Anatomy of MyPyramid

One size doesn't fit all

USDA's new MyPyramid symbolizes a personalized approach to healthy eating and physical activity.
The symbol has been designed to be simple. It has been developed to remind consumers to make
healthy food choices and to be active every day. The different parts of the symbol are described below.

Activity o
Activity is represented by the steps and

the person climbing them, as a reminder |

of the importance of daily physical activity.

Moderation ]
Moderation is represented by the namrowing
of each food group from bottom to top.

The wider base stands for foods with

little or no solid fats or added sugars.

These should be selected more often.

The narrower top area stands for foods
containing more added sugars and solid
fats. The more active you are, the more of
these foods can fit into your diet.

Personalization

Personalization is shown by the person on
the steps, the slogan, and the URL. Find
the kinds and amounts of food to eat each
day at MyPyramid.gov.

Proportionality

Proportionality is shown by the different
widths of the food group bands. The widths
suggest how much food a person should

“"| choose from each group. The widths are

just a general guide, not exact proportions.
Check the Web site for how much is

right for you.

Variety

Variety is symbolized by the 6 color bands
representing the 5 food groups of the
Pyramid and oils. This illustrates that
foods from all groups are needed each
day for good health.

Gradual Improvement
Gradual improvement is encouraged by

-1 the slogan. It suggests that individuals can

benefit from taking small steps to improve
their diet and lifestyle each day.
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Summary

The Board of Education of Oak Lawn - Hometown School
District 123 is committed to providing a learning environment
that supports and promotes wellness, good nutrition, and an
active lifestyle, and recognizes the positive relationship
between good nutrition, physical activity and the capacity of
students to develop and learn.

The purpose of the Wellness Policy is to ensure a total
school environment that promotes and supports student
health and wellness, helps to reduce childhood obesity and
meets the requirements of the Child Nutrition and WIC
Reauthorization Act of 2004, and the lllinois School Code,
including without limitation, goals for nutrition education,
physical activity, guidelines for foods available during the
school day, including reimbursable meals, and a plan for
measuring implementation.

The Board of Education of Oak Lawn - Hometown School
District 123 will be adopting School Board Policy 6:50 on
9/25/06. That policy is presented in it@ entirety on pages 3
and 4.



Oak Lawn- Hometown School District 123 6:50

Instruction

School Wellness

Student wellness, including good nutrition and physical activity, shall be promoted in the
District@ educational program, school activities, and meal programs. This policy shall be
interpreted consistently with Section 204 of the Child Nutrition and WIC Reauthorization Act of
2004.

Goalsfor Nutrition Education
The goals for addressing nutrition education include the following:

* Schoolswill support and promote good nutrition for students.

* Schoolswill foster the positive relationship between good nutrition, physical activity, and
the capacity of studentsto develop and learn.

» Nutrition education will be part of the District® comprehensive health education
curriculum. See Board policy 6:60, Curriculum Content.

Goadls for Physical Activity

The goals for addressing physical activity include the following:

* Schoolswill support and promote an active lifestyle for students.

* Physical education will be taught in all grades and shall include a developmentally
planned and sequential curriculum that fosters the development of movement skills,
enhances health-related fitness, increases studentsCknowledge, offers direct opportunities
to learn how to work cooperatively in a group setting, and encourages healthy habits and
attitudes for a healthy lifestyle. See Board policy 6:60, Curriculum Content.

* Unless otherwise exempted, all students will be required to engage daily during the
school day in a physical education course. See Board policy 6:60, Curriculum Content.

e The curriculum will be consistent with and incorporate relevant Illinois Learning
Standards for Physical Development and Health as established by the lllinois State Board
of Education.

Nutrition Guidelines for Foods Available in Schools During the School Day

Students will be offered and schools will promote nutritious food and beverage choices consistent
with the current Dietary Guidelines for Americans and Food Guidance System published jointly
by the U.S. Department of Health and Human Services and the Department of Agriculture. In
addition, in order to promote student health and reduce childhood obesity, the Superintendent or
designee shall establish such administrative procedures to control food sales that compete with
the District@ non-profit food service in compliance with the Child Nutrition Act. Food service
rules shall restrict the sale of foods of minimal nutritional value as defined by the U.S.
Department of Agriculture in the food service areas during the meal periods.

Guidelines for Reimbursable School Medls

Reimbursable school meals served shall meet, at a minimum, the nutrition requirements and
regulations for the National School Lunch Program and/or School Breakfast Program.




Monitoring

The Superintendent or designee shall provide periodic implementation data and/or reports to the
Board concerning this policy@ implementation sufficient to allow the Board to monitor and
adjust the policy.

Community |nput

The Superintendent or designee will invite suggestions and comments concerning the
development, implementation, and improvement of the school wellness policy from community
members, including parents, students, and representatives of the school food authority, school
administrators, and the public.

LEGAL REF.: Child Nutrition and WIC Reauthorization Act of 2004,PL 108-265, Sec. 204.
Child Nutrition Act of 1966,42U.S.C. 017716t seq.
Nationd School Lund Act, 42 U.S.C. 1758,
42U.S.C. ©1779,asimplemented by 7 C.F.R. ©21011.
105ILCS5/2-3.137.
23 lllLAdmin.CodePart 305, Food Program.

CROSS REF-.: 4:120 (Food Services)

Adopted: August 28, 2006



Wellness Policy Reguirements

Goals for Nutrition Education
Goals for Physical Activity
Goals for Other School Based Activities

Guidelines for reimbursable school meals

Plan for measuring implementation

Defines who must be involved in the development
of the school wellness policy

!
!
!
I Nutrition Guidelines for all foods
|
!
!




Wellness Policy Requirements

Nutrition Education

A) Food Pyramid Goals/ Healthy Choice Posters in Cafeterias
B) Web Sites for families (Attachment 1)
C) Student Worksheets (Attachment 2) - Sample

Physical Activity

A) Board Policy 6:60 outlines Physical Education Curriculum
Nutrition Guidelines /School Based Activities

A) Follow USDA Nutrition Standards (Attachment 3)

B) Meet Regularly with Food Service Representative and Nutritionist to
evaluate menu content

C) Continually evaluate ala carte items

D) School meals served shall be consistent with the recommendations of
the Dietary Guidelines for Americans and/or shall meet, at a minimum,
the nutrition requirements and regulations for the National School
Lunch Program and/or School Breakfast Program and all applicable
state and local laws and regulations.

Principal Support

A) Provide school newsletter articles information regarding nutrition
B) Websites for nutrition and physical activity supplies (Attachment 1)
C) Provide healthy options for school functions (Attachment 4)

Reimbursable School Meals
A) Guidelines and Recommendations (Attachment 5)

Measure Imple mentation

A) Cafeteria meeting/training to promote healthy meal options
B) Members of administration eat lunch with students and ask for input
about meals

C) Dialoging with parents and administrators regarding the lunch program

WhoOs Involved

A) Food Service Director
B) Administrators

C) Principals

D) Food Service Provider
E) Food Service Staff

F) Students

G) Parents



2005 USDA Dietary guidelines for Americans
http://www.healthierus.qgov/dietarygquidelines/

Accommodating Children With Special Dietary Needs in the School Nutrition Programs
http://www.fns.usda.gov/cnd/Guidance/special_dietary needs.pdf

Action for Healthy Kids (AFHK)
http://www.actionforhealthykids.org

Basic Training Manual: School-Based Child Nutrition Programs
http://www.isbe.net/nutrition/pdf/basic_training.pdf

Eligibility Guidance for School Meals Manual
http://www.fns.usda.gov/cnd/Guidance/eligibility quidance.pdf

Food Distribution Handbook (for commodities)
http://www.isbe.net/business.htm

Household Eligibility Documents
http://www.isbe.net/nutrition/htmls/household eligibility.htm

Illinois Nutrition Education and Training (IL NET)
http://www.kidseatwell.org

Illinois School Nutrition Association (ILSNA)
http://www.ilsna.net

Illinois State Board of Education (ISBE), Nutrition Programs Division
http://www.isbe.net/nutrition

Menu Planner for Healthy School Meals
http://schoolmeals.nal.usda.gov/Recipes/menuplan/menuplan.html

National Food Service Management Institute
http://www.nfsmi.org

Road to SMI Success: A Guide for School Foodservice Directors
http://www.fns.usda.gov/tn/Resources/roadtosuccess.html

Template for Food Safety Program Using Hazard Analysis and Critical Control Point®
(HACCP) Standard Operating Procedures
http://www.fns.usda.gov/cnd/CNlabeling/Food-Safety/HACCPGuidance.pdf

USDA/FNS Nutrition Education
http://www.fns/usda.gov/fns/nutrition.htm

ATTACHMENT 1
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ATTACHEMENT 2



Nutrition Standards

Food or Bev erage

Healthier US School Challenge Nutrition Standards *

These criteria focus on decreasing fat and added sugar, increasing nutrient
density, and moderating portion size.

Fruits and Non -

Fruits and vegetables may be fresh, frozen, canned or dried, and they must

Fried Be found in the Food Buying Guide for Child Nutrition Programs.
Vegetables http://schoolmeals.nal.usda.gov/FBG/2003FBG/%20Section%202.pdf
Examples of products that cannot be sold/served as a fruit or vegetable
Include:
* Snack-type foods made from vegetables or fruits, such as potato
chips, and banana chips;
* Pickle relish, jam, jelly; and
* Tomato catsup and chili sauce
Approv ed * Flavored or plain reduced fat (2%), low-fat (1%), skim/nonfat
Beverages fluid milk meeting State and local standards for pasteurized fluid
fluid milk and/or USDA approved alternative dairy beverages
* 100% full-strength fruit and vegetable juices; and
* Water (non-flavored, non-sweetened, and non-carbonated)
Any Other * Calories from total fat must be at or below 35%**, excluding nuts,
Indiv idual seeds, and nut butters. This is determined by dividing the calories

Food Sales/Serv ice

from total fat by the total calories and multiplying by 100. If calories
from fat are not available, multiply the grams of fat by 9 to equal
calories from fat.

* Calories fro m saturated fat must be at or below 10%. This is
determined by dividing the calories from saturated fat by the total
calories and multiplying by 100. If calories from saturated fat are
not available, multiply grams of saturated fat by 9 to equal calories
from saturated fat.

* Total Sugar must be at or below 35% by weight. This is determined
by dividing the grams of total sugar by the gram weight of the
product and multiplying by 100. This includes both naturally
occurring and added sugars. This limit does not include fruits and
vegetables or flavored milk as defined above.

* Portion size for a la carte sales in the school cafeteria are not to
exceed the serving size of the food served in the National School
Lunch Program/School Breakfast Program; for vending sales the
item package or container is not to exceed 200 calories.

*The above Nutrition Standards are criteria for sales/service of a la carte and/or vended items from the
United States Department of Agriculture® Healthier US School Challenge. Please be aware that these
criteria are only meant to apply to individually sold foods and that foods sold as part of a reimbursable
school meal may not necessarily meet these critera although menus meet the nutrition standards set by the
U.S. Department of Agriculture for school meals. Local policy makers may wish to modify the standards but
should be aware that this may make schools ingeligible to meet the criteria for the Healthier US School

Challenge.

**The Dietary Guidelines for Americans 2005 recommend a total fat intake of 20 to 35% for school-age

children.

ATTACHEMENT 3




Oak Lawn-Hometown School District 123
Healthy Food & BeverageList for Classroom Parties & Celebrations
(This list does not apply to individual student lunches.)

* Healthy Food and Beverages must meet the fat and sugar content guidelines of the National

School Lunch Program.

0 Fatisnot to exceed 30% per serving
0 Sugar isnot to exceed 20 grams per serving
* All processed, non-raw, items must be store-bought and packed by the manufacturer with

ingredient label

* Treat bags will be sent home unopened

* All items should be free of peanut products and nut oils, including all items listed below.
Please check nutrition labels before bringing any items to school
* For safety reasons, this list may be altered, for classrooms designated allergy free

Fruits & Vegetables

Raw vegetable sticks/slices with low-fat

dressing or yogurt dip

Fresh fruit wedges/slices or canned fruit

Dried fruits
Organic unsweetened fruit wraps
Frozen fruit pops

Shacks

Pretzels (not Snhyders)

Popcorn

Crackers

Rice Krispy Treats and or non-gelatin
crispy treats

Chips with salsa or low-fat dip

Rice Cakes

Dairy

Low-fat yogurt

Low-fat string cheese, single-serve
Cottage Cheese or cheese cubes

Havored soymilk fortified with calcium

Low-fat pudding cups
Ice Cream

Bread/Pasta

Pizza

Bread sticks with marinara

Low-sugar cereal with fat-free or low fat milk
Bagels with low-fat cream cheese

Pasta salad

Meats
Lean meats (urkey, ham, chicken, etc.)

Beverages

W ater

Fat-free or low-fat milk
100% fruit or vegetable juice
Lemonade

Non-food Items

Non-food items for parties in the classroom
are welcomed. Examplesinclude pencils,
coloring books, stickers, erasers, crayons,
books, colored chalk, bookmarkers,
play-doh and gift certificates.

Exceptions

Exceptions to this list may include special holiday traditions (i.e. candy houses) and curriculum
related activities (i.e. ice cream socials, cultural presentations). Parents will be notified of these
activities in advance by permission dlip. Individual health-related exceptionsto our Wellness
Policy may be made upon approval by the School Nurse.

Birthday Treats

Classroom birthday treats must be non-food, non-edible, non-food items; see list noted above

ATTACHEMENT 4- revised 10/8/09
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Calorie and Nutrient Standards for Grade Lev

els

Calories and Nutrient Levels for School Breakfast

(For Traditional and Enhanced Food-Based Menu Planning Approach)
(School Week Averages)

Preschool Grades K-12 Option
Grades 7-12
Energy Allowances (calories) 388 554 618
Total Fat (g)° 13" 18" 21"
Total Saturated Fat (g)° 4’ 6 7
Protein (g) 5 10 12
Calcium (mg) 200 257 300
Iron (mg) 25 3.0 3.4
Vitamin A (RE) 113 197 225
Vitamin C (mg) 11 13 14

Calories and Nutrient Levels for School Lunch

(For Enhanced Food-Based and NuMenus Menu Planning Approach)

(School Week Averages)

Preschool Grades Grades Option
K-6 7-12 Grades K-3

Energy Allowances (calories) 517 664 825 633
Total Fat (g)° 17t 22" 28! 21"
Total Saturated Fat (g)* 6° 7° 9° 7°
Protein (g) 7 10 16 9

Calcium (mg) 267 286 400 267
Iron (mg) 3.3 3.5 4.5 3.3
Vitamin A (RE) 150 224 300 200
Vitamin C (mg) 14 15 18 15

1Total fat not to exceed 30 percent over a school week.
23aturated fat to be less than 10 percent over a school week.
3The grams of fat will vary depending on actual level of calories offered.

(School Week averages)

Calories and Nutrient Levels for School Lunch
(For Traditional Food-Based Menu Planning Approach)

Preschool Grades K-12
Energy Allowances (calories) 388 564
Total Fat (g)° 17" 22"
Total Saturated Fat (g)° 6 7
Protein (g) 5 10
Calcium (mg) 200 257
Iron (mg) 2.5 3.0
Vitamin A (RE) 113 197
Vitamin C (mg) 11 13

1Total fat not to exceed 30 percent over a school week.
2saturated fat to be less than 10 percent over a school week.
3The grams of fat will vary depending on actual level of calories offered.

ATTACHMENT 5
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TRADITIONAL FOOD-BASED MENU PLANNING APPROACH FOR LUNCH

Meal Components Minimum Quantities Required Recommended
Ages Ages 3-4 Grades K-3 | Grades 4-12 Optional for
1-2 or ages 5-8 |or ages 9 and grades 7-12 or
over ages 12 and over
Milk (as a beverage) 3/4 cor 3/4 cor 1/2 pt or 1/2 pt or 1/2 pt or
e Unflavored, low fat 6 fl oz 6 fl oz 8floz 8 fl oz 8 fl oz
* whole, flavored, or unflavored
Meat or Meat Alternate (quantity of the
edible portion as served)
Lean meat, poultry, or fish loz 150z 150z 20z 30z
Cheese loz 150z 150z 20z 3oz
Large egg 1/2 3/4 3/4 1 11/2
Cooked dry beans or peas 1/2 ¢ 3/8¢c 3/8¢c 1/2 ¢ 34 c
YogurtN plain or sweetened/flavored 1/2c 3/4c 3/4 c 1c 11/2c
Peanut butter or other nut or seed butters 2T 3T 3T 4T 6T
The following may be used to meet no 1/20z=50% | 3/40z=50% | 3/40z=50% | 10z=50% 11/2 oz = 50%
more than 50 percent of the requirement
and must be used in combination with
any of the above: peanuts, soy nuts, tree
nuts, or seeds as listed in program
guidance, or an equivalent quantity of
any combination of the above meat/meat
alternate (1 ounce of nuts/seeds = 1
ounce of cooked lean meat, poultry, or
fish).
Vegetable/Fruit (2 or more servings of 12 ¢ 1/2 ¢ 12 ¢ 3l4c 3ldc
vegetables or fruits or both).
Grain/Bread (must be enriched or whole | 5 servings 8 servings 8 servings 8 servings 10 servings
grain) A serving is a slice of bread or an | per week per week per week per week per week
equivalent serving of biscuits, rolls, etc.,
or one-half cup of cooked rice, macaroni, | Minimum of Minimum of 1 | Minimum of 1 | Minimum of 1 | Minimum of 1 per
noodles, other pasta products, or cereal 1/2 per day. | per day. per day. per day. day.

grains.

Grades 7-12 specifies recommended, not required, quantities for students 12 years or older. Students may
request smaller portions but not smaller than those specified for the grades 4-12 group.

ATTACHMENT 5 - Continued
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