
 
 
 
At Children’s Discovery Museum, we are committed to providing wholesome, nutritious, 
and, most importantly, delicious food for all our visitors. We believe that a smart diet is a 
balanced diet – one that focuses on whole, fresh, and seasonal foods that are minimally 
processed, low in added sugars, and free from additives, chemicals, and artificial 
ingredients. We also believe that eating is a communal, fun, engaging and enjoyable 
act, and that a balanced approach to food includes both everyday deliciousness and the 
occasional, well-portioned treat. Below are our guiding principles for food and 
procurement. This is a living document which evolves along with the increasing access 
to and awareness of higher-quality foods. We invite you to consider them, discuss them, 
and see if and how they do – or can – reflect your own food decisions for yourself and 
your family. 
 

- We start with an eye toward the USDA’s My Plate standards, which 
demonstrate how to eat a balanced, nutritious daily diet, and also recommend 
that we: 

o Make half our plate fruits and vegetables 
o Make at least half our grains whole grains 
o Focus on lean proteins 

- We focus on appropriate portion sizes for both 
children and adults. The best way to maintain a healthy 
weight with a delicious diet is to not eat too much 
food! 

- We incorporate a variety of fresh, seasonal ingredients into our menu 

- We purchase from local growers and producers whenever possible 

- We offer foods made from scratch, both in our kitchen and from local food 
artisans who specialize in their products. This ensures our products are free 
from artificial ingredients and colors, additives, chemicals, hydrogenated 
fats, and high fructose corn syrup 

- We do not offer beverages with added sugar. 

- We are a peanut-free facility, and offer gluten-free and vegetarian options 

- We employ practices to reduce waste, water, and energy usage in our kitchen 
and café and compost our food waste  

- We use oils and grains free from genetically modified organisms, and seek 
out responsibly manufactured packaged items 

- Specific harmful additives and ingredients are banned; our list updated 
regularly as industry standards and consumer awareness grows 

 

Fruits and Vegetables 

- Focus on local and seasonal produce 

- At least 50% purchased from growers within a 100 mile radius or supplied from 
our garden!  



- Produce listed on the Environmental Working Group’s “dirty dozen” list is organic 
or grown by certified pesticide-free farming practices 

 
Grains and Baked Goods 

- At least half of breads and pastas are made from whole grains  

- All flours and grains free from GMOs 

- Offer a wide assortment of grains that reflect the diversity and cultural heritage of 
our customers  

- Baked goods are made in house or by local bakers, and free from hydrogenated 
oils, transfats, and high fructose corn syrup 

 
Poultry 

- Always raised without routine use of antibiotics or added hormones  

- Fed a vegetarian diet 

- Preference given to family-owned and/or regional farms (within 100 miles) 

- By the end of 2016, at least 25% of all poultry purchases or certified by Food 
Alliance, Global Animal Partnership, Animal Welfare Approved, or Certified 
Humane 

 
Pork 

- Raised without routine use of antibiotics, hormones, or steroids 

- Preference given to family-owned and/or regional farms (within 100 miles) 

- By the end of 2016, at least 25% of all pork purchases or certified by Food 
Alliance, Global Animal Partnership, Animal Welfare Approved, or Certified 
Humane 

 
Beef 

- Raised without routine use of antibiotics, hormones, or steroids 

- Preference given to grass-fed beef 

- Preference given to family-owned and/or regional farms (within 100 miles) 

- By the end of 2016, at least 25% of all beef purchases or certified by Food 
Alliance, Global Animal Partnership, Animal Welfare Approved, or Certified 
Humane 

 
Seafood 

- 50% of all fish procured has Monterey Bay Seafood Watch yellow list (minimally) 
(domestic) or Marine Stewardship Council certified (2015, imported/processed) 

- All tuna is pole/troll caught or FAD (fish aggregating device) free 
 
Eggs 

- Always cage-free shell eggs, fed a vegetarian diet 

- Sourced from California farms 
 
Dairy 

- Organic milk from California 

- No milk with flavors or added sugar 

- No “cheese products” (according to the USDA-defined term) 



 
Desserts 

- Focus on appropriate portion sizes by age  

- Engage visitors on concept of “dessert-worthy” – desserts as occasional treats, 
taste and ingredients should be special; not necessary as part of every meal or 
snack 

- Healthier “treat” options always offered 
 
Packaged Foods and Snacks 

- Focus on lower fat, salt, and sugar options  

- Preference for organic, GMO-free, and whole grain or legume-based options 

- Must adhere to CDM’s current list of banned ingredients 
 

Beverages 

- No beverages with added sugar 

- All flavored options made in-house (juices, sparkling “sodas,” iced tea, etc.) 

- Bulk water dispenser available and prominently displayed in the café 

- Bottled water available for catered events only; bottled water sold for events 
comes in bottles made from compostable materials 

- Coffee is Rainforest Alliance-certified and/or sourced through coffee roaster with 
direct-trade relationships with growers 

- Preference given for local coffee roasters 
 

Packaging  

- Reusable dish- and silverware used whenever possible 

- Follows all local and municipal laws related to packaging and composting (e.g. 
no EPS/polystyrene packaging) 

- Compostable packaging that can be composted by local waste management 
company (e.g., compostable plastics) 
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