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RE: Healthy Concession Stand Initiative — Toolkit and Mini Grant Funding Opportunity
We are writing to introduce a new initiative aimed at making healthier food and beverage options available at school and community events with concession stands, and to let you know about mini grant funding available to help put it into practice.
Concession stands have traditionally been thought of as an occasional treat — a hot dog and a soda enjoyed once in a while at a Friday night game. That is no longer an accurate picture of how these events work. Sporting events and other community gatherings have evolved into all-day and even multi-day tournaments and competitions. For many attendees, the concession stand is not an occasional indulgence; it is where they will eat lunch, dinner, and everything in between over the course of a long day or a full weekend. What used to be a "once in a while treat" has shifted into a real source of daily nutrition, and it needs to be treated that way.
At the same time, our country continues to see rising rates of chronic disease diagnoses. Type 2 diabetes, heart disease, obesity, and related conditions are increasingly common across all age groups. Given how much time people now spend at these events, and how often concessions serve as their primary food source for the day, offering healthier options is one meaningful way we can support better health outcomes for the residents in our communities.
This need shows up differently across the people who attend these events, and this project was built with all of them in mind:
· General attendees and community members, regardless of health background or dietary needs, deserve to have at least some healthier options available to them — not just the standard fried and sugary concession fare.
· Student athletes and school organizations benefit directly from better fueling choices. Foods high in refined carbohydrates and fat are not what best supports athletic performance, recovery, or focus, and the concession stand is often the only food source available to them before, during, or after competition.
· Elderly family members and attendees with chronic illness — parents, grandparents, and others who come out to support their students and teams — need healthy options they can actually use, not just in theory but in practice, given their dietary restrictions and health conditions.
In response to this need, we developed the Healthy Concession Stand Toolkit, built on the Nutrition Environment Measures Survey – Vending (NEMS-V) Green-Yellow-Red coding system. The toolkit gives schools and organizations a practical, ready-to-use guide for identifying, purchasing, preparing, packaging, and selling snacks and beverages that meet recognized nutrition standards — including a list of specific products already verified by NCDHD as meeting those standards. A full copy of the toolkit is enclosed with this letter.
Mini Grant Funding
To help offset the cost of putting these changes into practice, two separate mini grant awards are available:
$1,000 Supplies & Equipment Grant — for purchasing packing, prep, storage, and serving materials, along with new menu signage, to support offering healthier concession stand options.
$350 Project Support Grant — to help support the general operational costs associated with introducing and maintaining healthier concession stand offerings.
Important: these two awards are separate and independent of one another. Your organization is not required to apply for or use both. You are welcome to apply for whichever grant — or grants — best fit your concession stand's current needs.
Looking Ahead: Meals & Entrées
This first round of the mini grant program is focused specifically on snacks and beverages, which is reflected in the enclosed toolkit. Meals and entrées are more complex to evaluate — they involve more ingredients, preparation methods, and nutrition considerations — so it will take NCDHD a bit more time to develop an easy-to-use resource, similar to what is provided here, to help concession stands evaluate whether their meal offerings meet nutrition standards. Future grant opportunities are expected to focus on healthier meal options.
In the meantime, we encourage you to start looking at what your concession stand currently offers for meals and entrées, and to begin thinking about ways you might adjust those offerings in preparation for that next phase. For a preview of what "healthy" looks like in this context, you can reference the NEMS-R (Nutrition Environment Measures Survey – Restaurant) tool suite:
1. NEMS-R Tools (nems-upenn.org/tools/)
The NEMS-R Protocol document in particular includes definitions of healthy entrées beginning on page 16, and can help you start evaluating your current menu even before NCDHD's meal-specific resource becomes available.
Getting Started
We encourage you to review the enclosed toolkit with your concession stand staff and volunteers, decide which grant (or grants) fit your needs, and reach out to us with any questions. We are glad to help you think through what would work best for your specific concession stand and event schedule.
Additional Resources
For school personnel who would like more background or want to do further research, the following resources may be helpful:
1. NEMS-V Resources — nutrition assessment tools and background on the Green-Yellow-Red system
1. NEMS-R Protocol (PDF) — healthy entrée definitions begin on page 16
1. CDC — About Chronic Diseases (national data and context on chronic disease prevalence and prevention)
1. Academy of Nutrition and Dietetics — Gameday Nutrition Tips for Young Athletes
1. MedlinePlus (NIH) — Nutrition for Older Adults
1. FDA — Selecting and Serving Produce Safely
 
Thank you for your commitment to the health of your students, athletes, and community members. We look forward to working with you on this initiative.
 
Sincerely,
  Jennifer Booker, Wellness Coordinator
North Central District Health Department
402-336-2406  jennifer@ncdhd.ne.gov  
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