


