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SUBJECT:   LOCAL WELLNESS POLICY

The Phelps-Clifton Springs Central School District is committed to providing a school environment that enhances learning and development of lifelong wellness practices.

To accomplish these goals:

Child Nutrition Programs comply with federal, state, and local requirements.  Child Nutrition Programs are accessible to all children.

Sequential and interdisciplinary nutrition education is provided and promoted.

Patterns of meaningful physical activity are established and connect to students’ daily lives outside of physical education.

All school-based activities are consistent with local wellness policy goals.

All foods and beverages made available on campus (including vending, concessions, ala carte, student stores, parties, cooking classes, and fundraising) during the school day are consistent with current laws and dietary guidelines for Americans.

All foods made available on campus adhere to food safety and security guidelines.

The school environment is safe, comfortable, pleasing, and allows ample time and space for eating meals.  Food and /or physical activity is not used as a reward or punishment.





Team Nutrition USDA

National Association of State Boards of Education

Model Guidelines for Health & Wellness-Meeting the Requirements of the Child Nutrition and WIC 

Reauthorization Act

School Health Index-A Self-Assessment and Planning Guide from the Department of Health and Human Services Centers for Disease Control and Prevention

School Nutrition Association Local Wellness Policy Guidelines
    2006

5662












2 of  11

SUBJECT:  LOCAL WELLNESS POLICY COMMITTEE  (Cont’d)

It is recommended that PCSCSD have a diverse Local Wellness Policy Committee comprised of parents, teachers, food service staff, school administrators, students, school board members, and others from various social-economic, cultural and ethnic communities to create policies and routinely evaluate, modify and improve their effectiveness.

They should be involved in efforts to improve the overall health and well-being of children and youth.

They should monitor and evaluate the school district’s policies to ensure they are properly implemented and progress is made in improving and maintaining students’ nutrition and physical activity patterns.

They should encourage each school to set up a school-based committee to oversee the implementation of these policies at the school level.

They should supplement their efforts by seeking nutrition and physical activity partnerships with relevant community organizations and corporate citizens.

School staff and support personnel serve as role models.  The school district should encourage activities and create programs that support healthy lifestyles for all school district employees.

Once the Local Wellness Policy is in place, the committee should meet at least once or twice a year to provide evaluation data to assess whether the policies are remaining effective in improving student health.

The PCSCSD Wellness Policy will be subject to updates to add or delete text, in accordance with law and after consultation with administrators/school attorney, to better reflect the district’s needs and practices.

WELLNESS POLICY COMMITTEE MEMBERS

Beverly VanEtten-Food Service Director-Coordinator   bvanetten@midlakes.org

Julie Backus-Teacher                                                       Jbackus@midlakes.org
Karen Cameron-Principal                                                Kcameron@midlakes.org
Peg Carlson-Nurse                                                           Pcarlson@midlakes.org
Megan Craver-Teacher                                                    Mcraver@midlakes.org
Anne Gomez Greenspon-Psychologist                           Agreenspon@midlakes.org
Maggie Hicks-Teacher

                             Mhicks@midlakes.org
Amanda Johnson-Psychologist                                       Ajohnson@midlakes.org
Sharon Ranger –Cook Manager                                      Sranger@midlakes.org
Darlene Swank-Cook Manager                                       Dswank@midlakes.org

Janet Kraft-Physical Education                                       jkraft@midlakes.org

Ann Landschoot-Parent                                                   boyzarus@fltg.net

Jane Westfall-Teacher



                 jwestfall@midlakes.org

Mike Renne-Business Administrator


     mrenne@midlakes.org
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SUBJECT:   LOCAL WELLNESS POLICY  (Cont’d)

SCHOOL HEALTH INDEX   (National Association of State Boards of Education)

The coordinated school health program plan shall incorporate the following eight components within a single framework:

1. A School Environment that is safe; that is physically, socially, and psychologically healthful; and that promotes health-enhancing behavior.

2. A Sequential Health Education Curriculum taught in every grade, pre-kindergarten through twelfth, (in accordance to state guidelines,) that is designed to motivate and help students maintain and improve their health, prevent disease, and avoid health-related risk behaviors and that is taught by a well-prepared and well-supported team.

3. A sequential Physical Education Curriculum taught in every grade, pre-kindergarten through twelfth, that adheres to NYS health guidelines and involves moderate to vigorous physical activity; that teaches knowledge, motor skills, and positive attitudes; that promotes activities and sports that all students enjoy and can pursue throughout their lives; that is taught by a well-prepared and well-supported staff and that is coordinated with the comprehensive school health education curriculum.

4. A Nutrition Services Program that includes a food service program that employs well-prepared staff who efficiently serve appealing choices of nutritional foods; a  comprehensive school health education curriculum with the school food service program as a viable resource that supports a school environment that encourages students to make healthy food choices.

5. A school Health Services Program that is designed  to ensure access to referral to primary health care services; foster appropriate use of health services, prevent and control communicable disease and other health problems; provide emergency care for illness or injury; and is provided qualified and well-supported health professionals that are available within the school and the community.

6. A Counseling, Psychological, and Social Services Program that is designed to ensure access or referral to assessments, interventions, and services for students’ and/or adults’ mental, emotional, and social health, and whose services are provided by well-qualified and well-supported professionals.

7. Integrated Family and Community Involvement Activities that are offered to engage families as active participants in their children’s education; that support the ability of families to support children’s school achievement; encourage collaboration with community resources and services to respond more effectively to the health-related needs of students.

8. A Staff Health Promotion Program that provides opportunities for support staff to improve their health status through activities such as health assessments, health education, and health-related fitness activities using workshops, conferences and seminars.
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SUBJECT:   LOCAL WELLNESS POLICY  (Cont’d)

NUTRITIONAL EDUCATION GUIDELINES:
1. School programs should ensure that students in pre-kindergarten through grade  twelve receive nutrition education that provides the knowledge they need to  adopt healthy lifestyles.  Nutrition Education should be well-integrated within a comprehensive school health education program and should include instruction that helps students learn more about the importance of various food groups: caloric, sugar and fat intake, healthy cooking methods, the recognition of the role media play in marketing and advertising foods and beverages, and the relationship of a balanced diet and regular exercise to a healthy lifestyle.

2. Nutrition concepts should be reinforced by all school personnel, and should be integrated into various subject areas such as literature, science, social studies and other subjects.

3. Nutrition education should include reinforcement of the importance of physical activity and health risks associated with a sedentary lifestyle.

4. PCSCSD should utilize the services of qualified nutrition professionals in the School Food Service Program. 

5. Staff primarily responsible for nutrition education should be properly trained and regularly participate in professional development activities to effectively deliver quality nutrition education.

6. PCSCSD should provide educational information and encourage healthy eating and physical activity for families, both within the home and outside the home.  Family members should be engaged as a critical part of the team responsible for teaching children about health and nutrition.

Nutrition Education Goals:
· Students in grades pre-K-12 receive nutrition education that is interactive and teaches the skills they need to adopt healthy eating behaviors.

· Nutritional information is offered in the school dining room as well as in the classroom, with coordination between the foodservice staff and teachers.

· Students receive consistent nutrition messages throughout the school, classroom, cafeteria, home, community and media.

· State and district health education curriculum standards and guidelines include both nutrition and physical education.

· Nutrition is integrated into the health education curricula or core curriculum (e.g., math, science, language arts).

· Schools link nutrition education activities with the coordinated school health program. Staff who provide nutrition education have appropriate training.

· Schools conduct nutrition education activities and promotions that involve parents, students, and the community.
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SUBJECT:   LOCAL WELLNESS POLICY  (Cont’d)

EATING ENVIRONMENT GUIDELINES:
1. Students should be encouraged to start each day with a healthy breakfast since children who come to school hungry may find it difficult to stay alert and learn.  Serving breakfast in the class room or as a “Grab & Go” breakfast has proven to more than double school breakfast participation.  Greater participation means healthier children who are better able to learn, which means better test scores.

      2.   Bus schedules and morning breaks should be coordinated to allow students ample

            time before class to eat breakfast if they haven’t eaten at home.  A “grab-&-go”

            breakfast that students can take to their homeroom class should be made 

            available, with permission from the homeroom teacher.                   

3. Lunch periods should be scheduled as near the middle of the school day as

Possible.

4. Students should be provided sufficient time to eat during meal periods, with at  least 10 minutes for breakfast and 20 minutes for lunch from the time the student is seated.

5. Dining areas should be attractive and include enough seating areas to accommodate all students who would like to sit and eat lunch, as well as enough serving areas so that students do not have to spend too much time waiting in line.

6. Students should be reminded to wash their hands before meals (to prevent the spread of germs and reduce the risk of illness.)

7. Districts and schools should set a policy on the display of corporate logos and trademarks on school grounds and ensure that companies adhere to the policy.

8. Promotional activities should incorporate nutrition education and be connected to activities that encourage physical activity, academic achievement, and positive youth development.  Additionally, they should be limited to programs that are requested by school officials to support teaching and learning.

Eating Environment Goals:
· Allow enough time, access, and options for all students to have the opportunity to eat      a healthy breakfast.

· Meal periods are scheduled at appropriate times; schools do not schedule tutoring, pep rallies, club and organization meetings, or other activities during meal times.

· Meal periods are long enough for students to eat and socialize.

· There are enough serving areas so that students don’t have to spend too much time waiting in line.

· Dining areas are attractive and have sufficient space for seating; tables and chairs are the right size for the students.

· Recess for elementary grades is scheduled before lunch, if at all possible, to maximize learning and allow children to come to lunch less distracted and ready to eat.

· PCSCSD encourages socializing among students, and between students and adults.  Adults properly supervise school dining rooms and serve as role models to students.
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SUBJECT:   LOCAL WELLNESS POLICY  (Cont’d)

· Creative, innovative methods are used to keep noise levels appropriate, such as movies, music, or games.

( No “eat in silence”, no whistles, no buzzing traffic lights.)

· Facility design (including the size and location of the dining/kitchen area, lighting, building materials such as acoustics that allow for a pleasant eating environment, windows, open space, adequate food service equipment for food preparation and service, and food and staff safety), is given priority in renovations or new construction.

· Hand washing equipment and supplies are in a convenient place so that students can wash their hands before eating.

· Drinking fountains are available for students to get water at meals and throughout the day.

· PCSCSD uses an accounting system that protects the identity of students who eat free and reduced price school meals.

· No student should be allowed to sit on the cafeteria floor and eat, due to obvious sanitation issues.

CHILD NUTRITION OPERATIONS GUIDELINES:
1. PCSCSD should develop a coordinated and comprehensive outreach, promotion and pricing plan to ensure maximum participation in the school meal program, and should ensure that all eligible children qualify and receive free and reduced-price meals.

2. PCSCSD should ensure that students eligible to receive free or reduced-price meals and milk are not treated differently from other students or easily identified by their peers.
3. PCSCSD should employ a food service director who is properly qualified, certified, and/or credentialed according to professional standards to administer the school food service program and satisfy reporting requirements.

4. All food service personnel should have adequate pre-service training, participate in ongoing professional development and hold a state-issued or equivalent training certificate.

5. PCSCSD food service providers should adopt methods of cooking that decrease fat, calorie, and sodium levels in food.

6. PCSCSD should plan menus that, over the course of a week, will meet the nutrition standards recommended in the Dietary Guidelines for Americans.

7. PCSCSD should involve families and community organizations in the development of policies and programs to ensure that school meal options are culturally sensitive and meet special dietary needs.

8. PCSCSD should ensure that required and effective food safety practices are applied to all foods prepared, sold or served at school or school sponsored events.
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SUBJECT:   LOCAL WELLNESS POLICY  (Cont’d)

Child Nutrition Operations Goals: 

· The child nutrition program will aim to be financially self-supporting.  However, the program is an essential educational support activity.  Budget neutrality or profit generation will not take precedence over the nutritional needs of the students.  If subsidy of the child nutrition fund is needed, it will not be from the sale of foods that have minimal nutritional value and/or compete nutritionally with program meals.

· The child nutrition program will ensure that all students have affordable access to the varied and nutritious foods they need to stay healthy and learn well.

· The school will strive to increase participation in the available federal Child Nutrition programs (e.g. school breakfast, school lunch, after school snack and summer food service programs.)

· Employ a food service director, who is properly qualified, certified/or credentialed according to current professional standards, to administer the school food service program and satisfy reporting requirements.

· All food service personnel shall have adequate pre-service training in food service operations.

· A child’s need for nutrients does not end when school does.  Therefore, recommend offering meals during breaks in the school calendar and to coordinate with other agencies and community groups to operate, or assist with operating, a summer food service program for children and adolescents who are eligible for federal program support.

· Students are encouraged to start each day with a healthy breakfast.
NUTRITION GUIDELINES FOR ALL FOODS ON CAMPUS

Food providers will take every measure to ensure that student access to foods and beverages meets federal, state, and local laws and guidelines.  NYS Education Law (Chapter 647, section 915) prohibits the sale of soda and candy from the beginning of the school day until the end of the last scheduled meal period in all parts of the building, in all public schools, regardless of whether or not the school participates in the federal Child Nutrition Program.

Food providers will offer a variety of age appropriate, healthy food and beverages.

Classroom snacks should feature healthy choices, where possible.  Snacks coming from home or outside the school food service department should be prepackaged and sealed to insure proper sanitation.  To ensure safety and security of food, it is recommended to purchase food items from the food service department.

It is recommended that the Food Service Director be provided with an updated list of students who have Food Allergies, which can then be entered under “Notes” on the individual student’s account, and this information will then pop up to notify cashier when they enter their ID# for breakfast or lunch.

All food made available on campus (including classroom cooking classes), comply with the state and local food safety and sanitation regulations.  Hazard Analysis and Critical Control Points (HACCP)   plans and guidelines are implemented to prevent food illness in schools.
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SUBJECT:   LOCAL WELLNESS POLICY  (Cont’d)

Healthy snack alternatives for vending machines, classroom snacks, parties, fund raising events,           and Ala Carte sales include:

Bagels, baked snacks, cereal bars, fresh fruit, fresh veggies, fruit juice, juiced based popsicles, fruit rollups, granola bars, jerky, low fat popcorn, low fat pudding, milk, nuts, oatmeal cookies, pretzels, salads, trail mix, water, whole grain crackers, yogurt.

Schools may not sell any foods (in vending machines, school stores, school organizations, or otherwise) that compete with school meals program from the beginning of the school day until the end of the last lunch period.  Schools may, however, sell fruit juice, (50% juice minimum) water and milk throughout the entire school day.

These guidelines are not intended to limit the occasional fund raising sale or special occasion celebration, as long as it is after the last lunch period of the day.  Information on food ingredients, amounts and portion sizes should be available on request. Portion control must be monitored.

As stated in the NYS Educational Law (Chapter 647, section 915) as quoted above, the intention is not to limit the sales of food and beverages in lounges, or other space only accessible to teachers and school staff. (SCHOOL ADMINISTRATION MUST ENSURE, HOWEVER, THAT STUDENTS ARE NOT AFFORDED ACCESS TO VENDING MACHINES OR OTHER ITEMS FOR SALE AT THESE LOCATIONS.)

Teachers, Staff, and Administrators should set good examples by eating or drinking healthy choices in the presence of children.

The USDA recommendations for healthy eating require that any food on sale at the school be within the “healthy foods” guidelines.  It takes creative thinking to ditch a fund-raising “sure thing”, but the health of the student population should come first.

OTHER SCHOOL BASED ACTIVITIES

Purpose and Goal:

· Healthy eating patterns, daily activity and mental wellness are essential for students to achieve their full academic potential.  Schools have the responsibility to educate students and staff to establish and maintain lifelong wellness.

· All students will be educated with the knowledge and skills necessary to make healthy life styles choices.  In addition, staff is encouraged to model healthy eating and physical activity as a valuable part of daily activity.  PCSCSD will prepare, adopt, and implement a comprehensive plan to encourage healthy habits.

It is recommended that activities are made available before or after school, to promote healthy habits and increase physical activity.  For example, students may choose to participate in intramurals, school sports teams, and theater.
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SUBJECT:   LOCAL WELLNESS POLICY  (Cont’d)

Parents and staff are reminded about the PCSCSD Community Education Classes that offer programs for Health and Fitness year round to stimulate both mind and body.

All staff members will be aware of the school wellness mission and will be encouraged to implement the goals in all school based activities, and promote accessibility and knowledge in regards to physical activity and promoting health, safety, and wellness by drawing on school and local community resources.

Make information regarding key health behaviors such as physical activity, poor eating habits, sexual behaviors that result in HIV infection, other sexually transmitted diseases, or unintended pregnancy, infection prevention, tobacco use, behaviors that result in intentional or unintentional injury, abuse of alcohol and other drugs, common childhood diseases, and health insurance opportunities, available to parents and the school community.

We strive to adhere to state guidelines in screening each child for scoliosis, vision, hearing, and general health appraisals including body mass index, and avail ourselves of  the School Health Index Self-Assessment and Planning Guide to help identify our school’s strengths and weaknesses.

A plan for easy and fast access to emergency care for illness and injury for school age children, faculty, support staff, and visitors, be put into place for each building; and that a school wide safety program and character education is incorporated throughout the school district, and that all fourth and fifth graders participate in the DARE program.

Modifications related to Food Allergies will be made within the classroom. These measures may include Epi-Pen Training and use, sharing information with staff, students, and parents regarding allergies and the importance of frequent hand-washing, and a list of healthy snacks being provided to parents by school staff.

PHYSICAL ACTIVITY AND PHYSICAL EDUCATION GUIDELINES

1. PCSCSD should ensure that every student from kindergarten through twelfth grade receives regular, age appropriate quality physical education.

2. PCSCSD should attempt to facilitate students’ participation in at least 60 minutes per day of moderate to vigorous physical activity in accordance with nationally recommended guidelines.

3. All physical education classes should be taught by certified physical education teachers.

4. Physical education should be designed to build interest and proficiency in the skills, knowledge and attitudes essential to a lifelong physically active lifestyle.   It should include providing information, fostering a positive atmosphere, encouraging self-discipline, developing motor skills, and promoting activities that can be carried out over the course of students’ lives.
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SUBJECT:   LOCAL WELLNESS POLICY  (Cont’d)

5. The physical education curriculum should be coordinated with the health education curriculum.

6. Physical education should provide safe and satisfying physical activity for all students, including those with special needs.

7. Whenever possible, elementary schools should provide daily recess that encourages physical activity.

8. Classroom or subject area teachers should not use participation in physical education classes or recess as a way to punish or discipline students.

9. After-school programs should include supervised, age-appropriate physical activities that appeal to a variety of interests.

10. PCSCSD should ensure that students have adequate space and equipment to participate in structured physical activity.

11. PCSCSD should ensure that physical activity facilities on school grounds are kept safe, and well-maintained.

12. PCSCSD should provide information to parents to help them promote and incorporate physical activity and healthy eating into their children’s lives.

Physical Activity and Physical Education Goals:  

These goals should include:   A sequential program of physical education that involves more vigorous physical activity on a routine basis, teaches knowledge skills, self-management skills, and positive attitudes, and promotes activities and sports that students enjoy and can pursue the rest of their lives, taught by well-prepared and well supported staff, coordinated with the health education curriculum.

Offer time in the elementary school day for supervised recess.

Offer opportunities and encouragement for students to voluntarily participate in before-and after-school physical activity programs such as intramurals, clubs, and at the high school level, interscholastic athletics.

Encourage joint school and community recreation activities.

 Offer opportunities and encouragement for staff to be physically active.

 Offer strategies to involve family members in program development and implementation.
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SUBJECT:   LOCAL WELLNESS POLICY  (Cont’d)

LOCAL WELLNESS POLICY GUIDELINES FOR FOOD SAFETY/FOOD SECURITY

1. Assure that ALL foods made available on campus comply with the state and local food safety and sanitation regulations, and that Hazard Analysis and Critical Control Points (HACCP) plans and guidelines are implemented to prevent food illness in schools.

2. Assure the safety and security of the food, and that facility access to the food service operations are limited to Child Nutrition staff and authorized personnel.

3. The U. S. Department of Agriculture’s Food and Nutrition Service has issued a booklet, “Guidance for School Food Authorities based on the process approach to HACCP Principles”, that will be implemented into the PCSCSD Food Service Program.

Food Safety/Food Security Goals

The purpose of a school food safety program is to ensure the delivery of safe foods to children in the school meals programs by controlling hazards that may occur or be introduced into foods anywhere along the flow of the food from receiving to service (food flow).  An effective food safety program will help control food safety hazards that might arise during all aspects of food service (receiving, storing, preparing, cooking, cooling, reheating, holding, assembling, packaging, transporting, and serving.)

There are two types of hazards:

1. Hazards specific to the preparation of the food, such as improper cooking for the specific type  of food (beef, chicken, eggs, etc.)

2. Non-specific hazards that affect all foods, such as poor personal hygiene.

Specific hazards are controlled by identifying Critical Control Points (CCP’s) and implementing measures to control the occurrence or introduction of those hazards.  

Nonspecific hazards are controlled by developing and implementing Standard Operating Procedures (SOP’s).

A school safety food program should control both specific and non-specific hazards and consist of SOP’s and a written plan for applying the basic HACCP principles.  This guidance presents HACCP principles adapted to help School Food Service Authorities develop an overall school food safety program for their jurisdiction and HACCP-based food safety plans tailored specifically for each school food service site within their jurisdiction.

Adopted: 6/14/06
