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Maria Montessori Charter Academy Wellness Plan
Established 2011, reviewed 2021

Preamble
Whereas, children need access to healthful foods and opportunities to be physically active in order to grow, learn, and thrive;

Whereas, good health fosters student attendance and education;
Whereas, obesity rates have doubled in children and tripled in adolescents over the last two decades, and physical inactivity and excessive calorie intake are the predominant causes of obesity;
Whereas, heart disease, cancer, stroke, and diabetes are responsible for two-thirds of deaths in the United States, and major risk factors for those diseases, including unhealthy eating habits, physical inactivity, and obesity, often are established in childhood;
Whereas, 33% of high school students do not participate in sufficient vigorous physical activity and 72% of high school students do not attend daily physical education classes;
Whereas, only 2% of children (2 to 19 years) eat a healthy diet consistent with the five main recommendations from the Food Guide Pyramid; 
Whereas, nationally, the items most commonly sold from school vending machines, school stores, and snack bars include low-nutrition foods and beverages, such as soda, sports drinks, imitation fruit juices, chips, candy, cookies, and snack cakes;
Whereas, school districts around the country are facing significant fiscal and scheduling constraints; and 
Whereas, community participation is essential to the development and implementation of successful school wellness policies; 

Thus, the Maria Montessori Charter Academy is committed to providing a school environment that promote and protect children’s health, well-being, and ability to learn by supporting healthy eating and physical activity.  Therefore, it is the policy of the Maria Montessori Charter Academy that: 

· The school district will engage students, parents, teachers, food service professionals, health professionals, and other interested community members in developing, implementing, monitoring, and reviewing district-wide nutrition and physical activity policies.

· All students in grades K-8 will have opportunities, support, and encouragement to be physically active on a regular basis.


· Foods and beverages sold or served at school will meet the nutrition recommendations of the U.S. Dietary Guidelines for Americans.

· Qualified child nutrition professionals will provide students with access to a variety of affordable, nutritious, and appealing foods that meet the health and nutrition needs of students; will accommodate the religious, ethnic, and cultural diversity of the student body in meal planning; and will provide clean, safe, and pleasant settings and adequate time for students to eat.
· To the maximum extent practicable, M.M.C.A. will participate in available federal school meal programs, including the National School Lunch Program 
· Maria Montessori Charter Academy will provide nutrition education and physical education to foster lifelong habits of healthy eating and physical activity, and will establish linkages between health education and school meal programs, and with related community services.
TO ACHIEVE THESE POLICY GOALS:

I.  A Commitment to Nutrition and Physical Activity.
As a public charter school, the Maria Montessori Charter Academy, its administrative staff, and its Board of Directors will continue to develop, implement, monitor, review, and, as necessary, revise school nutrition and physical activity policies.  M.M.C.A. has a long-standing all-school healthy foods and snacks policy, which includes:
LUNCH AND FOOD POLICIES

We encourage wholesome, nutritional snacks and lunches for your child.  Let your child be responsible for remembering it.  Snacks which expose our children to interesting and appealing foods originating from the country or food group currently being studied, and snacks that relate to the cultural and ethnic background of the children can also be appropriate.  Suggestions for snacks include:

1 Vegetables and fruits (cut to child’s finger size)

2 Crackers and cheese

3 Different baked breads (banana, carrot)

4 Nutritious cookies and muffins (oatmeal, carob)

5 Applesauce

6 Raisins

7 Yogurt

8 Cheese cubes

9 Hard boiled eggs

10 Graham crackers

11 Dried fruit

12 A nice note or picture is enjoyed as much as a sweet

Part of our “grace and courtesy” exercises includes practicing table manners at lunchtime.  This involves carefully setting our table, laying out the food, having a moment of quiet or a song, and then, after an enjoyable meal together, cleaning the dishes and the table.  Every day, each child will bring his/her own cutlery and two cloth napkins.

Gum and candy are not permitted at school.  Please help us by not packing these items in box lunches.

It is your responsibility to notify the school if your child has a known food allergy.  Please have a doctor’s signed statement to put in your child’s file.

In the spirit of our Lunch and Food policy, the M.M.C.A. Board sought hot lunch vending proposals from companies who could meet the spirit of our policy.  This led to the selection of Revolution Foods as our partner for our hot lunch program.
Likewise, the Maria Montessori Charter Academy is committed to healthy, physically active students.  As one of the six components of our “model of an educated student” within our school charter , we state as a goal for our students that  “[a]s a HEALTHY PHYSICAL BEING, he is knowledgeable of and practices good nutrition, safety, and a healthy lifestyle. He develops habits of physical challenge in ways that provide pleasure, stress release, and fitness.”  We participate regularly in Physical Education, including having a school running club and participating in outside community running events.
II.  Nutritional Quality of Foods and Beverages Sold and Served on Campus

School Meals
Meals served through the National School Lunch and Breakfast Programs will:

· be appealing and attractive to children;
be served in clean and pleasant settings;
meet, at a minimum, nutrition requirements established by local, state, and federal statutes and regulations;

· offer a variety of fruits and vegetables;
 
serve only low-fat (1%) and fat-free milk
 and nutritionally-equivalent non-dairy alternatives (to be defined by USDA); and
· ensure that half of the served grains are whole grain.3,

As our hot lunch partner, Revolution Foods specifies as its “food philosophy” that:
Our Food Philosophy

We work hard to ensure that we are serving high quality, fresh and healthy food to our schools. To achieve this, we uphold strict food standards and openly disclose them to the communities we serve.

Appealing and Delicious: We want students to eat our food and to try new things. That’s why we focus on making our meals tasty, fun and interactive.

Variety: We think it’s important to eat a variety of foods – a balance of lean protein, whole grains, healthy fats, fresh vegetables, fresh fruits, and calcium/dairy.

Natural and real: Natural to us means using real food, cooking with few ingredients, and making sure the ingredients we use are recognizable and not artificial.

Home-style: We believe in eating foods that are close to their original state and avoiding unhealthily processed foods.


Right-size, not super size: We offer age-appropriate portion sizes to support kids to maintain and grow into a healthy weight.

Balance: We believe that to combat obesity, students should eat a balanced diet of fresh, whole foods that taste delicious and satisfy kids’ hunger so they aren’t forced to fill up with unhealthy snacks and junk food.

Free and Reduced-priced Meals.  M.M.C.A. will make every effort to eliminate any social stigma attached to, and prevent the overt identification of, students who are eligible for free and reduced-price school meals
.  Toward this end, M.M.C.A. may utilize electronic identification and payment systems; provide meals at no charge to all children, regardless of income; promote the availability of school meals to all students; and/or use nontraditional methods for serving school meals, such as “grab-and-go” or classroom breakfast.

Meal Times and Scheduling.  M.M.C.A.:

· will provide students with at least 20 minutes to eat after sitting down for lunch;
· will schedule meal periods at appropriate times, e.g., lunch should be scheduled between 11 a.m. and 1 p.m.;

· should not schedule tutoring, club, or organizational meetings or activities during mealtimes, unless students may eat during such activities;

· will provide students access to hand washing or hand sanitizing before they eat meals or snacks; and

· should take reasonable steps to accommodate the tooth-brushing regimens of students with special oral health needs (e.g., orthodontia or high tooth decay risk).
Qualifications of School Food Service Staff.  Qualified nutrition professionals will administer the school meal programs.  As part of M.M.C.A.’s responsibility to operate a food service program, we will provide continuing professional development for all nutrition professionals in schools.  Staff development programs should include appropriate certification and/or training programs for child nutrition directors, school nutrition managers, and cafeteria workers, according to their levels of responsibility.

Sharing of Foods and Beverages.  M.M.C.A. will discourage students from sharing their foods or beverages with one another during meal or snack times, given concerns about allergies and other restrictions on some children’s diets.

School-sponsored Events (such as, but not limited to, athletic events, dances, or performances).  Foods and beverages offered or sold at school-sponsored events outside the school day will meet the nutrition standards for meals or for foods and beverages sold individually (above).

III. Nutrition and Physical Activity Promotion and Food Marketing

M.M.C.A.  will follow health education curriculum standards and guidelines as stated by the California Department of Education.   Students in pre-kindergarten through grade 8 will receive nutrition education that is interactive and teaches the skills they need to adopt healthy eating behaviors. Teachers are encouraged to integrate nutrition education into core curriculum areas such as math, science, social studies, and language arts as applicable.  Revolution Foods will provide nutritional education information as well.

M.M.C.A. will create a student garden and have all students participate in gardening-related activities.

Integrating Physical Activity into the Classroom Setting.  For students to receive the nationally-recommended amount of daily physical activity (i.e., at least 60 minutes per day) and for students to fully embrace regular physical activity as a personal behavior, students need opportunities for physical activity beyond physical education class.  Toward that end:
· classroom health education will complement physical education by reinforcing the knowledge and self-management skills needed to maintain a physically-active lifestyle and to reduce time spent on sedentary activities, such as watching television;
· opportunities for physical activity will be incorporated into other subject lessons; and
· classroom teachers will provide short physical activity breaks between lessons or classes, as appropriate.
Food Marketing in Schools.
Students will receive positive, motivating messages, both verbal and non-verbal, about healthy eating and physical activity throughout the school setting. All school personnel will help reinforce these positive messages.  MMCA will promote healthy food choices and will not allow advertising that promotes non-nutritious food choices.

Healthy eating and physical activity will be actively promoted to students, parents, teachers, administrators, and the community at registration, parent/teacher club meetings, Open Houses, Health Fairs, teacher in-services, district and site web pages, and school newsletters, etc.

M.M.C.A. will work with a variety of media to spread the word to the community about a healthy school nutrition environment, such as the local newspaper and television stations.
IV. Physical Activity Opportunities and Physical Education

M.M.C.A. students will receive at least 100 minutes of physical education instruction per week.  Students will participate in moderate to vigorous physical activity at least 100 minutes per week.  The curriculum will be consistent with California state standards.

M.M.C.A. will encourage students to participate in physical activities, recreation, and individual and team sports outside of school.

M.M.C.A. recognizes that employee health impacts the instructional program and promotes worksite physical activity among employees. For example, Relay for Life, Run Rocklin, Walk and Rock and After-School Walking. M.M.C.A. will identify physical and social environments that encourage and enable safe and enjoyable physical activity, such as walk-to-school programs.

Daily Recess.  All elementary school students will have at least 20 minutes a day of supervised recess, preferably outdoors, during which schools should encourage moderate to vigorous physical activity verbally and through the provision of space and equipment.  

Use of School Facilities Outside of School Hours.  School spaces and facilities should be available to students, staff, and community members before, during, and after the school day, on weekends, and during school vacations. These spaces and facilities also should be available to community agencies and organizations offering physical activity and nutrition programs.  School policies concerning safety will apply at all times.
V.  Monitoring and Policy Review
Monitoring.  The Principal/Administrator or designee will ensure compliance with established nutrition and physical activity wellness policies. 

School food service staff, at the school or district level, will ensure compliance with nutrition policies within school food service areas and will report on this matter to the Principal/Administrator

Regular feedback will be solicited from the stakeholders (students, parents, staff, hot lunch provider), and changes to the policy will occur when necessary.
� To the extent possible, schools will offer at least two non-fried vegetable and two fruit options each day and will offer five different fruits and five different vegetables over the course of a week.  Schools are encouraged to source fresh fruits and vegetables from local farmers when practicable.


� As recommended by the Dietary Guidelines for Americans 2005.


� A whole grain is one labeled as a “whole” grain product or with a whole grain listed as the primary grain ingredient in the ingredient statement.  Examples include “whole” wheat flour, cracked wheat, brown rice, and oatmeal.


� It is against the law to make others in the cafeteria aware of the eligibility status of children for free, reduced-price, or "paid" meals.


� School nutrition staff development programs are available through the USDA, School Nutrition Association, and National Food Service Management Institute.
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