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Healthy Beverage Default Policies

To improve child nutrition, U.S. cities, counties, and states are enacting public policies that set nutritional
requirements for restaurant kids’ meals, including requirements for healthy beverage defaults.” These
policies are typically mandated by state or local legislatures.
Congress could also mandate a national policy. Healthy “Kids’ Meal” Definition
beverage default policies can be adopted alone or in )
combination with other nutritional requirements for kids’ tAbundIed mfaal bl el T

. . . includes a drink and food for one
meals. These policies can be mandated in chain restaurants B

or all restaurants, including independently owned and
operated foodservice establishments.

o Healthy beverage default policies: Restaurants must offer only healthy beverages (e.g., specific
types of water, milk, or juice) as the default or automatic option with kids’ meals.

Healthy default side dish policies: Restaurants must offer only healthy side dishes (e.g., unfried
fruits or vegetables, excluding white potatoes) as the default or automatic option with kids’ meals.

Policies setting nutritional requirements for kids’ meals: All kids’ meals or a subset of
kids’ meals must meet specific nutrient thresholds (e.g., limits on sodium) and/or food group
requirements (e.g., minimum servings of fruits and vegetables).

State and Local Policy Adoption

As of September 2025, 25 cities and counties and four states had adopted healthy beverage default
policies.? Nutritional requirements for kids’ meals had been adopted by four cities and counties and one
state. One county had adopted a healthy default side dish policy.

Policy Impact on Child Nutrition

Evaluations of real-world voluntary interventions show that nutrition requirements for kids’ meals and
healthy beverage defaults can reduce sales of less healthy items, such as sugary drinks and French
fries, and reduce sales of calories and sodium in kids’ sides and beverages.>® We have limited data,
however, from real-world evaluations of policies, as implementation has been inconsistent or incomplete.
Evaluations of healthy beverage default policies show that restaurants make menu changes, but the
extent of implementation varies by chain, restaurant, and jurisdiction.®"" For example, several studies
have shown that restaurants offer more healthy beverages on interior menu boards, but not on
restaurant websites or those of third-party vendors (e.g., Uber Eats).'96

Using This Implementation Guide

Effective communication and technical support are crucial for achieving policy outcomes that enhance
offerings on kids’ menus in restaurant settings. This implementation guide was developed to help non-
governmental organizations, legislators, and government agencies communicate, implement, monitor,

and enforce these policies effectively. Recommendations and resources are provided based on lessons
learned from studying the implementation of healthy beverage default policies in one state (lllinois) and
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two cities: New York, New York, and Philadelphia, Pennsylvania, as well as resources provided by other states,
cities, and counties that have enacted policies.®®

How This Guide Is Organized

Communication goals, opportunities, target audiences, technical assistance needs, and example resources are
provided according to implementation phase:

SECTION 1: Policy Development and Rule Making: This is the phase of the policy process in which laws
and rules are developed and enacted. Activities may include coalition building, policy drafting and
advocacy, public hearings and comments, and issuing formal or informal rules or guidance.

SECTION 2: Communication: After the policy is enacted, it should be communicated clearly to key
implementation actors and the public via multiple channels. Communication should raise
awareness of the new policy and its goals, clarify roles and responsibilities related to
implementation and enforcement, and support ongoing implementation and compliance.

SECTION 3: Technical Assistance and Enforcement: This is the phase of the policy process when the policy
is implemented, monitored, and enforced. Activities may include training and technical assistance
and changing existing infrastructure, processes, or protocols to align with the policy requirements.

1. Policy Development Phase

The policy development phase is an opportunity to foster buy-in across sectors, to clearly explain the rationale,
scope, and goals of the policy to key implementation actors, to clearly define key terms in the statute, and to
begin developing a plan for implementing, monitoring, and enforcing the policy.

LI Assemble an Advisory Committee Sl e

When drafting the policy, it is important to seek input from key

implementation actors. This will help align the policy with existing These are people involved in
restaurant policies and practices, build awareness and foster buy-in rule making, communication,
from implementers (restaurants and health agencies), and ensure technical assistance, changes to

restaurant operations to comply
with policy requirements, monitoring
compliance, and enforcement. Actors
may include non-governmental
B Public health advocacy organizations: National public organizations, government agencies,
health advocacy organizations can share information lnddus:r\;fg{;:.uss, ritstaura:t owners
about similar policies adopted by other jurisdictions, fund and staff, third-party vendors (e.g,
. . ) Grubhub, Doordash), and local
campaigns, share educational resources, and provide legal . .
, , champions, such as pediatricians,
support from food policy experts.' State and local public parents, or community groups serving
health advocates should also be included, as they can help kids and families.
to identify relevant implementation actors, including state

and local industry and community groups.

the statute is written in a way to enable effective implementation,
consistent monitoring, and enforcement. When assembling an
advisory committee, consider including:

4

HEALTHY BEVERAGE DEFAULT POLICY IMPLEMENTATION GUIDE



B Health agencies: Health agencies at multiple levels of government may need to be consulted. This
is because policies implemented at the state or national level may rely on local health agencies for
communication about the policy to restaurants, monitoring, and enforcement. It is critical to include
experts in both nutrition and food safety on the advisory committee. Those experts may span multiple
divisions within an agency (i.e., nutrition experts are often within the division of chronic disease prevention,
and health inspectors or sanitarians, who conduct restaurant inspections, are often within the division
of environmental health). Nutrition expertise is important for developing evidence-based nutritional
requirements for kids’ meals, and food safety expertise is important for designing a policy that can be
feasibly implemented by restaurants, monitored, and enforced. When considering which local health
agencies to include, keep in mind that they may have different resources or protocols for restaurant
inspections depending on their size, location (e.g., rural versus urban), jurisdictional authority (e.g., city,
county), or other factors. Incorporating diverse perspectives will help to ensure implementation success.

B Industry groups: National restaurant and trade associations can provide input on the proposed policy’s
alignment with existing industry initiatives. Local restaurant owners, state and local restaurant, food retail,
and business associations, and local chambers of commerce should also be consulted about the policy’s
alignment with current restaurant practices, timeline needed to implement the proposed changes, and
resources needed for restaurants to comply.

B Healthcare organizations and community groups: Community groups involved in the prevention
and treatment of chronic diseases, pediatricians, and parents can provide input on the nutritional
requirements for kids’ meals, policy parameters, and community perceptions of the policy. Including these
actors can also foster community buy-in and help to identify local champions to give testimony in support
of the bill at public hearings and offer guidance on communicating about the policy to the public.

111”3 Align Nutritional Requirements for Kids’ Meals with Existing Restaurant Programs,
Policies, and Practices

The specific nutritional requirements for healthy beverage defaults and other items should be based on the
best available nutrition science and policy goals. However, other considerations may be taken into account to

enable implementation, monitoring, and enforcement:
Example Resources

Model legislative language
Plm | healthy r ran

o Existing policies and industry initiatives: Many states,
cities, and counties have adopted healthy beverage default
policies and nutritional requirements for kids’ meals. The
National Restaurant Association also runs a voluntary

hildren’s meals ordinan
initiative, called Kids LiveWell, which sets nutritional )
requirements for kids’ meals, including healthy beverage hangeL. lutions healthy

hildren’s meals m | polici

defaults. Aligning new policies with existing initiatives that

have common objectives can facilitate implementation and
resource-sharing across states, localities, and in partnership
with industry trade associations.

o Availability of products meeting the requirements:

Restaurants will have more difficulty implementing the policy
if items meeting the requirements are unavailable from

their suppliers. Conducting a marketplace scan (e.g,, visiting
restaurants to assess the availability of beverages) and
consulting with industry trade associations and suppliers can
help to ensure the nutritional requirements are feasible.

Existing state and local policies
CSPI chart: State and local restaurant
kids’ | polici

Existing industry programs

National R rant A: iation Ki
LiveWell program r r

Messaging guidance and talking
points

CSPI rest t kids’ Is toolkil
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https://web.archive.org/web/20260518211556/https://www.cspi.org/resource/model-healthy-restaurant-childrens-meals-ordinance
https://web.archive.org/web/20260518211556/https://www.cspi.org/resource/model-healthy-restaurant-childrens-meals-ordinance
https://web.archive.org/web/20260518205808/https://www.changelabsolutions.org/product/healthy-childrens-meals-model-policies
https://web.archive.org/web/20260518205808/https://www.changelabsolutions.org/product/healthy-childrens-meals-model-policies
https://web.archive.org/web/20260528184707/https://www.cspi.org/sites/default/files/attachment/CSPI%20chart%20of%20local%20km%20policies%20July%202019.pdf
https://web.archive.org/web/20260528184707/https://www.cspi.org/sites/default/files/attachment/CSPI%20chart%20of%20local%20km%20policies%20July%202019.pdf
https://web.archive.org/web/20260518213702/https://www.restaurant.org/education-and-resources/learning-center/food-nutrition/kids-live-well/
https://web.archive.org/web/20260518213702/https://www.restaurant.org/education-and-resources/learning-center/food-nutrition/kids-live-well/
https://web.archive.org/web/20260518211732/https://www.cspi.org/sites/default/files/2024-01/Kids%20Meals%20Toolkit.pdf

e Complexity of assessing menus for compliance: When developing the nutritional requirements,
it is important to consider the additional time and technical expertise that will be required to assess
menus for compliance. For example, under the federal calorie menu labeling provision of the Affordable
Care Act, chain restaurants are required to provide a nutrient analysis of their menu items upon request.
Therefore, nutrient requirements for kids’ meals (e.g., limits on sodium) may be less burdensome for
health inspectors to assess than food group requirements (e.g., servings of fruits and vegetables).
Thinking through the monitoring and enforcement plan at this stage of policy development can help to

ensure a smooth rollout.

This table describes the
nutritional guidelines for healthy
beverage defaults from the
National Restaurant Association’s
Kids LiveWell program — a
voluntary program to improve
nutrition in kids’ meals that
restaurants can adopt. By
adopting the Kids LiveWell
guidelines, states and localities
can garner industry support,
utilize existing industry resources,
and make it easier for restaurants
to adopt healthy restaurant
policies and communicate them
with their customers. States

and localities mandating that
restaurants adopt all Healthy
Beverage Default Requirements
included in the Kids LiveWell
guidelines are listed in the table.

Existing Restaurant Industry Programs

*Or a lower standard

and Policies

Kids LiveWell Guidelines

Water: water, sparkling water,
or flavored water with no added
natural or artificial sweeteners

Milk: flavored or unflavored
non-fat or low-fat (1%) dairy
milk or non-dairy beverage that
is nutritionally equivalent to
fluid milk

Juice: 100% fruit or vegetable
juice, or fruit and/or vegetable
juice combined with water or
carbonated water, with no added
natural or artificial sweeteners, in
a serving size of 8 oz or less

11123 Ensure the Statutory Language is Clear and Comprehensive

Unclear statutory language can cause confusion and lead to inconsistent policy implementation. In addition to
specifying nutritional requirements for kids’ meals, the statute should clearly define the following terms:

]
B Children’s meal
]
]

Menu and menu board

Restaurant or foodservice establishment

Default beverage and/or side dish

States and Localities
Adopting These Guidelines*

® Baltimore, MD

® Prince George’s County, MD
= Wilmington, DE

® Delaware

u Perris, CA

Links to model policy language are provided on page 5 and can be a helpful starting point. Additionally,
policymakers should seek input from lawyers and nutrition policy experts to avoid common loopholes and areas

of confusion:

Default beverage and/or side dish: Often, policies define “default” as the option automatically
included as part of the children’'s meal. However, it is not always clear what it means to be “automatically
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included. To ensure the policy promotes healthy defaults in all foodservice settings, the statute
should specify that only healthy defaults, as defined in the statute, can be: (1) listed or pictured on
the children’s menu board; (2) offered verbally with a children’s meal; and (3) offered as a choice
when making a children’s meal selection on an electronic menu. The statute could also promote
healthier defaults by stating that other beverages or side dishes can only be substituted for an upcharge.
This must be stated on the children’s menu and explained verbally to the customer at the point of sale.

o “Kids’ drinks” and fountain drinks: Many restaurants describe children’s meals as coming with a
“kids’ drink;” “drink’; or “fountain drink’, and offer a mix of healthy and unhealthy beverages at the fountain
machine. It is often unclear whether these items would be considered compliant with the healthy default
beverage policy, particularly when there are no unhealthy drinks listed or pictured on the menu. To avoid
confusion, policymakers should explicitly describe how these drinks will be treated. For example, the
statute may state that if a vague “drink” is listed, pictured, displayed, or offered with the children’s meal, all
drinks sold at the restaurant must meet the healthy default beverage requirements.

e Menu and menu board: Restaurants offer many different types of menus, including interior menus and
menu boards, drive-thru menus, electronic kiosks, online menus (websites and mobile applications), and
third-party ordering and delivery platforms (e.g., Uber Eats, DoorDash). The statute should clearly state
that each of these menu types is subject to the policy, and should include these in definitions of
“menu” and/or “menu board”.

0 Implementation and enforcement: Clear statutory language can help ensure that restaurants and
government agencies understand their roles and have adequate time to prepare for implementation.
These provisions should be written in close collaboration with the government agencies tasked with
monitoring and enforcement (typically local health agencies conducting restaurant inspections). Input from
the restaurant industry should also be considered. Seeking feedback from these key actors can facilitate
implementation by setting realistic timelines (e.g., time needed to update printed menus), describing legal
authority for enforcement and relevant enforcement mechanisms, identifying provisions of the statute
requiring formal or informal rules or guidance, and identifying additional resource needs. Consider
including language about the following aspects of implementation and enforcement in the statute:

B Enforcement authority: Which government agency, division, department, and/or official will be
tasked with enforcing the policy? Under which statute, administrative code, or charter do they have
authority to enforce?

B Enforcement mechanism(s): How will the policy be enforced? If issuing fines for violations,
consider whether the size of the fine is appropriate for the violation. Small businesses and larger
chains will have different capacities to absorb the same fine. Fines may be increased after ensuring
restaurants are aware of the policy, have been warned of noncompliance, and have been given
adequate time to comply.

B Restaurant notification: How will restaurants be notified about the policy? Who is tasked with
notification, and within what timeframe?

B Rule making authority: Who will be tasked with rule making and within what timeframe? A final rule
should be issued before the policy’s effective date to facilitate consistent implementation, monitoring,
and enforcement.

B Implementation deadline: When will compliance monitoring begin? When will enforcement begin?
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2. Rule Making Phase

The rule making phase is an opportunity to clarify terms defined in the statute, prevent confusion (e.g., what
counts as a “kids’ meal,” how the policy applies to fountain drinks), describe the roles and responsibilities

of relevant actors, provide transparent timelines for monitoring and enforcement, and detail compliance
expectations.

LI Solicit Feedback from Key Audiences Prior to Rule Making

After policy adoption, it is critical to solicit questions and feedback about the policy from non-governmental
organizations, restaurants, enforcement agencies, and the public. This feedback will inform the development

of rules, which will clarify how the law will be operationalized to avoid ambiguity. It will also help to identify the
training resources, communication materials, and changes to enforcement processes and infrastructure needed
to prepare systems for compliance monitoring. Feedback can be solicited in many ways, including but not

limited to:

B Public webinars
Example Resources

B Presentations to community and trade groups

B Public hearings or opportunities for public comment State rule

B Advisory committee meetings Hlmgs_Eo_o_d_C_o_de._mgludmg_
changes to food establishment

B Qutreach to restaurants, including during regular inspections inspection report

11123 Issue Rules in a Timely Manner

A final rule should be issued before the policy’s effective date. Restaurants will need time to make changes to
procurement, menus, and signage, and to train staff. Government agencies will need time to develop training
materials for health inspectors, develop communication materials for restaurants, and make changes to
inspection tools and processes.

11128 Include Specific Guidance on Enforcement

Government agencies tasked with enforcement may not have the tools or processes to determine the
policy’s applicability to each restaurant, assess restaurant compliance, document violations, or collect fines for
noncompliance. Consider providing guidance or templates (e.g., sample compliance checklists) in the final rule.

SECTION 2: Communication

Once the policy is enacted, it is important to clearly communicate key information about the new law to raise
awareness and support implementation, including ongoing compliance.

LI:l Communicate to Raise Awareness and Support Compliance
0 Initial communication may focus on setting high-level expectations and highlighting the policy’s

purpose, such as promoting health, supporting consumer demand for healthier choices, and streamlining
practices across regions, using messages and channels tailored to the relevant audiences.
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https://web.archive.org/web/20260518212951/https:/www.pcchd.org/DocumentCenter/View/1958/Part-750-Food-Code-IDPH-2024
https://web.archive.org/web/20260518212951/https:/www.pcchd.org/DocumentCenter/View/1958/Part-750-Food-Code-IDPH-2024
https://web.archive.org/web/20260518212951/https:/www.pcchd.org/DocumentCenter/View/1958/Part-750-Food-Code-IDPH-2024

Ongoing communication may focus on supporting compliance in restaurants, highlighting technical
requirements, providing technical assistance, educating consumers about new options, and ensuring
consistent enforcement by relevant parties.

111’3 Tailor the Communication Strategy to the Audience

Approaches to communicate key information about the new policy, raise awareness, and support
implementation and ongoing compliance should vary based on the audience of interest.

Example Communication Resources

o Restaurant industry: The goal of communication
with restaurants is to raise awareness about the

policy and support compliance. To do this effectively,
develop a multi-channel communication campaign
that spans all phases of the policy rollout and reaches
all physical restaurant locations. Use press releases,
corporate communications, trade association channels,
webinars, briefings, and written materials provided
during restaurant inspections to ensure all relevant
sectors are informed about the new policy. Working in
partnership with state or local industry groups, such as
restaurant associations or merchant groups, can amplify
messages and ensure a broad reach. Frame the policy
as health- and business-aligned in ways that support
consumer demand for healthier options and build on
industry initiatives while streamlining procurement and
operations across regions.

o Government agencies: State policies may require

engagement from multiple lower-level health agencies.
Training sessions or webinars for state and/or local
health departments can help clarify their responsibilities,
including direct communication with restaurant
managers and owners, implementation support for
restaurants, and the need for local enforcement of the
policy. Develop policy fact sheets and FAQs tailored
for restaurants, local health agencies, and the general
public. These resources can be distributed by state
and local agencies during public events, at restaurant
inspections, and on public-facing websites and social
media.

e Children and families: Public awareness campaigns

Trainings
® New York City Food Safety Workshop_
tation for food :

establishments (also available in
Spanish, Mandarin, and Bengali)

= llinois Public Health Institut bi
for local health agencies

® Boulder County training manual and

reqgister reminder
Fact sheets

m |llinois Public Health Institute
fact sheets for restaurants, health
inspectors, and the public (also

available in Spanish)
= H ii fact sheet f I l
u Pl compilation of r ran
outreach materials

B New Orleans Health D men
guidance for online ordering systems

Public awareness campaigns
» Hawaii certified rest I h tool

m Boulder nty window clin

u r Free Kids Maryland medi
campaig
. — .
I { I terial Y

can inform children and families about the policy, how it supports health, and the availability of healthier
children’s meal options in restaurants. Partner with trusted non-governmental organizations (e.g., state or
local pediatric groups, hospitals, public health organizations) and governmental organizations (e.g., WIC,
childcare providers, schools) to support the implementation and launch of community-facing campaigns.
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https://web.archive.org/web/20260130094029/https://www.nyc.gov/assets/doh/downloads/pdf/rii/fse-policy-presentation.pdf
https://web.archive.org/web/20260130094029/https://www.nyc.gov/assets/doh/downloads/pdf/rii/fse-policy-presentation.pdf
https://web.archive.org/web/20260130094029/https://www.nyc.gov/assets/doh/downloads/pdf/rii/fse-policy-presentation.pdf
https://www.youtube.com/watch?v=nNDd81s6150
https://www.youtube.com/watch?v=nNDd81s6150
https://bit.ly/4wYw8If
https://bit.ly/4wYw8If
https://web.archive.org/web/20260518213435/https://iphionline.org/wp-content/uploads/2022/01/Healthy_Kids_One_Pager_Restaurants.pdf
https://web.archive.org/web/20260518213220/https://iphionline.org/wp-content/uploads/2022/01/IPHI_Kids_Meal_Compliance_Guide_2022.pdf
https://web.archive.org/web/20260518213220/https://iphionline.org/wp-content/uploads/2022/01/IPHI_Kids_Meal_Compliance_Guide_2022.pdf
https://web.archive.org/web/20251101113204/https://health.hawaii.gov/san/files/2023/04/Healthy-by-Default-Website-Flyer-Final.pdf
https://web.archive.org/web/20260522231840/https://www.cspi.org/resources?_page=2&keywords=kids%20meal&_limit=10
https://web.archive.org/web/20260522231840/https://www.cspi.org/resources?_page=2&keywords=kids%20meal&_limit=10
https://web.archive.org/web/20260518213953/https://nola.gov/getattachment/NEXT/Policy/Topics/Kid-s-Meal-Beverage-Ordinance-Complaints/HKBO-Online-Ordering-One-Pager.pdf/?lang=en-US
https://web.archive.org/web/20260518213953/https://nola.gov/getattachment/NEXT/Policy/Topics/Kid-s-Meal-Beverage-Ordinance-Complaints/HKBO-Online-Ordering-One-Pager.pdf/?lang=en-US
https://web.archive.org/web/20260518211843/https://healthybydefault.hawaii.gov/certified-restaurants-2/
https://web.archive.org/web/20260518205347/https://bouldercounty.gov/news/boulder-county-public-health-recognizes-restaurants-that-prioritize-childrens-health/
https://web.archive.org/web/20260518215414/https://sugarfreekidsmd.org/media/
https://web.archive.org/web/20260518215414/https://sugarfreekidsmd.org/media/
https://web.archive.org/web/20260522231840/https://www.cspi.org/resources?_page=2&keywords=kids%20meal&_limit=10
https://web.archive.org/web/20260522231840/https://www.cspi.org/resources?_page=2&keywords=kids%20meal&_limit=10

Technical assistance efforts should focus on actions that support compliance in restaurants, educate
consumers, and ensure consistent enforcement. Priority audiences for this phase include the restaurant industry
and government health agencies, including health inspectors or sanitarians.

LIl Allow Sufficient Time Between Policy Enactment and Implementation

Time is needed to develop technical assistance, monitoring, and

enforcement strategies and resources. This includes updates
to food establishment inspection forms, the development of
enforcement procedures, and the adoption of local ordinances _
that may be needed to enforce state laws. State, county, and/ Chicago Healthy Default Beverage

or city health agencies must also provide support to restaurants, Qrdinance, needed to enforce state law

which may include menu review, lists of allowable beverages, and Charles County, MD self-certification

Enforcement

suggested language for staff to use in their communication with language
customers. Because there may be a long lag between bill passage Technical assistance
and implementation, it is important that implementation actors stay Boulder - hnical rt for
coordinated through semi-regular meetings. r rn
LI|:”"8 Provide Technical Support to Health Inspectors or See page 9 for additional resources.

Sanitarians

Health inspectors or sanitarians often enforce these policies,

although there are other approaches, such as dedicated staff within other divisions of government agencies or
restaurant self-certification programs. Health inspectors typically inspect restaurants for food safety risks, and
may view chronic disease prevention policies as outside of their scope of work. Training for health inspectors
could include information about the relationship between chronic exposures (such as sugary drink intake) and
foodborne health risks, which may help garner support from senior leadership and frontline staff. Additionally,
the nutritional requirements of the policy may be difficult to assess, requiring the ability to read a Nutrition Facts
label, calculate percent calories from saturated fat, and/or identify caloric and/or non-nutritive sweeteners from
an ingredients list. Offering nutrition training and resources is critical for supplementing health inspectors’ food
safety knowledge so that they can accurately assess restaurants’ policy compliance and support restaurants in
making menu changes. Clear compliance guides and access to nutrition technical advisors can support health
agency staff tasked with inspecting restaurants and offering resources to support compliance.

LL:&® Leverage Existing Community Partnerships and Industry Resources to Support Restaurant
Compliance

Direct technical assistance to restaurants can include a mix of activities such as letters, text messages, and on-
site conversations during health and safety inspections. Note that individualized assistance may be essential for
small, independent operators who may miss out on other channels of support, or for jurisdictions that require
restaurants to “self-certify” compliance. Consider specific approaches to reach small or independent restaurants,
such as using existing restaurant lists or partnering with local restaurant associations, chambers of commerce,
health agencies, or cooperative extension offices that can provide menu and procurement assistance. Working
in partnership with local industry groups, such as a restaurant association or merchant group, can amplify
messaging and deepen understanding of the policy across the restaurant supply chain. Offering incentives for
restaurants, such as window clings advertising healthier kids’ menus, opportunities to enter a lottery for prizes,
or recognition plaques, can also encourage compliance.
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https://web.archive.org/web/20260518193540/https://codelibrary.amlegal.com/codes/chicago/latest/chicago_il/0-0-0-2642220
https://web.archive.org/web/20260518193540/https://codelibrary.amlegal.com/codes/chicago/latest/chicago_il/0-0-0-2642220
https://web.archive.org/web/20250502144204/https://mgaleg.maryland.gov/pubs/LegisLegal/County-Legislation/2024-Charles-County-2023-09.pdf
https://web.archive.org/web/20250502144204/https://mgaleg.maryland.gov/pubs/LegisLegal/County-Legislation/2024-Charles-County-2023-09.pdf
https://web.archive.org/web/20260430185551/https:/bouldercounty.gov/departments/public-health/healthy-kids-menus/
https://web.archive.org/web/20260430185551/https:/bouldercounty.gov/departments/public-health/healthy-kids-menus/
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Resource Appendix

Alphabetical list of all linked resources from the Kids’ Meals Implementation Guide.

1. Boulder County technical support for restaurants
https://web.archive.org/web/2026043018555 1 /https:/bouldercounty.gov/departments/public-health/healthy-
kids-menus/

2. Boulder County training manual and register reminders
https://bit.ly/4wYw8If

3. Boulder County window clings
https://web.archive.org/web/2026051820534 7 /https://bouldercounty.gov/news/boulder-county-public-
health-recognizes-restaurants-that-prioritize-childrens-health/

4. Changelab Solutions healthy children’s meals model policies
https://web.archive.org/web/20260518205808/https://www.changelabsolutions.org/product/healthy-
childrens-meals-model-policies

5. Charles County, MD self-certification language
https://web.archive.org/web/20250502144204/https.//mgaleg.maryland.gov/pubs/LegisLegal/County-
Legislation/2024-Charles-County-2023-09.pdf

6. Chicago Healthy Default Beverage Ordinance
https://web.archive.org/web/20260518193540/https.//codelibrary.amlegal.com/codes/chicago/latest/
chicago_il/0-0-0-2642220

7. CSPI chart: State and local restaurant kids’ meal policies
https://web.archive.org/web/20260528184707/https://www.cspi.org/sites/default/files/attachment/
CSPI%20chart%200f%20local%20km%20policies%20July%202019.pdf

8. CSPI compilation of community education materials
https://web.archive.org/web/20260522231840/https://www.cspi.org/resources?
page=2&keywords=kids%20meal&_limit=10

9. CSPI compilation of restaurant outreach materials
https://web.archive.org/web/20260522231840/https://www.cspi.org/resources?
page=2&keywords=kids%20meal&_limit=10

10. CSPI model healthy restaurant children’s meals ordinance
https://web.archive.org/web/20260518211556/https.//www.cspi.org/resource/model-healthy-restaurant-
childrens-meals-ordinance

11. CSPI restaurant kids’ meals toolkit
https://web.archive.org/web/20260518211732/https://www.cspi.org/sites/default/files/2024-01/Kids%20
Meals%20Toolkit.pdf

12. Hawaii certified restaurant search tool
https://web.archive.org/web/20260518211843/https://healthybydefault.hawaii.gov/certified-restaurants-2/

13. Hawaii flyer for restaurants
https://web.archive.org/web/20251101113204/https://health.hawaii.gov/san/files/2023/04/Healthy-by-
Default-Website-Flyer-Final.pdf
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https://web.archive.org/web/20260430185551/https:/bouldercounty.gov/departments/public-health/healthy-kids-menus/
https://web.archive.org/web/20260430185551/https:/bouldercounty.gov/departments/public-health/healthy-kids-menus/
https://bit.ly/4wYw8If
https://web.archive.org/web/20260518205347/https://bouldercounty.gov/news/boulder-county-public-health-recognizes-restaurants-that-prioritize-childrens-health/
https://web.archive.org/web/20260518205347/https://bouldercounty.gov/news/boulder-county-public-health-recognizes-restaurants-that-prioritize-childrens-health/
https://web.archive.org/web/20260518205808/https://www.changelabsolutions.org/product/healthy-childrens-meals-model-policies
https://web.archive.org/web/20260518205808/https://www.changelabsolutions.org/product/healthy-childrens-meals-model-policies
https://web.archive.org/web/20250502144204/https://mgaleg.maryland.gov/pubs/LegisLegal/County-Legislation/2024-Charles-County-2023-09.pdf
https://web.archive.org/web/20250502144204/https://mgaleg.maryland.gov/pubs/LegisLegal/County-Legislation/2024-Charles-County-2023-09.pdf
https://web.archive.org/web/20260518193540/https://codelibrary.amlegal.com/codes/chicago/latest/chicago_il/0-0-0-2642220
https://web.archive.org/web/20260518193540/https://codelibrary.amlegal.com/codes/chicago/latest/chicago_il/0-0-0-2642220
https://web.archive.org/web/20260528184707/https://www.cspi.org/sites/default/files/attachment/CSPI%20chart%20of%20local%20km%20policies%20July%202019.pdf
https://web.archive.org/web/20260528184707/https://www.cspi.org/sites/default/files/attachment/CSPI%20chart%20of%20local%20km%20policies%20July%202019.pdf
https://web.archive.org/web/20260522231840/https://www.cspi.org/resources?_page=2&keywords=kids%20meal&_limit=10
https://web.archive.org/web/20260522231840/https://www.cspi.org/resources?_page=2&keywords=kids%20meal&_limit=10
https://web.archive.org/web/20260522231840/https://www.cspi.org/resources?_page=2&keywords=kids%20meal&_limit=10
https://web.archive.org/web/20260522231840/https://www.cspi.org/resources?_page=2&keywords=kids%20meal&_limit=10
https://web.archive.org/web/20260518211556/https://www.cspi.org/resource/model-healthy-restaurant-childrens-meals-ordinance
https://web.archive.org/web/20260518211556/https://www.cspi.org/resource/model-healthy-restaurant-childrens-meals-ordinance
https://web.archive.org/web/20260518211732/https://www.cspi.org/sites/default/files/2024-01/Kids%20Meals%20Toolkit.pdf
https://web.archive.org/web/20260518211732/https://www.cspi.org/sites/default/files/2024-01/Kids%20Meals%20Toolkit.pdf
https://web.archive.org/web/20260518211843/https://healthybydefault.hawaii.gov/certified-restaurants-2/
https://web.archive.org/web/20251101113204/https://health.hawaii.gov/san/files/2023/04/Healthy-by-Default-Website-Flyer-Final.pdf
https://web.archive.org/web/20251101113204/https://health.hawaii.gov/san/files/2023/04/Healthy-by-Default-Website-Flyer-Final.pdf

14. lllinois Food Code, including changes to food establishment inspection report
https://web.archive.org/web/20260518212951 /https:/www.pcchd.org/DocumentCenter/View/1958/Part-
750-Food-Code-IDPH-2024

15. IPHI compliance guide for health inspectors
https://web.archive.org/web/20260518213220/https://iphionline.org/wp-content/uploads/2022/01/IPHI
Kids_Meal_Compliance_Guide_2022.pdf

16. IPHI one-pager for restaurants
https://web.archive.org/web/20260518213435/https://iphionline.org/wp-content/uploads/2022/01/
Healthy Kids_One_Pager_Restaurants.pdf

17. IPHI webinar for local health agencies
https://wwwyoutube.com/watch?v=nNDd81s6150

18. National Restaurant Association Kids LiveWell program resources
https://web.archive.org/web/20260518213702/https://www.restaurant.org/education-and-resources/
learning-center/food-nutrition/kids-live-well/

19. New Orleans Health Department guidance for online ordering systems
https://web.archive.org/web/20260518213953/https://nola.gov/getattachment/NEXT/Policy/Topics/Kid-s-
Meal-Beverage-Ordinance-Complaints/HKBO-Online-Ordering-One-Pager.pdf/?lang=en-US

20. NYC Department of Health presentation
https://web.archive.org/web/20260130094029/https://www.nyc.gov/assets/doh/downloads/pdf/rii/fse-
policy-presentation.pdf

21. Sugar Free Kids Maryland media campaign
https://web.archive.org/web/20260518215414/https://sugarfreekidsmd.org/media/
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https://web.archive.org/web/20260518212951/https:/www.pcchd.org/DocumentCenter/View/1958/Part-750-Food-Code-IDPH-2024
https://web.archive.org/web/20260518212951/https:/www.pcchd.org/DocumentCenter/View/1958/Part-750-Food-Code-IDPH-2024
https://web.archive.org/web/20260518213220/https://iphionline.org/wp-content/uploads/2022/01/IPHI_Kids_Meal_Compliance_Guide_2022.pdf
https://web.archive.org/web/20260518213220/https://iphionline.org/wp-content/uploads/2022/01/IPHI_Kids_Meal_Compliance_Guide_2022.pdf
https://web.archive.org/web/20260518213435/https://iphionline.org/wp-content/uploads/2022/01/Healthy_Kids_One_Pager_Restaurants.pdf
https://web.archive.org/web/20260518213435/https://iphionline.org/wp-content/uploads/2022/01/Healthy_Kids_One_Pager_Restaurants.pdf
https://www.youtube.com/watch?v=nNDd81s6150
https://web.archive.org/web/20260518213702/https://www.restaurant.org/education-and-resources/learning-center/food-nutrition/kids-live-well/
https://web.archive.org/web/20260518213702/https://www.restaurant.org/education-and-resources/learning-center/food-nutrition/kids-live-well/
https://web.archive.org/web/20260518213953/https://nola.gov/getattachment/NEXT/Policy/Topics/Kid-s-Meal-Beverage-Ordinance-Complaints/HKBO-Online-Ordering-One-Pager.pdf/?lang=en-US
https://web.archive.org/web/20260518213953/https://nola.gov/getattachment/NEXT/Policy/Topics/Kid-s-Meal-Beverage-Ordinance-Complaints/HKBO-Online-Ordering-One-Pager.pdf/?lang=en-US
https://web.archive.org/web/20260130094029/https://www.nyc.gov/assets/doh/downloads/pdf/rii/fse-policy-presentation.pdf
https://web.archive.org/web/20260130094029/https://www.nyc.gov/assets/doh/downloads/pdf/rii/fse-policy-presentation.pdf
https://web.archive.org/web/20260518215414/https://sugarfreekidsmd.org/media/
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