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8510 - WELLNESS

All foods and beverages sold to students as fund-raisers outside of the school meals program during the regular and extended school day for consumption on the school campus shall meet the USDA Competitive Food regulations, the Alliance for A Healthier Generation’s Competitive Foods and Beverages Guidelines, and the USDA Smart Snacks in School nutrition standards.

Furthermore, with the objectives of enhancing student health and well being, and reducing childhood obesity, the following guidelines are established:


A.	In accordance with Policy  8500, entitled Food Service, the food service program shall comply with Federal and State regulations pertaining to the selection, preparation, consumption, and disposal of food and beverages, including but not limited to the USDA Dietary Guidelines for Americans and the USDA Smart Snacks in School nutrition standards, as well as to the fiscal management of the program.


B.	As set forth in Policy 8531, entitled Free and Reduced Price Meals, the guidelines for reimbursable school meals are not less restrictive than the guidelines issued by the U.S. Department of Agriculture (USDA).


The sale of foods of minimal nutritional value in the food service area during the lunch period is prohibited.


C.	The sale of foods and beverages to students that do not meet the USDA Dietary Guidelines for Americans and the USDA Smart Snacks in School nutrition standards to be consumed on the school campus during the school day is prohibited.


D.	All food items and beverages available for sale to students for consumption on the school campus (any
area of property under the jurisdiction of the school that is accessible to students during the school day) between midnight and thirty (30) minutes after the close of the regular school day shall comply with the current USDA
Dietary Guidelines for Americans and the USDA Smart Snacks in School nutrition standards, including, but not limited to, competitive foods that are available to students a la carte or as entrees in the dining area (except entree items that were offered on the National School Lunch Program (NSLP) or School Breakfast Program (SBP) menu on the day of and the day after they are offered on the NSLP or SBP menu), as well as food items and beverages from vending machines, from school stores, or as fund-raisers, including those operated by student clubs
and organizations, parent groups, or boosters clubs.


E.	The food service program will provide all students affordable access to the varied and nutritious foods they need to be healthy and to learn well.


F.	All foods available on campus during the school day shall comply with the current USDA Dietary Guidelines for Americans, including competitive foods that are available to students a la carte in the dining area, as classroom snacks, from vending machines, for classroom parties, or at holiday celebrations.


G.	All foods available on campus at any time shall comply with the current USDA Dietary Guidelines for Americans, including competitive foods that are available to students a la carte in the dining area, as
well as foods that are served as classroom snacks, from vending machines, for fund raisers, for classroom parties, at holiday celebrations, at concession stands,
or at any school-related event.


H.	The school food service program may involve students, parents, staff and/or school officials in the selection of competitive food items to be sold in the schools.


I.	All foods available to students in District programs, other than the food service program, shall be served with consideration for promoting student health and well-being.


J.	The school shall prepare and distribute to staff, parents, and after-school program personnel a list of snack
items that comply with the current USDA Dietary Guidelines for Americans and the USDA Smart Snacks in School nutrition standards.


K.	The food service program shall be administered by a qualified nutrition professional.


L.	The food service program shall be administered by a director who is properly qualified, certificated, licensed, or credentialed, according to current professional standards.


M.	All food service personnel shall receive pre-service training in food service operations.


N.	Continuing professional development shall be provided for all staff of the food service program.

