WORKSITE
MINI-GUIDE
The food environment in the workplace plays a pivotal role in improving
performance, while maintaining health and wellness of all employees.
From corporate offices to construction sites, healthful eating in the
workplace boosts productivity and decreases health care costs across
the organization. Healthy eating in the workplace is a priority for working
Minnesotans, and is recognized as a key approach in creating a stronger,
healthier, more dynamic workforce.
SPOTLIGHT: LAKESHIRTS, INC.
Many Minnesotans spend a significant amount of time
at work each day. Work environments that promote
employee health by offering opportunities to eat healthfully
and participate in physical activity are beneficial to workers
and employers. Happy and healthy employees tend to be
more productive and cost companies less in health care
spending, which translates into a stronger bottom line
for employers.
In Detroit Lakes, the owners of Lakeshirts, Inc. understand
that employee wellness is also good business. Mike
Hutchinson and Mark Fritz, co-owners of Lakeshirts, have
been committed to a healthy workforce since they founded
the company in the 1980s. But in 2012, they realized
that supporting healthy eating in the workplace required
physical upgrades to their facility.
Hutchinson and Fritz understood the importance of
providing all employees with access to healthy, fresh,
affordable meals in the workplace. In 2012, the Lakeshirts
facility underwent significant renovations in the name
of employee health. A new cafeteria and full-service
commercial kitchen were installed, and a menu of healthful
options was developed. The company hired a full-time
kitchen manager and staff to prepare all meals from
scratch. To support breastfeeding employees, Lakeshirts
also built a lactation room with comfortable seating and

a refrigerator for breast milk storage. Lakeshirts’ new
cafeteria decreased the wait time for meals, and allowed
employees to maximize their break times.
Hutchinson and Fritz made other changes to encourage
employees to take advantage of the updated facilities.
Lakeshirts employees can purchase a $25 lunch card for
$20. To keep prices competitive with off-site food retailers,
meal bundles that include a salad, sandwich, beverage
and healthy side are available for the same price as a fast
food value meal. The Lakeshirts kitchen staff responded
to employee feedback and incorporated a greater variety
of healthy menu options such as flatbread sandwiches and
wraps. The company used support from the Minnesota
Statewide Health Improvement Program (SHIP) to print
nutrition labels for cafeteria foods to help employees
make more informed food choices.
Employee response to the new facility has been
encouraging. In fact, the company has plans to further
expand and renovate the kitchen. Providing access
to healthy food options in the workplace is central to
employee wellness at Lakeshirts. By understanding
the value of nutritious food for its workers, Lakeshirts
supports its workforce and its company’s vitality.

The following steps, based on
strategies found in the Minnesota
Food Charter, provide ideas
and resources for taking action
in workplace settings in your
community.
STRATEGY

Establish a
worksite
wellness
team

ACTION STEP
Establish a worksite wellness committee that includes all levels
of employees in the organization.
RESOURCE: Use this toolkit for tips on developing a worksite wellness
committee and implementing healthy food best practices.
www.lcsc.org/cms/lib6/MN01001004/Centricity/Domain/87/
Worksite%20Wellness%20Toolkit.pdf

ACTION STEP

STRATEGY

Create a culture
of health

Create a culture of health by implementing a comprehensive
wellness policy supported by top level leadership, including healthy
eating guidelines and policies, to ensure changes are implemented
and maintained.
RESOURCE: Minnesota Governor Mark Dayton declared 2014 the Year
of Worksite Wellness. Read about these Minnesota companies leading
the way in promoting health in the workplace.
www.heart.org/idc/groups/heart-public/@wcm/@mwa/documents/
downloadable/ucm_463896.pdf

ACTION STEP
Learn more about legislative guidance for nursing mothers and their
employers.
RESOURCE: Learn about legal protections for nursing mothers.
publichealthlawcenter.org/sites/default/files/resources/Protections%20
Nursing%20Mothers%20Sept%202014_0.pdf

STRATEGY

Support
breastfeeding

STRATEGY

ACTION STEP
Encourage employees to make healthy food choices by increasing the
availability of these foods wherever food is sold or offered.

Increase
availability of
healthy foods

RESOURCE: Use this assessment tool to identify opportunities for
improving the food environment in your workplace.
www.eatwellworkwell.org/pdfs/Food%20Environment%20Survey.ewww.pdf

ACTION STEP
Offer employees the option to purchase affordable, fresh produce
in the workplace directly from farmers by organizing a weekly on-site
farmers market or providing reduced-cost subscriptions to community
supported agriculture (CSA).
RESOURCE: This tip sheet from the Carver County Public Health
Department addresses frequently asked questions about starting a
worksite CSA program.
www.co.carver.mn.us/departments/PH/docs/CSA_FAQ_OnlineResources.pdf

ACTION STEP

STRATEGY

Support
on-site farmers
market or
CSA

Establish healthy food purchasing guidelines with caterers and
foodservice vendors that increase the number of healthy options
available at workplace cafeterias, vending machines, special events
and meetings.
RESOURCE: Use this toolkit to guide healthy food policy creation and
implementation.
www.health.state.mn.us/divs/oshii/worksite/docs/
MDHImplementationGuide.pdf
RESOURCE: Use this checklist to identify healthy foods.
www.minneapolismn.gov/www/groups/public/@health/documents/
webcontent/wcms1p-122001.pdf

STRATEGY

Establish
healthy food
purchasing
guidelines

WHAT IS THE
MINNESOTA FOOD CHARTER?
The Food Charter is a guide to planning, decision-making,
and collaboration for agencies, organizations, policy-makers,
and public and private entities across the state.
Developed through a broad based public process, the
Minnesota Food Charter offers a shared blueprint for how
all Minnesotans can have reliable access to nutritious,
affordable, safe food in the places they work, learn, live,
and play. In turn, this access will reduce the risk and cost
of obesity and diet-related diseases such as diabetes
and heart disease, conserve state resources, and boost
economic prosperity.
In recent decades, diet-related health issues—such
as obesity, diabetes, and heart disease—have surged,
presenting costly, long-term challenges to Minnesota’s
economy. Changes in the way Minnesotans eat—
particularly high calorie, unhealthy foods and beverages—
contribute to growing healthcare costs and lower worker
productivity.
This is not sustainable.

2,500+
PEOPLE OFFERED INPUT
attending events, giving
interviews, or submitting
online worksheets

144

FOOD CHARTER EVENTS
were convened across
the state

27

STEERING COMMITTEE
MEMBERS guided the
Food Charter's progress.
9 were Drafting Committee
members.

NEARLY

400

ONLINE WORKSHEETS
were submitted

90+

INTERVIEWS
and listening sessions
were conducted

4,219

PAGE VIEWS logged on
an online townhall forum
with 728 VISITORS

As a state, we must work together to improve our health
and support a vibrant economy. To find out more about the
recommendations outlined in the Minnesota Food Charter,
visit www.mnfoodcharter.com

“When employers invest in promoting health, it is not just a nice thing
to do…it is important for the company’s bottom line.”
Minnesota Food Charter focus group participant

mnfoodcharter.com
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