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STUDENT WELLNESS

The School District strives to make a significant contribution to the general well being, mental and physical
capacity, and learning ability of each student while affording them the opportunity to fully participate in the
educational process.

The District is committed to providing school environments that promote and protect children's health, well-being,
and ability to learn by supporting healthy eating and physical activity. Healthy eating is demonstrably linked to
reduced risk for mortality and development of many chronic diseases as adults.

To ensure the health and well-being of all students, the Board shall promote and monitor student wellness in a
manner that the Board determines is appropriate in the following areas:

e Nutrition Guidelines: All foods available in each school during the day will have as a primary goal the
promotion of student health and the reduction of childhood obesity. All guidelines for reimbursable school
meals shall not be less restrictive than regulations and guidance issued by the Secretary of Agriculture, as
those regulations and guidance apply to schools.

e Nutrition Education: The goal is to influence students' eating behaviors by providing nutrition education
that is appropriate for students' ages; reflects students' cultures; is integrated into health education or core
curricula; and provides opportunities for students to practice skills and have fun.

e Physical Activity. The goals for physical activity are to provide opportunities for every student to develop
the knowledge and skills for specific physical activities, to maintain students' physical fitness, to ensure
students' regular participation in physical activity, and to teach students the short- and long-term benefits of
a physically active and healthful lifestyle.

e Other School-Based Activities: The goal is to create a total school environment that is conducive to
healthy eating and physical activity.

e  Evaluation/Implementation: A primary goal will be to regularly (at least annually) evaluate the
effectiveness of this policy in promoting healthy eating and changing the program as appropriate to increase
its effectiveness. Such evaluation will be measureable. The results of each evaluation, including the extent
to which schools are in compliance with District policy, the extent to which the District policy complies with
federal regulations, and a description/summary of the progress made in attaining the goals of the District,
shall be made available to the public. Physical education teachers and school health professionals shall
have an opportunity to participate in the evaluation and implementation of this policy.

e Parent, Community and Staff Involvement. A primary goal will be to engage family members, students,
and representatives of the school food authority, the Governing Board, school administrators, and the public
in development and regular review of this school policy.

The Superintendent is directed to develop administrative regulations to implement this policy, including such
provisions as may be necessary to address all food and beverages sold and/or served to students at school (i.e.,
competitive foods, snacks and beverages sold from vending machines, school stores, after-school programs, and
funding-raising activities and refreshments that are made available at school parties, celebrations and meetings),
including provisions for staff development, family and community involvement and program evaluation.
Regulations and exhibits created for the purpose of implementing this policy shall be considered, in effect, to be
an extension of this policy subject to Governing Board review.
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42 U. S. C. 1751 et seq. (National School Lunch Act)
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REGULATION
STUDENT WELLNESS
An annual report shall be made to the Board on the District's compliance with law and policies related to student
wellness. The report may include but not be limited to:
A. Evaluation of the food services program.
Recommendations for policy and/or program revisions.
. Review of all foods and beverages sold in schools for compliance with established nutrition guidelines.
. Assessment of school environment regarding student wellness issues.

Listing activities and programs conducted to promote nutrition and physical activity.
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Providing feedback received from District staff, students, parents/ guardians, and community members.

In accordance with the National School Lunch Act (42 U. S. C. 1751 et seq.) and the Child Nutrition Act (42 U.S.C.
1771 et seq.), as amended, an assurance that District guidelines for reimbursable meals are not less restrictive
than regulations and guidelines issued for schools in accordance with federal law shall be provided annually. The
Superintendent shall receive assurances from all appropriate administrators and supervisors prior to making the
annual Board report.

Nutrition Education

Nutrition education shall focus on students' eating behaviors, be based on theories and methods proven effective
by research and be consistent with state and local District health education standards. Nutrition education at all
levels of the curriculum shall include, but not be limited to, the following essential components designed to help
students learn:

A. Age-appropriate nutritional knowledge, including the benefits of healthy eating, essential nutrients,
nutritional deficiencies, principles of healthy weight management, the use and misuse of dietary
supplements, safe food preparation, handling and storage and cultural diversity related to food and eating;

B. Age-appropriate nutrition-related skills, including, but not limited to, planning a healthy meal,
understanding and using food labels and critically evaluating nutrition information, misinformation and
commercial food advertising; and

C. How to assess one's personal eating habits, set goals for improvement and achieve those goals.

In order to reinforce and support nutrition education efforts, the guidelines will ensure that:

A. Nutrition instruction provides sequential, comprehensive health education in accordance with the
Arizona Department of Education curriculum regulations and academic standards;

B. Cooperation with agencies and community organizations is encouraged to provide opportunities
for appropriate student projects related to nutrition;

C. Consistent nutrition messages are disseminated from the District throughout the schools,
communities, homes and media; and

D. Nutrition education is extended beyond the school environment by engaging and involving families
and community.

Nutrition Guidelines and
Food Services Operations

All foods and beverages made available on a school campus serving any configuration of prekindergarten (PK)
through eighth (8th) grade during the normal school day are to be consistent with the Arizona Nutrition Standards.
Guidelines for reimbursable school meals shall not be less restrictive than regulations and guidance issued by the



Secretary of Agriculture pursuant to law. The District will create procedures that address all foods (including
Foods of Minimal Nutritional Value and Competitive Food Sales) available to students throughout the school day
in the following areas:

A. National School Lunch Program and School Breakfast Program Meals.
A la carte offerings in the food service program.

Vending machines and school stores.

Classroom parties, celebrations, fund-raisers, rewards and school events.
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Snacks served in after-school programs.

In keeping with the District's nutrition program goals, only food prepared or obtained by the District's food services
program should be served. This includes classroom reward or incentive programs involving food items as well as
foods and beverages offered or sold at school-sponsored events during the regular school day. Approval is
required to ensure that the foods served meet the requirements of the District's nutrition policy and regulation (i.e.,
all foods served fit in a healthy diet and contribute to the development of lifelong healthy eating habits for the
District's students).

A.R.S. 36-136 provides an exemption from rules promulgated by the Director of the Department of Health
Services for a whole fruit or vegetable grown in a public school garden that is washed and cut on-site for
immediate consumption.

Physical Activity

District schools shall strive to provide opportunities for developmentally appropriate physical activity during the
school day for all students.

Other School-Based Activities

The goal for other school-based activities is to ensure whole-school integration with the wellness program. The
District will achieve the goal by addressing elements that include, but are not limited to, school meal times, dining
environment, food as an incentive, marketing and advertising, skin cancer prevention and sun safety, staff
wellness, and staff development and training.

Program Evaluation

In each school, the principal will ensure compliance with established District-wide student wellness goals and will
report on the school's compliance to the Superintendent.

The District, and individual schools within the District, will, as necessary, revise the policy and develop action
plans to facilitate their implementation.


http://www.azleg.gov/FormatDocument.asp?inDoc=/ars/36/00136.htm&Title=36&DocType=ARS
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REGULATION
STUDENT WELLNESS

Physical Activity Goals

The primary goal for the District's physical activity component is to provide opportunities for every student to
develop the knowledge and skills for specific physical activities, maintain physical fithess, regularly participate in
physical activity, and understand the short- and long-term benefits of a physically active and healthy lifestyle.

A comprehensive physical activity program encompasses a variety of opportunities for students to be physically
active, including physical education, recess, walk-to-school programs, after-school physical activity programs,
health education that includes physical activity as a main component, and physical activity breaks within regular
classrooms.

Physical activity (time, frequency, and/or intensity): Schools will ensure that students are moderately to
vigorously active at least fifty percent (50%) of the time while participating in physical education classes.

Physical activity outside of physical education: Schools may offer after-school intramural programs and/or
physical activity clubs that meet the needs and interests of all students, including those who are not athletically
involved or those with special health care needs.

Recess to promote physical activity: Grades kindergarten (K) through six (6) will have recess or physical
education classes daily.

Walking or biking to school to promote physical activity: The District shall annually review safe routes for
students who walk or bike to school.

Prohibition of use of punishment. The District will discourage the use of physical activity as punishment, the
withholding of participation in physical education class as punishment, or the use of physical education class time
to complete assignments from other classes.

After-school programs: The District shall encourage after-school programs to provide developmentally
appropriate physical activity for participating children and reduce or eliminate the time spent in sedentary activities
such as watching television or videos.
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FOOD SERVICES

The District food service program shall strive to provide well-balanced meals that are
nourishing, available at moderate prices, and served in a pleasant surrounding.

The Board shall establish prices to be paid by students for school meals and the price charged
to adults who purchase meals.

The Superintendent shall develop procedures to implement this policy and shall formulate a
plan to provide free or reduced price meals for all eligible students.

Adopted: date of Manual adoption
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FOOD SERVICES
District and school administrators will work together to provide a safe, accessible and compliant

food service program and shall observe the following directives in operating the food services
programs.

Meals in schools. Each school shall:

e Provide meals at a reasonable price and accordingly shall use state allocated food
services funds to supplement federal funds as a means of keeping prices within reach of
paying students.

e Encourage students to participate in each school's meal program while still allowing
meals to be brought from home.

e Provide modified meals, upon a physician's written request, for students with food
allergies or other special food needs. (The allergies would be of a life threatening or
severe reaction nature.)

Menu.
Each school that includes grades kindergarten (K) through eight (8) shall:

e Ensure that nutritious foods are available as an affordable option whenever food is
sold or served and that Foods of Minimal Nutritional Value (FMNV) as defined by United
States Department of Agriculture (USDA) and the Arizona Department of Education
(ADE) are prohibited. This includes all food and beverages sold and/or served to
students at school during the normal school day exclusive of school parties.

Each school, (kindergarten [K] through eight [8]) shall inform families, upon request, about the
ingredients and nutritional value of the foods served.

Competitive foods. Competitive foods mean any foods sold in competition with the National
School Breakfast and Lunch Program to students during the meal periods. The principal may
approve the sale of competitive foods if:

e All income from the sale of such foods accrue to the benefit of:
m The nonprofit school food service; or
m The school or student organizations approved by the District.
e They are sold in locations other than the dining, serving, and kitchen areas.

e The school promotes an overall school environment that encourages students to make
healthy food choices.

e The competitive foods meet the state nutrition standards.



Pricing, posting, and expenses. The school meal program must be nonprofit. Pricing for
student meals shall be established considering market share, creation and loss of revenue and
shall be reviewed and adjusted periodically as necessary. The District in compliance with
Section 205 of the Healthy, Hunger-Free Kids Act of 2010, shall provide the same level of
support for lunches served to students who are not eligible for free or reduced price lunches as
they are for lunches served to students eligible for free lunches. Revenue generation should
not take precedence over the nutritional needs of students. Prices for adult meals and catering
shall be reviewed periodically and shall reflect direct cost of operations. Revenues received
are to be used only for the operation or improvement of the program.

Schools shall ensure that:

e The sale price of any food items sold including a reimbursable meal shall be posted in
the dining area.

e School meal program facilities used by outside organizations or individuals must have
approval from the school principal or food service supervisor.

e If outside organizations or individuals use the food service facilities, a qualified staff
member must be on duty.

e All food items and/or consumable supplies purchased through the food service
program and all labor used for a special meal function must be reported. The sponsoring
agency must be billed for the food, labor and other costs of the special function. All
special meal functions must operate on a self-sustaining basis.

e Each person who eats a school meal must pay the regular price for the meal with two
(2) exceptions:

m Students who have an approved free or reduced-price income application on file
for the current school year.

m Food service employees who are paid from school lunch funds.

e No person is permitted to take food or garbage from the food service program for
personal use.

Training. The school meal program director/supervisor will develop ongoing in-service and
staff development training opportunities for staff in the area of food safety, nutrition, and
customer service.

Eligibility. Principals will ensure that families are aware of need-based programs for free or
reduced price meals and encourage eligible families to apply. The confidentiality of students
and families applying for or receiving free or reduced priced meals shall be maintained.

Dining environment. Principals shall ensure that students and staff have adequate space to
eat meals in pleasant surroundings and shall have adequate time to eat, relax, and socialize.
Safe drinking water and convenient access to facilities for hand washing and oral hygiene shall
be available.

Student workers. Students shall be allowed to assist with meal preparation and service if
mutually agreeable between the parent, teacher, and food service staff. Student workers must
receive documented food safety and sanitation training.



Denial of meals as disciplinary action. School personnel shall not withhold food from
students as punishment. Disciplinary action, which indirectly results in the loss of meals, is
allowable (such as suspension from school). Any student attending school, who is not allowed
to eat in the cafeteria for disciplinary reasons, shall have a reimbursable meal made available
to them.

Feeding Senior Citizens. The District may enter into an agreement to provide meals for
persons sixty (60) years of age or older and their spouses, or any group of such persons.

Student, Parent, Teacher and Community Involvement. The District shall promote activities
to involve student and parents in the food/nutrition program. Activities may include menu
planning, enhancement of the eating environment, program promotion and related student-
community support activities. Schools are encouraged to use the school meal program to
teach students about good nutrition practices. School faculties and the general community
should be involved in activities to improve the overall acceptability of the food service program.
Each school should welcome and encourage parents to eat with students.

Recordkeeping. The District must keep complete and accurate records of the school meal
program to serve as a basis for claims for reimbursement and for audit and review purposes.
All records and tickets must be kept in accordance with the National School Lunch Program
and School Breakfast Program State Guidance Manual.

Safety inspections. The District is required to obtain a minimum of two (2) food safety
inspections each school year.

Other food sales. Food sales by student or adult entities or organizations shall be permitted
provided these sales ensure optimum student participation in the school meals program and
are in compliance with state and federal regulations.

When meals or snacks are offered to students in organized after-school education or
enrichment programs, they should be provided by the food services program.
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COMPETITIVE FOOD SALES/
VENDING MACHINES

Vending Machines
Vending machines may be located on school campuses.

Vending machines will only dispense foods that meet nutrition standard guidelines as set forth
by the Arizona Department of Education Child Nutrition Programs and the U.S. Department of
Agriculture requirements for foods and beverages that are sold individually. Vending machines
shall not compete with the District food service program.

Competitive Food Sales

Competitive food sales and marketing will be consistent with nutrition education and health
promotion. As such, schools will limit food and beverage marketing to the promotion of foods
and beverages that meet nutrition standards for meals or for foods and beverages sold
individually.  School-based marketing of Foods of Minimal Nutritional Value (FMNV) is
prohibited. The promotion of healthy foods, including fruits, vegetables, whole grains, and low-
fat dairy products is encouraged.

Allowable marketing activities that promote healthful behaviors include vending machine covers
promoting water; pricing structures that promote healthy options in a la carte lines or vending
machines; sales of fruit for fund-raisers; and coupons for discount health and fitness
memberships.

Adopted: date of Manual adoption
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