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Instructions 
This form is intended to take a snapshot of a location in the community where many people access food for their daily life. These primary food access points are going to vary in each community. The Primary Food Access Point Tool will help the Michigan Tribal Food Access Collaborative better understand the variety, availability, and accessibility of healthy foods where community members most often shop and get a glimpse into the customer experience. This information will be used to develop resources, inform programming, and assess the progress of the Collaborative in meeting its goals. 
1. Prepare 
· Contact the venue manager
· Find a camera or smart phone to take pictures
Note: A week before visiting the primary food access point, contact the venue and ask to speak to the manager. Explain you are working with the collaborative, community members identified their venue as a place they usually buy (or receive) groceries in their daily life, and you would like to visit the venue to learn more about where community members shop. Talk with the manager and set up a convenient time to visit the venue and complete the inventory form. 
2. Arrive
· Record your name, title, date, time, and venue information on the form 
· Enter the venue and ask to see the manager
· Ask the manager if this is still a convenient time, if not, reschedule 

3. Complete the Inventory
· Fill out all sections
· Send all photos to the contact on the form

4. Wrap-up 
· Thank the manager
· Make sure all photos are saved appropriately
· Make sure access point name and location information is correct on form

5. Send completed forms and photos to Chelsea Schmidt cschmidt@mphi.org or 517-324-1220 (fax)



Primary Food Access Point Tool

	Data Collection Information (to be filled out by person completing inventory)

	Name, title
	

	Site/Agency
	

	Venue Type:
	





	Venue Address:

	
# Registers:____

# Aisles:____

# Vendors: ______
	Venue Hours of Operation: 



	County: 


	
	

	Sell alcohol (circle all that apply): 
☐Beer
☐Wine
☐Liquor
☐None

In-venue alcohol ads: 
☐Yes, type:________________
☐No
If present, please photograph
	Sell tobacco products:
☐Yes
☐No



In-venue tobacco ads: 
☐Yes, type:________________
☐No
If present, please photograph
	Healthy eating promotions: 
☐Yes, type: _______________
☐No
If present, please photograph


Other health promotions: 
☐Yes, type: _______________
☐No
If present, please photograph


	Is there an EBT Terminal onsite?          ☐ Yes, working              ☐Yes but not working                ☐No 

	Please take pictures of the following and send to Chelsea Schmidt at MPHI 
☐ This page                   ☐ Venue exterior                         ☐ Venue interior, taken from the entrance
☐ Produce section (if applicable)
☐ Alcohol/tobacco ads                         
☐ Health eating promotions other health promotions
☐ Promotion of local foods and products


	Sector:             ☐ Retailing            ☐ Growing Food           ☐ Distributing               ☐ Eating



	Put yourself in the shoes of kids ages 3-11 and their families, what else do you notice about the appearance or environment of this location? 

	Questions for the manager: 

What type of food venue do you consider yourself? 
Do you accept WIC and/or SNAP?
Who is your average customer? 
Who is your target customer? 
What food products are most popular with your customers?
What food products are least popular with your customers? 
What food items are most challenging for you to sell? 
What food items are least economical to sell? 
What challenges do you experience selling healthy food at your location?
Prompt: such as whole wheat products, fruits and vegetables, or lean meats

What challenges do you experience selling fresh food at your location?
Prompt: such as raw and unpreserved meat, or fresh fruits and vegetables

What would make it easier to sell healthy food at your location?
How interested are you in selling local foods at your location? 
Are you able to sell local foods at your location?
What would make it easier to sell local foods at your location? 
What local foods do you currently sell? 
What local foods are most popular with your customers? 




How would you describe venue traffic throughout the week?

	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday

	Morning
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High

	Afternoon
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High

	Evening
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High

	Overnight
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High
	☐Low
☐Med
☐High




Thank you for taking time to answer these questions! 
Do you have any questions for me about the tool I’m filling out today or the food access collaborative?





	Instructions

	Place a check () mark next to all foods observed in the venue, then select the quantity and quality of each category. 



	
	
	No
	Yes
	Availability
(types of food group)
	Quality

	Vegetables
	Fresh
	☐
	☐
	☐None


☐Limited variety
     (1-3 types)


☐Moderate variety 
    (4-6 types)


☐Wide variety
    (7 or more types)


	
 ☐ Poor quality 

☐ More poor than good

☐ More good than poor

☐ All or most are good                    quality

	
	Frozen
	☐
	☐
	
	

	
	Canned
	☐
	☐
	
	

	
	Preprepared or salad bar
	☐
	☐
	
	

	
	Other: 
	☐
	☐
	
	

	
	Other: 
	☐
	☐
	
	

	Fruits
	Fresh
	☐
	☐
	☐None


☐Limited variety
     (1-3 types)


☐Moderate variety 
    (4-6 types)


☐Wide variety
    (7 or more types)

	☐ Poor quality 

☐ More poor than good

☐ More good than poor

☐ All or most are good                    quality

	
	Frozen
	☐
	☐
	
	

	
	Canned
	☐
	☐
	
	

	
	Preprepared or salad bar
	☐
	☐
	
	

	
	Other: 
	☐
	☐
	
	

	
	Other: 
	☐
	☐
	
	

	Grains
	Whole wheat or high fiber bread, buns, or wraps
	☐
	☐
	☐None


☐Limited variety
     (1-3 types)


☐Moderate variety 
    (4-6 types)


☐Wide variety
    (7 or more types)

	☐ Poor quality 

☐ More poor than good

☐ More good than poor

☐ All or most are good                    quality

	
	Whole wheat or high fiber pasta
	☐
	☐
	
	

	
	Brown rice
	☐
	☐
	
	

	
	Other:
	☐
	☐
	
	

	
	Other:
	☐
	☐
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	Protein
	Eggs
	☐
	☐
	☐None


☐Limited variety
     (1-3 types)


☐Moderate variety 
    (4-6 types)


☐Wide variety
    (7 or more types)

	☐ Poor quality 

☐ More poor than good

☐ More good than poor

☐ All or most are good                    quality

	
	Fresh meat 
(do not include processed food like hot dogs, bologna and jerky)
	☐
	☐
	
	

	
	Fresh fish
	☐
	☐
	
	

	
	Frozen fish
	☐
	☐
	
	

	
	Other:
	☐
	☐
	
	

	
	Other:
	☐
	☐
	
	

	Dairy
	Milk 
	☐
	☐
	☐None


☐Limited variety
     (1-3 types)


☐Moderate variety 
    (4-6 types)


☐Wide variety
    (7 or more types)

	☐ Poor quality 

☐ More poor than good

☐ More good than poor

☐ All or most are good                    quality

	
	Low fat cheese
	☐
	☐
	
	

	
	Other
	☐
	☐
	
	

	
	Other
	☐
	☐
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