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How to use this document:

This document is intended to serve as a guide on how to create educational materials required for
Part 1: Ensure Fruit and Vegetable Availability of Feature NO1: Fruits and Vegetables. This
document is meant to demonstrate an acceptable degree of detail for a documentation submission.

Ultimately, the level of detail is up to the discretion of the project team, as long as each of the
requirements is sufficiently addressed.

e Part 1: An example policy document has been provided. Note, variable items are
highlighted in yellow throughout the document.

Note: The variable items are highlighted in yellow throughout the document.

The text is updated to the Q1 2020 version of WELL v2 pilot, which may vary from future versions of
WELL v2.
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Disclaimer

This resource is intended to assist teams pursuing WELL certification and/or a WELL Portfolio
Score under the second iteration of the WELL Building Standard (“WELL v2” or “WELL”. The
content (text, graphics, images, and other material provided herein is for informational and
educational purposes only. Each project or portfolio team is responsible for its own achievement of
WELL features for the associated project or portfolio, regardless of a team’s use of this resource, or
any portion thereof. Although the information contained in this resource is believed to be reliable
and accurate, all materials and content within this resource are provided “as is” and the
International WELL Building Institute pbc expressly disclaims and makes no warranties or
representations of any kind either express or implied, including, but not limited to, warranties or
representations about the accuracy or completeness of information, the suitability of the
information for any particular purpose, or any warranty or representation that similar submissions
regarding a project or portfolio will comply with any feature, part, credit, score or other aspect of
the WELL Building Standard, or that a project will be granted WELL Certification at any level, that a
portfolio will be granted any particular WELL Portfolio Score or that a project or portfolio will
achieve any other designation, score or award. As a reminder, the final review of project or portfolio
documentation and performance verification will be conducted by Green Business Certification Inc.,
IWBI’s third party verifier, and achievement of WELL Certification or any level or any WELL Portfolio
Score or other award or designation cannot be guaranteed. Neither IWBI nor any of its
representatives shall have any liability resulting from the use or content of this resource or from any
action taken or any inaction occurring in reliance on such resource. The International WELL Building
Institute pbc, reserves the right to change all or any portion of this resource at any time for any
reason without prior notice.

© Copyright 2019-2020 International WELL Building Institute pbc. All rights reserved.

International WELL Building Institute, IWBI, the WELL Building Standard, WELL v2, WELL Certified,
WELL AP, WELL Portfolio, WELL Portfolio Score, WELL and others, and their related logos are

trademarks or certification marks of International WELL Building Institute pbc in the United States
and other countries.
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FEATURE NO1: FRUITS AND VEGETABLES

PART 1: ENSURE FRUIT AND VEGETABLE AVAILABILITY
EXAMPLE POLICY DOCUMENT

For all spaces, one of the following is provided:

1. Fruit and Vegetable Variety

If foods are sold or provided on a daily basis within the project boundary, the following

requirements are met:

a. In spaces where food is not prepared on-site (e.g., kitchenettes, vending, micro-

kitchens), the selection includes at least two varieties of fruits and at least two

varieties of vegetables.

b. In spaces where food is prepared on-site (e.g., cafeterias, cafes), the selection

includes at least four varieties of fruits and at least four varieties of vegetables.

2. Fruit and Vegetable Options

If foods are sold or provided on a daily basis within the project boundary, the selection

meets the following requirement:

a. Atleast 50% of the available options, including beverages, are fruits and/or
vegetables.

EXAMPLES

1. Fruit and Vegetable Variety

A. <<INSERT COMPANY NAME>> provides packaged food to our employees. As part
of this offering, we also offer at least two varieties of fruits and at least two varieties
of vegetables.

a.

Example: In our breakroom, we provide at least two varieties of fruits and at
least two varieties of vegetables in addition to packaged snacks. We regularly
offer spinach, arugula, peppers and tomatoes. We also regularly provide at
least two varieties of fruits, which may vary due to seasonal availability.
Example: In our vending machines, we provide at least two varieties of fruits
and at least two varieties of vegetables in addition to packaged snacks.
These include varieties of dried/dehydrated fruit snacks with no added sugar
(e.g., dried green apples, dried mango), roasted chickpeas and green pea
snhack crisps.

Example: In our micro market, we provide at least two varieties of fruits and
at least two varieties of vegetables in addition to packaged snacks and
coffee. Our offering includes a combination of fresh and dried fruits, which
vary weekly, as well as packaged salad options in the refrigerated section.
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B. <<INSERT COMPANY NAME>> prepares food on-site for employees. As part of this
offering, we also provide at least four varieties of fruits and at least four varieties of
vegetables.

a. Example: In our dining hall/cafeteria/cafe, we provide at least four varieties of
fruits and at least four varieties of vegetables. In addition to a salad bar with
two salad bases and various vegetable toppings, we offer two daily steamed
vegetable options. We also provide at least two varieties of grab-and-go
fruits such as bananas, oranges and apples.

b. Example: In our employee restaurant, we provide at least four varieties of
fruits and at least four varieties of vegetables. This includes several salad
options as well as multiple vegetarian and vegan options. We also offer a fruit
salad, which contains four varieties of fruits, as a side option.

2. Fruit and Vegetable Options

A. <<INSERT COMPANY NAME>> provides food to employees on a daily basis. For
this reason, 50% of the offering are fruits and/or vegetables.

a. Example: In our breakroom, we provide a total of ten food and beverage
offerings. We provide at least two varieties of fruits and three varieties of
vegetables. Our offering includes a combination of dried/dehydrated fruit
snacks with no added sugar and non-fried vegetable chips.

b. Example: We provide a total of 20 food and beverage offerings in our
micro-market and a total of 10 distinct food and beverage offerings in our
breakroom. We ensure that at least 50% of available options are fruits and/or
vegetables by providing a total of 15 fruit and vegetable options across our
collective offerings in the micro-market and breakroom (ensuring that there is
at least one fruit or vegetable option provided at each food outlet).

c. Example: We provide a total of 20 food and beverage offerings in our
micro-market and a total of 10 distinct food and beverage offerings in our
breakroom. We ensure that at least 50% of available options are fruits and/or
vegetables by providing a total of 10 fruit and vegetable options in the
micro-market and a total of 5 fruit and vegetable options in the breakroom.

d. Example: We regularly provide coffee, milk, plain croissants and chocolate
croissants. To ensure that at least 50% of available options are fruits and/or
vegetables, we also offer four varieties of fruits, including apples, bananas,
oranges, and pears.
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