
PARTNERING WITH FOOD SERVICE  
TO REDUCE SODIUM: 

A Toolkit for Public  
Health Practitioners 
NNPHI is collaborating with Health Resources in Action to  
develop a toolkit intended to help public health practitioners 
build and/or enhance partnerships with food service  
providers to reduce sodium in food service settings. 

Available free of charge, the on-line toolkit features  
practical strategies, tools, resources, case studies and 
stories from the field for: 

•	� Building partnerships with food service providers  
and other industry partners

•	� Assessing the food service environment and  
identifying opportunities for sodium reduction

•	 Implementing sodium reduction strategies

THIS TOOLKIT 
COMING SOON! 

WHEN WILL THIS  
RESOURCE BE AVAILABLE?
December 2016

WHERE CAN I ACCESS IT? 
NNPHI.org/sodium and on the  
HRiA website (https://hria.org/) 

HOW CAN I FIND OUT WHEN  
IT WILL BE AVAILABLE? 
Sign up for the Collaborate 
newsletter (nnphi.org/subscribe)  
for a notification when the  
toolkit is released. 

 
Disclaimer: These resources were supported 
by the Cooperative Agreement CDC-RFA-
OT13-1302 from the Centers for Disease 
Control and Prevention. Its contents are solely 
the responsibility of the authors and do not 
necessarily represent the official views of the 
Centers for Disease Control and Prevention.



VIDEO TOPICS

•	 Salad Dressings 
•	 Flavor Building Techniques 
•	 Tomato Sauces 
•	 Ready to Use Products 

THESE VIDEOS  
COMING SOON! 

WHEN WILL THE VIDEOS  
BE AVAILABLE?
November 2016

WHERE CAN I ACCESS THEM? 
NNPHI.org/sodium

HOW CAN I FIND OUT WHEN 
THEYS WILL BE AVAILABLE? 
Sign up for the Collaborate  
newsletter (nnphi.org/subscribe) 
for notifications when the videos 
are released.  
 
Disclaimer: These resources were supported 
by the Cooperative Agreement CDC-RFA-
OT13-1302 from the Centers for Disease 
Control and Prevention. Its contents are solely 
the responsibility of the authors and do not 
necessarily represent the official views of the 
Centers for Disease Control and Prevention.

REDUCING SODIUM WITH  
THE WORLD’S PREMIER  
CULINARY COLLEGE: 

Training Videos  
for Food Service 
Professionals
NNPHI is collaborating with The Culinary  
Institute of America to produce four  
instructional videos on simple culinary  
strategies and techniques to reduce  
sodium in food service settings. These  
FREE videos are intended for food service 
professionals and public health professionals 
working with food service partners. 


