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San Antonio has some of the highest rates of chronic diseases like 
type 2 diabetes, cancer, and heart disease compared to other cities in 
Texas and across the United States.  These diseases  are often 
preventable through behaviors such as eating a nutritious diet. When 
employees are offered healthier foods in their workplaces, they are 
more likely to make positive choices for their health.  Cities are in a 
unique position to leverage local purchasing power to create 
healthier communities by making healthy food available through 
food procurement policies. 

San Antonio has earned a Gold medal through CityHealth for Healthy 
Food Procurement, which recognizes cities that implement policies 
that make sure healthy food options are available on public property.  
San Antonio is now one of the 9 cities in the US to earn the highest 
rating through CityHealth for healthy food procurement policies. We 
are proud to join forces with cities across the country who are giving 
employees and residents new choices in City-owned and controlled 
spaces, aiding them in making smart decisions that will help them 
achieve and maintain their health.

With more than 12,000 City employees, the City’s new food 
purchasing guidelines can help encourage the adoption of healthy 
eating behaviors among employees and others who are visiting City 
sites and attending events. By adopting a healthy food and beverage 
procurement policy that addresses these issues, we can become a role 
model for other organizations and the catalyst for a healthier San 
Antonio.

WhY AdOpT 
FoOd StAnDaRdS?

Colleen M Bridger, MPH, PhD
Assistant City Manager
City of San Antonio

WHO IS AFFECTED
BY THE STANDARDS?

E X C L U S I O N S :

Temporary Employees

Full-Time Employees

Volunteers

Part-Time Employees

Grant-Funded 
Employees

Paid and Unpaid Interns 

Police and Fire 
Academy Trainees

Uniformed Employees 
Under Collective 
Bargaining Agreements

Prepared food and beverages served at 

facilities and programs funded 

through federal funding that have 

nutrition standards already in place, 

City funded afterschool 

programming, summer and holiday 

recreation programming, senior 

meals program, Head Start, Pre-K 4 

SA, and Meals on Wheels. 

Food and beverages served in 

restaurants or concessions on 

City-owned but leased property such 

as the airport, Alamodome, 

Convention Center, La Villita, Market 

Square and Little League Fields.

Special events that require a permit 

such as Fiesta, parades or festivals.

Food items purchased by individual 

staff members for celebrations with 

personal funds that will not be 

reimbursed by the City.

United Way fundraisers

Emergency 

situations/disaster response/shelters

Donated food

This guide was developed to help assist COSA employees in purchasing 

foods and beverages using City funds. The information provided in this 

guide will help you better understand and apply the Healthy Food and 

Beverage Procurement Policy and City of San Antonio Food Service 

Guidelines. The guide includes sample breakfast, lunch, and snack menus 

from varying cuisines, FAQ's, a helpful Checklist for Ordering Meals, as 

well as some cost-saving tips.  

HoW To 
UsE ThIs gUiDe

Vending and Concessions guidelines can be found at:

www.sanantonio.gov/healthyprocurement

Packaged Snacks Prepared Foods/Snacks

Find information and tips on these topics in this guide.

Beverages

Colleen Bridger
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PAcKaGeD
SNaCkS

Calories

Saturated Fat

Trans Fat

Sodium

Fiber

Total Sugar

Added Sugar

Must not exceed 
200 calories per 
package or serving.

No more than 2g  of 
saturated fat per 
package  or  serving. 

-

Must not exceed more 
than 230mg per 
package or serving.

-

If added sugar is not clearly 
labeled, refer to no more 
than 18g of total sugar. 

No more than 6g  of added 
sugar per package or 
serving. 

-

No trans-fat or foods 
with hydrogenated oils.

-

Recommend at least 
2g  of fiber.

NUtRiEnT 
STaNdArD REqUiReD REcOmMeNdEd

COSa GUiDeLiNeS: 100% oF aLl pAcKaGeD sNaCkS 
pUrChAsEd wItH CItY fUnDs fOr mEeTiNgS, eVeNtS aNd 
wOrKsPaCeS mUsT mEeT tHe FOoD SErViCe GUiDeLiNeS.

N
u

ts, se
e

d
s, ch

e
e

se
s a

n
d

 y
o

g
u

rts a
re

 e
x

e
m

p
t fro

m
 fa

t a
n

d
 su

g
a

r 

crite
ria

 b
u

t m
u

st b
e

 le
ss th

a
n

 2
0

0
 ca

lo
rie

s p
e

r p
a

ck
a

g
e

 o
r se

rv
in

g
.

Need ideas for snacks that meet these guidelines?  
Check out our tip sheets at www.sanantonio.gov/healthyprocurement

N
o

 frie
d

 fo
o

d
s!

HErE's wHaT tO lOoK fOr
wHeN vIeWiNg tHe
NUtRiTiOn FAcTs lAbEl.

SErViNg SIzE: When purchasing individual 

snacks, refer to the nutrition criteria “per 

container or package” to meet the guidelines. 

For larger snack bag or containers, refer to 

the “per serving” nutrition criteria to meet 

the guidelines.  

CaLoRiEs: Must be 200 calories or less

SaTuRaTeD FaT: Must be 2 grams or less

SoDiUm: Must be 230 grams or less

SuGaR: First, check to see if there is no more 

than 6g of added sugar. If added sugar is 

not listed, total sugars must be less than 

18 grams.

EXaMpLe oF nUtRiTiOn fAcTs



PAcKaGeD
SNaCkS

Calories

Saturated Fat

Trans Fat

Sodium

Fiber

Total Sugar

Added Sugar

Must not exceed 
200 calories per 
package or serving.

No more than 2 of 
saturated fat per 
package or serving. 

-

Must not exceed more 
than 250mg per package 
or serving.

-

If added sugar is not clearly 
labeled, refer to no more 
than 18g of total sugar. 

No more than 6 grams of 
added sugar per package or 
serving. 

-

No more than 2 
grams of saturated fat

No trans-fat or foods 
with hydrogenated oils.

-

Recommend at least 
2 grams of fiber

No more than 15g of 
total sugar per 
package or serving. 

No more than 6 
grams added sugar 
per package or serving.
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Need ideas for snacks that meet these guidelines?  
Check out our tip sheets at www.sanantonio.gov/healthyprocurement
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HErE's wHaT tO lOoK fOr 
wHeN vIeWiNg tHe 
NUtRiTiOn FAcTs lAbEl.

SErViNg SIzE: When purchasing individual  

snacks, refer to the nutrition criteria “per 

container or package” to meet the guidelines. 

For larger snack bag or containers, refer to 

the “per serving” nutrition criteria to meet 

the guidelines.  

CaLoRiEs: Must be 200 calories or less

SaTuRaTeD FaT: Must be 2 grams or less

SoDiUm: Must be 230 milligrams or less

SuGaR: First, check to see if there is no more 

than 6  grams  of added sugar. If added sugar 

is not listed, total sugars must be less than 

18 grams.

EXaMpLe oF nUtRiTiOn fAcTs



COSa 
GUiDeLiNeS:

If beverages are served, water must be 
made available and accessible to all 
individuals.   Other beverages served 
must meet beverage guidelines on 
page 12.

Vegetarian or vegan options must be 
offered. 

Food and meal items must meet the 
following guidelines: 

No fried items. 

Fruits and/or vegetables must be 
provided when prepared food is 
served.

Offer or choose whole grains when 
available.

NUtRiEnT/FOoD 
PRoDuCt

REqUiReD HEaLtHy TIpS

Calories

Trans Fat

Fried Food

Sodium

Fruits and/or 
Vegetables

Whole grains

Condiments 
and sauces

Desserts

No calorie limit.

-

No fried or 
pre-fried products.

-

Must be available 
anytime prepared 
food is being offered.

Offer or choose when 
available.

-

No fried items.

Focus on food groups. A balanced meal 
with lean protein, vegetables, whole 
grains and fruits will help ensure you 
are receiving proper nutrients.

Trans fats are typically found in 
processed foods, baked goods and 
fried items. By avoiding these fats, 
you can keep your heart healthy. 

Choose baked, grilled, roasted or 
steamed foods.

Foods high in salt or sodium can be 
found in processed meats, sauces or 
condiments. 

Choose fruits and vegetables that are 
in season for optimal  freshness and 
taste. It also benefits local farmers 
and the environment.

Including whole grains with your 
meals or snacks will help keep 
hunger controlled.

Choose condiments lower in 
sodium and sugar.

Choose smaller portion such as 
mini cupcake or small cookies. 

PRePaReD 
FOoDs

OVeRvIeW oF GUiDeLiNeS

ExAmPlE
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-
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-

No fried items.

Focus on food groups. A balanced meal 
with lean protein, vegetables, whole 
grains and fruits will help ensure you 
are receiving proper nutrients.

Trans fats are typically found in 
processed foods, baked goods and 
fried items. By avoiding these fats, 
you can keep your heart healthy. 

Choose baked, grilled, roasted or 
steamed foods.

Foods high in salt or sodium can be 
found in processed meats, sauces or 
condiments. 
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PRePaReD 
FOoDs

SAmPlE MEnU SUgGeStIoNs

BEvErAgEs

Water
Plain coffee
Unsweetened tea 
100% juice
Unsweetened milk 
or milk alternative

ENtReEs

Oatmeal topped 
with fruit
Fruit parfait with 
plain yogurt
Egg sandwiches on 
whole wheat bagels 
or wraps

SIdE dIsHeS

Assorted fruit
Mini whole wheat 
bagels with nut 
butters or light 
cream cheese

Breakfast Lunch 

BEvErAgEs

Water 
Plain coffee
Unsweetened tea

ENtReEs

Whole-wheat turkey 
or vegetable wraps
Grilled or baked 
protein (beef, 
chicken, fish)

SIdE DIsHeS/DEsSeRtS

Assorted fruit
Mini oatmeal cookies

TIpS fOr 
DIfFeReNt 
CUiSiNeS

These simple tips are listed to help you meet the food 
and beverage guidelines. Vegetarian options vary by 
the vendors so it’s important to double check when 
ordering your meals. 

Entrée sections

Vegetables/fruit

Whole grain

Mediterranean turkey wraps
Vegetarian option: Spinach 
and veggie pinwheels 

Pile on the veggies. 
Order fruit or side salad 
instead of chips.

Swap out white bread 
and wraps for whole 
grain options.

CRiTeRiA ORdEr tHeSe oPtIoNs:

Entrée sections

Vegetables/fruit

Whole grain

Grilled, baked or sautéed 
chicken or fish.
Vegetarian options: 
Baked eggplant

Try baked or sautéed 
vegetables as a side

If available, choose whole 
wheat pasta, breads or 
whole wheat pizza crust.

OThEr hEaLtHy tIpS

Order half-cut sandwiches.

Go light on the dressings. 
Instead of creamy spreads, 
choose hummus or avocados 
to add some healthy fats to 
your sandwiches or wraps.

1

2

OThEr hEaLtHy tIpS

Order half-sandwiches 
or paninis. 

Choose tomato-based 
sauces over creamy 
alfredo sauces.

1

2
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CRiTeRiA ORdEr tHeSe oPtIoNs:
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Entrée sections

Vegetables/fruit

Whole grain

Chicken or beef fajitas
Vegetarian options: 
Vegetable fajitas 

Choose roasted vegetables 
or calabacita (squash).  

Choose soft corn tortillas 
instead of flour or ask if 
whole wheat tortillas 
are available.

CRiTeRiA ORdEr tHeSe oPtIoNs:

Entrée sections

Vegetables/fruit

Whole grain

Grilled chicken or 
sirloin kebabs  
Vegetarian options: 
Vegetable kebabs

Sliced carrots or 
cucumbers with hummus
Tomato cucumber salad
Ask for fresh fruit as side.

Whole wheat pita breads 
or brown rice 

OThEr hEaLtHy tIpS

Limit one taco per person 
with options for sides.

Avoid dishes with heavy 
sauce and cheese.

1

2

OThEr hEaLtHy tIpS

Oder single meat plates.

Skip “processed” meats 
like sausage.

1

2

OThEr hEaLtHy tIpS

Kebabs are a great way to 
keep portions controlled.

Explore new flavors. Try 
Greek vinaigrette, Tahini, 
or Tazatziki for sauces.
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Entrée sections

Vegetables/fruit

Whole grain

Chicken breast or lean beef
Vegetarian option: 
Baked potato with salad

Side salad, green beans, 
coleslaw

Whole grain breads or rolls

CRiTeRiA ORdEr tHeSe oPtIoNs:

BA
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SaMpLe  PrEpArEd SnAcKs

FReSh vEgEtAbLeS 
wItH d Ip

SHrImP cOcKtAiL  tRaY
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CHeEsE/wHoLe  gRaIn cRaCkErS 

FRuIt  tRaY
YOgUrT wItH fRuIt
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Q1: 
Are events funded by grant funds or 

self-generated dollars subject to the AD?  

A1:  All City funds, regardless of source, have 

to follow the AD. 

Q2:
Are large City-funded events that require 

permits subject to the AD? 

A2:  Events that require a permit are 

considered special events by the AD and are 

exempt.

Q3:
Some Directors have a budget set aside to 

take out special guests to a dinner not on 

City property.  Is this subject to the AD?

A3: These are City funds but not on City 

property, so therefore are exempt.  

Q4: 
Can I purchase breakfast tacos?

A4: Yes, as long as there are no fried items in 

the tacos. Some options for tacos can be: bean 

and cheese if beans are not fried, egg only, 

ham and egg, nopalitos and egg, or chorizo 

and egg.  Whole grain flour tortillas are 

encouraged, but not required.

Q5: 
Are there any restrictions on condiments?

A5: No, there are no guidelines in place for 

condiments.

Q6: 
Can I still purchase desserts like cookies, 

cupcakes and cake?

A6: Yes, desserts are allowed as long as they are 

not fried which can be applied to some pastries 

like doughnuts. If you have a dessert only 

celebration with staff, please keep in mind a 

fruit and/or vegetable must also be available 

(such as fruit cups or a fruit bowl).

Q7: 
Can I order pizza for my staff?  Does a 

vegetable pizza count as the serving of 

vegetable served?

A7: Yes, you can order pizza.  Whole grain crust 

is encouraged if available.  A fruit and/or 

vegetable should be offered if food is being 

served.  A vegetable pizza is a nice option, but 

does not qualify as the fruit or vegetable 

offered.  An appropriate fruit or vegetable side 

could be a fruit bowl or fruit cups, or a side 

salad. 

Q8: 
I take orders for my team for work lunchtime 

meetings, and provide a restaurant menu for 

them to select their meal from.  Do I have to 

make sure they order an item that fits the 

guidelines?

A8: All food purchased with City-funds 

on City-owned property must meet the 

guidelines.  Therefore, it is best practice to 

offer staff a menu of items that meet the 

guidelines. 

Q9: 
Juice has sugar. Can I still purchase juice for 

meetings or events?

A9: Yes, only 100% juice is allowed, not concentrated 

juice drinks.

F.A.Q.BEvErAgEs

Plain or carbonated 
water (zero calorie, 
zero sugar) 

Soda must be a diet beverage

Low or calorie free 
carbonated beverages 

Low or calorie free 
non-carbonated beverages, 
such as tea 

100% juice with no added sugar

Plain coffee includes caffeinated 
and decaffeinated 

COSa GUiDeLiNeS: 
100% oF bEvErAgEs 
sHoUlD mEeT tHe fOlLoWiNg:

PlAiN Or 
CaRbOnAtEd

DiEt  SoDa

Un-SwEeT 
TeA

100% 
FrUiT  JuIcE

MiLk 1%

Low calorie is defined as 40 calories per serving or less. 
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Use this checklist as a tool for following the Healthy Food and 
Beverage Procurement Administrative Directive 11.1 and the City 
of San Antonio Food Service Guidelines.

You are following the COSA Food Service Guidelines if all 

the answers in the unshaded boxes below are “Yes” or “N/A.”

CHeCkLiSt fOr 
ORdErInG MEaLs

DoEs YoUr OrDeR MeEt ThE  GuIdEl InEs?

Beverages

Will water be available?

If other beverages are ordered, will they be calorie 

free or low calorie (40 calories or less per serving)

If milk or milk substitutes are ordered, 

will they be unsweetened?

If juice is ordered, is it 100% juice?

Fruits and Vegetables

Are fruits and/or vegetables ordered?

Entrees, Sides, & Snacks

Have you removed fried foods from your order 

(chips, pastries, fries, etc.)?

If grains are available, are you ordering 

whole grains? 

If serving an entrée, is it bake grilled,

roasted, broiled, steamed, poached or stir-fried?

If serving side item(s), do at least 

two meet the following cooking technique: 

baking, roasting, broiling, grilling, 

poaching, steaming or stir-frying? 

If packaged snacks are ordered, do they meet the 

nutrition criteria specified in Section I. 

of the Food Service Guidelines?

Did you include a vegetarian or vegan option?

COsT-SAvInG TIpS
Keep it simple. Offering too 

many options will add up.

Pay close attention to the serving 

size of meal items so you don’t 

end up with too many leftovers.

Provide whole fruit options 

instead of ordering fruit trays.

Make your own fruit or vegetable 

platters instead of ordering 

pre-made platters. 

If you have reccurring lunch 

meetings in which food is being 

purchased with City funds, take 

note to see what people are 

choosing to eat versus leaving on 

their plate. 

Save desserts for special 

occasions only.

PaCkAgEd SnAcKs

Buy in bulk and keep track of your 

inventory. 

Narrow down to two options. For 

example, choose a pack of trail mix 

and a granola bar.

BeVeRaGeS

Serve only water.

Invest in water pitchers that you can 

wash and reuse. 

For meetings, encourage staff to bring 

their own reusable beverage 

containers. This will not only save 

money but will also support 

environmentally-friendly initiatives.   

SiMpLe  WaTeR InFuSiOn

Slice fresh fruit and/or vegetables 

or purchase frozen bag of fruit. 

Place in empty pitcher or 

container. 

Optional: Spice it up with herbs 

like mint, basil or thyme. 

Fill with water and let sit for at 

least 30 minutes. Enjoy!

Checklist for Ordering Meals adapted from NYC Health. 



Use this checklist as a tool for following the Healthy Food and 
Beverage Procurement Administrative Directive 11.1 and the City 
of San Antonio Food Service Guidelines.

You are following the COSA Food Service Guidelines if all 

the answers in the unshaded boxes below are “Yes” or “N/A.”

CHeCkLiSt fOr 
ORdErInG MEaLs

DoEs YoUr OrDeR MeEt ThE  GuIdEl InEs?

Beverages

Will water be available?

If other beverages are ordered, will they be calorie 

free or low calorie (40 calories or less per serving)

If milk or milk substitutes are ordered, 

will they be unsweetened?

If juice is ordered, is it 100% juice?

Fruits and Vegetables

Are fruits and/or vegetables ordered?

Entrees, Sides, & Snacks

Have you removed fried foods from your order 

(chips, pastries, fries, etc.)?

If grains are available, are you ordering 

whole grains? 

If serving an entrée, is it bake grilled,

roasted, broiled, steamed, poached or stir-fried?

If serving side item(s), do at least 

two meet the following cooking technique: 

baking, roasting, broiling, grilling, 

poaching, steaming or stir-frying? 

If packaged snacks are ordered, do they meet the 

nutrition criteria specified in Section I. 

of the Food Service Guidelines?

Did you include a vegetarian or vegan option?

COsT-SAvInG TIpS
Keep it simple. Offering too 

many options will add up.

Pay close attention to the serving 

size of meal items so you don’t 

end up with too many leftovers.

Provide whole fruit options 

instead of ordering fruit trays.

Make your own fruit or vegetable 

platters instead of ordering 

pre-made platters. 

If you have reccurring lunch 

meetings in which food is being 

purchased with City funds, take 

note to see what people are 

choosing to eat versus leaving on 

their plate. 

Save desserts for special 

occasions only.

PaCkAgEd SnAcKs

Buy in bulk and keep track of your 

inventory. 

Narrow down to two options. For 

example, choose a pack of trail mix 

and a granola bar.

BeVeRaGeS

Serve only water.

Invest in water pitchers that you can 

wash and reuse. 

For meetings, encourage staff to bring 

their own reusable beverage 

containers. This will not only save 

money but will also support 

environmentally-friendly initiatives.   

SiMpLe  WaTeR InFuSiOn

Slice fresh fruit and/or vegetables 

or purchase frozen bag of fruit. 

Place in empty pitcher or 

container. 

Optional: Spice it up with herbs 

like mint, basil or thyme. 

Fill with water and let sit for at 

least 30 minutes. Enjoy!

Checklist for Ordering Meals adapted from NYC Health. 



wOrK sMaRt. eAt sMaRt. WOrK SMaRt. EAt SMaRt.

eAt sMaRt. WOrK SMaRt. EAt SMaRt.WOrK SMaRt.

SMaRt. EAt SMaRt. WOrK SMaRt. EAt SMaRt. WOrK SMaRt.

wOrK sMaRt. eAt sMaRt. WOrK SMaRt. EAt SMaRt.

sMaRt. WOrK SMaRt. EAt SMaRt.WOrK SMaRt.

SMaRt. WOrK SMaRt. EAt SMaRt. WOrK SMaRt.

wOrK sMaRt. eAt sMaRt. WOrK SMaRt. EAt SMaRt.

eAt sMaRt. WOrK SMaRt. EAt SMaRt.WOrK SMaRt.

SMaRt. EAt SMaRt. WOrK SMaRt. EAt SMaRt. WOrK SMaRt.

wOrK sMaRt. eAt sMaRt. WOrK SMaRt. EAt SMaRt.

sMaRt. WOrK SMaRt. EAt SMaRt.WOrK SMaRt.

SMaRt. WOrK SMaRt. EAt SMaRt. WOrK SMaRt.

wOrK sMaRt. eAt sMaRt. WOrK SMaRt. EAt SMaRt.

eAt sMaRt. WOrK SMaRt. EAt SMaRt.WOrK SMaRt.

SMaRt. WOrK SMaRt. EAt SMaRt. WOrK SMaRt.

wOrK sMaRt. eAt sMaRt. WOrK SMaRt. EAt SMaRt.

eAt sMaRt. WOrK SMaRt. EAt SMaRt.WOrK SMaRt.

SMaRt. EAt SMaRt. WOrK SMaRt. EAt SMaRt. WOrK SMaRt.

wOrK sMaRt. eAt sMaRt. WOrK SMaRt. EAt SMaRt.

eAt sMaRt. WOrK SMaRt. EAt SMaRt.WOrK SMaRt.

SMaRt. EAt SMaRt. WOrK SMaRt. EAt SMaRt. WOrK SMaRt.

wOrK sMaRt. eAt sMaRt. WOrK SMaRt. EAt SMaRt.

sMaRt. WOrK SMaRt. EAt SMaRt.WOrK SMaRt.

SMaRt. WOrK SMaRt. EAt SMaRt. WOrK SMaRt.

wOrK sMaRt. eAt sMaRt. WOrK SMaRt. EAt SMaRt.

eAt sMaRt. WOrK SMaRt. EAt SMaRt.WOrK SMaRt.

SMaRt. EAt SMaRt. WOrK SMaRt. EAt SMaRt. WOrK SMaRt.

wOrK sMaRt. eAt sMaRt. WOrK SMaRt. EAt SMaRt.

sMaRt. WOrK SMaRt. EAt SMaRt.WOrK SMaRt.

SMaRt. WOrK SMaRt. EAt SMaRt. WOrK SMaRt.

wOrK sMaRt. eAt sMaRt. WOrK SMaRt. EAt SMaRt.

eAt sMaRt. WOrK SMaRt. EAt SMaRt.WOrK SMaRt.

SMaRt. WOrK SMaRt. EAt SMaRt. WOrK SMaRt.

wOrK sMaRt. eAt sMaRt. WOrK SMaRt. EAt SMaRt.

eAt sMaRt. WOrK SMaRt. EAt SMaRt.WOrK SMaRt.

SMaRt. EAt SMaRt. WOrK SMaRt. EAt SMaRt. WOrK SMaRt.

EAt SMaRt. 
WOrK SMaRt.
The Choice is Yours.
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