Food School Checklist

______________________________________


Green Star Schools Criteria

Healthy Food Checklist

Introduction 
Schools that provide their students with locally-sourced, sustainably-produced food options are doing their part to improve the environment.  Local food is often defined as food that is produced within a 100 mile radius
 and often picked one to two days prior to sale
.  Most foods travel an average of 1,500 miles from farm to plate
.  Sustainable farming practices build soil health by using organic amendments such as compost. Sustainable farming practices also improve water quality and air quality by avoiding the need for synthetic fertilizers, pesticides and herbicides. Promoting more fresh food, fruits, and vegetables improves children’s health and nutrition, and more meals without meat helps reduce the environmental impacts of food production.

An average U.S. family produces 8.1 tons per year of carbon dioxide emissions from their food consumption. 

· If every American household consumed food from local sources, an estimated 4-5% of greenhouse gas emissions could be reduced.
 

·  If that same household ate meals without meat just one day a week, another 4-5% of greenhouse gas emissions could be reduced.

· Organic farming systems use 30% less fossil fuels than conventional farming.
   If 1,000 medium sized organic farms (320-acres) convert to organic practices, that is the equivalent of taking approximately 1 million cars off the road.

Schools can have a considerable impact on the local food system.  Many schools are already participating in "Farm-to-School" programs that connect local farms to schools to secure a source of locally-produced food as well as provide students with an understand of their foodshed and connections to environmental issues.  Some schools, such as the Oakland Unified School District, are participating in "Meatless Mondays" and serving vegetarian meals once a week to its 28,000 K-8 students.  It is estimated that the school district will conserve 168 million gallons of water and 955,000 kg of carbon emissions a year by this change.
   Schools around the country are rewriting their food policies to provide healthier food for their students while positively affecting the environment.

Included in this section, you will find:

1) a School-wide Food Checklist   (the checklist can be used in two ways: 1) to identify the measures your school is currently taking, 2) to provide ideas on the types of initiatives your school could pursue in the future).

2) a School-wide Food Assessment (this will help you learn how much of the food that is served and/or sold on campus are healthy foods).

To receive recognition as a Green Star School, each participating school must meet the minimum requirements in each section of the Food Checklist.

Directions:

· Fill in the school name and other information below.

· For each action that your school completed, place a check mark in the appropriate box.

· Email the completed form to:

Date:  __________________________________________________________

School Name: ___________________________________________________

School Address: _________________________________________________

Circle One:
Public

Charter

Private
Lead Person Completing Checklist: _________________________________

Title:     FORMCHECKBOX 
 Teacher     FORMCHECKBOX 
 Principal     FORMCHECKBOX 
 Custodian     FORMCHECKBOX 
 Student  


 FORMCHECKBOX 
 Parent/Guardian
 FORMCHECKBOX 
 Other _____________________

Phone:        
  

 Email:        


Names and Titles of Others Completing the Checklist:


Name
Title

1. ___________________________________
_______________________

2. ___________________________________
_______________________

3. ___________________________________
_______________________

4. ___________________________________
_______________________

5. ___________________________________
_______________________

6. ___________________________________
_______________________

	I. Institutional Commitment:

Mandatory: 

· Green Team - Form a Green Team (Green Team members should include members from the whole school community: teachers, students, administrator(s), custodian(s) and parents/guardians). 

· Policy/Practice - Adopting best management practices supporting healthy food that:
· Gives priority to locally and organically grown fresh fruit and vegetables.

· Gives priority to whole grains, low-fat dairy, and unprocessed food.
· Gives priority to locally and sustainably raised meat and fish.
· Limits or bans all non-nutritious drinks such as soda and fruit juices that are less than 100% juice are not purchase to the maximum extent possible.
·  food vendors (ice cream trucks and carts) are discouraged from selling within two blocks of the school's perimeter .

· The marketing and advertising of non-nutritious foods and beverages through signage, vending machine fronts, logos, scoreboards, school supplies, advertisements in school publications, coupon or incentive programs are discouraged

·  Discourages the use of curriculum materials sponsored by food companies that sell sodas, unhealthy snack foods, or fast food.  Youths attend school in a commercial-free environment regarding food and beverages.

· Provide healthy food guidelines for school-wide celebrations/parties.




	II. Education:

1. Introduce Topic and Principles 

Mandatory:

□ At least 25% of the classrooms have been introduced to the topics of healthy foods, nutrition, gardening, and the local and global food system through lessons or classroom activities.  (California Education Code 8990-8997)

Reach for the Stars Supplemental Items:

· At least 50% of the classrooms have been introduced to the topic of healthy foods, nutrition, gardening, and the local and global food system through lessons or classroom activities.  
· What are other ways students get introduced to the topics of healthy foods, nutrition, gardening, and the local and global food system through lessons or classroom activities? _________________________________________________________
2. Conduct a School-wide Food Assessment  

Mandatory:

□ Use the attached "School-wide Food Assessment" form to examine your school’s food program. A class or group of students with the guidance of an adult, should perform the assessment. Through the assessment, students will be able to determine where healthy foods are being served as well as opportunities to replace unhealthy foods with healthier options.
□ Conduct on-going monitoring.  Create a monitoring team to regularly assess the school's food program and make recommendations on how to improve current practices and infrastructure (this team can be part of the school's Green Team).

Reach for the Stars Supplemental Items:
· Students conduct a personal food assessment to determine how much healthy and unhealthy food they consume in a week/ month.

· Students and families conduct a family food assessment to determine how much healthy and unhealthy food they consume in a week/month.

· Staff members conduct a personal food assessment to determine how much healthy and healthy food they consume in a week/month.

3. Take Action:

a) Students Take Action:

Mandatory:

· Students, with the guidance of an adult, prepare an action plan to encourage parents/ guardians, students, and staff to increase their consumption of healthy foods.  Students will identify barriers to making improvements and propose solutions to the school.

· Students present the results of the "School-wide Food Assessment" and action plan to the school community.  

Reach for the Star Supplemental Choices:
· List an action that has been accomplished by students to integrate eating healthy foods into the school curriculum or school culture: __________________________ 
· Make signage to encourage the increased consumption of healthy foods.
· Students develop a database, with the help of spreadsheet software, to record information, draw graphs and analyze data from the school-wide Foods Assessment.
· Students research the environmental and health impacts of eating healthy foods and unhealthy foods.
· Students present and discuss the findings of their research on the environmental and health impacts of eating unhealthy foods and increasing consumption of healthy foods to the school community.
· Students develop and send surveys out to parents regarding the consumption of healthy  foods.
· Students create pamphlets for parents/ guardians informing them about the benefits of eating healthy foods.
· Students create and have their families sign a Family Pledge to increase their consumption of healthy foods,  The pledge will include at least five actions they will take.
· Students organize a low-carbon diet or local food day.
· Students teach other students activities or lessons related to healthy foods, nutrition, gardening, and the local and global food system.
· Students perform a skit, puppet show, or other type of educational entertainment related to healthy foods, nutrition, gardening, and the local and global food system.
· Establish an Environmental Club that includes healthy foods. nutrition, gardening, and  cooking projects in the school or community.
· Students partner with community groups, non-profits, or businesses on healthy foods. nutrition, gardening, and cooking projects.
· Students design displays for the foyer, commons, cafeteria, bulletin boards or other space to educate students, staff and parents/guardians about healthy foods, nutrition, gardening, and the local and global food system.
· Students create and sign a classroom Healthy Foods Pledge that includes actions they will take to increase their consumption of healthy foods. 

· Students have jobs related to encouraging the consumption of healthy foods. (i.e. Create a "Healthy Foods Leaders " and assign students to inform peers and their community about ways to increase their consumption of healthy foods.)
· Students develop guidelines and suggestions for healthy lunches from home.
· Students develop guidelines and suggestions for healthy classroom parties & celebrations.
· Students participate in a focus group to provide input on menu planning for the school Nutrition Services.
· Students research a local farm and set up a relationship with the Farm (Farm to School Program, invite farmer to school assembly/ classrooms, establish the school as a CSA drop-off for the school and local community).

· Students develop and conduct surveys to other students about the School's existing food programs and assist with menu planning and taste testing of new foods and recipes.

· Students write, edit and publish a school-wide cookbook to share healthy recipes for students and their families that promote healthy lifestyles.

· Students research food miles by investigating cafeteria food from farm to fork.

· Students develop a healthy food calendar to distribute to the school community highlighting seasonal foods each month and kid-tested recipes.

· Students research the amount of energy used in growing, processing, packaging and shipping food.

· Students calculate the school's "foodprint" www.eatlowcarbon.org org or http://coolfodscampaign.org/what-you-can-do/

b) Teachers and Staff take Action (students learn through modeling):

· Staff create and sign personal Healthy Food Pledges that includes at actions they will take.

· Teachers develop guidelines for healthy class celebrations/ parties.

·  Develop an after-school cooking and nutrition class
· Develop an after-school produce stand for the school and surrounding community
· At least 25% of the staff participate in "Fruit of the Month" program.

· At least 25% of the teachers use the school garden at least once per month to teach nutrition.

· Establish and maintain relationships with local farms and farm-to-school programs. (www.cafarmtoschool.org)

· Organize a low-carbon or local food day. (eatlowcarbon.org and harvestofthemonth.com)

· Organize a fieldtrip to a local farm to learn about food production. (localharvest.org)

· What other actions do teachers and staff take to encourage eating healthy food? _____________________________________

4. Outreach:

Mandatory:
·  Encourage consumption of healthy foods and discourage the consumption of unhealthy foods through signage, daily announcements, school newsletters, school's website, assemblies, etc.
· Publicize the school's healthy food policy, guidelines, and recommendations for snacks and lunches brought from home, classroom and school celebrations and events, and for fundraisers through school newsletters, website, bulletin boards, assemblies, etc.
· Post signs in hallways and in eating areas to encourage students and staff to choose healthy foods.
Reach for the Stars Supplemental Choices:
· List an outreach action that has been accomplished by the school community to integrate waste reduction and recycling: _____________
· Issue a press release(s) to local media outlets about the school's healthy foods program.

· Mentor another school in your district or county to help improve its healthy foods program.

· Establish a relationship with a sister school internationally with similar academic/ environmental goals so students can be engaged with the global community.

· Provide parents with guidelines and recommendations for snacks and lunches brought from home as well as meals at home. 

5. Reflection and Celebration

Mandatory:

□ At least twice a year, update all students and staff about the school’s current healthy foods program (e.g. assemblies, classroom presentations, outreach: announcements, periodic emails, staff meetings, newsletters, etc.)*sfusd.
□ Recognize at least once per year the class(es) or club(s) that have led the school’s healthy foods program through rallies and awards.

Reach for the Stars Supplemental Items:

· Set up a school-wide Health Fair with booths to promote healthy eating habits (games, taste tests, healthy food for sale, information brochures, pledges to sign).

· How else does your school reflect and celebrate your schoolwide healthy food  program?__________________________

6. Professional Development

Mandatory:

□ Over the last three years, at least 25% of the teaching staff have taken workshops or courses that include how to integrate the topics of healthy foods. nutrition, gardening, and the local and global food system into classroom lessons and activities.  

· All staff are provided with school-wide guidelines and suggestions for healthy foods of  all food  sold (including for fundraisers), or served on the school campus including holiday celebrations, meetings, and parties (or brought from home (brown bag lunch).
Reach for the Stars Supplemental Items:

□     Over the last three years at least 50% of the teaching staff have taken courses that include how to integrate the topics of healthy foods, nutrition, gardening, and the local and global food system into classroom lessons and activities.  
· Provide collaboration time for Food Service staff to meet with teaching staff to coordinate nutrition education message to students.

· What other types of food and nutrition related professional development does your staff participate in? _______________________________________________________




	III. Facilities/Maintenance 

Complete at least ONE of the following recommended actions:
· If a la carte foods are available, include a variety of nutritious foods.

· Establish a weekly after-school produce stand that offers fresh fruit, vegetable and eggs(that supports local, sustainable and organic products as much as possible) to the school and surrounding community.

· Establish a daily after school healthy snack stand.

·  Schools with kitchen facilities are available to teaching staff  when the facilities are not being used by food service personnel.

· Prepare fresh food on-site daily.

· Establish or expand a school garden (see also Schoolyard section)
·  Coordinate with Nutrition Services to see if some of the food grown in the garden can contribute to the snack or lunch menu.

· What are other ways the school provides facilities that encourages the consumption of healthy foods?

· Discuss with your school or district’s food services department to see if they could pursue any of the following recommendations:

· Provide a salad bar as either part of a hot meal plan or as a complete meal. 
· Include locally and organically grown produce in the breakfast program. 
· Include locally and organically grown produce in the snack program. 

 


The Food Checklist has been created thanks to the following sources:

Center for Disease Control, School Health Index

http://www.cdc.gov/healthyyouth/SHI/training/
California Pan-Ethnic Health Network

http://cpehn.org/
Center for Science in the Public Interest, Nutrition Policy

http://www.cspinet.org/nutritionpolicy/policy_options_healthycelebrations.html
Provides ideas for healthy school celebrations, fundraising, 

Occidental College, Urban and Environmental Policy Institute, Healthy School Food Policies: A Checklist

http://departments.oxy.edu/uepi/cfj/publications/healthy_school_food_policies_05.pdf
USDA Fresh Fruit and Vegetable Program http://www.fns.usda.gov/cnd/ffvp/ffvpdefault.htm
USDA Food and Nutrition Service, Healthier US School Challenge

Healthy School Nutrition Environment Improvement Checklist

http://www.fns.usda.gov/tn/HealthierUS/index.html
US Sustainable Agriculture Research and Education Program "The Crunch Lunch Manual"

http://sarep.ucdavis.edu/pubs/fullPubs.htm
Washington Green Schools, Energy Efficiency Checklist

http://wagreenschools.org/34/Energy+Efficiency.html
Resource List
Sample Policies:

1. Oakland Unified School District Wellness Policy and Nutrition Services

2. Berkeley Unified School District Wellness Policy

3. Santa Cruz Valley Unified School District

4. Los Angeles Unified School District Healthy Beverage Resolution

5. Center for Science in the Public Interest, Nutrition Policy

6. http://www.cspinet.org/nutritionpolicy/policy_options_healthycelebrations.html
Classroom Curriculum & Background Information

1. A Child's Garden of Standards (Linking School Gardens to California Education Standards, California Department of Education, 2002

http://www.cde.ca.gov/ls/nu/he/documents/childsgarden.pdf
2. Botany on Your Plate: Investigating the Plants We Eat, UC Botanical Garden


http://www.gardeningwithkids.org/11-3350.html
3. California Department of Education, Nutrition Education Resources http://www.cde.ca.gov/ls/nu/he/nutredres.asp
4. California Foundation for Agriculture in the Classroom

  
http://www.cfaitc.org
5. California Master Gardeners

 
http://www.mastergardeners.org
6. California School Garden Network

 
http://www.csgn.org/page.php?id=22
7.  "Eating Healthy From Farm to Fork" Curriculum for K-2.  University of California Cooperative Extension  (530) 889-6350  114777 E Avenue, Auburn, CA 95603

7. Evergreen Learning Grounds http://www.evergreen.ca/en/resources/schools/index.sn/County
8. Food, Land and Peoplehttp://www.foodlandpeople.org/
9. Harvest of the Month 


http://www.harvestofthemonth.com/EdCorner/index.asp
10. Healthy Food from Healthy Soils  http://www.tilburyhouse.com/childrens/healthy-foods-from-healthy-soils.htm
11. Healthy School Environment


http://www.healthyschoolenvironment.org 

12. Junior Master Gardeners  - Kids Activities:; Teacher/ Leader Guide; Health & Nutrition from the Garden; Literature in the Garden; Operation Thistle and Operation Water    


http:www.jmgkids.us
13. Kids Cook Farm Fresh Food 


http://www.healthyschoolenviornment.org
14. Linking Food and the Environment (LiFE) Curriculum Series, Teachers College, Columbia University

15. Local Harvest

Http://www.localharvest.org

16. Network for Healthy California 


http://www.cdph.ca.gov/programs/CPNS/Pages/default.aspx
17. Nutrition to Grow On: A Garden-Enhanced Nutrition Curriculum for Upper Elementary School Children  http://www.cde.ca.gov/re/pn/rc/
18. Project Food, Land & People resources for Learning, 2nd Edition   http://www.foodlandpeople.org
19. The Growing Classroom Garden and Nutrition Activity Guide  http://www.lifelab.org
20. Team Nutrition and MyPyramid for Kids   http://teamnutrition.usda.gov, http://teamnutrition.usda.gov/library.html
21. TWIGS Youth Development Program: Focus on Gardening and Nutrition  mjjohns@ucdavis.edu
22. Cool Foods Campaign

http://www.coolfoodscampaign.org/what-you-can-do/
21. Eat Low Carbon

www.eatlowcarbon.org
Resources for Schools:

1. Alameda County Public Health Department, Nutrition Services

Provides educational tools and in-school programs.

http://www.acphd.org/nutritionservices/teachers.htm
2. Alameda County Cooperative Bid (13 school districts) to increase the amount of products purchased from local farms and organic food suppliers.

http://www.acoe.org/acoe/BusServices/Purchasing
3. California Alliance for Family Farmers, Farm to School Program http://www.caff.org/programs/farm2school.shtml
4. California Farm To School Program

www.cafarmtoschool.org
5. California School Garden Network

www.csgn.org
6. Glynwood Center's "A Guide to Serving Local Food on Your Menu"

www.glynwood.org
7. Harvest of the Month

http://www.harvestofthemonth.com/program-overview.asp
8. Rethinking School Lunch Guide

www.centerforecoliteracy.org
9. National Farm to School Network

www.farmtoschool.org
Professional Development:

1. Alameda County Cooperative Extension

 
Expanded Food and Nutrition Education Program for Youth

http://cealameda.ucdavis.edu/EFNEP/
2. Alameda County Office of Education

http://www.alamedacoe.k12.ca.us/acoe/EdServices/ProgramsandServices/HealthNutrition/CoordinatedSchoolHealth
3. California Department of Education, Nutrition to Grow On (Curriculum guide for 4th and 5th grades.  Workshops available through local health agencies) http://www.cde.ca.gov/ls/nu/he/nrttogrow.asp
4. California Food, Land and People (Curriculum guides and workshops to explore the  interdependence of food production, environmental quality, and the sustainability of human cultures.)

http://www.caflp.org/index.html
5. LifeLab Science Program  (Curriculum guides and workshops to teach science, nutrition, and garden-based activities.  Workshops are held either at your school or garden site or the at the LifeLab Garden Classroom on the UC Santa Cruz campus).

http://lifelab.org/workshops.php
� Definition of "locavore" for World Environment Day 2005


� "Why Buy Locally Grown", Community Alliance with Family Farmers


� University of Florida Extension, http://livinggreen.ifas.ufl.edu/food/local.html


� Weber, Christopher L. and Matthews, H. Scott, "Food-Miles and the Relative Climate I mpacts of Food Choices in the United States" Environmental Science and Technology, Volume 42, Number 10.   http://pubs.acs.org/cgi-bin/abstract.cgi/esthag/2008/42/i10/abs/es702969f.html


� Weber, Christopher L. and Matthews, H. Scott, "Food-Miles and the Relative Climate I mpacts of Food Choices in the United States" Environmental Science and Technology, Volume 42, Number 10.   http://pubs.acs.org/cgi-bin/abstract.cgi/esthag/2008/42/i10/abs/es702969f.html





� Rodale Institute http://rodaleinstitute.org/ob_31


� Rodale Institute.  http://rodaleinstitute.org/ob_31


� www.downtoearth.org/blogs/2010-05/environment/widening-meatless-monday-challenge
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