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Internal Use

Business ID:

Interviewer:

Other UIC Staff (if applicable):

Restaurant Name: Restaurant Address:
Date Month Day Year Time
Hours L1Am LIPm
Completion: Disposition:
[ | Complete L] Partially [ INot Started [ |Not Eligible | [ INot [ | Not Safe [ | Asked to [l other:
Complete Accessible Leave

Gift Card: [ 1$50 [ 1$20 [ INo Restaurant Type: [ | Fast Food [ | Full Service

1. ARE YOU 18 YEARS OF AGE OR OLDER? [ INo [ lYes

2. WHAT IS YOUR JOB TITLE?

3. HOW LONG HAVE YOU BEEN A <JOB TITLE> OF THIS [ 1<1 Year [ 11-2 Years [ ]2+ years [ ] Other:
RESTAURANT?

4. 1S THIS RESTAURANT PART OF A RESTAURANT GROUP? [ INo [ lYes

5. [Chain] IS THIS RESTAURANT A FRANCHISE OR [ Franchise [ | Corporate [ IN/A [ | Other:
CORPORATELY OPERATED? (Independent)

NOW, I'D LIKE TO ASK ABOUT THE “SERVE KIDS BETTER LAW” (PUBLIC ACT 102-0529), WHICH REQUIRES ILLINOIS
RESTAURANTS TO SERVE ONLY HEALTHY BEVERAGES AS THE DEFAULT BEVERAGES IN KIDS’ MEALS.

[ | other:

[ INo [ /Unsure  ===p- Skip to #12 [ 1Yes
6.1. HOW DID YOU HEAR ABOUT IT?
HO PROVIDED? HAT PROVIDED?

D Written Information W ) W )

[_] Owner, Supervisor, or Manager [ | Fact Sheet

[] Community Org [ Email

[] Corporate or Brand Mgmt Office [ Letter

[ ] Health Department [] Other:




D Training

(WHO PROVIDED?)

(WHAT PROVIDED?)

(| Owner, Supervisor, or Manager
[ ] Community Org

[ Corporate or Brand Mgmt Office
[ | Health Department

[l other:

[ Train-the-trainer
(] Protocols

[ | Webinar
[|Reports

[l other:

D Technical Assistance

(WHO PROVIDED?)

(WHAT PROVIDED?)

[_| Owner, Supervisor, or Manager
[ ] Community Org

[ Corporate or Brand Mgmt Office
[ | Health Department

[ | Materials

[ Direct Contact (Individual)
[ ] Website (FAQs, etc.)

[ General Email/Phone

[l other: [l other:
[ | Media [ | Television [ IInternet [ Newspaper [l other:
[] other Ways [ |Health Inspection [ | Corporate Site Visit [ | Government Review [ |By Consumer [ |Other:

6.2. WHAT HAD YOU HEARD ABOUT THE POLICY?

[ INo WHY?

[ Kid’s Meal(s)

(| Substitution(s) Allowed
[ Timeline for Compliance
[ | Default Beverage(s)

(] Penalty or Fine

(| Applies to All Menus
[ | Specific Beverage(s)

[ I Inspections or Compliance Process

[ ] Applies to Ads & Promo Materials
[l other:

[ Kids’ meal offerings already align with policy === Skip to #19

[ | Have not had a chance

m—p Skip to #13

[ lUnsure ~ ===mp- Skip to #13

[ IYes

7.1. WHICH OF THE FOLLOWING MENUS DID YOU CHANGE?

Fast Food

Full Service

[ |INT. MENU BOARD
[ | PRINTED MENU

[ ] KIOSK OR ORDERING SYSTEM MENU

(| DRIVE THRU MENU

[ ] ONLINE MENU (via Web or App)

[ | THIRD PARTY MENU

[ | PRINTED MENU

[ | THIRD-PARTY MENU

(] ONLINE MENU (via Web or App)

7.2. WHAT WAS CHANGED ON THE MENU?

[ | Beverages Removed

[ | Beverage Portions or Container Sizes Reduced
[] Another Element of Kids’ Meal Changed (e.g., side item)

== Skip to #8

[| New Beverages Added (continue if selected)
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WERE YOU REQUIRED TO CHANGE YOUR BEVERAGE
PROCUREMENT PRACTICES, THAT IS, WHERE AND HOW YOU
PURCHASE YOUR BEVERAGES?

[ INo [ IUnsure ===y Skip to #8

[ 1Yes

WHAT WAS INVOLVED IN THIS?

[ Ordering Changes within Existing Distributor
[ ] Identifying a New Distributor to Provide Necessary Beverages
[ ] Other:

WERE NEW BEVERAGE DEFAULT OPTIONS MORE EXPENSIVE
TO SOURCE?

[ INo
[ 1Yes

WHO WAS RESPONSIBLE FOR DETERMINING OR IDENTIFYING
WHICH BEVERAGES WERE OFFERED?

[_] Corporate or Brand Mgmt Office

[_] Owner, Supervisor, or Manager
[ | other:

[ Tray liners
[| Kids’ Meal Packaging

[TV or Radio Ads

[ INo [ JUnsure  ===p- Skip to #9 [ IYes
8.1. WHAT MATERIALS DID YOU REMOVE?
[ Interior Signage [ Pamphlets & Fliers [] Other:

[] Online Ads or Materials (e.g., Social Media)

[ | Tray liners
[ ] Kids’ Meal Packaging

[ | TV or Radio Ads

[ INo [ |Unsure  ===sp- Skip to #10 [ IYes
9.1. WHAT MATERIALS DID YOU ORDER OR ADD?
[ ] Interior Signage [ Pamphlets & Fliers [ | other:

[ | Online Ads or Materials (e.g., Social Media)

[ INo [ |Unsure ~ ===p- Skip to #11 [ IYes
10.1. WHAT WERE THOSE ACTIVITIES?
[] Staff Training [ Third-party Vendor Coordination [ other:

10.2. WHO WAS RESPONSIBLE FOR IDENTIFYING OR PROVIDING THESE ACTIVITIES?

[ Corporate Brand Mgmt Office

[_| Owner, Supervisor, or Manager [ | other:
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[ INo [ |Unsure ~ === Skip to #19 [ 1Yes

11.1. WHAT CHANGES WERE MADE?

[ | Added New Beverages [ ] Reduced Beverage Portions or Container Sizes [ ] Changed Side Offerings/Items
[ Removed Beverages []Changed Entrees Offered with Kids’ Meal [_] Changed Another Element of the Kids’ Meal

11.2. WHY WERE CHANGES MADE?

[ | Corporate or Brand Mgmt Suggestion/ [|To Meet Internal Standards [ other:
Requirement (e.g., nutrition criteria)

[_] Owner, Supervisor, or Manager [ I Regular or Period Changes
Suggestion/Requirement (e.g., seasonal menus)

[ Participation in Another Initiative (e.g., [ 1Unsure
Kids LiveWell)

==y After question #11, skip to #19

YOU STATED YOU WERE NOT AWARE OF THE ILLINOIS SERVE KIDS BETTER LAW. FOR REFERENCE THIS POLICY APPLIES TO ANY
RESTAURANT THAT SELLS CHILDREN’S MEALS THAT INCLUDE A BEVERAGE. A CHILDREN’S MEAL IS DEFINED AS A COMBINATION
OF FOODS AND BEVERAGES, TARGETED TO CHILDREN AND SOLD FOR A SINGLE MEAL PRICE.

I’'D LIKE TO HIGHLIGHT POLICY REQUIREMENTS AND THEN ASK YOU A FEW QUESTIONS AROUND WHAT ACTIVITIES OR CHANGES
MIGHT OCCUR IN THIS RESTAURANT TO MEET THESE REQUIREMENTS.

e THE POLICY REQUIRES ANY DEFAULT OR BEVERAGE AUTOMATICALLY INCLUDED WITH THE CHILDREN’S MEAL, TO BE
CONSISTENT WITH ONE OF THREE CATEGORIES:

* NONSWEETENED WATER
© NO- OR LOW-FAT MILK OR A NONSWEETENED NONDAIRY ALTERNATIVE WITH LESS THAN 130 CALORIES
® 100% FRUIT OR VEGETABLE JUICE WITH NO ADDED SUGARS IN A CONTAINER OF 8 OZ OR LESS

® ANY LISTED OR SHOWN DEFAULT CHILDREN’S MEAL BEVERAGE MUST ALSO BE CONSISTENT WITH THESE CATEGORIES.
LISTINGS MIGHT INCLUDE WRITTEN MENU OFFERINGS AND SHOWN BEVERAGES MAY BE FOUND ON MENUS, ADS, OR
OTHER PROMOTIONAL MATERIALS.

I:l o e (WHO PROVIDED?) (WHAT PROVIDED?)

[ Owner, Supervisor, or Manager [ | Fact Sheet

[ Community Org [ ]Email

[_|Corporate or Brand Mgmt Office [ Letter

[ | Health Department [ | Other:

[l other:

(WHO PROVIDED?) (WHAT PROVIDED?)

D Training

[ Owner, Supervisor, or Manager [ | Train-the-trainer

[l Community Org [ ] Protocols

[_|Corporate or Brand Mgmt Office [ Webinar

[ | Health Department [ Reports

[l other: [l other:
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(WHO PROVIDED?) (WHAT PROVIDED?)
D Technical Assistance
[ Owner, Supervisor, or Manager [ Materials
[ Community Org [ Direct Contact (Individual)
[_| Corporate or Brand Mgmt Office [ | Website (FAQs, etc.)
[ | Health Department [ General Email/Phone
[l other: [l other:
[ ] Media [ | Television [ IInternet [ Newspaper [l other:
[ | other ways [ |Health Inspection [ | Corporate Site Visit [ | Government Review [ |By Consumer [ |Other:

I’'D LIKE TO UNDERSTAND WHAT ACTIVITIES YOU WOULD NEED TO UNDERTAKE TO MEET STANDARDS IN A POLICY THAT
REQUIRES CHILDREN’S MEAL BEVERAGES ARE UNSWEETENED WATER, 100% JUICE, OR NO- OR LOW-FAT MILK.

[Provide IPHI Fact Sheet]

THIS DOCUMENT WILL HELP YOU REFERENCE THE CRITERIA FOR ALLOWABLE BEVERAGES AS DEFINED BY THE “SERVE KIDS
BETTER POLICY”. WE’'VE SPOKEN GENERALLY, BUT ADDITIONAL CRITERIA AROUND SIZE AND CALORIES ARE ALSO PART OF THE
POLICY. FOR EXAMPLE, A 100% JUICE MAY BE OFFERED AS LONG AS THE CONTAINER IS 8 OZ OR SMALLER.

[Direct to beverage criteria portion of Fact Sheet]
TO MEET POLICY REQUIREMENTS:

[ INo [lUnsure  ===mpp- Skip to #14 [1Yes

13.1. WHAT CHANGES WOULD BE INVOLVED?

[] Ordering Changes within Existing [ Identifying New Distributor to Provide [| Other:
Distributor Necessary Beverages

13.2. WHO WOULD BE RESPONSIBLE FOR DETERMINING OR IDENTIFYING THE BEVERAGES THAT MEET POLICY REQUIREMENTS?

[ Corporate or Brand Mgmt Office [_] Owner, Supervisor, or Manager [ ] other:

[ INo [ | Unsure [ INA === Skip to#15 [ IYes

14.1. WHICH MENUS WOULD YOU CHANGE?

Fast Food Full Service

[_]INT. MENU BOARD [ DRIVE THRU MENU [/ PRINTED MENU

[/ PRINTED MENU [ ONLINE MENU (via Web or App) [ | ONLINE MENU (via Web or App)
[ | KIOSK OR ORDERING SYSTEM MENU [ | THIRD-PARTY MENU [ | THIRD-PARTY MENU

14.2. WHAT WOULD YOU NEED TO CHANGE ON THE MENU?

[ New Beverages Added [ | Beverage Portions or Container Sizes Reduced [ other:
[ I New Procurement Req. [ Other Element of Kids’ Meal Changed (e.g., side item)

[ | Beverages Removed
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[ INo =Py Skip to #16 [ 1Yes

15.1. WHAT MATERIALS WOULD NEED TO BE REMOVED?

[ I Interior Signage [ ] Pamphlets & Fliers [ ] other:
[ Tray liners [ ] Online Ads or Materials
[ Kids’ Meal Packaging LI TV or Radio Ads

[ INo == Skip to #17 [ 1Yes

16.1. WHAT MATERIALS WOULD BE ADDED?

[ Interior Signage [ Pampbhlets & Fliers [ | Other:
[ | Tray liners [] Online Ads or Materials
[]Kids’ Meal Packaging [TV or Radio Ads

[ INo [ |Unsure ~ ===mp Skip to #18 [ 1Yes

17.1. WHAT WERE THOSE ACTIVITIES?

[| Staff Training [_] Third-party Vendor Coordination [ ] other:

17.2. WHO WOULD BE RESPONSIBLE FOR PROVIDING ACTIVITIES?

[ Corporate Brand Mgmt Office [ Owner, Supervisor, or Manager [ ] other:

[ INo [ |Unsure =Py Skip to #19 [ 1Yes

18.1. WHAT CHANGES WERE MADE?

[ | Added New Beverages [ ] Reduced Beverage Portions or Container Sizes [ ] Changed Side Offerings/Items
[ Removed Beverages []Changed Entrees Offered with Kids’ Meal [_] Changed Another Element of the Kids’ Meal

18.2. WHY WERE CHANGES MADE?

[ | Corporate or Brand Mgmt Suggestion/ []To Meet Internal Standards [ other:
Requirement (e.g., nutrition criteria)

[_| Owner, Supervisor, or Manager [|Regular or Period Changes
Suggestion/Requirement (e.g., seasonal menus)

[ Participation in Another Initiative (e.g., [ | Unsure
Kids LiveWell)
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[ INo =Py Skip to #20 [ 1Yes

19.1. HOW DO CUSTOMERS ACCESS ONLINE ORDERING? WHAT SYSTEM?

[ Restaurant Web/App (] Third-party Platform [ ] other:

19.2. WHO IS RESPONSIBLE FOR UPDATING THE RESTAURANT’S (WEB/APP) MENU? [INA (no Rest Web/App)
[_| Owner, Supervisor, or Manager [ Corporate [ other:

19.3. WHO IS RESPONSIBLE FOR UPDATING THE THIRD-PARTY MENU(S)? [INA (no 3rd Party)

[_| Owner, Supervisor, or Manager [ Corporate L] Third-party

[l other:

19.4. HOW OFTEN ARE ONLINE MENUS UPDATED?

[_]In Real Time (as offerings change) [ | Weekly [ ] Daily
[ other:

[ |Unsure

[ IYes [ INo [ |Unsure

Reported other way:

TO WRAP UP THE INTERVIEW, I'D LIKE TO ASK TWO FINAL QUESTIONS.

7

RESTAURANT MANAGER INTERVIEW GUIDE



THANK YOU FOR YOUR TIME AND THOUGHTFUL RESPONSES. WE APPRECIATE YOUR PARTICIPATION IN THE STUDY.

[Provide study compensation — Must collect Email or Phone No. (for text) to send gift card.]

Suggested Citation:

Food Policy Research Program. Implementation of a Healthy Beverage Default Policy in lllinois: Restaurant Manager Interview
Guide. Policy, Practice and Prevention Research Center, University of lllinois Chicago, Chicago, IL. December 2025.
doi: 10.25417/ic.31032448
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