
Student Health Advisory Council



Student Health 
Advisory Council

October 2, 2024
9:00-11:00 AM
Clint ISD Central Office 
Board Room 700

Rodrigo Hernandez
Assistant Director of Special Education





Agenda 

● Welcome by Dr. Juan Martinez, Superintendent of Schools
● Family Survey (QR)
● SHAC Overview
● Presentations:

○ Presenter Mr. Espinosa from The National Guard Joint Counterdrug 
Task Force 

○ Health Class Human Sexuality/Abuse Curriculum 
○ School Resource Officer & Safety 
○ Fitnessgram
○ Child Nutrition Program Updates

● Questions & Answers
● Conclusion: Next Meeting-November 21, 2024

Our meeting will be recorded. Minutes will be taken and posted. Spanish translation available.



Family Survey

● Welcome

● Please scan the QR 
code to answer a few 
questions on our 
family survey.



SHAC Overview
Mr. Hernandez



2024/2025 District SHAC Team

● Rodrigo Hernandez, Assistant Director Special Education
● William Swanson, Project Director ACE CCLC
● Deborah Luevanos, Culture & Community Coordinator
● JaiLynne Cho, Secretary Curriculum & Instruction/PR
● Amanda Rueda, Assistant Director Data & Accountability
● Carlos Villalobos, Director Child Nutrition Program
● Idalia Valdez, Clint ISD Head Nurse
● Gisela Lucero, Director of EIS
● Adriana Maciel, SPED Coordinator 



What is SHAC?

School Health Advisory Councils (SHACs) help parents and the 
community have a voice in issues that impact child health. 

Whether it is about school meals, staff wellness, vaping, recess 
or bullying; SHACs can provide input and resources to District 

leadership as they work to find solutions to the health 
challenges they face. 



SHAC  - Meeting Requirements 

● SHAC must hold at least four public 
meetings each school year. 

● “Public meeting” requirements:
○ Must post notice of date, hour, 

place and subject 72 hours prior
○ Must make an audio or video 

recording of the meeting and 
maintain minutes 

○ Must submit the recording and 
minutes within 10 days for 
posting on the district website 



SHAC District Website

Visit our website for more information:



http://www.youtube.com/watch?v=4SJ3T6EM3qU


The National Guard 
Joint Counterdrug 

Task Force 
Mr. Espinoza



http://www.youtube.com/watch?v=iJgPmrLjkuo


Health Curriculum 

Mrs. Gisela Lucero
Director of Enterprise Information Services



Human Sexuality 
Instruction



Human Sexuality/Abuse Curriculum 

● TEA, TEC, Section 
28.004(q-6), requires that 
before a student may 
receive any instruction 
related to the prevention 
of child abuse, family 
violence, dating violence, 
and sex trafficking a 
district must obtain 
written consent from the 
student’s parent.

● TEA curriculum standards 
questions, please contact 
(512) 463-9581.



Textbook for Health Education
Ms. Gisela  Lucero



K-12th Grade Health Textbooks

Elementary Middle Schools High Schools

Quaver ED McGraw Hill G-W Online



Elementary Health



Middle Schools



G-W Online



School Resource 
Officers & Safety 

Mr. Prado



● SRO at each campus (discussions to add)
○ EPCSO
○ Back on Track program
○ Mental Health Supports - CORE Program and 

CIT 
● Recent Social Media Threats 

○ proactive measures - p3 alerts, EP County 
PSA

● Security and SROs at events
● K9 soon to come



Fitnessgram

Ms. Rueda



Physical Fitness Assessment Initiative
State law requires school districts to annually assess the physical fitness of students enrolled in grade three or higher 

and to provide the results of individual student performance on the administered physical fitness assessments to the 

Texas Education Agency (TEA). The Physical Fitness Assessment Initiative (PFAI) is a program designed to collect and 

analyze the required student physical fitness data.

In accordance with Texas Education Code §§38.101- 38.104, the TEA is required to complete the following 

objectives:

1. Adopt an assessment instrument to be used by all Texas public school districts

2. Compile the results of the physical fitness assessment captured by school districts and provide summary results

3. Analyze the results received for each school district to determine whether a relationship exists between student 

academic achievement levels, attendance levels, obesity, student discipline problems, and school meal 

programs.

http://www.statutes.legis.state.tx.us/Docs/ED/htm/ED.38.htm#38.101
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1 mile walk
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1 mile walk 
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Shoulder 
Stretch-Left

Skinfold 
Tricep Pacer laps Curl Up Flexed Arm 

Hang 
Shoulder 

Stretch-Right

Skinfold 
Calf

1 mile 
walk

(minutes)
Trunk Lift

Back Saver 
Sit & 

Reach-right



We start second semester up until 
the beginning of May. 

Grade 3-9
10-12  (only if need PE credit)





Amanda Rueda

Assistant Director for Data & Accountability

amanda.rueda@clint.net

915-525-3093

mailto:amanda.rueda@clint.net


Child Nutrition 
Program Updates

Mr. Villalobos



Child Nutrition Programs
● The Food and Nutrition Service (FNS) is an agency of the United States Department of Agriculture 

(USDA) that administers Child Nutrition Programs at the federal level 

● All school meals provide important nutrients that support learning, growth, and overall health

● USDA sets basic meal pattern, which tells school districts that each meal offer a set of nutrient 

components 



Meal Patterns
For NSLP and SBP, there are two standards our menus need to meet: 
1. The meal pattern sets the minimum requirements for the types of foods (components) offered and 
number of servings per day and per week that must be offered 
2. The nutrition standards define limits for calories, saturated fat, trans fat, and sodium For each, there are 
standards specific to the grade groups (K-5, 6-8, K-8 and 9-12)

 





Meal Pattern Standards: Breakfast

Sodium Limit Target will remain in effect for Breakfast for 2023-24 School Year



What is a reimbursable meal for Breakfast?

● All items offered must be taken to complete a reimbursable meal. 
● 80% of grains served must be whole-grain rich
● July 1, 2024 - May offer grains, meats/meat alternate or a combination of both 

to meet the minimum ounce equivalents for breakfast



Meal Pattern Standards: Lunch



What is a Reimbursable Meal?

● We must offer all 5 food components 
(fruits, vegetables, grains, meat/meat 
alternative, and milk)

● The student must select 3 food 
components in required quantity, including 
at least ½ cup of fruit, juice, or vegetables 

● Each student is allowed to take all 5 food 
components offered, but OVS allows the 
student to deny 2 components

Meal Service can be..
Straight Serve (Breakfast): Students are served all items on the menu

Offer vs. Serve (OVS): We must offer all components and students can choose 
what they want



Meal Components - Bread/Grains
80% of our grains must be whole grain rich.  
 
Whole grain rich means that at least 50% of the grains in a product are 
whole grains. Any remaining grains must be enriched. Meaning that they are 
fortified with additional nutrients to replace those lost during the refining 
process. Whole grain is listed as the first ingredient. 
 
This applies to ALL of our bread/grain products  

● Bread, rolls, tortillas, cereal, muffins, cookies, breaded products 
(chicken nuggets/chicken sandwiches) 

 
We must offer a minimum of 1.0 oz eq of bread grains each day at lunch for 
Grades K-8 and a total of 8.0-9.0 oz eq throughout the entire week.



Meal Components - Meat/Meat Alternate (M/MA)

This category can consist of meat, poultry, fish, eggs, dairy, nuts/seeds and/or beans/legumes.  
 
We must offer a minimum of 1.0 oz eq of M/MA each day at lunch for Grades K-5 and a total of 8-10 oz eq 
throughout the entire week.  
 
The M/MA products that we get are lower in saturated fat and sodium than those you would buy at the 
store in order to meet our specific requirements for those nutrients across the entire week.

● WHOLE MUSCLE WHITE 
MEAT 

● WHOLE GRAIN BREADING 
● BAKED, NOT FRIED 
● NO ARTIFICIAL COLORS 

OR FLAVORS 
● NO PRESERVATIVES

● 51% WHOLE GRAIN 
● WHOLE GRAIN RICH 
● 16 g OF WHOLE GRAINS 

PER SERVING 
● NO HIGH FRUCTOSE CORN 

SYRUP



Meal Components - Vegetables
We serve a variety of fresh, cold vegetables and hot, cooked vegetables every day.  
 
We are required to offer at least ¾ cup of vegetables daily, 3 ¾ cups weekly and varying amounts 
of each vegetable subgroup weekly, to meet USDA requirements.  



Meal Components - Fruit & Milk
Fruit
We serve a variety of 

● fresh fruit
● canned fruit 
● fruit juice every single day. 

We always have at least 1 fresh fruit and canned 
fruit option.  
 
We are required to offer at least ½ cup of fruit 
daily and 2 ½ cups weekly, but we exceed the 
requirement.  
 
Our fruit juice is 100% juice and cannot make up 
more than 50% of our total fruit offerings.  

Milk
We offer 1% unflavored milk and skim chocolate milk 
every day at all levels.  
 
The milk meal component consists only of fluid milk. 
Other dairy products, such as cheese and yogurt, fall 
under the M/MA component category.  
 
If a flavored milk is served, an unflavored milk must also 
be served to meet requirements.  
 
All milk served meets specific requirements for Vitamin A 
and Vitamin D, specified by the FDA.



How We Do This
USDA & Contractual Requirements 

● We offer at least 1 fresh fruit and canned fruit daily 
● 100% fruit juice only 
● 1 hot vegetable and 1 fresh/cold vegetable, daily 
● 100% all beef hamburger patties 
● Whole-muscle chicken products 

Meeting Nutrient Requirements
● Each week we must meet specified nutrient requirements for total calories, saturated fat, sodium and 

trans fat.  
● To determine if we are meeting these requirements, we use a weighted average, based upon how 

much of each items the students are taking, to determine if we’re meeting these weekly targets.



What’s true about school lunch?

Are the ingredients in 
school lunches high 
quality? 

Yes! We use seasonal 
ingredients and produce 
with herbs and spices to 
ensure our ingredients 
are as fresh as possible.

I see items on the menu 
that don’t look healthy 
(like chicken nuggets). 
What’s that about? 

These items are not the 
same as you would see in 
the store or at a fast food 
restaurant. They’re lower in 
fat and sodium and they’re 
baked instead of fried. They 
are also whole grain rich!

What if my child has food 
allergies? 

We take food allergies very 
seriously. We make 
accommodations for children 
with documented food allergies 
and all of our staff is ServSafe 
and Allergen certified, so they 
know how to keep our children 
safe.

What’s changing in student 
nutrition? 

Guidelines around school 
lunches are reviewed every 5 
years. 

● Current proposed 
changes:  

● Gradually lowering 
sodium by 30% overall by 
2029. 

● Lowering weekly added 
sugar to 10% of total 
calories by 2027.



Why It Matters 

● Research has shown School Meal Programs reduce food insecurity in school 
districts that rely on them.

● Students who participate have a healthier diet outside of school and shave 
better grades in school.

● Meal Programs Provide Balanced Meals: It meets one-third of the nutrition 
needs of most children for the day

● Try new foods: Students are exposed to new opportunities to taste new foods 
during school meals. 

https://www.fns.usda.gov/schoolmeals

https://www.fns.usda.gov/schoolmeals


Karla Guerra 
CNP Dietitian 
Karla.Guerra@clint.net

Clint ISD Nutrislice

mailto:Karla.Guerra@clint.net


Questions & 
Answers
Mr. Hernandez



Thank You!
Clint ISD Contact Information:
● Rodrigo Hernandez 

915-926-4186 (Office)
915-472-1135 (Cell)

● Next meeting:
November 21, 2024
9:00 a.m. at Central Office


