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Center for Science in the Public Interest

Since 1971, CSPI has advocated for a safer, healthier food system.
CSPI has led successful efforts to:

• Secure and update Nutrition Facts panels on packaged foods

• Improve school food

• Ensure calories are labeled on menus at restaurant chains and 
supermarkets

• Remove trans fat from the food supply



Why Restaurants? 
• Children get ~25% of their calories from restaurants

• Eating out by children: higher consumption of calories, soda and 
other sugary drinks, saturated fat, and total sugars
• Lower diet quality compared to meals at home
• +126 calories/day (fast food), +160 calories/day (full-service)
• Soda and other sugary beverages are often sold as part of 

restaurant children’s meals

• CSPI report: Obesity on the Menu (2008 and 2012)
• Percentage of children’s meals that met expert nutrition 

standards increased from 1 percent to 3 percent; 97 percent of 
possible meal combinations were still unhealthy

• 85 percent of parents think it’s important for restaurants to decrease 
unhealthy options on children’s menus (American Heart Association 
poll)



Kids’ Meals as Marketing 

• Restaurant kids’ meals play a large role in shaping:
• Children’s preferences
• What is considered normal and appropriate “kid food”
• Ideas of what a meal should look like
• Eating habits that can last a lifetime



Top Chains Have Dropped Soda



Sugary Beverage Changes Over Time



Healthy Kids’ Meal Policies

• Santa Clara County, CA*
• San Francisco, CA*
• Davis, CA
• Stockton, CA
• Perris, CA
• Berkeley, CA
• Lafayette, CO

• Cathedral City, CA
• Long Beach, CA
• Daly City, CA
• Baltimore, MD
• Louisville, KY
• STATE OF CALIFORNIA
• Wilmington, DE

*Santa Clara County and San Francisco have policies setting 
nutrition standards for kids meals sold with toys.  Santa Clara 
County has also enacted a default beverage policy.



Model Language- Default Beverages

A Restaurant that sells a children’s meal that includes a beverage shall 
make the default beverage offered with the children’s meal one of the 
following: 

(1) Water, sparkling water, or flavored water, with no added 
natural or artificial sweeteners;
(2) Nonfat or 1 percent milk or non-dairy milk alternative 
containing no more than 130 calories per container and/or 
serving as offered for sale; or
(3) 100 percent juice, or fruit juice combined with water or 
carbonated water, with no added sweeteners, in a serving 
size of no more than 8 ounces.

Nothing in this section prohibits a restaurant’s ability to sell, or a 
customer’s ability to purchase, a substitute or alternative beverage 
instead of the default beverage offered with a children’s meal, if 
requested by the purchaser of the children’s meal. 



CSPI Assistance

• Fact sheets, reports, other resources

• Model ordinance

• Individualized technical assistance

• Make connections with national partners or other local campaigns

• Public support
• Action alerts
• Letters of support
• Expert testimony
• Press/social media



More Resources: 
foodmarketing.org



More Resources: 
foodmarketing.org



Questions?
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Marketing Influences Food 
Preferences and Choices





Grocery stores provide a majority of Americans’ calories

Source: USDA (2014)



You Can’t Miss the Chips



Backroom Deals Drive Retail Marketing 

• Food manufacturers pay 
~$50 billion a year in trade 
fees

Full report online:
cspinet.org/rigged





Food Manufacturers are Retailers’ 
Primary Customers

Fees/contracts drive:

• what’s available

• how products 
displayed

• promotions

• pricing, specials



What can we do?
Rethink Retail: shift marketing to support— not undermine—

healthy eating



CSPI’s Approach

Public 
Policy

Corporate 
Engagement

Technical 
Assistance for 
community-
led efforts



Corporate Outreach



Technical Assistance



Now What?
• Advocate

– Consider starting a healthy 
checkout campaign in your 
community

– Spread the word to other 
community advocates and form a 
coalition (local food policy 
council, health departments, 
nonprofits, parents)

• Policy

– Consider drafting a resolution or 
ordinance for your community

• CSPI can help!

– www.cspinet.org/healthyretail

– Technical assistance

• Policy development

• Designing, implementing, 
and evaluating pilots

• Nutrition standards

• Corporate outreach

– Healthy Checkout Subcommittee 
of the Food Marketing 
Workgroup 

http://www.cspinet.org/healthyretail


Thank You!

For more information, please contact Hillary 
Caron at:

hcaron@cspinet.org


