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Wellness 
Committee    

Agenda

Welcome, Introductions & Sign in 

School Café Updates

PA Harvest of the Month Grant 

School Building Updates 

Resources for wellness 

Break Out Groups- by building to 
complete the tri-annual wellness 
assessment

Next Meeting Date: _______ at 3:15 
pm.   



The Café Staff have been providing breakfast and lunch to 
our students via curbside pick up, delivered to the 
classroom, in the café and even delivered to homes since 
March 2020.  

We have served a total of 135,926 lunches and 77,510 
breakfast meals as of March 2021.  

School Meals are Free for all students until June 2022!   

Guidelines permit bulk meal distribution, parent /guardian 
meal pick up.  We will provide 5 breakfast & lunch meals at 
time of pick up.  

Offer Summer Meals to Go Program starting June 9th 



Overview & 
Background

• In August  2020– GCASD Food & Nutrition Services 
Department received a Grant from Project PA to 
implement the PA Harvest of the Month Program

          - Only 2 Schools in PA received this grant  

• Funded by a 2019 USDA Farm to School grant 

• Being developed through a partnership between the 
Pennsylvania Department of Education and Penn State 
University (Project PA)

• Promote the use of seasonally available PA products in  
schools, child-care centers, and summer feeding sites 

• Highlight a PA product each month and develop 
promotional materials for each item 

• Provide students with local and healthy products 

• Support PA farmers and producers 



Pennsylvania 
Harvest of the 
Month | Calendar

January Sweet Potatoes

February Mushrooms

March Dairy

April Leafy Greens

May Asparagus

June Strawberries

July Beets

August Tomatoes

September Peppers

October Apples

November Winter Squash

December Cabbage

Alternates Broccoli, Eggs, Potatoes



Featured Fruits & Veggie Recipes at GCASD
Month Harvest of the Month Recipe Offered Recipe Offered 

August Tomatoes Cucumber Salad with Tomatoes Fresh Salsa

September Peppers Mediterranean Quinoa Salad Confetti Corn Salad

October Apples Local PA Apples Featured Apple Cashew Salad

November Winter Squash Roasted Butternut Squash Butternut Squash Soup

December Cabbage Cabbage & Noodles Chinese Cabbage tossed in
Vinaigrette

January Sweet Potatoes Baked Sweet Potatoes Mashed Sweet Potatoes

February Mushrooms Hungarian Mushroom Soup Roasted Veggies

March Dairy Yogurt Parfait

April Leafy Greens Spinach Berry Salad Spring Mix Salad

May Asparagus Fresh Sauteed Asparagus Roasted Asparagus

June Strawberries Strawberry Vinaigrette Spinach Salad Strawberry Pretzel Parfait



Tomatoes

Cucumber Salad 
with Tomatoes and 
Fresh Basil 

Fresh Homemade 
Salsa



Peppers
Mediterranean Quinoa Salad 
Confetti Corn Salad  



Peppers 

Key Lime 
Fiesta 
Chicken 





Apples 

Apple Cranberry 
Coleslaw

Romaine Apple 
Spinach Salad  



Mushrooms 

Hungarian 
Mushroom Soup 



Mushrooms  

Oven Roasted 
Mushrooms 

 Hungarian 
Mushroom Soup 



Mushrooms 

Oven Roasted Veggies



Oven Roasted Veggies 





Dairy
Yogurt Parfait
Fruit Yogurt Smoothies 



Yogurt Bark 

Turner’s Dairy – Local PA Dairy

▪ Strawberry Yogurt

▪ Vanilla Yogurt

▪ Peach Yogurt

▪ Blueberry Yogurt 

Add- Vanilla, Lemon Juice,

Place on a Sheet Tray add Fresh Fruit 

And Freeze overnight.  



Yogurt Bark 
Sampling 



Leafy Greens 

Spinach Berry Salad 

Spring Mix Salad 



What is your 
School doing to 
promote 
Wellness? 

Please share 
anything new you 
are doing to 
promote Wellness 
in Your School





Triennial 
Wellness 

Assessment 

• On April 23, 2020, USDA issued the 
Nationwide Waiver of Local School 
Wellness Policy Triennial Assessments in 
the National School Lunch and School 
Breakfast Programs. The waiver allows 
local education agencies (LEAs) to receive 
a one-year extension, upon request, to 
complete their first triennial assessment 
of the local school wellness policy, as a 
result of school closures due to COVID-19. 

• The new deadline of June 30, 2021 for the 
first triennial assessment which will be 
evaluated during the next scheduled 
Administrative Review. 





Public 
Involvement 
& Notification 
Assessment 
GOALS: 



Nutrition 
Education  
Assessment

GOALS:



Required 
Goals: 
Nutrition 
Education

Activity ideas for nutrition education: 

Offer nutrition education as part of a 
comprehensive health education program. 

Integrate nutrition into other core subjects. 

Teach nutrition literacy and skills 
development. 

Reinforce lifelong lifestyle balance by linking 
nutrition education and physical activity. 



Nutrition 
Promotion 
Assessment 
GOALS:



Required 
Goals: 
Nutrition 
Promotion

Activity ideas for nutrition promotion 
(New*): 

Offer taste-testing and surveys in the 
cafeteria. 

Provide health and nutrition 
resources to families to encourage 
healthy meals at home. 

Promote consistent nutrition 
messages via posters, classroom 
lessons, and social media messages. 



Physical Activity 
Assessment

GOALS:



Physical Education 
Assessment 

GOALS:



Required 
Goals: 
Physical 
Education

Activity ideas for physical activity: 

Offer opportunities for physical activity such as recess, 
before and after school programs, intramurals, sports, 
etc. to help students meet the recommended 60 minutes 
of physical activity daily. 

Provide physical education classes on a certain number 
of days per week or for a specified number of minutes 
per week. 

Neither require nor withhold physical activity as a form of 
punishment. 



Other School-
Based Wellness 
Activities

GOALS:



Required 
Goals: 
Other 
school 
Based 
Activities

Activity ideas for other school-based 
goals that promote wellness: 

Apply for the Healthier US School 
Challenge or other recognition. 

Offer staff wellness training to 
inspire them to serve as role models. 

Sponsor health fairs. 

Incorporate school gardens and 
Farm to School initiatives. 

Ensure adequate time for students to 
sit and eat school meals. 



Nutrition Guidelines for 
All Foods & Beverages 
at School 

GOALS:



Nutrition 
Guidelines 
for all 
Foods 
Available in 
School 

“School campus” means any area of 
property under the jurisdiction of the 
school that students may access during 
the school day. 

The wellness policy must include nutrition 
standards for all foods and beverages 
available to students during the school day 
on each participating school campus. 

“School day” means the period from 
midnight before school begins until 30 
minutes after the end of the official school 
day. 



Update to 
Nutrition 
Standards: 
Smart 
Snacks 

Examples of foods and beverages that must comply 
with Smart Snacks nutrition standards include 
items available: 

• As a la carte items sold in the cafeteria 

• In vending machines 

• In school stores and snack carts 

• At in-school fundraisers 

Nutrition standards for sold foods and beverages 
different from the Smart Snacks standards must be 
removed from your policy and replaced with a 
reference to Smart Snacks. (*New) 

The Nutrition Standards for Competitive Foods in 
Pennsylvania Schools should not be referenced in 
your wellness policy. (*New) 



Smart Snack Guidelines 

Foods of Minimal Nutritional 
Value, or FMNV, as defined by 

USDA, will not be available 
during the school day. 

Whenever a la carte foods 

are for sale: 

At least half of grains must be 
whole grain. 

A minimum of 3 fruits and 3 
vegetables must be offered daily 
a la carte, and must be available 
in at least one vending area and 

in all vending areas where 
refrigerated vending is available.* 

Foods offered through the NSLP 
and SBP may qualify toward this 
requirement if they are also for 

sale as a la carte items. 

Vending machines must contain 
at least 50% of grains as whole 

grains. 

Vending for elementary students 
must offer only fruit, vegetables, 

yogurt, low-fat yogurt, and 
reduced-fat cheese.* 

Ala carte items that are not 
reimbursable meal components 

must be packaged in single-
serving sizes and meet the 

following criteria. 



Smart 
Snack 
Guidelines 

Calories <250 Calories per serving 

Total Fat <35% of Total Calories

Saturated Fat <10% of Total Calories 

Trans Fats Minimal to no trans fats

Sugar <35% of weight from total sugars in 
foods and must not contain sugar as 
the first ingredient

Sodium No standard

Other No onsite deep fried foods, Pre & 
Flash Fried foods not served ala carte 
more than 3 times per week. 



Updates 
to 
Nutrition 
Standards
Fund 
Raisers

Food fundraisers that occur during the 
school day are required to meet the federal 
Smart Snacks nutrition standards. 

However, the Pennsylvania Department of 
Education (PDE) permits schools to allow a 
limited number of “exempt” fundraisers 
each school year that do not have to meet 
Smart Snacks. 

Your policy should include information 
about “exempt” fundraisers. 



Fund Raiser 
Exemptions 

An exempt fundraiser is a fundraiser in which 
foods are sold during school at a location other 
than the school cafeteria and where the foods 
being sold do not meet the requirements for 
foods sold in school according to the Smart 
Snack Standards established by the United 
States Department of Agriculture. 

Exempt fundraisers may not be sold in the 
food service area during the meal period. 

All fundraisers must be approved in advance 
in writing by the building Principal and may not 
exceed one school week in duration, or five 
consecutive school days. 

A maximum of five exempt fundraisers per 
building will be permitted at the elementary and 
middle school level, and a maximum of ten 
fundraisers will be permitted at the high school 
level per year. 



Fund Raiser 
Exemptions 

An exempt fundraiser is a fundraiser in which 
foods are sold during school at a location 
other than the school cafeteria and where the 
foods being sold do not meet the requirements 
for foods sold in school according to the 
Smart Snack Standards established by the 
United States Department of Agriculture. 

Exempt fundraisers may not be sold in the 
food service area during the meal period. 

All fundraisers must be approved in advance 
in writing by the building Principal and may 
not exceed one school week in duration, or 
five consecutive school days. 

A maximum of five exempt fundraisers per 
building will be permitted at the elementary 
and middle school level, and a maximum of 
ten fundraisers will be permitted at the high 
school level per year. 



Policies for 
Food & 
Beverage 
Marketing 

Local school wellness 
policies must permit the 
marketing of only foods 
and beverages that are 

consistent with the Smart 
Snacks standards. (*New) 

Marketing that occurs at 
events outside of school 
hours is not restricted by 

the final rule. 



Food & Beverage Marketing Examples

Applies to: 

Exterior of vending machines 

Posters 

Menu boards 

Coolers 

Trash cans 

Cups used for beverage dispensing 

Does not apply to: 

Personal clothing

 Personal items

Packaging of products brought 
from home

Educational tools 



ONE GOAL FOR EACH CATEGORY 

Wellness Category Goal 

Public Involvement, Notification & Promotion 

Nutrition Education 

Nutrition Promotion

Physical Activity 

Physical Education 

Other School Based Wellness Activities

Nutrition Guidelines for All Food & Beverages at School 



Required 
Goals for 
Evidence 
Based 
Strategies

Must review and consider evidence-
based techniques and strategies in 
developing goals. (*New) 

Evidence-based strategies and 
techniques have been evaluated, 
studied and peer-reviewed. 

Policy templates from Pennsylvania 
School Boards Association and 
Alliance for a Healthier Generation 
include evidence-based goals. 



Helpful 
Resources 



Helpful Resources https://www.fns.usda.gov/tn/local-school-wellness-policy-
outreach-toolkit 



Any ?s

Any Last 
Comments
or concerns



BE A SCHOOL WELLNESS

SUPER HERO

Fighting to promote GOOD 

Nutrition & Physical activity 

everyday!
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