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Revised wellness policy aligns with national standards to support health of students

Snacks, beverages and & b carte items across Lake Stevens School District bavea
o= ook and taste. They are now richer in whole grains, fruits and vegetables with
feswer calaries, fat, sugar and sodivm. The changes align with the U5, Department
of Agriculture’s [ USDA’) Smart Snacks in Schoals Gudelines and the Healthy
Hunger-Free Kids Act of 2010, which impact mare than 100,000 schoals throughout
the nation. Those ibems that don't meet the guidelines are oo looger awilable in
schoals. This inclides food sold in school vending machines during the school day.

YOhat's

Al food and beverages sold in schools
to students maust mest the following
nutrition sandards:

Bevemge Standands
Beverage: Water

= Elementary: no size limit, Maddle:
oo size limit, High: oo size limit

= Must meet coe of the following:
- PMainwater
- Main water with carbonation

Beverage: Milk
= Elementary: & oz or less, Middle:
12 o or e, High: 12 oz or less
= Must meet one of the: following:
- Plain low fat milk
- Plain or flavared fat free milk
- Plain or flavared fat free milk
alternatives permitted by school

Beverage: Juice

= Elementary: 8 oz or less, Middle:
12 ox oc Jess, High: 12 0z or less

= Must meet one of the following:
- IiFE Pruit Juice

- 100 Vegetable Juice

- 100 Fruit or Vegetable Juice
diiluted with water [with or
without carhoration), and no
added swesteners.

Beverage: No Caloric

= Elementary: mat allowed, Middle:
mat allowed, High: 20 oz ar les

= Must meet ooe of the following:

= Calorie free, flavored water {with or
without crbomation); and

= Oitherr flzvored and for crbonated
bewerages that are labeled bo cootaine:

SMART

IN SCHOOL

The new guidelines, which went into effect on July |, 2004, donot limit lunches and
snacks brought from home or items browght to school for parties and celebratiors.
An advisory committee was formed and met throughout the 201 3- 14 schoal year

o create recommeendations bo the boand of directors prior to the adoption of the:
new palicy in Lake Stevens Schoal Diﬂ:'irt'.ﬂ::cnmmhtmwnmad:w of district

wes from.

. including

I v, mickdle, mid high and kigh

school Cluh and activity adwisors, PE teachers, parents and students were also part

afthe commities.

-

» 5 calories or less per 8 fluid oz; ar
» 10 claries ar kess per 2 fluid ox
Beverage: Lower Calorie

» Elementary: not allowed, Middle:
not alowed, High: 12 o or less

= Must meet ane of the following:
- B ox: 40 calories or less
- 12 ow: &0 calories or ks

» Caffrinated Beverages —Trace
amounts naterally cocurring ane
allowed.

» Elementary: caffeinated beverages
not allowed, Middle: caffeinated
beverages naot allowed, High:
beverages may contain caffeine

Food Standards

Al foods most meetone of the

following:
» Whale grain rich; first ingredient
» Fruit, vegetable, dairy product or
protein food; first ngredient
» Combination food with at keast 174
cup fruit or vegetahle
Exempt from Standands:
» Fresh fruits and vegetables with no
added ingredients, except water
» Carmed or froven fruits packed with
water, [ juice, extra light sprup
or light syrup
» Canmned vegetables with no added
ingredients except water or that
‘cantain 2 small amount of sugar for
processing purposss ko maintain
the guality and structure of the
wegetable
Calories
= Ala Carte: 200 calories ar less
» Entrée: 350 caloties o7 less

Sodinzm
» Ala Carbe: 230 mg or less (Efective
Juy 20 6= 1M g, o less)
« Entree: 480 mg or kess

Total Fat
« Ala Cartes 35% of calaries or lesx
« Entree: 35% of calosies or less

Exempt from Standards:
» Muts, seeds
« Mut/seed butters
= Beduced fat cheese and part-skim
moezarella

Satwrated Fat
= Ala Carte: Lass than 10% of calories
» Emtree: Less than 0% of callories

Exempt from Standards:
= Nuts, ssads
» Nut/seed butters
= Beduced fat cheese and part-skim
mozzarella

Trans Fat
= Ala Carte- 0 gram
= Entrée: [ gram

Sugar
= Ala Carte- < 33% calories or < 35%
calories by weight
= Entrée: < 35% calories or < 35%
calories by weight
Ezempt from Standards:
= Diried whale fruits ar vegetables;
and dehydrated fruits or vegetables
with no added nutritive sweetenems.
= May be required for processing
and.-'atpa]ﬂ:bthl}'p-m?mu{m
dried canberries, blusherrias, etc.)
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Reoulati -
At-A-Glance

® Enssestedentsare
afered both fruits and

vegetables every day of the
week

@ Substantially increase
afferings of whole grain-
rich foods

@ Limit calories based om
the age of the children
being served

@ Reduce the amount of
saturated fat, trans Gbsand
sodium

L Serve proper partion sizes

@ A “schacl day” is defined
as the period from the
midnight before to 30
minutes after the end of
the official school day.

@ Begulatiors apply to all
fnods and beverages sald
in cafeterias as a'la carte, in
schinod stores, snack bars

.

bt 0 important for the
hsalth and rustrition. of our
gtalBts,” said Mollie Largurm, Food
& Mutrition Services Supervisor for Lake
worked collaboratively to bring the
best recommezndation bo the boand.

and are doing what's best for kids"
Smce whole-grain foods and fresh
processed foods, Langum is working
with her staif to stay within budget
while offering the highest-quality food
available. Prios to the adoption of the
rew guidelines, Lake Stevens School
meeting the new requirements.

The district purchases fresh, local

the past twao years, bas revamped menu
items and offerings in all schoals. This
includes build your own salad bars;
made to order sandwich and wrap
statioms; the Searing Dragon Asian food
line; pasta bar and healtiy pizas.

Far mare infosmation about the
district’s new policy and the Smart
Snacks in Schook Guidelines wisit the
Food & Nutrition Services page under
“Departments” an the district website,
wwwlkstevens wednet edu.




