
  

 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
(c) 2012, University of Pittsburgh.  All Rights Reserved. Developed at the David Berg Center for Ethics and 
Leadership at the University of Pittsburgh.

FAI 
2012 

 

David Berg Center for Ethics and Leadership 

FOOD ABUNDANCE INDEXTM 
TOOLKIT  



 

 i 

Authors 
 
Audrey J. Murrell, PhD  
Associate Professor of Business Administration, Psychology, 
Public and International Affairs and Director, David Berg 
Center for Ethics and Leadership 
University of Pittsburgh, Katz/CBA School of Business 
 
Ray Jones, PhD 
Assistant Professor of Business Administration 
University of Pittsburgh, Katz/CBA School of Business 
 
Jasneet Sharma, MUP 
Research Coordinator for Sustainable Food Systems Initiatives 
David Berg Center for Ethics and Leadership 
University of Pittsburgh, Katz/CBA School of Business  
 
Greg Boulos, MS 
Owner and Co-Founder 
Blackberry Meadows Farm and Hollymead Capital Partners 
 
 

Acknowledgements 
This report was supported by funding from the David Berg Center for Ethics and Leadership at 
the University of Pittsburgh in Pittsburgh, Pennsylvania USA.  
 
Special Thanks 
Certificate in Leadership and Ethics Students (Class VI), University of Pittsburgh 
Pennsylvania Association for Sustainable Agriculture 
Food Policy Council, City of Pittsburgh 
Office of the Dean, Katz/CBA School of Business, University of Pittsburgh 
Scott Hudson, Alcoa Foundation 
Brian Butler, University of Pittsburgh 
Joe Bute, Hollymead Capital LLC 
Orlana Darkins, David Berg Center for Ethics and Leadership 
Melissa Walawender, David Berg Center for Ethics and Leadership 
 
Contact Information: 
David Berg Center for Ethics and Leadership 
Katz Graduate School of Business, University of Pittsburgh 
335 Mervis Hall 
Pittsburgh, PA 15260 USA 
Phone: (412) 648-2169; Fax: (412)-383-7463  
http://www.business.pitt.edu/berg   
 



 

 ii 

 
TABLE OF CONTENTS 

 
 
CHAPTER 1:  FOOD ABUNDANCE INDEX (FAI) ……………………………….…….... 1 

Introduction …………………………………………..…………………...…. 1 
 FAI Assessment Levels ….………..…………………………………………. 3 

 
CHAPTER 2:  STORE TYPES AND DEFINITIONS …………………………….……….. 4 
 
CHAPTER 3:  ACCESS (DIMENSION 1) ……………………………………...….....……. 8 

Access: Required Level ………………………………………..………….… 8 
Access: Suggested Level …………………………………………………… 11 
Access: Innovative Level …………………………………………………... 13 

 
CHAPTER 4:  DIVERSITY (DIMENSION 2) ………………………………………..…... 14 

Diversity: Required Level ………………………………………………….. 14 
Diversity: Suggested Level ………………………………………………… 16 
Diversity: Innovative Level ………………………..………………………. 18 

 
CHAPTER 5:  QUALITY (DIMENSION 3) ………...………………………...........…..… 20  

Quality: Required Level …………………….………………….……..….… 20 
Quality: Suggested Level …………………………………………………... 23 
Quality: Innovative Level ………………………………….………………. 25 

 
CHAPTER 6:  DENSITY (DIMENSION 4) …………………………………...............….. 26 

Density: Required Level ………………………………….….…………….. 26 
Density: Suggested Level ………………………………………………….. 27 
Density: Innovative Level ………………………………………………….. 28 

 
CHAPTER 7:  AFFORDABILITY (DIMENSION 5) …………...……………………........ 29 

Affordability: Required Level …………………………………….……...… 29 
Affordability: Suggested Level …………………………………………..… 33 
Affordability: Innovative Level ……………………………………………. 34 

 
CHAPTER 8:  STUDY AREA FAI SCORECARD …………..………………….…..……. 35 
 
TABLES:   Table 1: Food Abundance Index Scorecard …………………………..….….. 2 

Table 2: FAI Assessment Levels ……………………………………...…….. 3 
Table 3: Study Area FAI Scorecard ……………………………….…….…. 36 

 
APPENDICES ………………………………...…………………………………………...….... 37 



 

 iii 

APPENDICES 
 
APPENDIX A ………………………………...…………………………………………...….... 37 

Worksheet A.1. Food Retail Outlet Listing ………………………………………..………. 38 
Table A.1. Food Retail Outlet Listing …………………………………………….……….. 39 
Worksheet A.2. Farmers Markets, Organic Store and Local Food Source Outlet Listing .... 43 
Table A.2. Farmers Markets, Organic Store and Local Food Source Outlet Listing ……… 43 
Worksheet A.3. Community Based Education Support, Services and Programs ………….. 44 
Table A.3. Community Based Education Support, Services and Programs ……………….. 44 

 
APPENDIX B ………………………………………………………………………….....……. 45 

Worksheet B.1. Diversity of Food Outlets ………………………………………………..... 46 
Table B.1. Diversity of Food Outlets ……………………………………………………..... 47 

 Worksheet B.2. Instore Food Assessment …………………………………………...…….. 48 
 Table B.2. Instore Food Assessment ……………………………………………………….. 52 

Worksheet B.3. Sample Introductory Letter for Grocery Stores Managers/Owners …….… 62 
 
APPENDIX C ………………………………………………….....................................….…… 63 
 Worksheet C.1. Food Outlet with Healthy Dietary Intake Promotion Indicators ………….. 64 

Table C.1. Food Outlet with Healthy Dietary Intake Promotion Indicators ……………….. 65 
 Worksheet C.2. Food Quality Ratings …………………………………………….......…… 66 

Table C.2. Food Quality Ratings ……………………………………………………...…… 66 
 
APPENDIX D ………………………………………………………………..........…………… 67 

Worksheet D.1. Ratio of Convenience Stores by Grocery Stores ……………….……...…. 68 
Table D.1. Ratio of Convenience Stores by Grocery Stores ………………………….……. 68 
Worksheet D.2. Ratio of Fast Food + Convenience Stores by Grocery Stores + Produce 
Vendors ……………………….………………………………………………………...….. 69 
Table D.2. Ratio of Fast Food + Convenience Stores by Grocery Stores + Produce Vendors 
…………………………………………………………………………………………...….. 69 
Worksheet D.3. Ratio of Fast Food + Convenience Stores by Organic + Local Food Source 
Outlets ……………………………………………………………………………………… 70 
Table D.3. Ratio of Fast Food + Convenience Stores by Organic + Local Food Source 
Outlets ……………………………………………………………………………………… 70 

 
APPENDIX E …………………………………………………...….………………...……..…. 71 

Worksheet E.1. USDA Thrifty Food Plan Market Basket Analysis ………………….......…72 
Table E.1. USDA Thrifty Food Plan Market Basket Analysis …………………...............…72 
Worksheet E.2. Community Owned Food Outlet providing Affordable Food Access …..... 80 
Table E.2. Community Owned Food Outlet providing Affordable Food Access ……….… 80 
Worksheet E.3. Presence of Community-Based Growing Options ………………………... 81 
Table E.3. Presence of Community-Based Growing Options ……………………………... 81 

 
REFERENCES …………………………………………………………………..……......…… 83



 

 1 

 CHAPTER 1: THE FOOD ABUNDANCE INDEX (FAI) 
 

CHAPTER 1 
 

The Food Abundance IndexTM (FAI) 
 

 
INTRODUCTION 
 
The David Berg Center for Ethics and Leadership at the University of Pittsburgh Graduate 
School of Business in partnership with the Pennsylvania Association for Sustainable Agriculture 
(PASA) has developed a new tool, called the Food Abundance Index, which measures the level 
of “food security” within a specific community or neighborhood area. Food security reflects the 
accessibility and availability of healthy, nutritious, culturally-appropriate food within a special 
area or neighborhood.  
 
This tool uses food deserts, defined as areas with little or no access to foods, as a metric for 
measuring the level of food security present in a geographic region. The Food Abundance Index 
uses a five dimension criteria to detect for the presence of food deserts and thereby assess 
potential levels of food security within a specific area. The five core dimensions of the FAI 
scorecard are:  
1. Access to and availability of healthy, nutritious and balanced food 
2. Diversity of healthy, nutritious and balanced food  
3. Quality of food to meet nutritional and dietary needs 
4. Density of healthy to unhealthy food sources 
5. Affordability of healthy and nutritious foods  
 
The FAI uses a scorecard approach and awards points for a set of actions (elements) across the 
five dimensions that enhance a community’s level of food security. Each dimension is further 
assessed across three levels. The three levels across which FAI points are awarded in each 
dimension are: 

1. Required elements: are given +1 points if present or -1 point if absent. 
2. Suggested elements: are given + 2 points if present or 0 points if absent.  
3. Innovative elements: are given +3 points if present and 0 points if absent.  

 
A maximum of 6 points is possible in each of the five dimensions, leading to a possible perfect 
score of 30 points. The study area, based on the total score is given one of the four FAI 
evaluation/assessment categories: Food Desert, Food Gap, Food Cluster or Food Bounty. The 
complete FAI tool is provided in TABLE 1 and an explanation of the assessment categories and 
scoring system is provided on page 3.  
 
The purpose of this toolkit is to provide detailed instructions on conducting the food abundance 
assessment within a chosen study area. The toolkit provides detailed explanation of the various 
elements and measurement criteria of the FAI toolkit and how to measure, document and analyze 
these elements to assess extent of food security. Appendix A-E includes the necessary data 
collection tables and instructions on how to use each tool to collect data.  
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TABLE 1: FOOD ABUNDANCE INDEX SCORECARD 

FOOD ABUNDANCE INDEXTM 

Dimension and Measurement Criteria Level Points 
ACCESS (6 Possible Points)   
A. Presence of at least one (1) mainstream grocery store within 

designated area/community that is accessible by public 
transportation. 

Required -1 or +1 

B. Presence of at least one (1) farmers market, organic or local food 
source outlet. Suggested 0 or 2 

C. Presence of community-based educational support for food 
nutrition, preparation and usage. Innovative 0 or 3 

DIVERSITY (6 Possible Points)   
A. Presence of more than one (1) food outlet available within the 

community. Required -1 or +1 

B. Availability of at least three (3) items of each food group from the 
USDA Thrifty Food Plan List. Suggested 0 or 2 

C. Availability of at least one (1) organic or local food source item of 
each food group from the USDA Thrifty Food Plan List. Innovative 0 or 3 

QUALITY (6 Possible Points)   
A. Presence of at least one (1) food outlet with fresh and unexpired 

edible foods.  Required -1 or +1 

B. Presence of at least one (1) food outlet with two healthy dietary 
intake promotion indicators.  Suggested 0 or 2 

C. A rating of ‘satisfactory’ or better on new or existing food quality 
data/reports/surveys. Innovative 0 or 3 

DENSITY (6 Possible Points)   
A. Ratio of one (1) or less of convenience store by grocery store 

options.  Required -1 or +1 

B. Ratio of one (1) or less of fast food + convenience stores by grocery 
stores + produce vendors. Suggested 0 or 2 

C. Ratio of one (1) or less of fast food + convenience stores by organic 
+ local food source outlets.  Innovative 0 or 3 

AFFORDABILITY (6 Possible Points)   
A. Availability of USDA's Thrifty Food Plan market basket at costs 

equivalent to or less than the calculated weekly average cost. Required -1 or +1 

B. Presence of community-owned food outlet that provides affordable 
food access.  Suggested 0 or 2 

C. Presence of community-based growing options. Innovative 0 or 3 

 FAI TOTAL = 30 POSSIBLE POINTS (RANGE -5 TO +30)   
NOTE: This form may only be used for non-commercial education and research purposes. If you would like to use this instrument 
for commercial purposes or for commercially sponsored research, please contact the Innovation Institute at the University of 
Pittsburgh at 412-383-7670 for licensing information.  Copyright 2012, University of Pittsburgh. All rights reserved. Developed 
by Murrell, A.J., Jones, R. and Boulos, G. of the University of Pittsburgh and Blackberry Meadows Farms. 
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FAI ASSESSMENT LEVELS 
 
Each neighborhood’s Food Abundance Index has four possible evaluation or assessment levels. 
They are: 
 
TABLE 2: FAI ASSESSMENT LEVELS 
 

Assessment Level  Descriptive Label Points Scoring Range 

Food Desert Grey Level -5 to 15 points 

Food Gap Yellow Level 16 to 21 points 

Food Cluster Green Level 22 to 27 points 

Food Bounty Gold Level 28 to 30 points 
 
 A Food Desert is the lowest level and most severe level of food insecurity. It is 

characterized by a severe lack of access to fresh healthy foods and diversity among food 
outlets and items, extremely poor quality food, a higher concentration of unhealthy food 
destinations and an absence of affordable foods within the study area. Areas designated a 
“food desert” should receive high priority attention to reduce long-term negative impact.  

 
 A Food Gap is at risk for becoming a food desert. Areas or communities at this level 

may have minimal amounts of access, diversity, quality, density and affordability but are 
still providing insufficient amounts for long-term positive outcomes. The food gap is an 
early warning sign that unless interventions are put into place, the community could very 
easily slip towards being a food desert. Food security at this level is still at great risk.  

 
 A Food Cluster depicts elevated levels in some of the key dimensions with higher scores 

in each category. Areas designated at this level have typically achieved at least the 
minimal on each of the five dimensions. However, limited attention to enhancement 
across the food security dimensions are present at the food cluster level. Thus, there are 
opportunities for innovation at this level.   

 
 A Food Bounty entails a strong supply of nutrient rich foodstuffs in a local community, 

meaning that residents are provided access, diversity, quality, density and affordability in 
regards to the food available in their community. This level also includes innovative 
approaches to maintain food security.  

 
ENTER FINAL SCORES FOR THE FIVE FAI DIMENSIONS FOR A SPECIFIC STUDY AREA OR 
NEIGHBORHOOD IN TABLE 3. 
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CHAPTER 2 
 

Store Types and Definitions 
 

 
Beer, Wine and Liquor Stores (LS): comprise establishments primarily engaged in retailing 
packaged alcoholic beverages, such as ale, beer, wine, and liquor (NAICS). 
 
Convenience stores, food marts or corner stores (CS): A small, higher-margin store, typically 
with extended hours, that offers a limited selection of staple groceries, non-foods, and other 
convenience food items, i.e., ready-to-heat and ready-to-eat foods, milk, bread, soda, and snacks 
but does not provide a constant and reliable source for a full range of foods including fresh 
produce, meat/poultry and diary items. This includes large and small chain stores and family-
owned stores as well. This also includes convenience stores with gas stations (NAICS; USDA 
Retail Food Glossary; Food Marketing Institute).  
- Convenience stores, food marts or corner stores 

o Examples: Seven Eleven, J & S Food Mart, LE Corner Store, Sunoco, Getgo, Sheetz, 
etc. 

Drinking Establishments (DE): are places that serve alcoholic drinks — beer, wine, liquor, and 
cocktails for consumption on the premises and provide limited food services.  
 
Ethnic Food Stores (EFS): are mainly engaged in the sale of groceries (i.e. fresh foods, canned 
and packaged goods, dry goods) of specialized/ethnic food lines or mixed specialized food lines 
(Winkler, 2006).  
 
An ethnic grocery store (i.e. Mexican, Asian, Indian, Italian, Caribbean, etc) that sells fresh or 
dry grains, fresh meats, fresh diary products (milk, eggs, cheese, etc) and offers at least two types 
of both fresh fruits and vegetables listed below besides ethnic groceries will qualify as a ‘grocery 
store’, not an ethnic food store:  
 Fruits: bananas, apples, grapes, oranges or melons (cantaloupe, honeydew or watermelon). 
 Vegetables: Carrots, celery, green pepper, lettuce, onions, tomatoes or potatoes.  
 
Fast food or Limited Service Restaurants (LSR): have two or more of the following 
characteristics (Block et. al., 2004):  
- Expedited food service,  
- Takeout business,  
- Limited or no wait staff, and  
- Payment tendered prior to receiving food. 
These types of food outlets provide food service vs. just snacks, dessert or coffee (Babey et. al., 
2008). Here food and drink may be consumed on premises, taken out, or delivered to the 
customer’s location (NAICS). This includes franchised fast food restaurants and other family 
owned limited service restaurants (Morland et. al., 2002). 
 
Limited service restaurants also include cafeterias or buffets which are primarily engaged in 
preparing and serving meals for immediate consumption using cafeteria-style or buffet serving 
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equipment. Patrons select from food and drink items on display in a continuous cafeteria line or 
from buffet stations (NAICS).  
 Examples: pizza parlor, pizza delivery shops, sandwich shops, delis, bagel shops, donut 

shops, delicatessen restaurants, take out shops, fast food chain restaurants (Arby’s, 
Dunkin Donut, Burger King, etc), cafeterias, buffet, etc.  

 
Farmers Market (FM): A Farmers Market is a common area where several farmers gather on a 
recurring basis to sell a variety of fresh fruits, vegetables, and other farm products (Martinez et 
al., 2010).  
 
Full service restaurants (FSR): are those that provide food services to patrons who order and 
are served while seated and pay after eating (NAICS). 
 
Grocery stores (GS): are ‘neighborhood’ or smaller markets that are primarily engaged in 
retailing a general line of foods such as canned and frozen foods, fresh fruits and vegetables, 
fresh and prepared meats, fish and poultry, diary products and sometimes even non-food grocery 
products (USDA Retail Food Glossary; Short et. al., 2007; NAICS, 2002 Definition 445110). 
These are usually family owned non-corporate food stores (Sharkey, 2009). 
 
Limited-Assortment Stores (LAS): A "bare-bones," low-priced warehouse grocery store that 
provides very limited services and carries fewer than 2,000 items including fresh produce, meat 
and diary items (Food Marketing Institute). Another way to distinguish a small or limited 
grocery store from supermarkets is by payroll size – supercenter usually have above 50 
employees on the payroll (Short et. al., 2007).  
 Examples: Aldi, Save-a-lot, etc 
 
Local Food Source Outlet : Local food is food that is grown within a reasonable distance from 
where it is eaten (National Sustainable Agriculture Information Service - ATTRA). Since there is 
no universal definition of 'local food', the U.S. Department of Agriculture uses local food 
markets/outlets to measure this index. For the purpose of this study, a local food source outlet is 
a store that sells food grown or produced within a 100 mile radius. Local food source outlets 
include the following: 
 Central Agriculture and Food Facility (CAFF) 

o A food distribution mechanism that provides storage space for locally produced 
foods, a commercial kitchen, a kitchen incubator (capacity for small scale food 
processing), permanent space for farmers markets year round and office space for 
area non-profits involved with local food systems. The distribution facility creates 
new markets for farmers and employment opportunities (Guptill & Wilkins, 
2002). 

 Community Supported Agriculture (CSA) 
o CSA’s consist of a community of individuals who pledge support to a farm 

operation so that the farmland becomes, either legally or spiritually, the 
community's farm, with the growers and consumers providing mutual support and 
sharing the risks and benefits of food production. Members or shareholders of the 
farm or garden pledge in advance to cover the anticipated costs of the farm 
operation and farmer's salary. In return, they receive shares in the farm's bounty 
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throughout the growing season, as well as satisfaction gained from reconnecting 
to the land. Members also share in risks, including poor harvest due to 
unfavorable weather or pests. (Demuth, 1993). While the CSA farm will probably 
be located outside the study area i.e., on a farm in a rural area, the CSA may have 
a pickup location for CSA members in the study area.  

 Farm Stands or on farm sales (FM) 
o These include operations that operate year round from a permanent structure (near 

or on their farm) or during harvest season from a trailer, truck or tent (Lloyd et. 
al., 1995). These would also include mobile fruit and vegetable vendors in urban 
areas. 

 Food cooperatives (FC) 
o Food cooperatives are worker or customer owned entities that provide grocery 

items of the highest quality and best value to their members. Coops can also take 
the shape of retail stores or buying clubs. All food coops are committed to 
consumer education, product quality, and member control, and usually support 
their local communities by making available produce grown locally by family 
farms (Local Harvest).  

 Pick Your Own (PYO) Operations  
o Pick-Your-Own (PYO) is defined as what occurs when farmers “invite the public 

onto the farm to harvest their own food” (Hamilton, 1999). Crops that are well 
suited for PYO operations include those with high labor requirements per acre, 
yet require little expertise to harvest. Examples include tree fruits, berries, 
tomatoes, pumpkins, beans and Christmas trees (Martinez et. al., 2010).  

 
Non traditional food stores (NAICS, 2002) 
 Dollar stores (DS),  
 Drug stores/Pharmacies (PH). 

 
Organic Food Source Outlet (OS): The Organic Food Production Act and the USDA National 
Organic Food Program regulate the production, processing and certification of organically 
produced foods to meet national organic standards. The organically grown food should meet 
USDA national organic standards and should be labeled ‘USDA organic’ - products made 
entirely with certified organic ingredients and methods or products with at least 95% organic 
ingredients are the only types of products that can display the USDA organic seal.  
 
For the purpose of this study, a mainstream grocery store selling organic foods would not be 
classified as an “organic food source outlet.” The organically produced foods should either be 
sold at an all natural/organic store or at a store that mostly carries organic products in its 
inventory.  
 
Specialty Food Stores (SFS): a fixed or mobile food store that emphasize perishables and are 
primarily engaged in the retail sale of a single food category (Sharkey & Horel, 2008; USDA 
Retail Food Glossary) 
- Examples: Meat markets, fish and seafood markets, fruit and vegetable markets, produce 

vendors, produce carts, baked good stores, etc.  
 



 

 7 

 CHAPTER 2: STORE TYPES AND DEFINITIONS 
 

Specialty item shops (SIS): these snack and non-alcoholic beverage shops usually specialize in 
the sale of one type of food item for consumption on or near the premises (Morland et. al., 2002). 
 Example: Ice cream, frozen yogurt, smoothie, coffee, cookies, etc.  

 
Supercenters (SC): a large combination supermarket and general merchandise store that offer a 
wide variety of food, as well as non-food merchandise. These stores average more than 170,000 
square feet and typically devote as much as 40% of the space to grocery items including fresh 
produce, meat/poultry and dairy items (USDA Retail Food Glossary).  
 Examples: Super Target, Walmart Supercenters, Fred Meyer, Super Kmart, etc. 
 
Supermarkets (SM): offer a full line of groceries including grains, meat, fresh fruits and 
vegetables, canned and frozen foods and diary products and may offer other services such as 
deli, bakery and/or pharmacy (Food Marketing Institute; NAICS). These are usually large, 
corporate-owned national of regional chain stores.  
 Examples: Giant Eagle, Krogers, Safeways, ShopRite, Trader Joes, Piggly Wiggly, etc. 
 
Superstores or Mass Merchandise Store (SS): a large store that primarily sells household items, 
electronic goods, sporting goods, and apparel, but also offers packaged food products but no 
fresh produce, meat and perishables (Food Marketing Institute; USDA Retail Food Glossary). 
- Example: Target, Kmart, Walmart, etc. 
 
Warehouse clubs or Wholesale (WC): are those that are membership based retail/wholesale 
hybrid and offer a varied selection of products presented in a warehouse-type environment. 
These stores have a grocery line dedicated to large sizes and bulk sales including fresh produce, 
meat and grocery items (Food Marketing Institute).  
- Examples: Costco, Sam’s Club, BJ’s, etc.  
 
Warehouse Stores (WS): are grocery stores with limited service and product variety that 
eliminate frills and concentrate on price appeal; items may be displayed in their original shipping 
cartons rather than placed individually on shelves. Stores may also sell bulk food and large size 
items (Food Marketing Institute; USDA Retail Food Glossary).  
 Examples: Food 4 Less, Foods Co., Super Saver Foods, etc. 
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CHAPTER 3 
 

Access (Dimension 1) 
 

ACCESS - REQUIRED LEVEL 
  
Presence of at least one (1) mainstream grocery store within designated area/community that 

is accessible by public transportation. 
 
 
Access is defined as the availability and ease of contact to healthy, nutritious and balanced food 
sources. When evaluating for the required level of access, the presence of a mainstream grocery 
store is taken into consideration.  
 
DEFINITION OF MAINSTREAM GROCERY STORE:  
A mainstream grocery store is defined as a place that provides a constant and reliable source for 
a full range of foods including fresh produce, meat/poultry, grain and diary items. For the 
purpose of this assessment, these include:  
 
Grocery stores (GS): are ‘neighborhood’ or smaller markets that are primarily engaged in 
retailing a general line of foods such as canned and frozen foods, fresh fruits and vegetables, 
fresh and prepared meats, fish and poultry, diary products and sometimes even non-food grocery 
products (USDA Retail Food Glossary; Short et. al., 2007; NAICS). These are usually family 
owned non-corporate food stores (Sharkey, 2009). 
 
An ethnic grocery store (i.e. Mexican, Asian, Indian, Italian, Caribbean, etc) that sells fresh or 
dry grains, fresh meats, fresh diary products (milk, eggs, cheese, etc) and offers at least two types 
of both fresh fruits and vegetables listed below besides ethnic groceries will qualify as a ‘grocery 
store’, not an ethnic food store:  
 Fruits: bananas, apples, grapes, oranges or melons (cantaloupe, honeydew or watermelon). 
 Vegetables: Carrots, celery, green pepper, lettuce, onions, tomatoes or potatoes.  
 
Limited-Assortment Stores (LAS): A "bare-bones," low-priced warehouse grocery store that 
provides very limited services and carries fewer than 2,000 items including fresh produce, meat 
and diary items (Food Marketing Institute). Another way to distinguish a small or limited 
grocery store from supermarkets is by payroll size – supercenter usually have above 50 
employees on the payroll (Short et. al., 2007).  
 Examples: Aldi, Save-a-lot, etc 
 
Supercenters (SC): a large combination supermarket and general merchandise store that offer a 
wide variety of food, as well as non-food merchandise. These stores average more than 170,000 
square feet and typically devote as much as 40% of the space to grocery items including fresh 
produce, meat/poultry and dairy items (USDA Retail Food Glossary).  
 Examples: Super Target, Walmart Supercenters, Fred Meyer, Super Kmart, etc. 
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Supermarkets (SM): offer a full line of groceries including grains, meat, fresh produce and 
diary and may offer other services such as deli, bakery and/or pharmacy (Food Marketing 
Institute; NAICS). These are usually large, corporate-owned national of regional chain stores.  
 Examples: Giant Eagle, Krogers, Safeways, ShopRite, Trader Joes, Piggly Wiggly, etc. 
 
Warehouse Stores (WS): are grocery stores with limited service and product variety that 
eliminate frills and concentrate on price appeal; items may be displayed in their original shipping 
cartons rather than placed individually on shelves. Stores may also sell bulk food and large size 
items (Food Marketing Institute; USDA Retail Food Glossary).  
 Examples: Food 4 Less, Foods Co., Super Saver Foods, etc. 
 
A mainstream grocery store does not include the following:  
 Ethnic Food Stores 
 Specialty Food Stores 
 Wholesale or warehouse clubs  
 Superstores or Mass Merchandise Stores 
 Fast food or Limited Service Restaurants 
 Full service restaurants 
 Specialty item shops  
 Beer, Wine and Liquor Stores 
 Drinking Establishments 
 Convenience stores, food marts or corner stores 
 Non-traditional food stores 

o Dollar stores,  
o Drug stores/Pharmacies. 

 
It is recommended that data collectors identify all food retail outlets mentioned above within the 
study area including mainstream grocery stores and stores that may have closed down but where 
the space and infrastructure exists for opening future stores. Identification of all food retail 
outlets at this stage itself will reduce duplication of efforts to gather information that will be 
required later on. 
 
Determining inclusion of food stores located along boundaries of study area:  

For food stores that are located along 
the boundaries of the study area, only 
include those food stores that are 
located on the inside of the study area. 
For example, the map below shows the 
east most boundary of the 
neighborhood of Central Oakland in 
Pittsburgh. The food stores and 
restaurants that are located on the other 
side of Forbes and 5th Ave toward the 
neighborhood of North Oakland 

Central Oakland 

North Oakland 
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should not be included in the FAI assessment for Central Oakland.  
 
Source: www.maps.google.com  
Tools for collecting information on food stores available within the study area:  

1. Online Search: To generate a listing of mainstream grocery stores in study area through 
online sources, visit, www.walkscore.com, www.googlemaps.com, 
www.yellowpages.com, www.mapquest.com. This listing will need to be verified via 
ground-truthing techniques and field observations.  

2. Ground-truthing and observations: this requires data collectors to personally survey the 
study area to determine availability and location of retail food stores. Data collectors 
might actually have to go inside the store, make observations about the inventory and 
type of items on sale to determine store type. In such a situation, data collectors, should 
preferable carry some form of identification and a letter from the person in charge of the 
data collection/research project providing details about the project and its purpose.  

 
Determining accessibility of grocery store:  
The mere presence of such a food source in itself is not enough, if people do not have direct 
physical access to grocery stores. So, for the required level of access, the presence of a 
mainstream grocery store that has a serviced bus stop within a five-minute or ¼ mile walking 
distance within the study area would be classified as accessible. To determine whether a 
mainstream grocery store within a study area is accessible by public transportation,  
 Visit the mainstream grocery stores to determine if there is any serviced bus stop within a 

five-minute or ¼ mile walking distance of the grocery store. Ideally, the bus stop should 
be located right next to the grocery store.  

 This distance can be confirmed by physically walking and measuring the time taken to 
walk from the mainstream grocery store to the bus stop or using online tools like Google 
Earth at http://www.google.com/earth/index.html or Google Map Distance Calculator at 
http://www.daftlogic.com/projects-google-maps-distance-calculator.htm  

 
USE WORKSHEET A.1. PROVIDED IN APPENDIX A TO LIST ALL RETAIL FOOD 
RESOURCES, INCLUDING MAINSTREAM GROCERY STORES WITHIN DESIGNATED STUDY. 
 
SCORING: If a mainstream grocery store that is accessible by public transportation is present 
within the study area, then award +1 points else, award -1 points.    
 

http://www.maps.google.com/
http://www.walkscore.com/
http://www.googlemaps.com/
http://www.yellowpages.com/
http://www.mapquest.com/
http://www.google.com/earth/index.html
http://www.daftlogic.com/projects-google-maps-distance-calculator.htm
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ACCESS - SUGGESTED LEVEL 
 

Presence of at least one (1) farmers market, organic or local food source outlet. 
 
When evaluating for the suggested level of access, points are awarded for the presence of farmer 
markets, organic food outlets and local food source outlets.  
 
Definition of a Farmers Market (FM): A Farmers Market is a common area where several 
farmers gather on a recurring basis to sell a variety of fresh fruits, vegetables, and other farm 
products (Martinez et al., 2010). To find farmer markets within the study area: 

o Talk to local residents 
o Visit the local municipality website 
o Use nationwide online resources  

 USDA National Farmers Markets Search Engine: 
http://apps.ams.usda.gov/FarmersMarkets/  

 The Local Harvest Website: http://www.localharvest.org/farmers-markets/ 
 

Definition of an Organic Food Source Outlet (OS): The Organic Food Production Act and the 
USDA National Organic Food Program regulate the production, processing and certification of 
organically produced foods to meet national organic standards. The organically grown food 
should meet USDA national organic standards and should be labeled ‘USDA organic’ - products 
made entirely with certified organic ingredients and methods or products with at least 95% 
organic ingredients are the only types of products that can display the USDA organic seal.  
 
For the purpose of this study, a mainstream grocery store selling organic foods would not be 
classified as an “organic food source outlet.” The organically produced foods should either be 
sold at an all natural/organic store or at a store that mostly carries organic products in its 
inventory. To locate organic or natural food stores within the study area:  

o Use nationwide online resources  
 Organics website: http://www.organic.org/storefinder  
 Google Maps: http://maps.google.com/maps  

 
Definition of a Local Food Source Outlet: Local food is food that is grown within a reasonable 
distance from where it is eaten (National Sustainable Agriculture Information Service - 
ATTRA). Since there is no universal definition of 'local food', the U.S. Department of 
Agriculture uses local food markets/outlets to measure this index. For the purpose of this study, a 
local food source outlet is a store that sells food grown or produced within a 100 mile radius. 
Local food source outlets include the following: 
 Farm Stands or on farm sales (FM) 

o These include operations that operate year round from a permanent structure (near 
or on their farm) or during harvest season from a trailer, truck or tent (Lloyd et. al 
1995). These would also include mobile fruit and vegetable vendors in urban 
areas. 

 Pick Your Own (PYO) Operations  

http://apps.ams.usda.gov/FarmersMarkets/
http://www.localharvest.org/farmers-markets/
http://www.organic.org/storefinder
http://maps.google.com/maps


 

 12 

 CHAPTER 3: ACCESS (DIMENSION 1) 
 

o Pick-Your-Own (PYO) is defined as what occurs when farmers “invite the public 
onto the farm to harvest their own food” (Hamilton, 1999). Crops that are well 
suited for PYO operations include those with high labor requirements per acre, 
yet require little expertise to harvest. Examples include tree fruits, berries, 
tomatoes, pumpkins, beans and Christmas trees (Martinez et. al., 2010).  

 Food cooperatives (FC) 
o Food cooperatives are worker or customer owned entities that provide grocery 

items of the highest quality and best value to their members. Coops can also take 
the shape of retail stores or buying clubs. All food coops are committed to 
consumer education, product quality, and member control, and usually support 
their local communities by making available produce grown locally by family 
farms (Local Harvest).  

o To locate food cooperatives within the study area:  
 National Coop Directory: http://www.nationalco-opdirectory.com/  

 Community Supported Agriculture (CSA) 
o CSA’s consist of a community of individuals who pledge support to a farm 

operation so that the farmland becomes, either legally or spiritually, the 
community's farm, with the growers and consumers providing mutual support and 
sharing the risks and benefits of food production. Members or shareholders of the 
farm or garden pledge in advance to cover the anticipated costs of the farm 
operation and farmer's salary. In return, they receive shares in the farm's bounty 
throughout the growing season, as well as satisfaction gained from reconnecting 
to the land. Members also share in risks, including poor harvest due to 
unfavorable weather or pests. (Demuth, 1993). While the CSA farm will probably 
be located outside the study area, i.e. on a farm in a rural area, the CSA may have 
a pickup location for CSA members in the study area.  

 Central Agriculture and Food Facility (CAFF) 
o A food distribution mechanism that provides storage space for locally produced 

foods, a commercial kitchen, a kitchen incubator (capacity for small scale food 
processing), permanent space for farmers markets year round and office space for 
area non-profits involved with local food systems. The distribution facility creates 
new markets for farmers and employment opportunities (Guptill & Wilkins, 2002) 

o Note: This section does not include production, processing and food related 
manufacturing establishments.  

 
USE WORKSHEET A.2. PROVIDED IN APPENDIX A TO LIST ALL FARMER MARKETS, 
ORGANIC AND LOCAL FOOD SOURCE OUTLETS.  
 
SCORING: If a farmers market, organic or local food source outlet store is present within the 
study area, then award +2 points else, award 0 points. 

http://www.nationalco-opdirectory.com/
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  ACCESS - INNOVATIVE LEVEL 
 
Presence of community-based educational support for food nutrition, preparation and usage. 

 
Finally, the extent of food and nutritional knowledge of the consumer may often present barriers 
to the choosing and consumption of healthy foods – consumers should be motivated towards 
healthful eating and knowledgeable of healthy eating options i.e., not be nutritionally delinquent. 
The process to determine a consumer’s level of nutritional and food preparation knowledge can 
be extremely complex and time consuming, therefore availability of resources that provide basic 
nutrition, food safety and food use educational support and programs can provide some measure 
of the extent of informational access present within the study area. It is important that these 
programs are easily accessible to the community within the study area i.e., free of cost or 
involving a minimal charge.  
 
For the purpose of this assessment, these are programs/classes on food preparation, nutrition and 
food safety, including 
 Food nutrition education such as shopping healthy on a limited budget, reading food labels 

and determining appropriate portion sizes; 
 Youth and adult agricultural, gardening and culinary training programs; 
 Food preparation courses in grocery stores, farmer markets, CSA's, schools, etc; 
 Gardening courses and demonstration programs on food growing and processing, especially 

with youth and in schools; or 
 Healthy food campaigns to increase consumer knowledge of what comprises a healthy diet. 
 
Some organizations and agencies that are often involved in providing such community based 
educational support are:  
 Community based health centers/clinics 
 Food Banks 
 Health Departments  
 Community Colleges 
 Health and Human Services 
 Extension Services 
 Agriculture and food related non profits and foundations 
 Social, environmental and community non-profits 
 Church based and charity organizations 
 Community and planning development corporations 
 
USE WORKSHEET A.3. PROVIDED IN APPENDIX A TO LIST AVAILABLE COMMUNITY-
BASED EDUCATIONAL SUPPORT PROGRAMS AND SERVICES.  
 
SCORING: If any community based education support for food nutrition, preparation and usage 
is present within study area, then award +3 points else, award 0 points. 
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CHAPTER 4 
 

Diversity (Dimension 2) 
 

DIVERSITY - REQUIRED LEVEL 
 

Presence of more than one (1) food outlet available within the community. 
 
The required level of diversity analyzes the availability of multiple food sources like mainstream 
grocery stores, organic and local food source outlets within the study area. Diversity of sources is 
important to look at because areas with high food insecurity usually lack healthful food sources 
like grocery stores, specialty food stores, organic outlets, farmer markets, etc, which typically are 
outlets that sell nutritious food items like fresh produce, meat and dairy. This is also an issue of 
great concern because residents of food insecure areas would have to travel further to get 
essential food items or may have to depend on the one food outlet (in the absence of diversity) 
within the neighborhood offering unhealthy food products. 
 
The following food outlets would qualify towards this section of the assessment:  
 Supermarkets (SM) 
 Grocery Stores (GS) 
 Supercenters (SC) 
 Warehouse Stores (WS) 
 Limited Assortment Stores (LAS) 
 Ethnic Food Stores (EFS) 
 Specialty Food Stores (SFS)  

- Stores like meat markets, fish and seafood markets, fruit and vegetable markets, 
produce vendors, produce carts, baked good stores that sell fresh bread, etc, can be 
valuable sources of nutritious foods within a community. 

 Farmer Markets (FM) 
 Organic Store (OS) 
 Local Food Source Outlets 

- Farm Stands or on farm sales (FS) 
- Pick Your Own Operations (PYO) 
- Food Cooperatives (FC) 
- Community Supported Agriculture (CSA) 
- Central Agriculture and Food Facility (CAFF) 

 
The following food stores are excluded from the assessment:  
 Warehouse Clubs (WC) 
 Superstores (SS) 
 Limited Service Restaurants (LSR) 
 Full Service Restaurants (FSR) 
 Specialty Item Shops (SIS) 
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 Beer, Wine and Liquor Stores (LS) 
 Drinking Establishments (DE) 
 Convenience Stores (CS) 
 Non Traditional Food Stores 

- Dollar Stores (DS) 
- Drug Stores/Pharmacies (PH)  

 
USE WORKSHEET B.1. PROVIDED IN APPENDIX B TO EXAMINE FOR THE AVAILABILITY 
OF MORE THAN ONE TYPE OF FOOD OUTLET WITHIN THE STUDY AREA.  
 
SCORING: If more than one food outlet of the same kind or a combination of any two food 
outlets mentioned above is present within the study area, then award 1 point else award -1 points. 
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DIVERSITY - SUGGESTED LEVEL 
 

Availability of at least three (3) items of each food group from the USDA Thrifty Food Plan. 
 

The suggested levels on the scorecard examines for the presence of a diversity of healthy and 
nutritious food of each food group from the USDA Thrifty Food Plan (Carlson et. al., 2007). For 
this assessment, we use a nutritious and dietary food menu list developed by the United States 
Department of Agriculture’s (USDA) Economic Research Service to assess healthy food 
availability. USDA has a total of four Food Plans (The Thrifty, Low-Cost, Moderate-Cost & 
Liberal Food Plans) at four different cost levels that specifies a list of food items to meet Federal 
dietary guidelines and Food Guide Pyramid serving recommendations for a family of four.  

The Thrifty Food Plan is the most frugal of the four food plans and serves as a national 
standard for a nutritious diet at a minimum cost. This food plan is a current estimate of the actual 
costs for providing a family of four, including two adults with two school-aged children with 
nutritious but inexpensive meals and is used as the basis for food stamp allotments (Cohen, 2002; 
Andrews et. al., 2001). The Thrifty Food Plan includes a variety of foods from the major foods 
groups, namely:   
 Fruits (fresh, frozen or canned),  
 Vegetables (fresh, frozen or canned), 
 Breads, cereals and other grain products (fresh or dry),  
 Dairy products (fresh or canned),  
 Meat and Beans (fresh, frozen or canned),  
 Fats & oils/sweets and spices,  
 The category ‘Other Foods’ was excluded from this part of the assessment.  

The complete Thrifty Food Plan List can be found in APPENDIX B, TABLE B.2.  
 
The six food groups contain a total of 68 food items - the assessment examines for the 
availability of at least three (3) food items of each food group from the USDA Thrifty Food Plan 
within the study area. These food items should be readily available within the study area, though 
not necessarily from one store – these food items could also be available from a combination of 
stores within the study area. Those are:  
 Supermarkets (SM) 
 Grocery Stores (GS) 
 Supercenters (SC) 
 Warehouse Stores (WS) 
 Limited Assortment Stores (LAS) 
 Ethnic Food Stores (EFS) 
 Specialty Food Stores (SFS)  
 Superstores (SS) 
 Convenience Stores (CS) 
 Non Traditional food stores  

- Dollar Stores (DS) 
- Pharmacies (PH) 
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The following stores are not to be considered for this part of the assessment: 
 Warehouse Clubs (WC) 
 Limited Service Restaurants (LSR) 
 Full Service Restaurants (FSR) 
 Specialty Item Shops (SIS) 
 Beer, Wine and Liquor Stores (LS) 
 Drinking Establishments (DE) 
 
Before conducting an instore food assessment, seek their permission from the store manager to 
conduct a survey in their store. Here are some ways in which you could approach food store 
managers/owners (Cohen, 2002): 
 Send a letter to the grocery store manager/owner to explain the study and to ask for 

permission to survey their grocery store.  
 About a week before the survey, follow up on the letters by calling the grocery store 

manager/owner.  
 Reiterate the purpose of the data collection and assure store managers/owners that the 

study is in no way evaluating the store or its policies.  
 Relieve any anxieties that the managers/owners may have about their participation by 

providing the following assurances 
o The store name, policies and prices will not be published or publicized  
o Data collectors will not disrupt the normal flow of business by speaking with 

customers or employers 
o Staff involvement in the survey process is next to minimal.  

 Inform store managers that findings from individual stores will be completely 
confidential and that information gathered from stores will be combined by 
neighborhoods.  

o Note: every member of the research team must adhere to the rules of 
confidentiality.  

 Arrange for a date and time for the data collectors arrival.  
 
A sample introductory letter for store managers/owners is included in APPENDIX B, WORKSHEET 
B.3. The letter and the listing of suggested steps given above to contact store managers is taken 
from the ‘The Community Food Security Assessment Toolkit’ by Cohen, B. (2002).  
 
USE WORKSHEET B.2. PROVIDED IN APPENDIX B TO EXAMINE FOR THE AVAILABILITY 
OF FOOD ITEMS FROM THE USDA THRIFTY FOOD PLAN.  
 
Visit the list of stores mentioned above and if a food item from the list is available at a store 
within the study area, then record name of the store that carries the food item in Column A of 
TABLE B.2. (APPENDIX B).  
 
SCORING: If at least three (3) food items of each food group from the USDA Thrifty Food Plan 
are available within the study area, then award +2 points else award 0 points. 



 

 18 

 CHAPTER 4: DIVERSITY (DIMENSION 2) 
 

DIVERSITY - INNOVATIVE LEVEL 
 

Availability of at least one (1) organic or local food source item of each food group from the 
USDA Thrifty Food Plan. 

 
For the purpose of this assessment, to be classified as ‘organic’, foods should meet USDA 
national organic standards and should be labeled ‘USDA organic’ - products made entirely with 
certified organic ingredients and methods or products with at least 95% organic ingredients are 
the only types of products that can display the USDA organic seal. Local food source items are 
those that are grown or produced within a 100-mile radius.  
 
The Thrifty Food Plan is the most frugal of the four food plans and serves as a national standard 
for a nutritious diet at a minimum cost. This food plan is a current estimate of the actual costs for 
providing a household with nutritious but inexpensive meals and is used as the basis for food 
stamp allotments. The Thrifty Food Plan has a variety of foods from the major food groups 
included in the food plan. The six food groups to supply a minimally adequate and nutritious diet 
are:  
 Fruits (fresh, frozen or canned),  
 Vegetables (fresh, frozen or canned), 
 Breads, cereals and other grain products (fresh or dry),  
 Dairy products (fresh or canned),  
 Meat and Beans (fresh, frozen or canned),  
 Fats & oils/sweets and spices, 
 The category ‘Other Foods’ was excluded from this part of the assessment.  

 
The innovative level on the scorecard examines for the availability of at least one (1) organic or 
local food source food items of the six food groups from the USDA Thrifty Food Plan. The food 
items should be readily available at any one of the following food outlets/source within the study 
area:  
 Supermarkets (SM) 
 Grocery Stores (GS) 
 Supercenters (SC) 
 Warehouse Stores (WS) 
 Limited Assortment Stores (LAS) 
 Ethnic Food Stores (EFS) 
 Specialty Food Stores (SFS)  
 Superstores (SS) 
 Farmer Markets (FM) 
 Organic Store (OS) 
 Local Food Source Outlets 

- Farm Stands or on farm sales (FS) 
- Pick Your Own Operations (PYO) 
- Food Cooperatives (FC) 
- Community Supported Agriculture (CSA) 
- Central Agriculture and Food Facility (CAFF) 
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 Convenience Stores (CS) 
 Non Traditional food stores  

- Dollar Stores (DS) 
- Pharmacies (PH)  

 
The following stores are not to be considered for this part of the assessment: 
 Warehouse Clubs (WC) 
 Fast food/Limited Service Restaurants (LSR) 
 Full Service Restaurants (FSR) 
 Specialty Item Shops (SIS) 
 Beer, Wine and Liquor Stores (LS) 
 Drinking Establishments (DE) 
 
USE WORKSHEET B.2. PROVIDED IN APPENDIX B TO EXAMINE FOR THE AVAILABILITY 
OF ORGANIC OR LOCAL FOOD SOURCE FOOD ITEMS FROM THE USDA THRIFTY FOOD 
PLAN.  
 
Visit the list of stores mentioned above and if a organic of local source food item from the list is 
available in a store within the study area, then record the name of the store which carries the food 
item in column G of TABLE B.2. (APPENDIX B). 
 
SCORING: If at least one (1) organic or local food source item of each food group from the 
USDA Thrifty Food Plan is available within the study area, then award +3 points else award 0 
points.     
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CHAPTER 5 
 

Quality (Dimension 3) 
 

QUALITY - REQUIRED LEVEL 
 

Presence of at least one (1) food outlet with fresh and unexpired edible foods. 
 
At a minimum everyone should have access to adequately prepared, packaged and edible foods. 
A neighborhood without food quality gives its residents no opportunity to consume appropriately 
prepared food that meets their dietary needs. Instead, residents have to rely on fast food sources 
or convenience stores, or must travel outside of their neighborhood to achieve quality food for 
their family. 
 
The quality section determines whether fresh edible foods and no out-of-date or unexpired 
products are being sold in the area. Food outlets within the study area are examined for the 
presence of unexpired and fresh/edible food items from the USDA Thrifty Food Plan List. The 
purpose of this assessment is not to determine whether all food items from the USDA Thrifty 
Food Plan List are available within a food outlet or whether all food items sold in the store are 
fresh and unexpired. The purpose is to determine if food items from the USDA Thrifty Food 
Plan that are available in store are fresh and edible. Two criteria must be fulfilled for a study area 
to receive points for this part of the assessment:  
 
1. Firstly, the quality of the food items from the USDA Thrifty Food Plan List that are available 

in a particular store needs to be examined. Unpackaged food items should be fresh and 
packaged food items should edible and unexpired. So, if a particular food item from the 
USDA Thrifty Food Plan List is available in the store being surveyed and the food item is 
ether not fresh or is expired, then the food outlet does not qualify for this part of the 
assessment.  

AND 

2. Secondly, not all 68-food items from the USDA Thrifty Food Plan List need to be available 
in store. A food outlet to qualify for this part of the assessment should have at least one (1) 
fresh and/or unexpired edible food item from each of the six food groups from the USDA 
Thrifty Food Plan.  

 
The Thrifty Food Plan is the most frugal of the four food plans and serves as a national standard 
for a nutritious diet at a minimum cost. This food plan is a current estimate of the actual costs for 
providing a household with nutritious but inexpensive meals and is used as the basis for food 
stamp allotments. The Thrifty Food Plan has a variety of foods from the major food groups 
included in the food plan (See TABLE B.2. APPENDIX B for USDA Thrifty Food Plan List). The 
six food groups to supply a minimally adequate and nutritious diet are:  
 Fruits,  
 Vegetables,  
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 Breads, cereals and other grain products, 
 Dairy products, 
 Meat and Beans, 
 Fats & Oils/Sugar & Sweets 

 
The Thrifty Food Plan lists a variety of fresh, canned, dry and packaged goods. This assessment 
involves examining the freshness of non-packaged food items, i.e., fruits and vegetables and the 
quality of packaged food items, i.e., canned, dry and other such items that list a ‘sell by’ and 
‘best of used’ by date.  
 
1. To examine for the quality of packaged food items: The ‘sell by’ and ‘best if used by’ dates 

will be used to determine the quality of packaged products. It may not be possible to examine 
all the products within the store –if a packaged food item from the USDA Thrifty Food Plan 
is available in store, then a random selection of that particular food item should be examined 
to determine if the ‘sell by’ and ‘best if used by’ dates mentioned on the package are past the 
expiry date. Packaged foods with expired dates shall be deemed ‘past date,’ all other foods 
shall be labeled as ‘edible’ (Hendrickson et. al., 2006). Record the quality of packaged food 
items in column B of TABLE B.2. (APPENDIX B). 

 
2. To examine for the quality of non-packaged food items (fruits, vegetables & some meat 

products): For products/food items without expiration dates, i.e., fruits, vegetables and some 
meats, a product quality rating system is utilized to determine freshness and appearance of 
products sold (Hendrickson et. al., 2006). Fresh fruits, vegetables and some meat should be 
examined using the following criteria:  
 Food items displaying obvious signs of rot or loss of freshness should be labeled 

‘overripe’; 
 Foods that have had a loss of freshness but are not rotting should be labeled ‘slightly 

overripe’; 
 All other foods should be labeled ‘fresh’. For fresh fruits and vegetables, the skin should 

be firm to the touch, with no bruises or blemishes, while the stems should be well 
attached. 

 Record the quality of packaged food items in column C of TABLE B.2. (APPENDIX B). 
 
Instructions for random selection of food items: 
 For packaged products, examine the front most (or first) row of the food item for expiry dates 

- this is because customers are most likely to pick up an item to purchase from the first row 
itself. After that, randomly pick up a package of the same food item from somewhere in the 
middle of the product line/shelf and examine the expiry date listed on the product. If all these 
packages are not ‘past date’, then that particular food item shall be labeled as ‘edible.’  

 For fruits, vegetables and unpackaged meats, scan the product display to determine if more 
than 50% of the product appears overripe, slightly overripe or fresh.  

 
The food outlets to be examined for this part of the assessment include:  
 Supermarkets (SM) 
 Grocery Stores (GS) 
 Supercenters (SC) 
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 Warehouse Stores (WS) 
 Limited Assortment Stores (LAS) 
 Ethnic Food Stores (EFS) 
 Specialty Food Stores (SFS)  
 Superstores (SS) 
 Farmer Markets (FM) 
 Organic Stores (OS) 
 Food Cooperatives (FC) 
 Convenience Stores (CS) 
 Non Traditional food stores  

- Dollar Stores (DS) 
- Pharmacies (PH) 

 
The following stores are not to be considered for this part of the assessment: 
 Warehouse Clubs (WC) 
 Fast food/Limited Service Restaurants (LSR) 
 Full Service Restaurants (FSR) 
 Specialty Item Shops (SIS) 
 Beer, Wine and Liquor Stores (LS) 
 Drinking Establishments (DE) 
 
USE WORKSHEET B.2. PROVIDED IN APPENDIX B TO EXAMINE AND DOCUMENT 
PRESENCE OF A FOOD OUTLET WITH FRESH AND UNEXPIRED EDIBLE FOODS.  
 
SCORING: If a food outlet within study area has available fresh and unexpired edible food 
item(s) of each food group from the USDA Thrifty Food Plan, then award +1 points, else award -
1 points.  
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QUALITY - SUGGESTED LEVEL 
 

Presence of at least one (1) food outlet with two healthy dietary intake promotion indicators. 
 
Food stores can also play a significant role in promoting healthy buying and eating habits. The 
suggested level on the scorecard examines for the presence of dietary promotion and displays 
within the stores. To be counted as a substantial healthy promotion display, the: 
 Signs and healthy promotion displays should be independent of the product packaging 
 Signs should be visible or highly visible 

 
The food outlet should be examined for the presence of at least two (2) of the following 
indicators/displays listed below (Cheadle et. al., 1990; Cheadle et. al., 1991; Zenk, 2008): 
1. 5-A-Day or Fruits and Veggies-More Matters healthy promotion signs. 
2. Food guide pyramid or My Pyramid signs. 
3. Healthy recipes: food store distributing or making available healthy recipes, information on 

how to select and prepare the product to receive the maximum nutritional benefit. 
4. Food Storage and Preservation: food stores providing tips for proper food storage and 

preservation. 
5. Benefits of Organic Foods: Signs discussing benefits of organic food or food grown using 

natural growing practices. 
6. Nutritional Content: labels near the display giving the nutritional content of the item (often 

located near the price card). 
7. Healthy food promotion: signs promoting a particular product as being "healthier" in a 

specific way (e.g. low fat or high fiber). 
 
The food outlets to be examined for this part of the assessment include:  
 Supermarkets (SM) 
 Grocery Stores (GS) 
 Supercenters (SC) 
 Warehouse Stores (WS) 
 Limited Assortment Stores (LAS) 
 Ethnic Food Stores (EFS) 
 Specialty Food Stores (SFS)  
 Superstores (SS) 
 Farmer Markets (FM) 
 Organic Store (OS) 
 Food Cooperatives (FC) 
 Convenience Stores (CS) 
 Non Traditional food stores  

- Dollar Stores (DS) 
- Pharmacies (PH)   

 
The following stores are not to be considered for this part of the assessment: 
 Warehouse Clubs (WC) 
 Fast food/Limited Service Restaurants (LSR) 
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 Full Service Restaurants (FSR) 
 Specialty Item Shops (SIS) 
 Beer, Wine and Liquor Stores (LS) 
 Drinking Establishments (DE) 
 
USE WORKSHEET C.1. PROVIDED IN APPENDIX C TO EXAMINE AND DOCUMENT 
PRESENCE OF A FOOD OUTLET WITH AT LEAST TWO HEALTHY DIETARY INTAKE 
PROMOTION INDICATORS.  
 
SCORING: If a food outlet within study area has displayed at least two healthy dietary intake 
promotion indicators then award +2 points, else award 0 points.  
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QUALITY - INNOVATIVE LEVEL 
 

A rating of ‘satisfactory or better’ on new or existing food quality data/reports/surveys. 
 
Finally, the innovative level on the scorecard examines existing consumer data on food quality 
from agencies like the health department, Better Business Bureau reports or online reviews to 
determine the quality of food available at food stores within the study area. The stores to be 
examined for food quality include:  
 Supermarkets (SM) 
 Grocery Stores (GS) 
 Supercenters (SC) 
 Warehouse Stores (WS) 
 Limited Assortment Stores (LAS) 
 Ethnic Food Stores (EFS) 
 Specialty Food Stores (SFS)  
 Superstores (SS) 

 Farmers Markets (FM) 
 Organic Store (OS) 
 Food Cooperatives (FC) 
 Convenience Stores (CS) 
 Non Traditional food stores  

- Dollar Stores (DS) 
- Pharmacies (PH)   

 
The purpose is to determine if there is available at least one type of food store from the list above 
that has received a rating of ‘satisfactory or better’ from consumers in online forums, from 
inspections or business monitoring organizations.  
 
This information can be gathered from the following sources:  
 Local Public Health department inspections reports 

o All inspections reports are usually kept on file for public review in the designated 
Health Department office. 

 Business Reliability Report and Rating from  
o The Better Business Review: http://www.bbb.org/us/Find-Business-Reviews/  

 An average rating of ‘satisfactory or better’ (i.e., more than 3 stars) for online consumer 
reviews from sites such as:  

o Google: www.google.com; Yelp: www.yelp.com; AOL yellow Pages: 
www.yellowpages.aol.com; City Search: www.citysearch.com; Yahoo! Local: 
www.local.yahoo.com; Insider Pages: www.insiderpages.com.  

For a rating from a particular site to qualify for this part of the assessment, the online 
review site should at minimum have five (5) reviews that specifically provide information 
or talk about the quality of food available within that store and the food store should at 
least have an average rating of more than 3 stars.   

 
USE WORKSHEET C.2. PROVIDED IN APPENDIX C TO DOCUMENT FOOD QUALITY 
RATINGS WITHIN THE STUDY AREA.  
 
SCORING: If a food store receives a rating of ‘satisfactory or better’ on food quality data, 
surveys & reports, then award +3 points else in the absence of any consumer ratings quality of 
food sold at food stores on food quality or below average ratings award 0 points. 

http://www.bbb.org/us/Find-Business-Reviews/
http://www.google.com/
http://www.yelp.com/
http://www.yellowpages.aol.com/
http://www.citysearch.com/
http://www.local.yahoo.com/
http://www.insiderpages.com/
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CHAPTER 6 
 

Density (Dimension 4) 
 

DENSITY - REQUIRED LEVEL 
 

Ratio of one (1) or less of convenience stores by grocery store options. 
 
This refers to the concentration or proportion of non-nutritious food sources to healthy/nutritious 
food sources available within the geographic region. The required level focuses on the imbalance 
of food choices in communities where residents have a higher concentration of venues that sell 
highly processed foods and foods that are high in salt, fat and sugar. Grocery stores are those that 
provide a constant and reliable source for a wide range of foods within the study area including 
fresh produce, meat/poultry and dairy items.  
 
USE WORKSHEET D.1. (APPENDIX D) TO CALCULATE RATIO OF CONVENIENCE STORE 
BY GROCERY STORE.  
 
From TABLE A.1. (APPENDIX A), calculate the total number of convenience stores within study 
area (CS). This includes all stores that offer a limited selection of staple groceries, non-foods, 
and other convenience food items, i.e., ready-to-heat and ready-to-eat foods, milk, bread, soda, 
and snacks. This assessment includes large and small chain stores and family-owned stores i.e. 
food marts and corner stores as well convenience stores with gas stations.  
 
From TABLE A.1. (APPENDIX A), calculate the total number of grocery stores within the study 
area. This includes  
 Supermarkets (SM) 
 Grocery Stores (GS) 
 Supercenters (SC) 
 Warehouse Stores (WS) 
 Limited Assortment Stores (LAS) 

 
Divide the total number of convenience store options by grocery store options – a ratio of one or 
less would qualify as an ideal food environment i.e., the study area has a higher number of 
grocery stores options as compared to convenience store options.  
 
SCORING: If a ratio of one (1) or less of convenience store by grocery stores exists within study 
area, then award +1 points else award -1 points.  
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DENSITY - SUGGESTED LEVEL 
 
Ratio of one (1) or less of fast food + convenience stores by grocery store + produce vendors. 

 
Similarly, an ideal retail food environment should have a greater number of food outlets like 
grocery stores and produce vendors that provide a constant and reliable source for fresh produce, 
meat/poultry and dairy items as compared to convenience and fast food or limited service stores.  
 
From TABLE A.1., calculate the number of convenience stores within study area. This includes:  
 Convenience stores, food marts, corner stores, and convenience store with gas stations.  

 
From TABLE A.1. (APPENDIX A), calculate the number of fast food and limited service restaurants 
within the study area. These include:  

- Franchised fast food restaurants  
- Limited service restaurants: sandwich shops, delis, bagel shops, donut shops, delicatessen 

restaurants, take out shops, 
- Cafeteria 
- Buffets 

 
From TABLE A.1. (APPENDIX A), calculate the total number of grocery stores within the study 
area. This includes  
 Supermarkets (SM) 
 Grocery Stores (GS) 
 Supercenters (SC) 
 Warehouse Stores (WS) 
 Limited Assortment Stores (LAS) 

 
From TABLE A.1. (APPENDIX A), calculate the total number of produce vendors within the study 
area. These include  
 Specialty food stores that sell only fresh produce i.e., fruit and vegetable markets, 

produce vendors, produce mobile carts. 
 

USE WORKSHEET D.2. (APPENDIX D) TO CALCULATE RATIO OF FAST FOOD + 
CONVENIENCE STORES BY GROCERY STORE + PRODUCE VENDORS.  
 
SCORING: If a ratio of one (1) or less of convenience store by grocery stores exists within study 
area, then award +2 points else award 0 points.  
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DENSITY - INNOVATIVE LEVEL 
 

Ratio of one (1) or less of fast food + convenience stores by organic + local food source 
outlets. 

 
A food secure community with a healthy food system will find ways to increase people’s access 
to organic and local foods through a plethora of organic and local food sources outlets like 
farmers markets, community supported agriculture, farm stands, etc.  
 
From TABLE A.1. (APPENDIX A), calculate the number of convenience stores within study area. 
This includes:  
 Convenience stores, food marts, corner stores and convenience stores with gas stations.  

 
From TABLE A.1. (APPENDIX A), calculate the number of fast food and limited service restaurants 
within the study area. These include:  

- Franchised fast food restaurants  
- Limited service restaurants: sandwich shops, delis, bagel shops, donut shops, delicatessen 

restaurants and take out shops. 
- Cafeterias 
- Buffets 

 
From TABLE A.2. (APPENDIX A), calculate the number of organic and local food source outlet 
options. These include: 
 Organic Store (OS) 
 Farmer Markets (FS) 
 Local Food Source Outlets 

- Farm Stands or on farm sales (FS) 
- Pick Your Own Operations (PYO) 
- Food Cooperatives (FC) 
- Community Supported Agriculture (CSA) 

 
USE WORKSHEET D.3. (APPENDIX D) TO CALCULATE RATIO OF FAST FOOD + 
CONVENIENCE STORES BY ORGANIC + LOCAL FOOD SOURCE OUTLETS.  
 
SCORING: If a ratio of one (1) or less of convenience store by grocery stores exists within study 
area, then award +3 points else award 0 points. 
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CHAPTER 7 
 

Affordability (Dimension 5) 
 

AFFORDABILITY - REQUIRED LEVEL 
 
Availability of USDA's Thrifty Food Plan market basket at costs equivalent to or less than the 

calculated weekly national average cost. 
 
Affordability is extremely important because it examines the income and the purchasing power 
of those residing in the study areas relative to the cost of healthy and nutritious foods. 
Affordability can be examined by the availability of healthy and nutritious foods at cost less than 
or equal to the national average cost of purchasing a ‘standard market basket’ of food items 
(Cohen, 2002). For the purpose of this analysis, we will be using the list of food items contained 
in the USDA Thrifty Food Plan market basket (APPENDIX B, TABLE B.2.). 
 
The U.S. Department of Agriculture (USDA) Thrifty Food Plan (TFP) serves as a national 
standard for a nutritious diet at a minimal cost. The Thrifty Food Plan market basket contains a 
list of food needed to prepare a week’s worth of food for a family of four (male and female ages 
19 to 50 and two children ages 6 to 8 and 9 to 11). The food groups included in this food plan to 
supply a minimally adequate and nutritious diet are:  
 Fruits (fresh, frozen or canned),  
 Vegetables (fresh, frozen or canned), 
 Breads, cereals and other grain products (fresh or dry),  
 Dairy products (fresh or canned),  
 Meat and Beans (fresh, frozen or canned),  
 Fats & oils/sweets and spices,  
 Other Foods 

 
For this purpose, a food store survey will be conducted to collect information on the prices of 
select food items available in retail food stores. These food items should be readily available 
from any one of the food outlets/sources within the study area (they do not necessarily need to be 
available from only one food store). The food stores to be surveyed include:  
1. Mainstream Grocery Stores 

a. Supermarket (SM) 
b. Grocery Store (GS) 
c. Supercenters (SC) 
d. Warehouse Stores (WS) 
e. Limited Assortment Store (LAS)  

2. Ethnic Food Stores (EFS) 
3. Specialty Food Stores (SFS)  
4. Superstores (SS) 
5. Farmers Markets (FM)  
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6. Organic Stores (OS) 
7. Local Food Source Outlets 

a. Farm Stands or on farm sales (FS) 
b. Pick Your Own Operations (PYO) 
c. Food Cooperatives (FC) 
d. Community Supported Agriculture (CSA) 
e. Central Agriculture and Food Facility (CAFF) 

8. Convenience Stores (CS) 
9. Non Traditional food stores  

a. Dollar Stores (DS) 
b. Pharmacies (PH) 

 
The total cost of purchasing a week’s supply of food items will then be compared to the weekly 
average cost for the Thrifty Food Plan provided by USDA for a family of four (couple, 19-50 
years and two children ages 6-8 and 9-11 years). 
 
Note: The USDA Thrifty Food List contains 68 food items as well as a number of condiments. If 
a particular food item is unavailable within the study area, then it will not be possible to calculate 
the total cost of the standard basket. So to provide a little flexibility in the analysis process, 
the market basket analysis does not have to be abandoned if UP TO THREE ITEMS from the 
Thrifty Food Plan List are not available within the study. In that case, find a store outside the 
study area that carries these items and record the price at which these items are sold for at that 
store.   
 
USE WORKSHEET B.2. PROVIDED IN APPENDIX B TO DOCUMENT PRICES OF FOOD 
ITEMS FROM THE USDA THRIFTY FOOD PLAN WITHIN THE STUDY AREA.   
 
SECTION I: FOR THE DATA COLLECTOR  
 
Note: Use a pencil for this part of the analysis and data recording.  
 
Please complete TABLE B.2. (APPENDIX B) by walking through the different stores and recording 
the price and weight of the least expensive item for each food listed.  
 
Typically, a mainstream grocery store will carry all or most of the food items listed in the Thrifty 
Food Plan market basket. Therefore, if there is a mainstream grocery store present within the 
study area, start the data collection process by first visiting the mainstream grocery store. Walk 
through the mainstream grocery store and record the lowest price at which the food item is being 
sold for at the mainstream grocery store. The table includes the unit of measure that should be 
selected for each food. It is important that the prices recorded are for the specific food items 
mentioned in the table. If a food item is unavailable on the day that you visit the store but is 
usually in store, check with the manager for the normal price.  
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IN THE ABSENCE OF A MAINSTREAM GROCERY STORE:  
 
Walk through the other food retail outlets mentioned in the list above. As soon a food item from 
the USDA Thrifty Food Plan List is found available at any store within the study area, record the 
price at which the food item is sold for within the study area in TABLE B.2. (APPENDIX B). The 
goal is not to find the lowest price at which the food item is sold for within the study area, rather 
to just locate a store that sells the food item from the TFP List and record the price.  
 
Differing Package/Item Size: If the package size of a food item in store is different than what is 
listed in column D titled ‘Item Weight/Unit (Desired),” then record the package size that is 
available in store in column E titled “Item/Weight/Unit (actual).” Some food items like green 
peppers or melons may be sold at a per piece price. In that case, weigh a few pieces of the food 
product to establish an average item weight. Record this average weight in column E titled 
“Item/Weight/Unit (Actual)” of TABLE B.2. (APPENDIX B) along with the per piece price in 
column F titled “Store Price.”  
 
Food Pricing: Record the lowest price of the size listed in column D or whatever size is 
available in column F titled “Store Price” of TABLE B.2. (APPENDIX B). When selecting items 
contained on the store shelves, always select the least expensive food item in the package size 
listed.  
 
If all the food items mentioned in the list are available within the study area and prices for all the 
items have been recorded, then proceed to SECTION III to calculate the total market cost. If more 
than three food items from the Thrifty Food Plan List are unavailable within the study area then 
the market basket cost cannot be calculated and the study area is awarded -1 points. In order to 
provide a little flexibility in the analysis process, the market basket analysis does not have to be 
abandoned if UP TO THREE ITEMS from the Thrifty Food Plan List are not available within the 
study. In that case, find a store outside the study area that carries these items and record the price 
at which these items are sold for at that store. 
 
SECTION III: CALCULATION OF THRIFTY FOOD PLAN MARKET BASKET COST 
WITHIN STUDY AREA  
 
USE WORKSHEET E.1. PROVIDED IN APPENDIX E TO CALCULATE COST OF THE 
STANDARD MARKET BASKET WITHIN STUDY AREA.  
 
The first step in analyzing the cost of the toolkit market basket in your community is to record 
the price of food items from the USDA Thrifty Food Plan List within the study area. To 
determine whether food prices are affordable within the study area, it is necessary to compare the 
cost of the Thrifty Food Plan market basket within the study area with the USDA national 
benchmark reference price for the Thrifty Food Plan.  
 
TABLE E.1. (APPENDIX E) lists the quantity of various foods (68 food items as well as a number 
of condiments) needed for a week’s worth of recipes for a family of four living on a limited food 
budget (food stamp recipients).  
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1. Transfer the ‘item weight’ and ‘store prices’ recorded in columns E & F of TABLE B.2. 
(APPENDIX B) during the in-store food assessment to columns B & C in TABLE E.1. 
(APPENDIX E).  

2. Calculate the unit price for food items whose ‘item weight/unit’ differs from the quantity to 
be used in the TFP menu i.e., quantity mentioned in column E.  

a. Divide the recorded price of the food item listed under column C by the package size 
for which the price has been recorded i.e., column A or B to get a per unit price. List 
the per unit cost in the column D titled “Per Unit Cost” in TABLE E.1. (APPENDIX E).  

3. To calculate the cost of purchasing a week’s worth of food supply for each food item, 
multiply the individual per unit cost listed under the column D titled “Per unit Cost” by the 
quantity of food to be used in the preparation of the Thrifty 
Food Plan recipes mentioned in the column E titled “Food 
quantity to be used in TFP menu.” Record this cost in column 
F titled ‘Total Cost” in TABLE E.1. (APPENDIX E).  

a. Use the conversion table provided in the box to 
convert units of measure in order to calculate food 
item costs.   

4. Calculate the total cost of the market basket by adding up all 
the costs of all the food items listed in the column titled 
“Total Cost” in TABLE E.1. (APPENDIX E). To convert units of 
measure, use the information given below:  

  
Finally, find the most recent USDA national average Thrifty Food Plan market basket cost. TFP 
reference costs are updated monthly by the USDA and is available from the USDA Center for 
Nutrition Policy and Information ‘Cost of Food at Home’ website: 
http://www.cnpp.usda.gov/USDAFoodCost-Home.htm. Choose the reference link appropriate 
for the year and month in which data on food prices was collected - from that document choose 
the weekly cost listed under the column titled ‘thrifty plan.’ Make sure you choose the cost stated 
for a family of four, couple 19-50 years and children 6-8 and 9-11 years. Compare the total study 
area toolkit market basket cost with the USDA TFP reference cost.  
 
SCORING: If cost of purchasing USDA’s Thrifty Food Plan market basket within the study area 
is equivalent or less than the national average weekly cost, then award +1 points else award -1 
points.  

Converting Units of 
Measure:  
1 pint=16 ounces  
1 quart=32 ounces  
1⁄2 gallon=64 ounces  
1 gallon=128 ounces 
1 pound=16 ounces  
1 pound 8 ounces=24 
ounces 
 

http://www.cnpp.usda.gov/USDAFoodCost-Home.htm
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AFFORDABILITY - SUGGESTED LEVEL 
 

Presence of community-owned food outlet that provides affordable food access. 
 
Affordability is extremely important when assessing the types of foods residents are able to 
purchase. For example, a resident with a higher income would be more likely to afford organic 
food options, as opposed to someone who has a lower income. But communities can put into 
place programs that make it possible for low-income residents to purchase foods, including 
organic foods, at prices they can afford. The suggested level on the scorecard examines for 
community owned food sources like food cooperatives and food buying clubs that provide 
affordable access to food to residents within the community.  
 
Community owned food sources include the following (This does not include membership-based 
stores like Sam’s & Costco):  

- Food Cooperatives (FC) 
- Community Supported Agriculture Programs (CSA) 
- Food Buying Clubs: are simply groups of people who come together to buy food in bulk, 

thus getting discounts for members of the club.1  
- Food Banks/Food Pantry: are non-profit, charitable organizations that distribute mostly 

donated food to a wide variety of agencies that in turn feed the hungry. 
 

Programs and strategies implemented by these community owned food sources to provide 
affordable access to food to residents within the community include:  

- Food Credit in lieu for working in store  
- Discounted prices in lieu for working in store 
- Bulk discount options 
- Acceptance of food assistance vouchers like SNAP and WIC 
- Sliding scale membership fees to food cooperatives and food buying clubs 
- Food bank farm stands 
- Financial assistance to purchase shares in CSA and farmer crops 
 

USE WORKSHEET E.2. PROVIDED IN APPENDIX E TO DOCUMENT PRESENCE OF A 
COMMUNITY-OWNED FOOD OUTLET THAT PROVIDES AFFORDABLE FOOD ACCESS. 
 
SCORING: If community owned food outlet that provides affordable food access is present 
within the study area, then award +2 points else award 0 points.  

 
1 Sustainable Table; www.sustainabletable.org  

http://www.sustainabletable.org/
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AFFORDABILITY - INNOVATIVE LEVEL 
 

Presence of community-based growing options. 
 
This examines for the presence of community based growing options like community gardens, 
urban agriculture, greenhouse projects and farms that provide access to community residents to 
fresh produce at low costs or in exchange for volunteering on the garden/farm or through public 
pick options.   
 
The community based growing options to examine for include:  

- Community gardens/farms 
- Public pick options 
- Youth gardens/businesses 
- Greenhouse/greening projects 
- Edible gardens 

 
USE WORKSHEET E.3. PROVIDED IN APPENDIX E TO DOCUMENT PRESENCE OF 
COMMUNITY BASED GROWING OPTIONS.  
 
SCORING: If community based growing option(s) is present within the study area, then award 
+3 points else award 0 points. 
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CHAPTER 8 
 

Study Area FAI Scorecard  
 
 

 
Use ‘TABLE 3: STUDY AREA FAI SCORECARD’ to enter final scores for each of the five FAI 

dimensions for a specific study area or neighborhood. Total up the scores of the required, 
suggested and innovative levels for each of the dimensions and insert the total score under the 
column titled “Points.” Each dimension can receive a total of six (6) possible points. Also, check 
the relevant boxes for which credit is being awarded. For the first dimension related to ‘Access,’ 
besides checking the box, mention the type of local food source outlet or community based 
educational support if present within study area.  
 
Total up the scores of the five FAI dimensions to get a final FAI score for the study area. 
Determine the assessment category and assessment level for the study area from TABLE 2: 
FAI ASSESSMENT LEVELS. 



 

 36 

 CHAPTER 8: STUDY AREA FAI SCORECARD 

* Determine study area assessment levels from TABLE 2.

Table 3: FAI Scorecard*:  Study Area: _________________________ Municipality: ______________________ State: ______________ 

Dimension and Measurement Criteria Points 

ACCESS (6 Possible Points) 
 Accessible Mainstream Grocery Store                        
 Access to Farmers Markets         Organic Store         Local Food Source Outlet      _________________ 
 Access to community-based educational support       ____________________________ 

 

DIVERSITY (6 Possible Points) 
 Diversity of food outlets                                   
 Diversity of food items and food groups        
 Diversity of organic or local food source food items        

 

QUALITY (6 Possible Points) 
 Food outlet selling fresh and unexpired edible foods                       
 Food outlet with healthy dietary intake promotion indicators        
 Rating of satisfactory or better for food quality                               

 

DENSITY (6 Possible Points) 
 Higher number of grocery stores to convenience store                 
 Higher number of grocery stores + produce vendors to fast food and convenience stores          
 Higher number of organic and local food source outlets to fast food and convenience stores     

 

AFFORDABILITY (6 Possible Points) 
 Availability of USDA’s Thrifty Food Plan market basket at affordable costs          
 Affordable food access via community-owned food outlets                                        
 Presence of community-based growing options                                                           

 

FAI TOTAL = 30 POSSIBLE POINTS (RANGE -5 TO +30)  

ASSESSMENT LEVELS (FOOD DESERT, FOOD GAP, FOOD CLUSTER, FOOD BOUNTY)*: __________________________ 
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WORKSHEET A.1. FOOD RETAIL OUTLET LISTING   
ACCESS – REQUIRED LEVEL 
 

During the assessment process, identify all food retail outlets mentioned below within the study 
area including mainstream grocery stores and stores that may have closed down but where the 
space and infrastructure exists for opening future stores. Identification of all food retail outlets at 
this stage itself will reduce duplication of efforts to gather information that will be required later 
on. 
 
* For Store Type: chose between the following acronyms 

 
Determining accessibility of grocery store:  
The mere presence of such a food source in 
itself is not enough, if people do not have 
direct physical access to grocery stores. So, 
for the required level of access, the presence 
of a mainstream grocery store that has a 
serviced bus stop within a five-minute or ¼ 
mile walking distance within the study area 
would be classified as accessible. To determine whether a mainstream grocery store within a 
study area is accessible by public transportation,  
 Visit the mainstream grocery stores to determine if there is any serviced bus stop within a 

five-minute or ¼ mile walking distance of the grocery store. Ideally, the bus stop should 
be located right next to the grocery store.  

 
Read detailed definitions for each store type on page 4 and detailed instructions for the Access 
Dimension at the Required Level in the toolkit before undertaking the assessment. 
 

A mainstream grocery store includes the 
following:  

- Supermarket (SM) 
- Grocery Store (GS) 
- Supercenters (SC) 
- Warehouse Stores (WS) 
- Limited Assortment Store (LAS)  

 

A mainstream grocery store does not include the 
following:  

- Ethnic Food Stores (EFS) 
- Specialty Food Stores (SFS)  
- Warehouse Clubs (WC) 
- Superstores (SS) 
- Limited Service Restaurants (LSR) 
- Full Service Restaurants (FSR) 
- Specialty Item Shops (SIS) 
- Beer, Wine and Liquor Stores (LS) 
- Drinking Establishments (DE) 
- Convenience Stores (CS) 
- Non Traditional food stores  

o Dollar Stores (DS) 
o Pharmacies (PH) 
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Date of Assessment: ____________ 
 

Name of Study Area: __________________  Municipality: ___________________  State: _______________ 
 
Name of Mainstream Grocery Store that has a serviced bus stop within a 5 minute or ¼ mile walking distance: ___________________ 

Approximate distance between grocery store and bus stop: _______________ 

 

TABLE A.1. FOOD RETAIL OUTLET LISTING 

Store 
Type* Store Name Additional store information Address Zip Code 
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TABLE A.1. FOOD RETAIL OUTLET LISTING 

Store 
Type* Store Name Additional store information Address Zip Code 
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TABLE A.1. FOOD RETAIL OUTLET LISTING 

Store 
Type* Store Name Additional store information Address Zip Code 
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TABLE A.1. FOOD RETAIL OUTLET LISTING 

Store 
Type* Store Name Additional store information Address Zip Code 
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 WORKSHEET A.2. FARMERS MARKETS, ORGANIC AND LOCAL FOOD SOURCE OUTLET LISTING 
ACCESS – SUGGESTED LEVEL 
 

Name of Study Area: _________________________________ Municipality: _________________ State: ______________ 
 
*Store Type: chose between the following acronyms 

- Farmers Markets (FM) 
- Organic Store (OS) 
- Local Food Source Outlets 

 Farm Stands or on farm sales (FS) 
 Pick Your Own Operations (PYO) 
 Food Cooperatives (FC) 
 Community Supported Agriculture (CSA) 
 Central Agriculture and Food Facility (CAFF) 

 
Review detailed instructions for the Access Dimension at the Suggested Level in the toolkit before undertaking the assessment.  
 

TABLE A.2. FARMERS MARKETS, ORGANIC AND LOCAL FOOD SOURCE OUTLET LISTING 
 

Store 
Type* Store/Market Name Address  Additional Information Phone 

     

     

     

     

  



 

 44 

 APPENDIX A 

WORKSHEET A.3. COMMUNITY-BASED EDUCATIONAL SUPPORT, SERVICES AND PROGRAMS 

ACCESS – INNOVATIVE LEVEL 
 

Name of Study Area: _________________________________ Municipality: _________________ State: __________ 
 
Note: During the assessment process, also document programs and services that may have been offered in the recent past but are no 
longer available. This will help identify opportunities/programs that may be revived in the future.  
 
Review detailed instructions for the Access Dimension at the Innovative Level in the toolkit before undertaking the assessment. 
 

TABLE A.3. COMMUNITY-BASED EDUCATIONAL SUPPORT, SERVICES AND PROGRAMS 
 

Program Name Offered by Organization (s)  Program/Service description 

Is there a fee 
participation 

fee 
required? 

(Y/N) 

Is the 
program 
currently 
offered? 

(Y/N) 

Reason for 
elimination of 

program 
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WORKSHEET B.1. DIVERSITY OF FOOD OUTLETS 
DIVERSITY – REQUIRED LEVEL 
 

 
Read detailed instructions for the Diversity Dimension at the Required Level in the toolkit before 
undertaking the assessment. Use TABLE A.1. & TABLE A.2. to examine for the availability of 
more than one type of food outlet within the study area. The following store types* qualify 
towards this section of the assessment: 
 Supermarkets (SM) 
 Grocery Stores (GS) 
 Supercenters (SC) 
 Warehouse Stores (WS) 
 Limited Assortment Stores (LAS) 
 Ethnic Food Stores (EFS) 
 Specialty Food Stores (SFS)  
 Farmer Markets (FM) 
 Organic Store (OS) 
 Local Food Source Outlets 

- Farm Stands or On Farm Sales (FS) 
- Pick Your Own Operations (PYO) 
- Food Cooperatives (FC) 
- Community Supported Agriculture (CSA) 
- Central Agriculture and Food Facility (CAFF) 

 
The following food stores are excluded from the assessment because they do not sell fresh 
produce, meats and dairy products and products with minimal processing from the field to the 
fridge. 
 Warehouse Clubs (WC) 
 Superstores (SS) 
 Limited Service Restaurants (LSR) 
 Full Service Restaurants (FSR) 
 Specialty Item Shops (SIS) 
 Beer, Wine and Liquor Stores (LS) 
 Drinking Establishments (DE) 
 Convenience Stores (CS) 
 Non Traditional food stores  

- Dollar Stores (DS) 
- Pharmacies (PH) 
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Date of Assessment: ____________ 
 

Name of Study Area: __________________  Municipality: ___________________  State: _______________ 
 
 

TABLE B.1. DIVERSITY OF FOOD OUTLETS 
Store 
Type* Store Name Address Zip Code 
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WORKSHEET B.2. INSTORE FOOD ASSESSMENT 

 
Before conducting an instore food assessment, seek their permission from the store manager to 
conduct a survey in their store. Here are some ways in which you could approach food store 
managers/owners (Cohen, 2002): 
 Send a letter to the grocery store manager/owner to explain the study and to ask for 

permission to survey their grocery store (See WORKSHEET B.3.) 
 About a week before the survey, follow up on the letters by calling the grocery store 

manager/owner.  
 Reiterate the purpose of the data collection and assure store managers/owners that the 

study is in no way evaluating the store or its policies.  
 Relieve any anxieties that the managers/owners may have about their participation by 

providing the following assurances 
o The store name, policies and prices will not be published or publicized  
o Data collectors will not disrupt the normal flow of business by speaking with 

customers or employers 
o Staff involvement in the survey process is next to minimal.  

 Inform store managers that findings from individual stores will be completely 
confidential and that information gathered from stores will be combined by 
neighborhoods.  

o Note: every member of the research team must adhere to the rules of 
confidentiality.  

 Arrange for a date and time for the data collectors arrival.  
 

DIVERSITY OF FOOD ITEMS 
DIVERSITY – SUGGESTED LEVEL 

 
The assessment examines for the availability of at least three (3) items of each food group from 
the USDA Thrifty Food Plan within the study area. These food items should be readily available 
within the study area, though not necessarily from one store – these food items could be 
available from a combination of stores listed below within the study area. Those stores are:   
 Supermarkets (SM) 
 Grocery Stores (GS) 
 Supercenters (SC) 
 Warehouse Stores (WS) 
 Limited Assortment Stores (LAS) 
 Ethnic Food Stores (EFS) 
 Specialty Food Stores (SFS)  
 Superstores (SS) 
 Convenience Stores (CS) 
 Non Traditional food stores  

- Dollar Stores (DS) 
- Pharmacies (PH) 
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The following stores are not to be considered for this part of the assessment: 
 Warehouse Clubs (WC) 
 Limited Service Restaurants (LSR) 
 Full Service Restaurants (FSR) 
 Specialty Item Shops (SIS) 
 Beer, Wine and Liquor Stores (LS) 
 Drinking Establishments (DE) 
 
Read detailed instructions for the Diversity Dimension at the Suggested Level in the toolkit 
before undertaking the assessment. If a mainstream grocery store is present within the study area, 
then start the in-store food assessment from those stores as these stores are most likely to carry 
all the different food products listed in the Thrifty Food Plan List (APPENDIX B, TABLE B.2.). 
Visit the list of stores mentioned above and if a food item from the list if available in a store 
within the study area, then record the name of the store that carries the food item in Column A of 
TABLE B.2.  
 

DIVERSITY OF ORGANIC OR LOCAL FOOD ITEMS 
DIVERSITY – INNOVATIVE LEVEL 

 
The assessment examines for the availability of at least one (1) organic or local food source item 
of each food group from the USDA Thrifty Food Plan within the study area. These food items 
should be readily available from any one of the food outlet/source within the study area (they do 
not necessarily need to be available from only one food store):  
 Supermarkets (SM) 
 Grocery Stores (GS) 
 Supercenters (SC) 
 Warehouse Stores (WS) 
 Limited Assortment Stores (LAS) 
 Ethnic Food Stores (EFS)  
 Specialty Food Stores (SFS)  
 Superstores (SS) 
 Farmers Markets (FM) 
 Organic Store (OS) 
 Local Food Source Outlets 

- Farm Stands or on farm sales (FS) 
- Pick Your Own Operations (PYO) 
- Food Cooperatives (FC) 
- Community Supported Agriculture (CSA) 
- Central Agriculture and Food Facility (CAFF) 

 Convenience Stores (CS) 
 Non Traditional Food Stores 

- Dollar Stores (DS) 
- Pharmacies (PH)  

 
The following stores are not to be considered for this part of the assessment: 
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 Warehouse Clubs (WC) 
 Fast food/Limited Service Restaurants (LSR) 
 Full Service Restaurants (FSR) 
 Specialty Item Shops (SIS) 
 Beer, Wine and Liquor Stores (LS) 
 Drinking Establishments (DE) 
 
Read detailed instructions for the Diversity Dimension at the Innovative Level in the toolkit 
before undertaking the assessment. Visit the list of stores mentioned above and if an organic or 
local source food item from the list is available in a store within the study area, then record the 
name of the store which carries the food item in column G of TABLE B.2.  
 

QUALITY OF FOOD OUTLET 
QUALITY – REQUIRED LEVEL 

 
The quality section determines whether fresh edible foods and unexpired products are being sold 
in the area. The food outlets to be examined for this part of the assessment include:  
 Supermarkets (SM) 
 Grocery Stores (GS) 
 Supercenters (SC) 
 Warehouse Stores (WS) 
 Limited Assortment Stores (LAS) 
 Ethnic Food Stores (EFS) 
 Specialty Food Stores (SFS)  
 Superstores (SS) 
 Organic Stores (OS) 
 Food Cooperatives (FC) 
 Convenience Stores (CS) 
 Non Traditional food stores  

- Dollar Stores (DS) 
- Pharmacies (PH) 

 
The goal is to determine if there exists a food outlet within the study area that sells unexpired and 
fresh edible food items from the USDA Thrifty Food Plan List and if the food outlet has 
available at least one (1) fresh or unexpired food item of each of the six food groups from the 
USDA Thrifty Food Plan. Read detailed instructions for the Quality Dimension at the Required 
Level in the toolkit before undertaking the assessment and record the quality of packaged and 
unpackaged food items in Column B & C of TABLE B.2. 
 

AFFORDABILITY OF FOOD ITEMS   
AFFORDABILITY – REQUIRED LEVEL 

 
Affordability can be examined by the availability of healthy and nutritious foods at cost less than 
or equal to the national average cost of purchasing a ‘standard market basket’ of food items 
(Cohen, 2002). For the purpose of this analysis, we use the list of food items contained in the 
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USDA Thrifty Food Plan market basket (APPENDIX B, TABLE B.2.) and a food store survey will 
be conducted to collect information on the prices of select food items available in retail food 
stores. These food items should be readily available from any one of the food outlets/sources 
within the study area (they do not necessarily need to be available from only one food store). The 
food stores to be surveyed include:  
1. Mainstream Grocery Stores 

a. Supermarket (SM) 
b. Grocery Store (GS) 
c. Supercenters (SC) 
d. Warehouse Stores (WS) 
e. Limited Assortment Store (LAS)  

2. Ethnic Food Stores (EFS) 
3. Specialty Food Stores (SFS)  
4. Superstores (SS) 
5. Farmer Markets (FM)  
6. Organic Stores (OS) 
7. Local Food Source Outlets 

a. Farm Stands or on farm sales (FS) 
b. Pick Your Own Operations (PYO) 
c. Food Cooperatives (FC) 
d. Community Supported Agriculture (CSA) 
e. Central Agriculture and Food Facility (CAFF) 

8. Convenience Stores (CS) 
9. Non Traditional food stores  

a. Dollar Stores (DS) 
b. Pharmacies (PH) 

 
Read detailed instructions for the Affordability Dimension at the Required Level in the toolkit 
before undertaking the assessment. Visit the food stores in the study area and record the price at 
which the food item is available at one of these stores within the study area. Record the price in 
the column F titled ‘Store Price’ and also if package size of food item in store is different that 
what is listed in the column D titled ‘Item Weight/Unit (Desired),” then record the package size 
that is available in store in the column E titled “Item/Weight/Unit (actual).” 
 
Note: The USDA Thrifty Food List contains 68 food items as well as a number of condiments. If a 
particular food item is unavailable within the study area, then it will not be possible to calculate the 
total cost of the standard basket. So to provide a little flexibility in the analysis process, the market 
basket analysis does not have to be abandoned if UPTO THREE ITEMS from the Thrifty Food 
Plan List are not available within the study. In that case, find a store outside the study area that 
carries these items and record the price at which these items are sold for at that store.   
 
TO CALCULATE THE TOTAL COST OF THE MARKET BASKET WITHIN THE STUDY AREA, USE 
WORKSHEET E.1. AND TABLE E.1. 
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Date of Assessment: ________________ 
 

Name of Study Area: _______________________________ Municipality: ______________________ State: ________________ 
 
Read the following to The Store Manager before conducting the In-Store Survey: 
 
Thank you for allowing me to spend some time in your store collecting information on the availability of selected food items and their prices. 
The information that we are collecting from a wide variety of stores in the area will help create a profile of food availability and costs in the 
community. The information will be only used for this purpose and data collected from all stores will be combined. No data will be linked to 
any specific store. 
 

TABLE B.2. INSTORE FOOD ASSESSMENT 

 Diversity (Sug. Lvl) Quality (Req. Lvl) Affordability (Req. Lvl) Diversity (Innov. Lvl)  

 A B C D E F G 

Food Group / Food Item 

If food item 
available, list 

store name item 
available from 

Packaged 
food =‘past 

date’ or 
‘edible’ 

Unpackaged food 
= ‘overripe’, 

‘slightly overripe’ 
or ‘fresh’ 

Item Weight 
/ Unit 

(Desired) 

Item Weight 
/ Unit 

(Actual) 

Store 
Price 

If organic or local 
food item available, 
list store name item 

available from 

Fruits - fresh 

Apples, any variety 
(bagged or loose)    Per lb    

Bananas    Per lb    
 

Grapes (green or red)    Per lb    

Melon (cantaloupe, 
honeydew, or watermelon)    Per lb    
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TABLE B.2. INSTORE FOOD ASSESSMENT 

 Diversity (Sug. Lvl) Quality (Req. Lvl) Affordability (Req. Lvl) Diversity (Innov. Lvl)  

 A B C D E F G 

Food Group / Food Item 

If food item 
available, list 

store name item 
available from 

Packaged 
food =‘past 

date’ or 
‘edible’ 

Unpackaged food 
= ‘overripe’, 

‘slightly overripe’ 
or ‘fresh’ 

Item Weight 
/ Unit 

(Desired) 

Item Weight 
/ Unit 

(Actual) 

Store 
Price 

If organic or local 
food item available, 
list store name item 

available from 

Oranges, any variety 
(bagged or loose)    Per lb    

Fruits – frozen or canned 

Mandarin oranges (juice or 
light syrup), canned     15-oz can    

 

Peaches, any variety (light 
syrup), canned    29-oz can    

Orange juice (concentrate), 
frozen    12-oz can    

Vegetables – fresh 

Carrots, unpeeled (bagged 
or loose)    1-lb bag    

Celery, bunch    Per lb    

Green pepper    Per lb    

Lettuce, leaf (green or red)    Per lb    
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TABLE B.2. INSTORE FOOD ASSESSMENT 

 Diversity (Sug. Lvl) Quality (Req. Lvl) Affordability (Req. Lvl) Diversity (Innov. Lvl)  

 A B C D E F G 

Food Group / Food Item 

If food item 
available, list 

store name item 
available from 

Packaged 
food =‘past 

date’ or 
‘edible’ 

Unpackaged food 
= ‘overripe’, 

‘slightly overripe’ 
or ‘fresh’ 

Item Weight 
/ Unit 

(Desired) 

Item Weight 
/ Unit 

(Actual) 

Store 
Price 

If organic or local 
food item available, 
list store name item 

available from 

Onions, yellow (bagged or 
loose)    Per lb    

Tomatoes, any variety    Per lb    

Potatoes, any variety    5-lb bag    

Vegetables – frozen or canned 

Mushrooms, pieces, canned    4-oz can    
 

Spaghetti sauce, any 
variety, canned    26-oz jar    

Tomato sauce, any variety, 
canned    8-oz can    

Broccoli, chopped, frozen    16-oz bag    
 

Green beans, any variety, 
frozen    16-oz bag    

Green peas, any variety, 
frozen    16-oz bag    



 

 55 

 APPENDIX B 

TABLE B.2. INSTORE FOOD ASSESSMENT 

 Diversity (Sug. Lvl) Quality (Req. Lvl) Affordability (Req. Lvl) Diversity (Innov. Lvl)  

 A B C D E F G 

Food Group / Food Item 

If food item 
available, list 

store name item 
available from 

Packaged 
food =‘past 

date’ or 
‘edible’ 

Unpackaged food 
= ‘overripe’, 

‘slightly overripe’ 
or ‘fresh’ 

Item Weight 
/ Unit 

(Desired) 

Item Weight 
/ Unit 

(Actual) 

Store 
Price 

If organic or local 
food item available, 
list store name item 

available from 

French fries, any variety, 
frozen    32-oz bag    

Breads, Cereals and other Grain Products - fresh 

Bread, white, enriched    1-lb loaf    
 

Bread, whole wheat    24-oz loaf    

Hamburger buns, enriched    Package of 8    

Dinner rolls, enriched    Package of 
12    

French or Italian bread, 
enriched    Per 1-lb loaf    

Bagels, plain, enriched    Package of 6    

Bread crumbs, plain    10-oz can    

Breads, Cereals and other Grain Products – dry 

Ready to eat cereal, Corn 
Flakes    18-oz box    
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TABLE B.2. INSTORE FOOD ASSESSMENT 

 Diversity (Sug. Lvl) Quality (Req. Lvl) Affordability (Req. Lvl) Diversity (Innov. Lvl)  

 A B C D E F G 

Food Group / Food Item 

If food item 
available, list 

store name item 
available from 

Packaged 
food =‘past 

date’ or 
‘edible’ 

Unpackaged food 
= ‘overripe’, 

‘slightly overripe’ 
or ‘fresh’ 

Item Weight 
/ Unit 

(Desired) 

Item Weight 
/ Unit 

(Actual) 

Store 
Price 

If organic or local 
food item available, 
list store name item 

available from 

Ready to eat cereal, 
Toasted oats    20-oz box    

White flour, all-purpose, 
enriched    5-lb bag    

Macaroni, elbow style, 
enriched    1-lb box    

Noodles, yolk-free, 
enriched    1-lb bag    

 Popcorn, microwave, any 
variety (unpopped)    9-oz package    

Rice, white, long grain, 
enriched    5-lb bag    

Spaghetti, any variety, 
enriched    1-lb box    

Dairy products - fresh 

Milk, 1% low fat    1 gal    
 

Whole milk    1 gal    

Cheddar cheese, any 
variety    Per lb    
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TABLE B.2. INSTORE FOOD ASSESSMENT 

 Diversity (Sug. Lvl) Quality (Req. Lvl) Affordability (Req. Lvl) Diversity (Innov. Lvl)  

 A B C D E F G 

Food Group / Food Item 

If food item 
available, list 

store name item 
available from 

Packaged 
food =‘past 

date’ or 
‘edible’ 

Unpackaged food 
= ‘overripe’, 

‘slightly overripe’ 
or ‘fresh’ 

Item Weight 
/ Unit 

(Desired) 

Item Weight 
/ Unit 

(Actual) 

Store 
Price 

If organic or local 
food item available, 
list store name item 

available from 

Cottage cheese, any variety    16-oz carton    

Mozzarella cheese, whole    16-oz 
package    

Dairy products - canned 

Evaporated milk, any 
variety    12-oz can    

Meat and beans (meat alternates) - fresh 

Beef, ground, lean    Per lb    
 

Chicken fryer, cut up or 
whole2    Per lb    

Chicken thighs    Per lb    

Turkey, ground    Per lb    

Pork, ground    Per lb    

 
2 Whole mature chickens are marketed as fryers, broilers, and roasters. Fryers are the smallest size, usually refer to a bird that is between 7 to 13 weeks old and weighs 1½ 
to 4 lbs. These can be sold whole or in pieces and may sometimes be called broiler-fryers. Source: www.wikipedia.org, www.ehow.com, www.fsis.usda.gov.  

http://www.wikipedia.org/
http://www.ehow.com/
http://www.fsis.usda.gov/
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TABLE B.2. INSTORE FOOD ASSESSMENT 

 Diversity (Sug. Lvl) Quality (Req. Lvl) Affordability (Req. Lvl) Diversity (Innov. Lvl)  

 A B C D E F G 

Food Group / Food Item 

If food item 
available, list 

store name item 
available from 

Packaged 
food =‘past 

date’ or 
‘edible’ 

Unpackaged food 
= ‘overripe’, 

‘slightly overripe’ 
or ‘fresh’ 

Item Weight 
/ Unit 

(Desired) 

Item Weight 
/ Unit 

(Actual) 

Store 
Price 

If organic or local 
food item available, 
list store name item 

available from 

Turkey ham, packaged 
luncheon meat    Per lb    

Eggs, large, grade A    1 doz    

Meat and beans (meat alternates) - frozen & canned 

Fish, flounder or cod, 
frozen    Per lb    

Tuna fish, chunky style, 
water packed    6-oz can    

Garbanzo beans, chick 
peas, canned    15-oz can    

Kidney beans, canned    15.5-oz can    

Baked beans, vegetarian, 
canned    16-oz can    

Fats & Oils / Sugars & Sweets 

Margarine, stick    1-lb box    
 

Shortening, vegetable    3-lb can    
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TABLE B.2. INSTORE FOOD ASSESSMENT 

 Diversity (Sug. Lvl) Quality (Req. Lvl) Affordability (Req. Lvl) Diversity (Innov. Lvl)  

 A B C D E F G 

Food Group / Food Item 

If food item 
available, list 

store name item 
available from 

Packaged 
food =‘past 

date’ or 
‘edible’ 

Unpackaged food 
= ‘overripe’, 

‘slightly overripe’ 
or ‘fresh’ 

Item Weight 
/ Unit 

(Desired) 

Item Weight 
/ Unit 

(Actual) 

Store 
Price 

If organic or local 
food item available, 
list store name item 

available from 

Salad dressing, mayonnaise 
type    32-oz jar    

Vegetable oil, any type    48-oz bottle    

Sugar, brown (dark or 
light)    1-lb box or 

bag    

Sugar, powdered    1-lb bag    

Sugar, white, granulated    5-lb bag    

Jelly, grape    32-oz jar    

Molasses, any type    12-oz jar    

Pancake syrup, any type    24-oz bottle    

Chocolate chips, semi-
sweet    12-oz 

package    

Fruit drink, refrigerated, 
any flavor    1 gal    
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TABLE B.2. INSTORE FOOD ASSESSMENT 

 Diversity (Sug. Lvl) Quality (Req. Lvl) Affordability (Req. Lvl) Diversity (Innov. Lvl)  

 A B C D E F G 

Food Group / Food Item 

If food item 
available, list 

store name item 
available from 

Packaged 
food =‘past 

date’ or 
‘edible’ 

Unpackaged food 
= ‘overripe’, 

‘slightly overripe’ 
or ‘fresh’ 

Item Weight 
/ Unit 

(Desired) 

Item Weight 
/ Unit 

(Actual) 

Store 
Price 

If organic or local 
food item available, 
list store name item 

available from 

Fudgesicles, ice milk    Box of 12    

Other food Items (use this list only for the ‘affordability’ assessment): Only record availability, item weight and store price. 

Baking powder  X X 10-oz can   X 

Baking soda  X X 16-oz box   X 

Chili powder  X X 3.25-oz jar   X 

Cinnamon  X X 3-oz jar   X 

Cumin  X X 2-oz jar   X 

Onion powder  X X 3.5-oz jar   X 

Garlic powder  X X 4.25-oz jar   X 

Italian herb seasoning  X X 2-oz jar   X 

Oregano  X X 0.56-oz jar   X 
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TABLE B.2. INSTORE FOOD ASSESSMENT 

 Diversity (Sug. Lvl) Quality (Req. Lvl) Affordability (Req. Lvl) Diversity (Innov. Lvl)  

 A B C D E F G 

Food Group / Food Item 

If food item 
available, list 

store name item 
available from 

Packaged 
food =‘past 

date’ or 
‘edible’ 

Unpackaged food 
= ‘overripe’, 

‘slightly overripe’ 
or ‘fresh’ 

Item Weight 
/ Unit 

(Desired) 

Item Weight 
/ Unit 

(Actual) 

Store 
Price 

If organic or local 
food item available, 
list store name item 

available from 

Paprika  X X 2.9-oz jar   X 

Black pepper, ground  X X 4-oz jar   X 

Salt, any type  X X 26-oz carton   X 

Vanilla, any type  X X 6-oz jar   X 

Chicken bouillon, reduced-
sodium, cubes  X X 3.77-oz jar   X 

Catsup, any type3  X X 28-oz bottle   X 

Soy sauce, reduced-sodium  X X 10-oz bottle   X 

Lemon, juice, bottled  X X 32-oz bottle   X 

Gelatin, powdered, 
unflavored  X X Box of 4 

envelopes   X 

 
3 The United States Supreme Court decision in Ketchup v. Catsup (1999) conclusively decided for dictionary purposes within the territorial limits of the United States 
(including Guam) that catsup and ketchup are different, distinct and non-overlapping. For the purpose of this assessment, in the event that Catsup is not available within 
the study area, data collectors can substitute it with ketchup.  

http://uncyclopedia.wikia.com/wiki/United_States
http://uncyclopedia.wikia.com/wiki/Supreme_Court
http://uncyclopedia.wikia.com/wiki/Ketchup_v._Catsup
http://uncyclopedia.wikia.com/wiki/Guam
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TABLE B.2. INSTORE FOOD ASSESSMENT 

 Diversity (Sug. Lvl) Quality (Req. Lvl) Affordability (Req. Lvl) Diversity (Innov. Lvl)  

 A B C D E F G 

Food Group / Food Item 

If food item 
available, list 

store name item 
available from 

Packaged 
food =‘past 

date’ or 
‘edible’ 

Unpackaged food 
= ‘overripe’, 

‘slightly overripe’ 
or ‘fresh’ 

Item Weight 
/ Unit 

(Desired) 

Item Weight 
/ Unit 

(Actual) 

Store 
Price 

If organic or local 
food item available, 
list store name item 

available from 

Chocolate drink mix, 
powdered  X X 32-oz can   X 
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WORKSHEET B.3. SAMPLE INTRODUCTORY LETTER FOR GROCERY 

STORE MANAGERS/OWNERS4 
 

Dear Store Manager/Owner,   
 

We would like to visit your store to collect information for a (research) project we are working 

on at the (name of organization). The ‘Food Abundance Index’ project is an evaluation of the 

extent to which neighborhood residents have access to and availability of healthy, nutritious, 

culturally-appropriate foods within the (neighborhood/city name). By conducting an in-store 

food survey we want to find out if residents across (neighborhood/city name) have access to 

healthy, nutritious foods.  

 

The information that we are collecting from a wide variety of food stores in the area will help 

create a profile of food availability and costs across the (neighborhood/city name). The 

information will be only used for this purpose and data collected from all stores will be 

combined by neighborhoods. No data will be linked to any specific store. 

 

Our in-store food survey will take approximately 2 (two) hours and during this time we will not 

be talking to your customers or interfering with the operation of your store. The name, policies, 

and prices of your store will NOT be published or publicized. Information that we collect at your 

store will be kept confidential. We are interested in totals for all food stores by neighborhoods, 

not any one store specifically. 

 

(Name of person) will make contact with you between (insert possible date, time, etc) to further 

explain the project, answer any questions you might have and also finalize a possible date and 

time to conduct the in-store food survey. Meanwhile, if you have any questions about our study, 

you can contact us at (provide contact information).  

 

Thank you for your cooperation. 

 
4 This sample letter is adapted from the ‘The Community Food Security Assessment Toolkit’ by Cohen, B. (2002).  
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WORKSHEET C.1. FOOD OUTLET WITH HEALTHY DIETARY INTAKE 

PROMOTION INDICATORS  
QUALITY – SUGGESTED LEVEL 

 

The food outlets to be examined for this part of the assessment include:  
 Supermarkets (SM) 
 Grocery Stores (GS) 
 Supercenters (SC) 
 Warehouse Stores (WS) 
 Limited Assortment Stores (LAS) 
 Ethnic Food Stores (EFS0 
 Specialty Food Stores (SFS)  
 Superstores (SS) 
 Farmer Markets (FM) 
 Organic Store (OS) 
 Local Food Source Outlets 

- Farm Stands or on farm sales (FS) 
- Pick Your Own Operations (PYO) 
- Food Cooperatives (FC) 
- Community Supported Agriculture (CSA) 
- Central Agriculture and Food Facility (CAFF) 

 Convenience Stores (CS) 
 Non Traditional Food Stores 

- Dollar Stores (DS) 
- Pharmacies (PH) 

 
Read detailed instructions for the Quality Dimension at the Suggested Level in the toolkit before 
undertaking the assessment. 
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Date of Assessment: _______________ 
 

Name of Study Area: _________________________________ Municipality: ___________________ State: ________________ 
 

TABLE C.1. FOOD OUTLET WITH HEALTHY DIETARY INTAKE PROMOTION INDICATORS 

Health Promotion Indicators  Store name(s) indicator present in  

5-A-Day or Fruits and Veggies-More Matters signs   

Food guide pyramid or My Pyramid signs   

Healthy recipes    

Food Storage and Preservation    

Benefits of Organic Foods signs   

Nutritional Content signs   

Healthy food promotion signs   

Other:   

 



 

 67 

 APPENDIX C 

WORKSHEET C.2. FOOD QUALITY RATINGS 
QUALITY - INNOVATIVE LEVEL 
 

Date of Assessment: _______________ 
 

Name of Study Area: _________________________________ Municipality: ___________________ State: ________________ 
 
Read detailed instructions for the Quality Dimension at the Innovative Level in the toolkit before undertaking the assessment. 
 

 TABLE C.2. FOOD QUALITY RATINGS 

Store Name and Type Ratings on food quality  Source of ratings 
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WORKSHEET D.1. RATIO OF CONVENIENCE STORES BY GROCERY STORE OPTIONS 
DENSITY – REQUIRED LEVEL 
 

 
See detailed instructions for the Density Dimension at the Required Level in the toolkit before undertaking the assessment. 
 
 From TABLE A.1., calculate the total number of convenience stores within study area (CS).  
 Also, from TABLE A.1., calculate the total number of grocery stores within the study area. This includes  

- Supermarkets (SM) 
- Grocery Stores (GS) 
- Supercenters (SC) 
- Warehouse Stores (WS) 
- Limited Assortment Stores (LAS) 

 
Enter total number of convenience stores and grocery stores calculated from TABLE A.1. under column tilted ‘Total # of stores in study 
area’ in TABLE D.1.   
 
 

Name of Study Area: _________________________________ Municipality: ___________________ State: ________________ 
 
 

TABLE D.1. RATIO OF CONVENIENCE STORES BY GROCERY STORE OPTIONS 

Store Type Total # stores in study area Ratio (A/B) 

Convenience Stores (A)  
 

Grocery Stores (B) 
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WORKSHEET D.2. RATIO OF FAST FOOD + CONVENIENCE STORES BY GROCERY STORE + PRODUCE 
VENDORS 
DENSITY – SUGGESTED LEVEL 
 

See detailed instructions for the Density Dimension at the Suggested Level in the toolkit before undertaking the assessment. 
 
 From TABLE A.1., calculate the total number of convenience stores within study area (CS).  
 From TABLE A.1., calculate the number of fast food and limited service restaurants within the study area (LSR).  
 From TABLE A.1., calculate the total number of grocery stores within the study area. This includes  
 Supermarkets (SM) 

- Grocery Stores (GS) 
- Supercenters (SC) 
- Warehouse Stores (WS) 
- Limited Assortment Stores (LAS) 

 From Table A.1., calculate the total number of produce vendors within the study area. These include all Specialty food stores 
(SFS) that sell only fresh produce i.e., fruit and vegetable markets, produce vendors and produce mobile carts. 

 
Enter total number of fast food, convenience stores, grocery stores and produce vendors calculated from TABLE A.1. under column 
tilted ‘Total # of stores in study area’ in TABLE D.2.  
 

Name of Study Area: _________________________________ Municipality: ___________________ State: ________________ 
 

TABLE D.2. RATIO OF FAST FOOD + CONVENIENCE STORES BY GROCERY STORE + 
PRODUCE VENDORS 

Store Type Total # stores in study area Ratio (A+B/C+D) 

Convenience Stores (A)  

 
Fast Food Outlets (B)  

Grocery Stores (C)  

Produce Vendors (D)  
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WORKSHEET D.3. RATIO OF FAST FOOD + CONVENIENCE STORES BY ORGANIC + LOCAL FOOD 
SOURCE OUTLETS 
DENSITY – INNOVATIVE LEVEL 
 

See detailed instructions for the Density Dimension at the Innovative Level in the toolkit before undertaking the assessment.   
 
 From TABLE A.1., calculate the total number of convenience stores within study area (CS).  
 From TABLE A.1., calculate the number of fast food and limited service restaurants within the study area (LSR).  
 From TABLE A.2., calculate the number of organic and local food source outlet options. These include: 

- Organic Store (OS) 
- Local Food Source Outlets 

o Farmers Markets (FS) 
o Farm Stands or on farm sales (FS) 
o Pick Your Own Operations (PYO) 
o Food Cooperatives (FC) 
o Community Supported Agriculture (CSA) 

 
Enter total number of fast food, convenience stores, organic stores and local food source outlets calculated from TABLE A.1. and 
TABLE A.2. under column tilted ‘Total # of stores in study area’ in TABLE D.3.  
 

Name of Study Area: _________________________________ Municipality: ___________________ State: ________________ 
TABLE D.3. RATIO OF FAST FOOD + CONVENIENCE STORES BY ORGANIC + LOCAL FOOD 

SOURCE OUTLETS 

Store Type Total # stores in study area Ratio (A+B/C+D) 

Convenience Stores (A)   

Fast Food Outlets (B)  

Organic Stores (C)  

Local Food Source Outlets (D)  
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 APPENDIX E 

WORKSHEET E.1. USDA THRIFTY FOOD PLAN MARKET BASKET ANALYSIS 
AFFORDABILITY – REQUIRED LEVEL 
 

Date of Assessment: _______________ 
 

Name of Study Area: _________________________________ Municipality: ___________________ State: ________________ 
 
Read detailed instruction for the Affordability Dimension at the Required Level in the toolkit before calculating the market basket cost within 
the study area.  
 

TABLE E.1. USDA THRIFTY FOOD PLAN MARKET BASKET ANALYSIS 
 A B C D E F 

Food Group / Food Item Item Weight / 
Unit (Desired) 

Item Weight / 
Unit (Actual) 

Store Price 
(in $) 

Per unit price = 
C/A or C/B (in $)  

Food quantity to be 
used in TFP menu 

Total Cost = 
D*E (in $) 

Fruits - fresh 

Apples, any variety (bagged or loose) Per lb       (5 small) 1 lb 4 oz 
 

Bananas Per lb       (11 medium) 2 lbs 12 
oz 

 

Grapes (green or red) Per lb       1 lb 8 oz  

Melon (cantaloupe, honeydew, or 
watermelon) Per lb      1 lb 

 

Oranges, any variety (bagged or 
loose) Per lb       (22 small) 4 lb 12 oz 

 

Fruits – frozen or canned 
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TABLE E.1. USDA THRIFTY FOOD PLAN MARKET BASKET ANALYSIS 
 A B C D E F 

Food Group / Food Item Item Weight / 
Unit (Desired) 

Item Weight / 
Unit (Actual) 

Store Price 
(in $) 

Per unit price = 
C/A or C/B (in $)  

Food quantity to be 
used in TFP menu 

Total Cost = 
D*E (in $) 

Mandarin oranges (juice or light 
syrup), canned  15-oz can       13 oz 

 

Peaches, any variety (light syrup), 
canned 29-oz can       1 lb 10 oz 

 

Orange juice (concentrate), frozen 12-oz can       (7) 12 oz cans  

Vegetables - fresh 

Carrots, unpeeled (bagged or loose) 1-lb bag       1 lb  

Celery, bunch Per lb      5 oz  

Green pepper Per lb       4 oz  

Lettuce, leaf (green or red) Per lb       9 oz  

Onions, yellow (bagged or loose) Per lb       1 lb 4 oz  

Tomatoes, any variety Per lb       6 oz  

Potatoes, any variety 5-lb bag       10 lb 8 oz  

Vegetables – frozen or canned 

Mushrooms, pieces, canned 4-oz can       4 oz  

Spaghetti sauce, any variety, canned 26-oz jar       26 oz 
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TABLE E.1. USDA THRIFTY FOOD PLAN MARKET BASKET ANALYSIS 
 A B C D E F 

Food Group / Food Item Item Weight / 
Unit (Desired) 

Item Weight / 
Unit (Actual) 

Store Price 
(in $) 

Per unit price = 
C/A or C/B (in $)  

Food quantity to be 
used in TFP menu 

Total Cost = 
D*E (in $) 

Tomato sauce, any variety, canned 8-oz can       8 oz  

Broccoli, chopped, frozen 16-oz bag       6 oz  

Green beans, any variety, frozen 16-oz bag       11 oz  

Green peas, any variety, frozen 16-oz bag       1 lb 7 oz  

French fries, any variety, frozen 32-oz bag       15 oz  

Breads, Cereals and other Grain Products - fresh 

Bread, white, enriched 1-lb loaf       2 lb  

Bread, whole wheat 24-oz loaf       1 lb  

Hamburger buns, enriched Package of 8       8  

Dinner rolls, enriched Package of 12       4  

French or Italian bread, enriched Per 1-lb loaf       4 oz  

Bagels, plain, enriched Package of 6       (4) 8 oz  

Bread crumbs, plain 10-oz can       3 oz  

Breads, Cereals and other Grain Products - dry 

Ready to eat cereal, Corn Flakes 18-oz box       1 oz  
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TABLE E.1. USDA THRIFTY FOOD PLAN MARKET BASKET ANALYSIS 
 A B C D E F 

Food Group / Food Item Item Weight / 
Unit (Desired) 

Item Weight / 
Unit (Actual) 

Store Price 
(in $) 

Per unit price = 
C/A or C/B (in $)  

Food quantity to be 
used in TFP menu 

Total Cost = 
D*E (in $) 

Ready to eat cereal, Toasted oats 20-oz box       10 oz  

White flour, all-purpose, enriched 5-lb bag       1 lb 7 oz  

Macaroni, elbow style, enriched 1-lb box       1 lb 5 oz  

Noodles, yolk free, enriched 1-lb bag       1 lb 2 oz  

Popcorn, microwave, any variety, 
unpopped 9-oz package       3 oz 

 

Rice, white, long grain, enriched 5-lb bag       3 lb 2 oz  

Spaghetti, any variety, enriched 1-lb box       11 oz  

Dairy products - fresh 

Milk, 1% low fat 1 gal       9 qt  

Whole milk 1 gal       4 qt  

Cheddar cheese, any variety Per lb       2 oz  

Cottage cheese, any variety 16-oz carton       7 oz  

Mozzarella cheese, whole 16-oz package       1 oz  

Dairy products - canned 
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TABLE E.1. USDA THRIFTY FOOD PLAN MARKET BASKET ANALYSIS 
 A B C D E F 

Food Group / Food Item Item Weight / 
Unit (Desired) 

Item Weight / 
Unit (Actual) 

Store Price 
(in $) 

Per unit price = 
C/A or C/B (in $)  

Food quantity to be 
used in TFP menu 

Total Cost = 
D*E (in $) 

Evaporated milk, any variety 12-oz can       4 oz  

Meat and beans (meat alternates) - fresh 

Beef, ground, lean Per lb       3 lb 15 oz  

Chicken fryer, cut up or whole Per lb       1 lb 13 oz  

Chicken thighs Per lb       2 lb 12 oz  

Turkey, ground Per lb       1 lb  

Pork, ground Per lb       1 lb 7 oz  

Turkey ham (packaged luncheon 
meat) Per lb       11 oz 

 

Eggs, large, grade A 1 doz       17  

Meat and beans (meat alternates) - frozen & canned 

Fish, flounder or cod, frozen Per lb       2 lb  

Tuna fish, chunky style, water packed, 
canned 6-oz can       12 oz 

 

Garbanzo beans, chick peas, canned 15-oz can       15 oz 
 

Kidney beans, canned 15.5-oz can       15 oz  
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TABLE E.1. USDA THRIFTY FOOD PLAN MARKET BASKET ANALYSIS 
 A B C D E F 

Food Group / Food Item Item Weight / 
Unit (Desired) 

Item Weight / 
Unit (Actual) 

Store Price 
(in $) 

Per unit price = 
C/A or C/B (in $)  

Food quantity to be 
used in TFP menu 

Total Cost = 
D*E (in $) 

Baked beans, vegetarian, canned 16-oz can       1 lb 9 oz  

Fats & Oils / Sugars & Sweets 

Margarine, stick 1-lb box       15 oz  

Shortening, vegetable 3-lb can       4 oz  

Salad dressing, mayonnaise type 32-oz jar       6 fl oz 
 

Vegetable oil, any type 48-oz bottle       9 fl oz  

Sugar, brown (dark or light) 1-lb box or bag       1 oz              

Sugar, powdered 1-lb bag       3 oz  

Sugar, white, granulated 5-lb bag       9 oz  

Jelly, any flavor 32-oz jar       8 oz  

Molasses, any type 12-oz jar       1 fl oz  

Pancake syrup, any type 24-oz bottle       2 oz  

Chocolate chips, semi-sweet 12-oz package       2 oz  

Fruit drink, refrigerated, any flavor 1 gal       1 gal  
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TABLE E.1. USDA THRIFTY FOOD PLAN MARKET BASKET ANALYSIS 
 A B C D E F 

Food Group / Food Item Item Weight / 
Unit (Desired) 

Item Weight / 
Unit (Actual) 

Store Price 
(in $) 

Per unit price = 
C/A or C/B (in $)  

Food quantity to be 
used in TFP menu 

Total Cost = 
D*E (in $) 

Fudgesicles, ice milk Box of 12       4 
 

Other food Items (use this list only for the ‘affordability’ assessment)  

Baking powder 10-oz can       .02 oz             
  

Baking soda 16-oz box       .18 oz  

Chili powder 3.25-oz jar       .79 oz  

Cinnamon 3-oz jar       .08 oz  

Cumin 2-oz jar       .05 oz  

Onion powder 3.5-oz jar       .22 oz  

Garlic powder 4.25-oz jar       .40 oz  

Italian herb seasoning 2-oz jar       .03 oz  

Oregano 0.56-oz jar       .18 oz  

Paprika 2.9-oz jat       .11 oz  

Black pepper, ground 4-oz jar       .16 oz  

Salt, any type 26-oz carton       .14 oz  

Vanilla, any type 6-oz jar       .52 oz  



 

 80 

 APPENDIX E 

TABLE E.1. USDA THRIFTY FOOD PLAN MARKET BASKET ANALYSIS 
 A B C D E F 

Food Group / Food Item Item Weight / 
Unit (Desired) 

Item Weight / 
Unit (Actual) 

Store Price 
(in $) 

Per unit price = 
C/A or C/B (in $)  

Food quantity to be 
used in TFP menu 

Total Cost = 
D*E (in $) 

Chicken bouillon, reduced-sodium, 
cubes 3.77-oz jar       .71 oz 

 

Catsup, any type 28-oz bottle       1.06 oz  

Soy sauce, reduced-sodium 10-oz bottle       2.26 oz  

Lemon, juice, bottled 32-oz bottle       .54 oz  

Gelatin, powdered, unflavored Box of 4 
envelopes       2.25 oz  

Chocolate drink mix, powdered 32-oz can       1.52 oz 
 

TOTAL COST OF MARKET BASKET (SUM OF COLUMN F)  

COST OF THE THRIFTY FOOD PLAN MARKET BASKET FOR THE MONTH OF ______________ IN THE YEAR ________ IS5  

  

 
5 TFP market basket reference costs are updated monthly by USDA and is available from the USDA Center for Nutrition Policy and Information ‘Cost of Food at Home’ 
website: http://www.cnpp.usda.gov/USDAFoodCost-Home.htm. 

http://www.cnpp.usda.gov/USDAFoodCost-Home.htm
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WORKSHEET E.2. COMMUNITY-OWNED FOOD OUTLET PROVIDING AFFORDABLE FOOD ACCESS 
AFFORDABILITY – SUGGESTED LEVEL 
 

Date of Assessment: _______________ 
 
Name of Study Area: _________________________________ Municipality: ___________________ State: ________________ 
 
Community-owned food outlets include the following: food cooperatives (FC), community-supported agriculture (CSA), food buying clubs, 
food banks, food pantries, etc. Read detailed instructions for the Affordability Dimension at the Suggested Level in the toolkit before 
undertaking the assessment. 
 
Use the table given below to document presence of a community owned food outlet that offers at least one program to make possible 
affordable access to food for residents within the community. Some possible programs are:  

- Food Credit or discounted prices in lieu for working in a community owned food outlet 
- Bulk discount options offered by a community owned food outlet 
- Acceptance of food assistance vouchers like SNAP and WIC by community owned food outlets 
- Sliding scale membership fees to food cooperatives and food buying clubs 
- Food bank farm stands 
- Financial assistance to purchase shares in CSA’s and farmer crops 

TABLE E.2. COMMUNITY-OWNED FOOD OUTLET PROVIDING AFFORDABLE FOOD ACCESS 

Food store name and outlet type offering affordable 
food access program Affordable Food Access Program Description 
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WORKSHEET E.3. PRESENCE OF COMMUNITY-BASED GROWING OPTIONS 
AFFORDABILITY – INNOVATIVE LEVEL 
 

Date of Assessment: _______________ 
 
Name of Study Area: _________________________________ Municipality: ___________________ State: ________________ 
 
Read detailed instructions for the Affordability Dimension at the Innovative Level in the toolkit before undertaking the assessment. 
Examine for the presence of any one of these community based growing options within the study area:  

- Community gardens/farms 
- Public pick options 
- Youth gardens/businesses 
- Greenhouse/greening projects 
- Edible gardens 

TABLE E.3. PRESENCE OF COMMUNITY-BASED GROWING OPTIONS 

Community based growing option Is community option present within study area (Y/N)  

Community gardens/farms  

Public pick options  

School or university based gardens  

Youth gardens/businesses  

Greenhouse/greening projects  

Edible gardens  

Other:   
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