Side-By-Side Comparison

ASD Wellness Committee Recommendations and Mayor’s Task Force on Obesity Recommendations

NUTRITION-RELATED RECOMMENDATIONS

General Statements and Year 1—2 Recommendations

(listed in order of ASD Wellness Committee Report)

ASD Wellness Committee Recommendations
Notes and Assumptions & Year 1—2

Related Year 1 Recommendations in MOA
Mayor’s Task Force on Obesity and Health 10-
Year Plan.

ASD Administrative Staff Notes

The Food and Beverage Standards

All food and beverages served/sold, from one-
half hour before the start of the school day until
one-half hour after the end of the school day,
must meet the food-and-beverage standards
presented here in a sequenced six-year plan for
implementation.

[Page 1, ASD)]

2.1a-1 Nutrition Guidelines

Recommend policy/practice with the following
suggested Nutrition Guidelines for healthy food
and drinks in (not limited to) vending machines,
school stores/cafes, fund raising activities,
concessions, and ala carte served/sold from one-
half hour before the start of the school day until
one-half hour after the end of the school day,
must meet the following food and beverage
standards:

[Page 11—12, MOA]

2.1c-1 Food and Beverage in the
Classroom/School:

Recommend policy/practice for guidelines
concerning food and beverages in the
classroom/school including, but not limited to,
parties, fundraising and parent initiated “food
and/or drink parties”. The Nutrition Guidelines
apply to all school time use of food and/or
beverages.

e If food or beverages are utilized as a

Student Nutrition: The two statements concur
on the definition of a school-day and the
parameters for adherence to nutrition
guidelines.

Student Nutrition: agree with the statements.

Student Nutrition: MOA recommendation is
supported by federal wellness policy
requirements.




teaching tool relevant to an
educational/academic objective the
Nutrition Guidelines should be followed.

o Schools will develop clear Nutrition
Guideline practices and requirements, in
accordance with school/ASD policies, to be
adhered to in all classroom food and
beverage events, including parent initiated
“food and/or drink parties”, and provide
them to teachers and parents.

[Page 14, MOA]

All food for sale in vending machines will be
“single servings” established in the nutritional
information for that product, except where such
products are not commercially packaged by the
single serving and available in that size to
vendors in Alaska. Notices will be posted where
individually packaged products exceed a single
serving size to make purchasers aware that by
consuming the entire package they are in fact
consuming more than the recommended amount
for a single serving.

[Page 1, ASD]

(not addressed in MOA recommendations)

Recommendation is reasonable. Signs/notices
will be required by vendors as part of bid
requirements.

Exceptions to the food and beverage standards
will be considered as part of the monitoring and
evaluation process as related to availability of
certain products from Alaska vendors.
Exceptions will also be made where multi-year
or other current contracts with vendors bind the
ASD until the expiration of the contract.

[Page 1, ASD]

(not addressed in MOA recommendations)

Student Nutrition: ASD recommendation allows
for reasonable transition.

Fruit and Vegetable Promotion

Student Nutrition services and all other food
and beverage venues will to the greatest extent

2.1f-1 Fruit and Vegetable Promotion

o Student Nutrition/Cafeteria services and all
other food and beverage venues, will to the
greatest extent possible, adjust the pricing

Student Nutrition: Agree. This is already
current practice by ASD Student Nutrition.




possible adjust the pricing structure so that fruit
and vegetable options are less expensive that
other snack type foods.

[Page 1, ASD]

structure so that fruit and vegetable options
are equally as expensive as other snack type
foods.

[Page 16, MOA]

Schedule of Meals and Meal Environment

Schools and Student Nutrition services will
provide: a clean, safe and pleasant eating
environment that allows students adequate
space to sit at a table to eat; a minimum of 20
minutes to eat lunch; and a minimum of 10
minutes to eat breakfast, not including transition
time.

Student activities (tutoring, club or organization
meetings, detentions, etc.) that are scheduled
during meal times must allow opportunities for
students to eat.

Each school will schedule the lunch period as
near to the middle of the school day as possible.
For elementary school children, lunch and
recess will be two independent blocks of time
with recess preceding lunch where possible.
[Page 2, ASD]

2.1h-1 Schedule of Meals and Meal

Environment

Recommend policy/practice for guidelines

concerning the schedule of meal and the meal

environment to include but not limit the
following:

¢ Schools will provide: a clean, safe and
pleasant eating environment that allows
students adequate space for children to sit at
a table to eat and a minimum of twenty
minutes for students to eat lunch and a
minimum of ten minutes for students to eat
breakfast, not including transition time.

o Student activities (tutoring, club or
organization meetings, detention, etc.) can
only be scheduled during meal times if
students are allowed to eat during such
activity.

e Each school will schedule the lunch period
as near to the middle of the school day as
possible.

[Page 15, MOA]

Student Nutrition: Both ASD and MOA
recommendations are current ASD practice.

Food Marketing in Schools

School-based marketing will be consistent with
nutrition education and health promotion. As
such, schools will limit food and beverage
marketing to the promotion of foods and
beverages that meet the nutrition standards for
meals or for foods and beverages sold
individually. The promotion of healthy foods,
including fruits, vegetables, whole grains, and
low-fat dairy products is expected. School-

e Marketing on vending machines must
promote a healthy life style.
[Page 12, MOA]

Student Nutrition: staff will work on ways to
daily highlight fruit and vegetable offerings on
menus, published material, and media
announcements.

Student Nutrition: agree with MOA
recommendation and will work with vendors to
accomplish this.




based marketing of brands promoting
predominantly low-nutrition foods and
beverages is prohibited.

[Page 2, ASD]

Communication with Parents

The district/school will support parents’ efforts
to provide a healthy diet and daily physical
activity for their children. The district/school
will send home nutrition information and/or will
post nutrition tips on school Web sites. Schools
should encourage parents to pack healthy
lunches and snacks and encourage parents to
refrain from including beverages and foods that
do not meet nutrition standards established by
the district. The district will provide parents
with information on healthy foods that meet the
district’s snack standards and ideas for healthy
celebrations/parties and fundraising activities.

The district/school will provide information
about physical education and other school-
based physical activity opportunities before,
during and after the school day. The
district/school will also support parents’ efforts
to provide their children with opportunities to
be physically active outside of school. Such
supports will include sharing information
through a Web site, newsletter, or other take-
home materials, special events, or physical
education homework.

[Page 2, ASD, also see Physical Activity
recommendations]

2.1i-1. Communication with Parents

o Explore collaboration between local Women
Infant and Children (WIC) providers and
Anchorage School District to promote
proper family nutrition and sound early
nutrition practices.

Recommend policy/practice for guidelines

concerning communication with parents

regarding the importance of a healthy diet and
daily physical activity for their children to
include but not limit the following:

e Schools should encourage parents to pack
healthy lunches and snacks and to refrain
from including beverages and foods that do
not meet nutrition standards established by
the district. The district will provide parents
with information on healthy foods that meet
the district’s Nutrition Guidelines.

e Schools will provide information about
physical education and other school-based
physical activity opportunities before,
during and after the school day; and support
parents’ efforts to provide their children
with opportunities to be physically active
outside of school. Such supports will
include sharing information through a
website, newsletter, or other take-home
materials, special events, or physical
education homework.

[Page 17—18, MOA]

Student Nutrition: Agree. Parts of these
recommendations are already current practice.

Food and Beverage Standards

Food and beverage provided through the

2.1e-1 National School Meal Programs
...Food and beverage provided through the
National School Lunch or School Breakfast

Student Nutrition: Agree.




National School Lunch, Summer Meal or
School Breakfast Programs shall comply with
federal nutrition standards under the School
Meals Initiative and the ASD food and beverage
standards ...

[Page 3, ASD]

Programs shall comply with federal nutrition
standards under the School Meals Initiative...
[Page 15—16, MOA]

2.1d-1 Student Nutrition/Cafeteria Policy

Recommend policy/practice for additional

guidelines related to food and beverage sales by

the Student Nutrition, which may include:

1. Follow the Nutrition Guidelines in all food
and beverages offered by school Student
Nutrition/Cafeteria.

[Page 15, MOA]

... with nutritional requirements calculated by a
weekly average, Monday through Friday.
[Page 3, ASD]

Item 2.1e-1 ...Consider the following additional
changes:

e Changing the definition of a week (3 day
average)

[Page 16, MOA]

Student Nutrition: Regarding MOA plan,
recommends moving this to Year 3.

Student Nutrition: Regarding MOA plan, SN is
currently following the National School Lunch
Program (NSLP) regulations 210.10 H sub
paragraph 3: “Schools using the Nutrient
Standard Menu Planning (SN is currently using
this plan) must conduct the analysis on all menu
items and foods offered in a reimbursable lunch.
The analysis is conducted over a school week.”

NSLP regulation 210.10 H sub paragraph 5
Nutrient Analysis Procedures

Section |

“Schools must include all menu items and foods
offered in reimbursable lunches in the nutrient
analysis. Menu items and foods are included
based on portion sizes and projected serving
amounts. They are also weighted based on their
proportionate contribution to the lunches
offered. This means that menu items or foods
more frequently offered are weighted more
heavily than those not offered as frequently.”

Under the School Meals Initiative (SMI) the




definition of a school week is:

“For the purposes of nutrient analysis, a school
week represents a normal school week of five
consecutive days. To accommodate weeks that
are either shorter or longer than the 5
consecutive days, the analyzed week should
contain a minimum of 3 consecutive days and a
maximum of 7 consecutive days. When school
lunches are offered less than 3 times in a week,
combine these menus with either the previous
week’s menus or the subsequent week’s menus.
For example, during the week of Thanksgiving,
an SFA/school serves lunch only 2 days that
week. Those 2 days could be combined with
either the week before or the week after
Thanksgiving. The same situation might arise
around other holiday periods or during the first
and last weeks of school.”

To the maximum extent practicable, all schools
in the district K-12 will participate in available
federal school meal programs.

Free and Reduced meals will be offered at ASD
high schools.
[Page 3, ASD]

2.1e-1 National School Meal Programs
Recommend policy/practice for all schools to
participate in available federal school meal
programs to the extent possible. ...

[Page 15, MOA]

[The following recommendation does not
specifically state that high schools will

participate in Free and Reduced meals program.

but it was made with the knowledge that the

current Student Nutrition practice of selling

fountain soda in high school cafeterias prevents

ASD from participating in Free and Reduced

meals program at high schools.]

4. Eliminate fountain pop sales at the high
schools.

[Page 15, MOA]

Student Nutrition: Regarding MOA plan,
recommends moving this to Year 3 to allow
time to develop and implement a student ID
system for high school students.

Student Nutrition: Regarding MOA plan,
recommends moving elimination of all soda pop
to year 3 of action plan.




In announcements, menu items will be renamed
to highlight nutritional value.
[Page 4, ASD]

2. Eliminate all fried food ofterings by school
Student Nutrition/Cafeteria. coupled with an
educational campaign informing students
that the foods they are eating are baked
(coordination with health curriculum and
food nutrition).

[Page 15, MOA]

Student Nutrition: Agree.

An advisory group of parents, students and
public health professionals will meet with
Student Nutrition staff, no less than four times a
year, to review menus and provide input.

[Page 3, ASD]

[Issue not addressed in MOA
recommendations. |

Student Nutrition: Agree.

Consider in years 1-2:

¢ no fried foods or previously fried
[Page 4, ASD]

2. Eliminate all fried food offerings by school
Student Nutrition/Cafeteria, coupled with an
educational campaign informing students
that the foods they are eating are baked
(coordination with health curriculum and
food nutrition).

[Page 15, MOA]

Consider the following additional changes:
e No fried foods
[Page 16, MOA]

Student Nutrition: Recommend moving these
items to Year 6.

Regarding ASD plan, there are concerns about
the definition of “previously fried.”

Regarding MOA plan, SN offers limited fried
foods in the high schools only at the current
time.

e change the definition of a week (3 day
average)
[Page 4, ASD]

Consider the following additional changes:

o Changing the definition of a week (3 day
average)

[Page 16, MOA]

Previously addressed.

e limit the sodium content of meals (base
on 1/3 2300 mg daily maximum so 767
mg on average)
[Page 4, ASD]

Consider the following additional changes:

e Limiting the sodium content of meals
(base on 1/3 2.300 mg daily maximum
so 800 mg on average).

[Page 16, MOA]

Student Nutrition: This is a challenging item
nationally. Agree that it is a goal to strive for
but will be difficult to achieve.

e no pesticides used in growing or

[Issue not addressed in MOA

Student Nutrition: ASD includes this in current




hormones in food
[Page 4, ASD]

recommendations. ]

dairy bids and is moving to include the
requirement in all other food bids.

¢ climinating food with high fructose corn
syrup as first or second ingredient
[Page 4, ASD]

Eliminate foods with high fructose corn syrup
as one of the first three ingredients of a product.
[Page 15, MOA]

Consider the following additional changes:

o Eliminating food with high fructose corn
syrup as first three ingredient

{Page 16, MOA]

Student Nutrition: Agree to ASD
recommendation, but may take more time than
first year to implement. Might not be possible to
extend this to the third item as in MOA
recommendation.

¢ climinating foods containing MSG
[Page 4, ASD]

Consider the following additional changes:

¢ No foods containing MSG

[Page 16, MOA]

Student Nutrition: Regarding MOA plan, ASD
bid documentation already states “No Added
MSG” to food products. ASD makes a
conscious effort not to purchase food where
MSG is labeled as an ingredient.

¢ note where foods contain known

[Issue not addressed in MOA

Student Nutrition: Current bid policy requires

allergens recommendations. | vendors to note products that contain peanuts.
[Page 4, ASD] Peanut-butter-and-jelly sandwiches are the only
peanut-based item sold by Student Nutrition.
ASD is creating an allergen handbook for
parents, students, nurses, student nutrition staff,
etc.
FOOD Standards

Foods approved for sale must:
¢ Have 30 percent or less of total calories
from fat (excluding tofu, nuts, nut
butters, seeds, eggs, legumes, fruits and
vegetables that have not been deep fried,
and cream cheese, low-fat salad
dressings, cheese and butter packaged

for individual sale);
[Page 4, ASD]

e Foods approved for sale must:

o Have 30% or less of total calories from
fat (excluding tofu, nuts, nut butters,
seeds, eggs, legumes, fruits and
vegetables that have not been deep fried,
and cream cheese, low-fat salad
dressings, cheese and butter packaged
for individual sale);

[Page 12, MOA]

Student Nutrition: These recommendations are
current ASD practice.




































































































































