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ASSESSING THE FOOD ENVIRONMENT
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WHY ASSESS THE FOOD ENVIRONMENT? Assessing the food 
environment will provide baseline information about the healthfulness 
of foods and beverages available to members and guests, and suggest 
opportunities for improvement. Food-environment assessments are 
beneficial in determining the impact of policy change over time.

HOW TO ASSES THE FOOD ENVIRONMENT? Assessing the food 
environment first involves determining where and when food is 
distributed, served, or sold. Consider the following places/events:

• Before or after worship (special breakfasts, lunches, dinners or 
receptions)

• Special lifecycle events (births, funerals, weddings, etc.)
• Community-wide festivals and events
• Council or ministry meetings, choir practices, religious education, or 

other church sponsored activities
• Child-care programs
• Youth programs and events
• Fellowship hours
• Special holidays and traditions
• Vending machines on the premises

Next, make sure to ask permission of leadership (or event organizer) prior 
to conducting an assessment. Explain that assessments are non-
judgmental, and that groups are not expected to purchase or provide 
anything different prior to the assessment. Finally, assessors should be 
trained and comfortable using the faith-based environmental assessment 
tool. Assessors should also be familiar with reading food labels and 
product ingredient lists. 



THE FAITH-BASED ORGANIZATION NUTRITION 
ENVIRONMENT ASSESSMENT TOOL (FBO-NEAT)

Section 3.3

The assessment tool is comprised of 4 parts:
Part 1. collects general information about the source of the food;
Part 2. collects information about multi-ingredient foods (main dishes, side 
dishes, desserts);
Parts 3a through 3d collects information about African American, Asian, Jewish, 
and Latin American foods.

Part 4 calculates the percentage of healthful foods in each of the following food 
categories: beverages, grains & grain based-foods, vegetables, fruits, protein and 
dairy foods, snacks, and “other” foods. This section of the tool also summarizes 
results and provides a snap-shot of percentage of healthful foods in all categories.

Date & Time of Assessment:
____/____/_______ at ____:____ AM/PM

Name of Faith-Based Organization or 
Ministry

Individual(s) Conducting Assessment:Individual(s) Conducting Assessment:
Event:Event:
Source of food: indicate where food was bought, or who provided food (e.g., list 
names of restaurants, vendors, caterers, bakeries, and/or grocery stores).  If any or all 
of the foods are home made, write “home made foods” in one of the boxes below. 

Source of food: indicate where food was bought, or who provided food (e.g., list 
names of restaurants, vendors, caterers, bakeries, and/or grocery stores).  If any or all 
of the foods are home made, write “home made foods” in one of the boxes below. 

1 6
2 7
3 8
4 9
5 10

Part 1. General Information About the Event and the Source of Food 
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Part 2. General List of Multi-Ingredient Main & Side Dishes, & Desserts
Instructions: write the name of the mixed-dish, and whether the dish was homemade or 
store bought by marking the appropriate box with an “✗”.
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This section of the tool can help you track what types and kinds of 
ethnic foods are being served at your facility.  

The tool will not necessarily help you assess the healthfulness of the 
food as it does not collect recipe information. For homemade foods, it 
will be necessary to follow up with the person who prepared the food 
to determine the healthfulness of the food based on the ingredients 
and methods of preparation.

Cultural Foods Assessment Tools include:
• African & African American (FBO-NEAT-AfAm)
• Asian (FBO-NEAT-As)
• Jewish (FBO-NEAT-J)
• Latin American (FBO-NEAT-LA)

Instructions for Part 3: List the different dishes and their main 
ingredients:

• Indicate whether the foods were homemade or store bought by marking the 
appropriate box with a “✔” or a “✗”.

o If the foods were store bought, make sure to indicate the brand of the 
food purchased under “Main Ingredients.”

Part 3. Worksheets to Collect General Information About Cultural Foods



A. Main Dishes
Item Store Bought Home Made

☐ Casserole ☐ ☐

☐ Fried chicken ☐ ☐

☐ Pork chops ☐ ☐

☐ Fried fish ☐ ☐

☐ Barbecued meat ☐ ☐

☐ Gumbo ☐ ☐

☐ Jambalaya ☐ ☐

☐ Roasted meat ☐ ☐

☐ Groundnut stew with meat ☐ ☐

☐ Other ☐ ☐

B. Side Dishes
Item Store Bought Home Made

☐ Rice-based dish (Jollof rice, dirty rice, rice & red 
beans, etc.) ☐ ☐

☐ Bean-based dish (Maharagwe) ☐ ☐

☐ Okra ☐ ☐

☐ Greens (Mess o’ greens, collard greens, etc.) ☐ ☐

☐ Cornbread ☐ ☐

☐ Macaroni and cheese ☐ ☐
☐ Thick starch paste or cornmeal porridge (fufu, ugali, 

etc.) ☐ ☐
☐ Other ☐ ☐

C. Baked Goods
Item Store Bought Home Made

☐ Cobbler (any kind) ☐ ☐
☐ Pie (any kind) ☐ ☐
☐ Bread pudding ☐ ☐
☐ Pudding (any kind) ☐ ☐
☐ Other ☐ ☐

   Notes:  
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3a. FBO-NEAT African & African-American Dishes (FBO-NEAT-AfAm)



A. Main Dishes
Item Store Bought Home Made

☐ Chow mein, pancit, or other noodle-based dish ☐ ☐

☐ Sweet and sour ☐ ☐

☐ Fried rice ☐ ☐

☐ Stir fry (meat & vegetables) ☐ ☐

☐ Sushi ☐ ☐

☐ Satay ☐ ☐

☐ Curry dish with meat and/or fish ☐ ☐

☐ Curry dish (vegetarian) ☐ ☐

☐ Phở or other noodle soup ☐ ☐

☐ Hot soup (wonton, hot and sour, egg flour, etc.) ☐ ☐

☐ Congee, arroz caldo, or other rice porridge ☐ ☐

☐ Bành mí (Vietnamese sandwiches) ☐ ☐

☐ Adobo ☐ ☐

☐ Lechon ☐ ☐

☐ Other ☐ ☐

☐ Other ☐ ☐

B. Side Dishes
Item Store Bought Home Made

☐ Fried rice ☐ ☐

☐ Egg rolls, lumpia, or other fried rolls ☐ ☐

☐ Spring rolls or other fresh rolls ☐ ☐

☐ Dumplings (dim sum, etc.)–steamed ☐ ☐

☐ Dumplings–fried (includes fried wonton) ☐ ☐

☐ Stir fried vegetables ☐ ☐

☐ Steamed vegetables ☐ ☐

☐ Fruit salad or fruit cocktail ☐ ☐

☐ Fruit salad or fruit cocktail with sweet cream dressing ☐ ☐

☐ Other ☐ ☐
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3b. FBO-NEAT Asian Dishes (FBO-NEAT-As)



C.  Baked Goods
Item Store Bought Home Made

☐ Sticky starch-based desserts (rice, cassava, taro, etc.) ☐ ☐

☐ Leche flan ☐ ☐

☐ Mixed dessert with shaved ice, fruit, sweet beans, etc. 
(halo halo, baobing, sam bo luong, etc.)

☐ ☐

☐ Banana egg roll (turon, etc.) ☐ ☐

☐ Other ☐ ☐

   Notes: 
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A. Main Dishes
Item Store Bought Home Made
��Brisket � �

��Blintz � �

��Cholent � �

��Stuffed cabbage � �

��Roast (any) � �

��Other � �

��Other � �

B. Side Dishes
Item Store Bought Home Made
��Knish � �

��Challah � �

��Latkes � �

��Noodle kugel � �

��Lox � �

��Other � �

��Other � �

C. Baked Goods
Item Store Bought Home Made
��Halva � �

��Rugelach � �

��Fruit pie (any kind) � �

��Cookies � �

��Rolls � �

��Eclairs, puffs, etc. � �

��Other � �

   Notes: 
http://en.wikipedia.org/wiki/List_of_Jewish_cuisine_dishes
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3c. FBO-NEAT Jewish Dishes (FBO-NEAT-J)



A. Main Dishes
Item Store Bought Home Made
��Burritos � �

��Tacos � �

��Tamales � �

��Enchiladas � �

��Quesadillas � �

��Tostadas � �

��Tortas � �

��Albondigas � �

��Taquitos � �

��Flautas � �

��Empanadas � �

��Menudo � �

��Pozole � �

� Other: � �

� Other: � �

B. Side Dishes
Item Store Bought Home Made
��Spanish rice or other rice-based dish � �

��Ceviche � �

��Sopes � �

��Plantains / Platano � �

��Frijoles (beans) � �

��Salad with chile or salsa � �

� Other: � �

� Other: � �
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3d. FBO-NEAT Latin American Dishes (FBO-NEAT-LA)



C. Baked Goods
Item Store Bought Home Made

☐ Arroz con leche (rice pudding) � �

☐ Cake (pastel de tres leches, etc.) � �

☐ Churros � �

☐ Flan � �

☐ Pan dulce � �

☐ Sopapilla � �

☐ Cookies � �

☐ Other: � �

☐ Other: � �

Notes:
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For a copy of the excel tool, please email mhtfoodjustice@gmail.com
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This tool asks users to enter the exact amount of different types and 
kinds of beverages, grains & grain based-foods, vegetables, fruits, 
proteins, dairy foods, snacks and “other” foods. After providing 
amounts of each food item, the percentage of healthful foods in each 
category is automatically calculated. A summary of results is provided 
after completing all food group forms.

Part 4. Reproduction of Excel Tool to Determine Healthfulness of Food
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Instructions for Completing Part 4 (The FBO-NEAT Excel Tool)
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Instructions for Printing Worksheets
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Beverages (p. 1)     
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Beverages (p. 2)
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Beverages (p. 3)



Return to Beginning of Part 4
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Beverages (p. 4)
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Beverages (p. 5)

Return to Beginning of Part 4



Grains & Grain-Based Foods (p. 1)
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Grains & Grain-Based Foods (p. 2)
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Grains & Grain-Based Foods (p. 3)
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Return to Beginning of Part 4
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Vegetables (p. 1)
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Vegetables (p. 2)
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Vegetables (p. 3)
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Vegetables (p. 4)
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Vegetables (p. 5)
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Vegetables (p. 6)

Return to Beginning of Part 4
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Fruits 

Return to Beginning of Part 4
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Proteins (p. 1)
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Proteins (p. 2)

Return to Beginning of Part 4
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Dairy & Dairy Alternatives (p. 1)
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Dairy & Dairy Alternatives (p. 2)

Return to Beginning of Part 4
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Snacks & Other Foods (p. 1)
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Snacks & Other Foods (p. 2)



Snacks & Other Foods (p. 3)
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SELECTED RESOURCES

A comprehensive list of instruments that can be used to measure the food environment are 
available at: https://riskfactor.cancer.gov/mfe/instruments

Other useful tools to measure various food environments include:

1. Congregational Health Index. Available at www.faithandwellness.org

2. FoodBeams Instructional Manual for School Nutrition Assessments. Available at 
http:www.foodbeams.com

3. Hazon Food Guide & Food Audit Toolkit. Available at http://www.hazon.org/
resource/hazon-food-audit/

4. Promoting Healthy Eating. Michigan Healthy Communities Collaborative. Online 
Nutrition Environment Assessment Tool (NEAT) available at www.mihealthtools.org

5. Network for a Healthy California. Champions for Change. Check For Health.  
Workplace Environmental Assessment. Available at http://www.cdph.ca.gov/
programs/cpns/Documents/CheckforHealth.pdf

6. Child Care Center Healthy Environment Assessment. Available at http://
www.banpac.org/toolkit_HFBPE/section2/2-
CFC_Healthy_Environment_Self_Assessment.pdf
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Return to Beginning of Section 3


