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Stakeholder Engagement 
 
Before embarking on a healthy food retail initiative, it is important to have support from other 
stakeholders such as nonprofits, food advocates, schools, volunteers, community-based 
organizations and youth groups. These groups can help you recruit new stores and promote stores 
that have begun to sell healthy food items. In addition, stakeholders can increase sustainability 
and bring additional respect to your initiative. Before starting, ask yourself these questions: 

d Who is interested in the issue and wants to actively help reach the initiative’s goals? 

d Who are your community champions? 

d Who are potential critics of the initiative? 

d Who is already working on this issue? 

d Whose voices are underrepresented or missing?

d Who can build buy-in and support?

d Who would bring creative energy to the process? 

Potential Stakeholders
Community Health Clinics or FQHCs Community Garden Volunteers

Community Recreation Centers Faith-Based Organizations

YMCAs, YWCAs Economic Development Agencies

WIC Clinics Nonprofit Organizations

Libraries Youth Organizations   

Farmers’ Markets Technical or Culinary Schools

Senior Citizen Groups Universities

Hunger Advocates Media Outlets

Community Business Owners
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Fresh Produce
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PRODUCE
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Customer Survey Customer Survey 
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Improve store
 layout

Customer feedback

Check inventory
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Good Food Here Store Assessment

Date: Evaluator:

Store Name: Store Owner:

Store Address: Store Phone #:

Store Hours:

Store Environment
 
1. The store is in close proximity to: (check all that apply)

   School    Businesses    Bus stop

   Church    Residential area    Sidewalks

   Community center    Park    Other:

2. Does the store accept SNAP?    Yes    No          WIC?      Yes    No

3. Is the outside of the store clean and free of litter?   Yes    No

4. Is the inside of the store clean and free of clutter?   Yes    No

5. Are the shelves and products on the shelves dust free?   Yes    No

6. Is the refrigerator and freezer space clean?    Yes    No

7. Is there proper lighting, both inside and out?    Yes    No

8. What type of advertising is posted? (check all that apply)

Inside Outside Comments

Tobacco

Alcohol

Beverages

 
9. Other comments/observations about the physical appearance of the store (inside/out).

 



Fresh Produce

 
10. Does the store sell any fresh produce?        Yes  No (if No, skip to question #12)

11. Rate the current inventory of fresh produce using the table below

Existing Inventory of Fresh Produce

Produce Item

Quality

1=poor 
2=fair 
3=good

Price (include 
unit: per lb., 
each, etc.)

Product 
visible 
from store 
entrance? Comments

     Y    N

     Y    N

     Y    N

     Y    N

     Y    N

     Y    N

     Y    N

     Y    N

     Y    N

     Y    N

     Y    N

     Y    N

 
Additional Comments (include how the produce is displayed):



General Healthy Grocery Items

12. Does the store stock any of the following?

Food Item Quantity Comments

     Canned fruit in 100% juice

     Canned vegetables (low-sodium)

     Frozen fruit

     Frozen vegetables

     Whole grain bread

     Whole grain cereal

     Whole grain pasta

     Brown rice

     Canned beans (low-sodium)

     Dried beans

     Low-fat milk (1% or fat free)

     Low-fat cheese or yogurt

     Bottled water

     Eggs

     Lean meats

     Canned soups (low-sodium)

     Low or no-salt nuts

     Dried fruit (no sugar added)

     Other



General Grocery

13. Are any food items past the expiration date?   Yes    No

14. Does the store have a kitchen or deli space?   Yes    No

15. Does the store sell heated food?    Yes    No

      If yes, what kind?_________________________________

Store Needs/Improvements

16. Does the store appear to have available space to store and/or prepare produce and other 
healthy food?

Resource Yes/No Comments

Refrigeration  Y  N

Freezer space  Y  N

Shelf space  Y  N

Counter space  Y  N

Culinary sink  Y  N

Other:

 
17. Does the store appear to have available space for promotional materials related to healthy 
foods?

Location Yes/No Comments

Windows  Y  N

Interior next to register  Y  N

Interior wall space  Y  N

End caps  Y  N

Shelves  Y  N

Other (please describe):
*Remember to take photos as part of your initial assessment. If desired, draw a layout of the store for your records.

Other Comments:



Good Food Here Store Owner Interview
Date: Interviewer:

Store Name: Store Owner:

Basic Information

1. Are you a resident of the community?     Yes    No 

2. How long have you owned or managed this store? _____ years _____ months 

3. How many employees do you have, not including yourself? _____ 

4. Do you own or manage other stores?      Yes    No

      If yes, name/location: 

5. Do you accept SNAP/food stamps?   Yes    No 

6. Do you accept WIC?     Yes    No 

7. Have you ever had problems with either of these programs (SNAP or WIC)?

       Yes    No    N/A

8. What is the makeup of your customer base? (check all that apply)

 Speaks/understands limited English  Families

 Neighborhood residents  Local workers/employees

 Seniors  Commuters

 Youth/students  Other (please describe):

9. Who shops at the store most frequently from the list above?  

10. About how many customers do you have on an average day? 



Product Offerings

11. How do you decide what to sell in your store? 

12. Who are your vendors? 

13. What are the top three selling items in your store (food or non-food)?

      1.                                                     2.                                                     3. 

14. What are the top three selling food items in your store?

      1.                                                     2.                                                     3. 

15. Have you tried to sell fresh produce items in the past?         Yes    No

16. Have your customers ever asked you to carry healthier foods?     Yes    No

                                                                    If yes, which foods?  

17. What, if any, challenges have you had carrying fresh produce? (check all that apply)

   Pricing    Distributor does not offer produce

   Sourcing affordable produce    Having adequate shelving/refrigeration

   Spoilage before it sells    Distributor does not offer small enough quantities

   None    Other

 
18. What makes it hard to carry more healthy foods in your store?

 
19. What healthier items are you interested in selling? 

 
20. How can we help you to offer and sell healthier foods?

Assistance Opportunity Comments (limitations, specific needs, etc.)

   Signage

   Equipment/infrastructure

   Training opportunities

   Working with community organizations

   Store layout

   Tracking/monitoring sales

   Identifying produce vendors
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Good Food Here Evaluation
Use this point-based system as a way to bench mark individual goals, provide incentives (such as new 
outdoor signage or in-store improvements), or create a recognition/rewards program in your community. 
 
Complete this evaluation checklist at pre-implementation and one-, three- and six-month 
post-implementation assessments. Each check box is equivalent to one point. 

Guidelines Score

        1. Stocked Shelves

              Produce stand/baskets are full of fruits and vegetables at all times.

              There is not much open space on store shelves.

              Shelves do not contain more than two rows of the same product. 3
        2. Product Quality and Freshness

              Foods are removed when their expiration dates have passed.

              Fresh produce that looks bad or is spoiled are removed.

              New shipments are stocked toward the back of the shelves so that 
                 the items closest to expiring are sold first (first in, first out). 3
        3. Organized Products and Freshness

              Labels on products are facing out so that customers can see them.

              Products are neatly arranged so that shelves look full. 2
        4. Use of Good Food Here Materials

              Customers are able to see Good Food Here materials next to all 
                 healthy food items sold.

              Good Food Here shelf tags and signage are not used to promote 
                 non-healthy food items. 2
        5. Product Pricing

              The price of all healthy food items is clear and easy to identify.

              The price is reasonable and competitively priced compared to non- 
                 healthy food items. 2
        6. Business Inventory and Management

              One or more employee(s) is responsible for managing products that 
                 fall under Good Food Here guidelines.

              Store has a reliable supplier for fresh produce and other healthy food 
                 items. 2



        7. Store Appearance and Cleanliness

              Interior of store is clean and tidy. Shelves, counters, and coolers are 
                 clean and dusted, excessive signage is removed and floors are swept 
                 and clear of obstructions.

              Exterior of store is kept attractive. Excessive window signage is 
                 removed, windows are kept clean, and store property is kept clear 
                 of litter and plant overgrowth. 2
        8. Inventory

              Four (4) or more types of fruit and vegetables are in stock at all times- 
                 includes fresh, canned, and dried varieties. (one point per produce 
                 variety, maximum of 4 points)

              One (1) food from each of these categories is recommended to be in 
                 stock at all times (one point per food category): 
                         •    Whole Grains (i.e. cereal, bread, pasta, brown rice) 
                         •    Low-fat Dairy (i.e. milk, cheese, yogurt) 
                         •    Healthy Snacks (i.e. dried fruit, nuts, granola bars) 
                         •    Lean Proteins (i.e. chicken, turkey, eggs) 
                         •    Basic Cooking Ingredient (i.e. oil, spices, flour) 9
        9. Collaboration with Good Food Here Coordinator 
              Store owner is willing to complete initial interview and ongoing 
                 assessments from coordinator.

              MOU is signed prior to implementation.

              Store owner solicits customer feedback and makes changes based 
                 on results.

              Sales data is provided on an agreed upon basis (monthly/quarterly)

              Any problems related to Good Food Here are directed to the 
                 coordinator as soon as possible. 5
Total

30

Strengths: _______________________________________________________________________
________________________________________________________________________________
________________________________________________________________________________

 
Areas Needing Improvement: _______________________________________________________
________________________________________________________________________________
________________________________________________________________________________

 
Additional Comments: _____________________________________________________________
________________________________________________________________________________
________________________________________________________________________________





LEAN GROUND BEEF $3.39/LB.

BONELESS BEEF RIB-EYE STEAKS $8.59/LB.

BONELESS CHICKEN BREAST $1.65/LB.

BOTTLED WATER $3.49/CASE

CEREAL 2 FOR $5.00

FRESH CUT FLOWERS $10/BOUQUET

JUMP ROPES $2.00

Pricing Valid August 30 - September 7, 2016

56 S Main St. Watertown, OH 43332

.

. .



Dave’s Cash & Carry
56 S Main St.  Watertown, OH

Come Celebrate Good Food!
Our store is helping you to eat healthier! We are now

carrying fresh fruits and vegetables and other tasty

healthy foods! Join us for our kickoff celebration!



Peanut Butter Banana Roll-Ups
Makes 2 servings

Ingredients  
       • 2 medium (7’’) whole wheat tortillas
       • 4 tablespoons peanut butter
       • 1 large banana 
       • 1 cup fresh berries or grapes, washed and cut into small pieces

Directions 
       • Spread 2 tablespoons peanut butter across each tortilla.
       • Slice banana lengthwise. Place one slice onto each tortilla. 
       • Place berries on tortillas.
       • Roll up and enjoy!

Tip
Try using seasonal fruits such as strawberries, raspberries, and blueberries when available. Frozen berries
can be stubstitued. Thaw before using.

Per serving (1 roll-up);
Calories 350;  Fat 18g; CHO 41g; Fiber 6g; Sugar 9g; Protein 12g; Sodium 285mg

Veggie Tortilla Pizza
Make 2 serving

Ingredients
       • 2 medium (7’’) whole wheat tortillas
       • 1 green pepper, cored, seeded and sliced
       • 2 tablespoons tomato paste
       • 1 medium tomato, chopped
       • ¼ cup shredded mozarella cheese
       • ¼ teaspoon dried oregano (optional)
       • ¼ teaspoon dried basil (optional)

Directions
       • Preheat oven to 425°F.  
       • Place tortillas on a baking sheet and poke small holes in them with a fork. Bake until crisp, about 2-3 minutes.
       • Remove the baked tortillas from the oven and let cool. Spread tomato paste on each tortilla. 
       • Sprinkle the tortillas with dried oregano and basil (or use any Italian seasoning with no sodium).
       • Add a layer of sliced green peppers and a layer of chopped tomatoes. Top the tortillas with shredded
          cheese.
       • Return to the oven and bake until the cheese is melted, about 3-5 minutes.

Per serving (1 pizza);
Calories 172;  Fat 4g;  CHO 29g;  Fiber 5g;  Sugar 6g;  Protein 9g;  Sodium 280mg



Suggestion Card

Your opinion is important!

(Check each item you would buy.)

Additional Comments:

Fresh fruits

Fresh vegetables

Frozen fruits

Frozen vegetables

Canned fruit in 100% juice

Canned vegetables (low-sodium)

Dried fruit (no sugar added)

1% or non-fat milk

Low-fat cheese or yogurt

Low-sodium soups

Beans

Eggs

Lean meats

Low or no-salt nuts

Whole grain bread

Whole grain cereal

Whole grain pasta

Brown rice






