Slow Food O‘ahu Snail Criteria Questionnaire

Slow Food O‘ahu Snail Criteria Questionnaire (continued)

A Slow Food “snail” is awarded to purveyors of good, clean, fair foods. For Slow Food, the idea of good means enjoying delicious food created with care from healthy plants and animals. When we talk about clean food, we are talking about nutritious food that is as good for the planet as it is for our bodies. It is grown and harvested with methods that have a positive impact on our local ecosystems and promotes biodiversity. Food that is fair should be accessible to all, regardless of income, and produced by people who are treated with dignity and justly compensated for their labor.

Please complete this questionnaire to the best of your ability.
Name of Restaurant or Establishment: 
_________________________________________________________________
SECTION I.
1. Does your menu reflect use of locally sourced products?       

 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 No

a. What proportion of your menu contains locally sourced products?       %

b. Which local farms and businesses do you source from?
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2. Do you make extra effort to ensure all ingredients are grown, harvested, retrieved in a sustainable manner and are not endangered?



 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 No

Please describe.      
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3. Are your menus based on seasonal availability of products?


 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 No

4. Are you able to verify use of good, clean, fair products in food preparation for your menus?

 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 No


In what way do you ensure fresh, quality ingredients with as few preservatives and additives as possible?      
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If you answered NO to any of the above, please do not proceed!

SECTION II.

5. Would you consider your business to be “community-minded”?


 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 No


In what way does your business give back to the community?      
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In which community activities has your business participated during the past year?      
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Do you use free range animals and their products on your menu? 
 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 No

Please explain:
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6. Are your products certified organic as much as possible?


 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 No

7. Are any of your products certified organic GMO free? 


 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 No


If yes, what percent?

8. Are all of your products GMO-free?
 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 No

9. Have you incorporated traditional and cultural food preparations in your methods?

 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 No

a. Describe: 
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10. Do you recycle waste and/or donate your leftovers to food pantries and homeless shelters?


 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 No


Describe:
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11. Do you use recyclable and compostable utensils/wares for service and take-out?


 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
No

12. Do you ensure employee fairness and follow good labor practices?



 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 No


How do you make sure your employees are treated fairly?   For example, do you ensure fair compensation and benefitsyou’re your staff?      
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Please submit this questionnaire along with a copy of your current menu by snail mail, email or carrier pigeon.  We are SLOW Food, after all.
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