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25 \’allby ‘Road; Princeton, New Jersey 08540 609-806-4200

~ A Place for Learning ~ A Commitment to FExcellence

DRAFT WELLNESS POLICY - JULY 20, 2010

THE BOARD of Education recognizes that P-12 children need healthful foods and
abundant physical activity to grow, learn and thrive. The Board recognizes that
good health fosters student attendance and educational achievement, that
healthy environments promote healthy behavioral norms?. The Board is
committed to strengthening the district’s nutrition and physical activity policies?
and implementing them in a timely fashion, to creating a healthy school
environment and to investing in the health and well being of children through all
foods provided on campus. Thus, the Board will further its strategic ‘commitment
to excellence’ by supporting a robust P-12 nutrition and food education
curriculum, by supporting traditional and nontraditional modes of physical
activity and by modeling best policies and standards.

The Board is committed to instilling in PRS students the idea that healthful
eating is not a luxury but an achievable necessity, and to using mealtime as a
teaching opportunity and a learning experience. Itis committed to teaching
children to recognize foods that contribute to a healthful diet and to helping them

develop lifelong dletary habits that enhance their health. $he—Be&Pd—&gPees—Vﬂ{-h

The Board supports the U.S. Department of Education and its Childhood Obesity
Task Force action plan¢, including improved labels on food and menus that
provide clear information to help make healthy choices for children; reduced
marketing of unhealthy products to children; upgraded nutritional quality of
foods sold in schools; and improved nutrition education and the overall school
environment.
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WC Aveid processed foods;

Further, because this commitment represents a new way of thinking about food
and wellness at Princeton Regional Schools, the Board seeks and welcomes
assistance in implementation from students, parents, teachers, food service
professionals, health professionals, organizations and other community
members.

SCHOOL FOODS NUTRITION STANDARDS

Beginning with the 2010 school year food service contract, the Board requires
that Request for Proposals for any/all school meals purveyors and all foods
served within the current contract use a consistently nutritious, delicious

framework andinelude-all-speeifieslisted-in-this-doeument.

In accord with the White House-sponsored Let’s MoveS program for healthy
children, the Board requires a decrease in the amount of sugar, fat and salt in all
school food items, an increase in whole grains and produce for all P-12 students —
on an accelerated schedule.

Specifically, the Board requires that, beginning with the 2010 school year and
until upward revision of this policy, any school meal purveyor apply the following
policy standards to all foods served, sold or given out anywhere on school
property during the academic school day, including a la carte lines, vending
machines, snack bars and-fundraisers:

A. Comply with
calorie counts for
meals as per the
latest Dietary
Guidelines for
Americans® within
14 calendar days of
publication (likely
based on Institute
of Medicine
guidelines? due out
in autumn of
2010), with the
Dietary Guidelines
Advisory
Committee report8
published on June,
15,2010;

B. Limit animal-derived saturated fats to 10 percent in all meals and/or a la carte
sold or served;

D. Aveid refined carbohydrates;|products
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a State
directive

. Eliminate processed and/or

. Serve only foods that the food

. Limit sodium content in each meal or comblnatlon ala carte meal substitutes

sold or serve

. Eliminate potentially-harmful food additives!® and processes, including but

not limited to high-fructose corn syrup and/or any corn-derived sweeteners
other than that for fresh school-made treats (gingerbread-or-earamelfor
instanee);-all artificial sweeteners or sugar substitutes, all-artificial coloring™,
all artificial flavoring, all nitrates
andnitrites and all trans fats other
than those naturally occurring in
whole, fresh foods;

packaged items listing any
sweetener or sugar substitute as
first or second ingredient, as well
as all forms of candy and foods of
minimal nutritional value as
defined by USDA!2;

service provider can verify as free
from rBST- bovine growth

hormone Greludingspent-dairy
eows-slaughtered-for hamburger);

free from non-therapeutic
antibiotics, antimicrobials!s and/or
growth hormones, and free of
ammonia, carbon monoxide,!4
arsemc or irradiation;

« 2»

Vefsa9 and each vegetable or frult only once a week as per the USDA
HealthlerUS School Challenge16

|Rout|nely offer |

i. Adark leafy green vegetable (broccoli, spinach, romaine lettuce, collard
greens, kale, and turnip greens);

ii. An attractively presented yellow/orange vegetable (acorn squash,
butternut squash, carrots, Hubbard squash, pumpkin, and sweet
potatoes);

iii. A whole-grain or whole-food based carbohydrate (brown rice, whole-
graln pasta, and oatmeal, whole cornmeal, other cooked whole grains —

quinoa, millet, barley, whole-grain sliced bread (allewed-enly-ifitis

strike out b/c
would
generate
large
expense for
new
equipment,
staff, training
and
additional
food

Omit Pictures

State
directed
offer vs
serve does
not support
this
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144 partefasandwich-erlarger dishyeted; and
14|Offer | Either-asmall portion of lean, unprocessed, uncoated animal/seafood
14{regularly 2 [ protein or an equivalent plant-based protein (beans, lentils, legumes,
147 nuts or seeds);
148 L. Ensurethat each child, for every meal, every day, is served cut fresh fruit
149 and/or berries (with or without a crunchy whole-grain topping) or an
150 occas10na1 dessert (he&se—made—earret—eake«a%bana&ﬂare&d—f%ex—amﬁle)—
1C1 a
Follow o
the )
standard g4 ams-of saturated R SEFVRE
of the 55 t—he—standard—New J ersey School Nutrition/Wellness Policy!”.)
Parental 156 ate-a-co A : ~vrittenparental permissi
option 57 :
158
159
160
16t
162
163
164 locally and
g ..._|lapproved per
HACCP. (Jim
167 .
168 wording)
HACCP {69
Issue  [t70
171
172  Additionally, these standards apply not only to the food service purveyor but also
173  to all foods provided by the schools during school hours and-during-any-after-
174  sehoolprogram.
175 requests
176  Further, the Board reguires that the school meals purveyor work enthusiastically
177  with the administration, faculty and staff to incorporate amaximum of school-
178  grown and locally procured foods.into the mealtime learning experience.
179 ,where possible,
180 The Board requ1res that any and all food service purveyors werkrng—wrt—h—eaeh
182  water use, energy and carbon emissions, and that they aggressively work toward a
minimal 183  zere-waste goal — through 1mprov1ng the dehc1ousness and attractiveness of the
184  foods, : ATE m Re hroug a |limit the use of |
185  polystyrene e21 , Styrofoam or foam dlsnosable trays, Dlastlc utens11s and dlsposable
186 dlshesb{yLJ-aﬂH-a-PyH—ze-l—} and use only as needed. Use biodegradable products to
187 a maximum. Compostina
188 Further, the Board insists upon the hlghest standards of sanltatlon and
189

1nfect10n control pohc1es in the school
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aePess—al-l—e&mp&ses use of green cleanlng supphe 22 aﬂd—&dd}t}eﬁ—ef—haﬁd—

w&s&%ng%%eé&ee—w&sh&g—s&nkﬁtear—seheel—gﬁdeﬁs |are to be used when possible.

CUPCAKES AND HOME-BAKED TREATS

Mshes—te—elraf—}ﬁﬁts—pes*t}eﬂ It is not the Board’s de51re to thwart celebratlons in

the classroom. If all school-supplied food is in the nutritious/delicious category,

board members condone homemade treats, &s—weH—as—lesseﬂs—fn—mak}ng—l-ayef

> > >

Further, the Board supports after-school bake sales featuring homemade snacks
and homemade desserts as ways for clubs to raise money.

FOODS & BEVERAGES SOLD OUTSIDE OF SCHOOL MEALS

All snack and beverage items sold or served'by PRS or by its school food purveyor

oen-sehoelpreperty during the school day and during any after-school activities,
mcludlng all 1tems sold in a la carte lines, vending machines and/or snack bars,
, shall meet the same
nutritional standards set forth for school meals &nd—ma&net—eeﬂtam—.

K

Additionally, no processed and/or packaged items listing any form of sweetener
as its first er-second ingredient can be served en-seheel-greunds. [at school buildings. |

TRANSPARENCY IN FOOD SERVICE

The Board requires that any food serv1ce purveyor hlred by the district must
operate in complete transparency, i
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NUTRITION EDUCATION

The Board of Education recognizes the growing problems of diet-related disease,
skyrocketing health-care costs, food-borne illness, agriculture and its carbon
footprint, joblessness and food stamp applications. It understands the school’s
role in equipping today’s students with tools for solving these pressing problems,
called “core subjects” in the Partnership for 21st Century Skills23.

It is committed to using a team approach for interactive and structured nutrition
education that includes teachers, food-service staff, guest speakers, field trips,
and community partners and to teaching skills needed to develop healthy eating
habits.

The Board recognizes that beyond health classes, the schools have abundant
opportunities for education of students regarding nutrition, food and wellness

Not enough
staff employed
by Food
Management
Company or
District Staff.

Information
may be
requested
through an
OPRA request.

Above is NOT
regularly
requested.

Curriculum
Iltems must be
approved by
Bonnie Lehet.
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across multiple channels of communication - in the classroom and the cafeteria,
in the Green Tiger edible gardens24 (P-12) via Physical Education classes and on
the playground. The Board also understands the importance of linking nutrition
education to efforts at home and in the community. To that end, schools will
establish and maintain a robust farm-to-school program. The program will build
relationships with local farmers and local vendors, encouraging them to come to
classrooms and arranging for students to visit farms.

The Board will enthusiastically support PRS faculty and staff in integrating
school meals and other eating experiences, the farm-to-school program, Phys
Ed’s Green Tiger Gardens and all edible gardens25 plus nutrition education into
the curriculum for not only physical education but also visual arts, music, math,
science, social studies, language arts and reading at all grade levels.

Because the Board understands that nutrition education and nutrition programs
that are linked to school gardens improve academic achievement?®, it is
committed to students having the opportunity to plant, harvest, cook and eat
their own school-grown food. Further, it is committed to using all P-12 Green
Tiger edible gardens as physical education opportunities and to using all
cafeterias as “learning labs” for school staff and students to apply decision-
making skills learned in the classroom.

The Board, beginning with the fall 2010 semester and thereafter, will provide
each P-12 student with 20 minutes of seated dining time (beyond that needed to
stand in line for food) in a pleasant setting each school day. Further it commends
and will publicly support daily faculty/staff modeling of good nutrition habits,
conversational skills and table manners in the cafeteria at a special table at each
school.

The Board is committed to, as part of ongoing after-school and summertime
programs, providing and supporting activities that promote enjoyment and
understanding of food, such as a Culinary Arts Club, French or Spanish Cooking
Clubs, a Garden Club, or Healthy Kids Club, whose membership includes school
staff, students, parents, family members, and community partners. For parents,
the Board supports creation and sustaining of an online Nutrition Education
Resource Center that encourages healthy food shopping and planning of family
meals. The Board will ensure that cafeterias are part of the environmental
education of students and staff through the reduction of waste by recycling,
reusing, food-waste composting and the purchase of recycled products to the
maximum extent possible.

The Board requires of its faculty/staff and the food service purveyor and its staff
comprehensive school health education that includes accurate and current
information on foods and nutrition, and furthermore, combines skills, practices
and instructional strategies that promote healthy eating habits on one or more
scheduled professional days each school year. District-wide nutrition education
professional development opportunities will be provided by PRS.

Curriculum
ltems
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The Board is committed to establishing regular opportunities for staff to
participate in wellness activities?7, including fitness classes and potluck lunches.

PHYSICAL ACTIVITY

The Board recognizes that a sedentary lifestyle and unhealthy dietary habits are
sources of diet-related disease and that abundant physical activity enhances
learning?® and seems to promote growth of the very brain centers that allow
children to focus and learn. Therefore, it is committed to connecting P-12
students to the joys of physical activity and to linking that education with health,
food and community resources.

The Board understands that this change begins with coordination with federal,
state and local authorities?? to establish and maintain safe bike/pedestrian
pathways that link all of the schools and neighborhoods with each other, and by
encouraging students to integrate physical activity into their lives by walking,
biking or skateboarding to and from school. Thus, the Board will partner with the
municipal, state and federal authorities to establish those pathways.

In addition to daily half-hour Physical Education classes3? and the 20-minute
seated lunchtime each day for each student, the Board is committed to providing
20 minutes of dedicated recess each school day, and to including Phys Ed
performance on students’ report cards.

The Board, however, understands that not every child wants to participate in
extracurricular organized sports or wishes to compete in a jumping-jacks contest
during Phys Ed classes. Further, it realizes that just as children learn in a multi-
disciplinary fashion, they also find satisfaction in physical fitness in at least the
same number of ways and that they value other aspects of Phys Ed, including
being outside, time alone, being with friends, competition, personal goal
achievement and stress reduction.

The Board wants to create a school environment that provides time, space, safety,
variation and novelty in Phys Ed so that the active choice in P-12 is easier, thus
fostering that ease of choice beyond high school.

The Board asks that PRS physical fitness teachers consult with science, nutrition
health, history and social studies teachers, and, using that information, create a
physical fitness program that incorporates those classes and stretches into the
Green Tiger Edible Gardening program, hiking, community circus, dance, yoga,
Pilates and especially casual games and free play. The Board retains its
admiration for The President’s Challenge physical fitness test3!, and trusts that
these alternatives ably condition children for testing.

Further, the Board directs the administration to immediately begin establishing
playgrounds with abundant age-appropriate equipment and fitness stations for

Curriculum
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grades 6-12, to encourage students’ continued interest in unstructured play3Z and
physical activity past elementary school.

The Board directs that physical activity and education messages be reinforced by
neither denying nor requiring physical activity as punishment, as set forth by the
HealthierUS School Challengess.

IMPLEMENTATION

The Board recognizes that the “best wellness policy in the country” is of little use
if it is not implemented34. Further, it understands that effectiveness requires a

clear message for decisions and evaluations; universal delivery and support;
relentless attention, consistency and commitment to adopting these changes;
promoting buy-in for faculty and staff and offering incentives for training and
accountability, setting goals and monitoring progress, then regrouping if needed,
in a timely fashion.

. [There is a food
committee in
place and
Board is NOT
creating
another
committee.
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PRS WELLNESS POLICY COMMITTEE MEMBERS

John Miranda, chairman. Supervisor, Health and Physical Education;
Athletic Director, Princeton Regional Schools.

Matt Wilkinson. Health and Physical Education Instructor, Princeton High
School; horticulturist.

Deb Donahue. Registered Dietitian; 30-year member of American Dietetic
Association; Public Affairs and Human Services consultant; parent of two PRS

students.

Diane Landis. Coordinator, Princeton School Gardens Cooperative;
Coordinator, Sustainable Princeton; parent of three PRS students.

Karla Cook. Chair, Princeton School Gardens Cooperative; parent of two PRS
students.

Margarida Cruz. Lead nurse, PRS.

Pete Vazquez. District operations manager, PRS.

Tony Diaforli. Grounds foreman, PRS.

Jim Gillespie. District manager, Chartwells School Dining Services.
Cindy Hill. Manager, Chartwells dining services, PRS.

Lance Mount. Utility/maintenance department, PRS.

PRS WELLNESS LINKS

This document is an attempt to craft “the best wellness policy in the United
States.” It is not an original work, but instead is an aggregation of concepts, plans
and phrasings from forward-thinking programs, policies, essays and published
news accounts. We see it as a living document, one that always can be improved
to better serve all children at Princeton Regional Schools. Among our sources:

Let’s Move
http://www.letsmove.gov/schools/index.html
http://www.letsmove.gov/activity/index.html
http://www.letsmove.gov/choices/index.html
http://www.letsmove.gov/accessing/index.html

Rethinking School Lunch Guide
http://www.ecoliteracy.org/programs/rsl-guide.html



Berkeley Unified School District
http://www.chefann.com/html/tools-links/BUSD.html
http://www.schoollunchinitiative.or

Baltimore City Public School System
http://www.beps.k12.md.us/About/pdf/Local Wellness Policy.pdf

http://www.citypaper.com/news/story.asp?id=18167

http://www.washingtonpost.com -
dyn/content/article/2009/05/05/AR2009050500876.html

Institute of Medicine: School Meals
http://books.nap.edu/openbook.php?record id=12751

The USDA HealthierUS School Challenge (HUSSC)
http://www.fns.usda.gov/tn/healthierus/index.html

National Center for Chronic Disease Prevention and Health Promotion, Division
of Adolescent and School Health, Centers for Disease Control
http://www.cdc.gov/healthyyouth /keystrategies/index.htm

Robert Wood Johnson Foundation
http://www.rwif.org/pr/product.jsp?id=44708

Center for Science in the Public Interest
http://www.schoolwellnesspolicies.org/WellnessPolicies.html

USDA Economic Research Service
http://www.ers.usda.gov/AmberWaves/Marchoq/Features/LunchLine.htm

http://www.ers.usda.gov/amberwaves/septembero8/features/balancingnslp.ht
m

Collaborative on Emotional and Social Learning
http://www.casel.org/downloads/PackardES.pdf

Center for Place-Based Learning and Community Engagement
http://www.promiseofplace.org/Research_ Evaluation

Buck Institute for Education
http://www.bie.org/about/does pbl work

Partnership for 215t Century Skills



http://21stcenturyskills.org/index.php?option=com_content&task=view&id=25
4&Itemid=120

Dorothy Blair, Penn State University
The Journal of Environmental Education
<www.eric.ed.gov>

Ann Cooper, chef
http://www.sfgate.com/cgibin/article.cgi?f=/c/a/2009/08/30/INFT19DA17.DT
L#1xzzoWPU407¢c9

http://www.ted.com/talks/ann cooper talks school lunches.html

Alice Waters, Chez Panisse
http://www.nytimes.com/2009/02/20/opinion/20waters.html

Jamie Oliver, chef, “Teach Every Child About Food”
http://www.ted.com/talks/jamie oliver.html

ENDNOTES

10besity Part 1: What's Needed to Encourage a Culture of Fitness?
http://newtalk.org/2008/07 /obesity-part-1-whats-needed-to.php

2 Centers for Disease Control Division of Adolescent and School Health. Key

strategies from the Healthy Youth program
http://www.cdc.gov/healthyyouth/keystrategies/index.htm

3 Statement by U.S. Secretary of Education Arne Duncan on Priorities for

Reauthorization of the Child Nutrition Act
http://www2.ed.gov/news/pressreleases/2010/02/02242010a.html

«Childhood Obesity Task Force Report
http://www.ed.gov/blog/2010/05 /take-a-look-at-our-action-plan-to-solve-the-problem-of-
childhood-obesity/

sLet’s Move: Healthier Schools
http://www.letsmove.gov/schools/index.html

®New Dietary Guidelines Will Help Americans Make Better Food Choices, Live
Healthier Lives
http://www.cnpp.usda.gov/Publications/DietaryGuidelines/2005/2005DGPressRelease.pdf

’School Meals: Building Blocks for Healthy Children
http://www.fns.usda.gov/ora/MENU/Published/CNP/FILES /SchoolMealsIOM.pdf

sReport of the Dietary Guidelines Advisory Committee on the Dietary
Guidelines for Americans, 2010



http://www.cnpp.usda.gov/DGAs2010-DGACReport.htm

‘Nutrition for Kkids: Guidelines for a healthy diet
http://www.mayoclinic.com /health /nutrition-for-kids/NU00606

Berkeley Unified School District Wellness Policy
http://webcache.googleusercontent.com/search?q=cache%3Aie0XLCplkUI]%3Awww.chefann.com
%2Fhtml%2Ftools-links%2FBUSD%2FBUSD-documents%2FBUSD-Wellness-
Policy.pdf+berkeley+unified+school+wellness&hl=en&gl=us

11Food Dyes: A Rainbow of Risks
http://cspinet.org/new/pdf/food-dyes-rainbow-of-risks.pdf

12School Meals: Foods of Minimal Nutritional Value
http://www.fns.usda.gov/cnd /menu/fmnv.htm

13FDA seeks less use of antibiotics in animals to keep them effective for

humans
http://www.washingtonpost.com/wp-dyn/content/article/2010/06/28/AR2010062804973.html

14 Meat safety: How well done?
http://www.chicagotribune.com/health/ct-nat-meat-safety-20100121,0,7498764 full.story

isResource Guide: Offer vs Serve in the School Nutrition Programs
http://teamnutrition.usda.gov/Resources/0VS%20Resource%20Guide.pdf

1sHealthierUS School Challenge: Recognizing Excellence in Nutrition and
Physical Activity

http://www.teamnutrition.usda.gov/HealthierUS/index.html

17"New Jersey School Nutrition/Wellness Policy
http://www.state.nj.us/agriculture/divisions/fn/childadult/school model.html

isSmarter Lunchrooms: Using Behavioral Economics to Improve Meal Selection
http://www.choicesmagazine.org/magazine/article.php?article=87

vAgriculture Deputy Secretary Merrigan Announces Initiative To Connect
Children to Where Their Food Comes From and Provide More Local foods in

School Lunches
http://www.fns.usda.gov/cga/PressReleases/2009/PR-0441.htm

20Study: ADHD linked to pesticide exposure
http://www.cnn.com/2010/HEALTH/05/17 /pesticides.adhd /index.html?hpt=T2

21Schools' lunch waste piles up
http://www.chicagotribune.com/health/chi-100208cps-food,0,6459114.story

2Green School Cleaners = Healthier Kids
http://www.ewg.org/schoolcleaningsupplies /ReduceAirPollutantsatYourSchool




Z3Partnership for 21st Century Skills
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2¢High School Gardening - for Credit
http://green.blogs.nytimes.com/2010/03 /26 /high-school-gardening-for-
credit/?scp=1&sq=%22matt%20wilkinson%22&st=cse

ssGardening 'makes children happy and teaches new sKkills’
http://news.bbc.co.uk/2 /hi/uk/10427338.stm

26A Healthy Nutrition Environment: Linking Education, Activity, and Food
through School Gardens

http://www.cde.ca.gov/ls/nu/he/gardenoverview.asp

27Let’s Move: Make Your School a Healthy Worksite
http://www.letsmove.gov/school-step-3.php

28 The 3 R’s? A Fourth Is Crucial, Too: Recess
http://www.nytimes.com/2009/02 /24 /health/24well.html? r=1

29 Safe Routes to School
http://www.state.nj.us/transportation/community/srts/

300hio bill aims to reduce obesity through school reforms
http://www.healthpolicyreview.org/daily review/2009/11/ohio-bill-aims-to-reduce-obesity-
through-school-reforms.html

31 The President’s Challenge Physical Fitness Test
http://www.presidentschallenge.org/educators/program details/physical fitness test.aspx
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