Lockport District 91 Wellness Plan

Philosophy and Commitment

The School Board of Lockport Milne-Kelvin Grove believes that good health
fosters student attendance and achievement. We also believe it is important to
have a healthy staff to serve as role models for healthy lifestyles. Thus
Milne-Kelvin School District 91 is committed to providing a school environment
that promotes children’s health, well-being, and ability to learn, and supports
employee's wellness through policies that encourage healthy eating, physical

activity, and healthy lifestyles.

Wellness Committee

The wellness committee will assist in coordinating the implementation of the

wellness policy and meet to evaluate and modify, if necessary, the wellness plan.
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Intent of the Wellness Plan

The purpose of these guidelines 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 Illlinois School Code, including, without
limitation:

i
2.

Goals for nutrition education
Physical activity and other school-based activities designed to promote
student wellness

. Nutrition Guidelines for food available during the school day
. Involving parents, students, school food service providers, the school

board, school administrators, school nurses, and the public in developing
these guidelines

Nutrition Education

1.

2.

Nutrition Education Curriculum will be consistent with the current state of
lHlinois standards.

Nutrition education will be integrated across the curriculum as possible and
focused on as a part of the health and physical fitness curriculum.

Physical Activity

1.

Schools will support and promote an active lifestyle for students.

2. The Goal of District 91 is to provide every student in grades 1-8, including

students with disabilities, a minimum of 150 minutes of physical activity
per week.

. Students in the PK program will receive 30 minutes a day of gross motor

play as part of their daily routine. Students attending Kindergarten (1/2
day) program will receive recess daily as weather permits and 30 minutes



of physical activity per week. Students attending full-day Kindergarten will
receive 30 minutes of physical activity daily. Students will have a daily
physical fitness class and 20 minutes of recess in grades 1-5. Grades 6-8
will receive a daily physical fitness class.

Nutritional Quality of Foods and Beverages Sold and Served in Schools

A. School Meals
1. Meals served through the National School Lunch Program will:
a. Beappealing and attractive to children
b. Beservedin a clean and pleasant setting
c. Meet, at minimum, nutritional requirements established by local,
state, and federal statutes and regulations
2. Schools will give serious consideration to meal times and scheduling by:
a. Providing students with at least 20 minutes for lunch.
b. Working to schedule meal periods at appropriate times.
c. Notscheduling tutoring, clubs, or student meetings during lunch
unless the students may eat during such activities.

B. Food and Beverages Sold Individually
a. Food and beverage will not be sold in competition to the
approved meals during the school day.
b. Milk will be the only beverage sold separately during the lunch
period.

C. Celebrations, Classroom Rewards, and School-Sponsored Events
a. Schools should work to ensure that foods and beverages for
classroom reward parties and celebrations are healthy snacks.
See attachment A.
b. Non-edible treats and incentives are preferred. See attachment B.



c. Snacks served in the classroom during the school day should be
high in fiber and low in fat such as fresh fruits and vegetables. All
snacks should be sent from home on a daily basis.

d. After school based activities: District 91 encourages
healthy/balanced choices at all school based activities such as
celebrations, dances, social events and extra-curricular clubs.

Monitoring of the Wellness Plan

The Milne-Kelvin Grove School District 91 Wellness Committee will be responsible
for monitoring the effective implementation of the wellness guidelines in all
schools. Parent and faculty input will be sought during the school year to
measure the effectiveness of the plan.

Plan implementation date —July 1, 2014



Attachment A

Healthful Food and Beverage Options for School Functions

At any school day functions (parties, celebrations, meetings, etc.) healthy food options should be
made available to promote student, staff, and community wellness. Examples of nutritious food
and beverages that are consistent with the Dietary Guidelines for Americans are listed below.
ITEMS MUST BE STORE PURCHASED AND TEACHER APPROVED. We encourage
pre-packaged items when possible.

Raw vegetable sticks/slices with low-fat dressing or yogurt dip

Fresh fruit wedges - cantaloupe, honey dew, watermelon, pineapple

Sliced fruit - nectarines, peaches, kiwi, star fruit, plums, pears, mangos, apples, etc.
Cereal and low-fat milk

100% fruit or vegetable juice

Frozen fruit pops with fruit juice or fruit as the first ingredient

Dried fruits - raisins, cranberries, apples, apricots

Single serving applesauce or canned fruit in juice

Fruit smoothies made with fat-free or low-fat milk

Lean meats and reduced-fat cheese sandwiches (use light or reduced-fat mayonnaise in
chicken/tuna salad)

Pretzels or reduced-fat crackers

Baked chips with salsa or low-fat dip (ranch, onion, bean, etc.)

Low-fat muffins (small or mini), granola bars and cookies (graham crackers, fig bars)
Mini bagels with whipped light or fat-free cream cheese

Fat-free or low-fat flavored yogurt and fruit parfaits

Fat-free or low-fat pudding cups

Bottled Water

This list is not all-inclusive and is meant only to provide parents and school staff with guidance
for healthier food and beverage choices. Not all food and beverage items will necessarily meet
district nutrient standards (Attachment D) as items vary in sugar, fat, and calorie content from
brand to brand. However, all of the items listed are believed to be consistent with the intent of the
wellness guidelines to promote student health and reduce childhood obesity.



Attachment B

Suggestions for Classroom Rewards and Student Incentives

Line Leader

Verbal praise

Sit by friends

Teacher's assistant

Enjoy class outdoors

Afield trip for the class

Choosing a class activity

Walk with a teacher during recess

Eat lunch outdoors with the class

Eat lunch with the principal

Extra credit or class participation points

Taking care of the class animal for a day

Have lunch or breakfast in the classroom

A photo recognition board in a prominent location in the school

A note from the teacher to the student commending his or her achievement

A phone call, email, or letter sent home to parents or guardians commending a child's
accomplishment

Recognition of a child’s achievement on the school-wide morning announcements or
school website

Ribbon and/or certificate in recognition of achievement or a sticker with an affirming
message (e.g. “Great Job”)

Take a trip to the treasure box (filled with: stickers, temporary tattoos, pencils, pens,
highlighters, sidewalk chalk, notepads, erasers, bookmarks, etc.)

“Bring your technology”

Trinkets - (NAEIR.org - free teacher memberships)

Extra computer lab time

No homework pass

Mini dance party - dance revolution

Popcorn parties

Videos

Time outdoors

Free gym time



Attachment C

Fodd or Hoalthler US School Challenge Nutrition Siandyrds*
Bevernge
These orltatin fogus on decrensing fut wet odded sugar, Incrensing nutrlent denslty, aod
| modomtlng portion wize,

Fruiis and Rruity and vegoiables may be frexh, ffozen, canned or dried, nnd they must be found i
Non-fried the Food Duying Guide for Child Nutrition ngrumn

Vegoinbles hiti/achonlimeats unlasde, poy/FDCG200C BO%208ectlon %202l
Examplos of products thot camor b soldiserved 11 fruit or vogetnble Include:
*  Snack-iype foods ninde from vegetables or fruity, such as potmo chips, and
bannnn vhipy
o Plcklo rolish, jain, jolly
e Tomato eatsup and chli sauce.
Approved ¢ Plavored or plain reduced ot (’2%). Jow-fat (l%). skim/nonfat fluld ik
Beveruges ingoting Stnto und locul standurds for pasteurized Nuld mitk and/or USDA
approved alternutive dalry bovernges!
v 10036 toH-suength frultind vegotablo Julces
v Whator {non-flayored, non-sweetened, ad nun-corbonatod)

Any Other o Cwlaries from totat fal must bo at or below 35%2 ¢, uxdudmg wuix, seeds, and
Indlvidunt nul butters. This fs determined by dividing the calories from total fat by the
¥ood {otal calories and multiplying by 100, [f cutorles frome fat nro not nvallable,
Snles/Service multiply tha grams of bt by 9 to equal calorles from fit,

¢ {alories from satueated Tat onst bo ot o below 1096, This 1s determined by
gividing the calories from taturated fat by b tolo] enlotios nnd multiplying by
100, {£ calories from saturnted fut ure not avatlable, multiply grams of suturntal
(at by 9 10 equal calories from snturated fnt,

#  Total sugnr must bo nt or below 33% by welght, This s detorinlned by
divliding the gruns o1 tota] sugar by the gram woeight ¢f the product and
multiplying by 10D. This Includes both naturslly occureing and addod sugnrs.
This Hmit does not Include Mryits and vegetnbles or tinvored milk py defined
nbovo.

*  Portlon size for a la carte saled it the sehiool caleleria nre not {0 oxcood the
serving size of the food served In the Nattonal Schoot Luncti #rograny/Schoul
Brenk (ast Program; for yonding sales the Jteni packnge ar contaluer da not 1o

__exeoed 200 culorlos.

* There aro ho USDA upproved aliernative duiry beverngos at this time. Publle Law 108-263 (Chiid Nutrition
Program Repuifiorlzation) authorlzos tho Scototury af Agtlculture to ostablish nutritianally equtvalem non-dalry
bevarnges by July T, 2003, Pleaso check with tho llfinods Siute Board of Educationt for olnrifloation,

*Tho above Nutrttion Standards are crlierla for solos/aervice of n la catte andd/or vended ltema from the United States
Dopurtmeni of Agriouliure's Hoalthier LN Schaol £ halfenge, Plense bo aware thal these crlterlu are only mount iy
npply to individually sold foods and that foody sold ns purt of n relimbursable vehou! menl may not sigeessnrlly meet
those criterda althaugh monus meet the nutrition standurds sut by the U.S. Department of Agriculture for school
imwoals, Loca] pollcy mnkers may wish 10 modHy the standards hut should be awnio thns this may make schovly
tuoligible to rueet the critorin for thu HealthierUS Scehool Challvnge

**Tho Dictary Guldelines for Amaricans 2008 1ecommend 4 total fat Intako of 20 to 35% for ichool-nge children.
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