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Background

Well-nourished, active, and healthy children are more likely to attend school and
are more prepared and motivated to learn.>? Yet, in the United States, including
California, many of todayds youth are overweight, unfit, or both. These children are
at risk of developing serious health problems now and in the future.

The number of overweight children in California and the nation has reached
epidemic levels. The proportion of young people who are overweight has tripled in
the nation since 1980.> An analysis of the data from California Department of
Education (CDE) 2004 FITNESSGRAM shows that 32 percent of

Californiads youths are overweight and 74 percent are unfit.*

Today's children are less active, consume more fat and sweetened beverages, and
eat fewer healthy foods, especially fruits and vegetables, than previous generations.
Alarmingly, only 51 percent of today's children eat even one serving of a fruit or

vegetable each day.>

Children who have an unhealthy diet and low levels of physical activity are at a
greater risk of developing chronic health problems, including type-2 diabetes, high

blood pressure, asthma, and heart disease.®

Preparing a meal and eating together as a family is diminishing because of busy
schedules and working parents, as well as other cultural changes. Food
manufacturers have created fast, highly processed foods that can be eaten quickly

for meals and snacks, coined as the iWestern Diet.0 7.8
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Foods and beverages served on school campuses reflect the dining and eating habits
of our culture. Processed foods that can be heated quickly and vending machines
with high fat and/or high sugar, low-density snacks and beverages can be observed
in most U.S. schools. During the school year, children eat one-third to two-thirds of
their meals at school. School meals are often the only meals some children eat all

day.®

School meal programs

Californiads school food services are administered through the California
Department of Educationds (CDE) Nutrition Services Division, which provides
leadership and supports nutrition services to enhance the health, well-being,
development, and educational potential of California's children, adults, and
families. In California, more than 4.25 million nutritious meals are served each
day at approximately 48,000 locations under the auspices of the United States
Department of Agriculture's (USDA) National School Lunch, School Breakfast,
Summer Food Service, and Child and Adult Care Food programs representing
approximately $1.5 billion in federal and state funds. Based on the economic
needs of the family, for each student served, the school receives state and federal

funds.®

Federal funds for each school meal served
$0.24 to $2.34 lunch
$0.23 to $1.51 breakfast
$0.05 to $0.63 snacks™’

*State reimbursement rate for free and reduced-cost meals is $0.1413 per meal.

In addition, $90 million in USDA-donated food was distributed to eligible public
and private nonprofit agencies throughout the state.® For example, approximately
624,000 pounds of rice, valued at $191,850, were distributed through the USDA

Commodity Program to California schools during the last school year.'!

The USDA Food Buying Guide assists schools in purchasing the correct amount of
food to meet the school meal patterns. School meals are food based or nutrient
based meal plans. School meals must adhere to the U.S. Dietary Guidelines for

Americans, and meet one-fourth for breakfast and one-third for lunch of the U.S.
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Recommended Dietary Allowances for protein, calcium, iron, vitamin A, vitamin C,

and specific calories for age.'?

In 2002, California passed Senate Bill 19 (Escutia), Chapter 912, Statutes of 2001.
This legislation supported pilot testing of strategies to create healthy school
environments. In the pilot program, Linking Education, Activity, and Food (LEAF)

middle and high schools tested and implemented policies and strategies.*®

The findings from the LEAF pilot test included a shift from & la carte (food and
beverages sold separately from a meal on school campuses) sales to student
purchases of meals. These factors were identified as instrumental in increasing

school meals served:

T Elimination or limitation of availability and selection of foods and beverages

from food service a la carte and non-food service entities

T Improved variety, freshness and appeal of meals
1 Adequate facilities to ensure minimal waiting time to be served
1 Adequate kitchen facilities to support preparation of fresh foods at each site
1 Appealing serving and eating areas to attract students, including a system
that ensures that free/reduced price eligible children are indistinguishable
from full-price children
o] Closed (students can not leave) campuses to eliminate competition of
vendors
o] Adequate time for meal service (minimum 40 minutes for lunch)
o] Reduction in competitive sales may be necessary in order to improve
meal sales.
o] Student organizations may need to raise funds other than food and
beverage sales.
o] A one-time investment to improve these factors, including staff
training

A multifaceted approach that integrates nutrition standards, food service
menu and eating area improvements, reduced competitive food offerings,
and gardening/cooking education is more likely to gain student attention and

support through the synergistic interaction.*?
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Setting Californiads school health priorities and goals

Since 2002, the CDE has tackled childhood obesity through comprehensive plans
and approaches to ensure students are healthy and ready to learn. Californiafs
school health priorities are outlined in Healthy Children Ready to Learn: A White
Paper on Health, Nutrition, and Physical Education. The document establishes the

following goals:

f  Support high-quality, instructional programs in health education and
physical education that provide students with the skills, knowledge, and
confidence to develop and maintain active, healthy lifestyles

1 Implement nutrition standards for all food and beverages sold on campus

1 Increase participation in school meal programs so that no child goes hungry

1 Create a school environment that supports the health of students*

Another document developed by the Superintendent of Public Instructionfs
Advisory Committee on Nutrition Implementation Strategies, School Nutrition...BY
DESIGN! recommends strategies for improving the nutritional quality of food and

beverages sold or served on school campuses. Focus is on three areas:

A Facilities and equipment availability
A Fiscal implications and accountability

A Program, policy, and governance

Student involvement, nutrition education, and a healthy school nutrition
environment are highlighted fidesignd principles. The document states that
nutrition is an integral component of the pre-kindergarten to gradel2 curriculum,
teaching and assessments. Also, healthy school nutrition environments are whole
school environments that model, support, and encourage lifelong healthy nutrition

habits.®

State and federal legislative and government impact

State of California

Implementing and testing nutrition standards for food and beverages served or sold
on campus, and other nutrition and physical activity policies and strategies of a

healthy environment were the objectives of the Linking Education, Activity, and
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Food (LEAF) grants. Subsequently, Senate Bill 965 (Escutia) and Senate Bill 12
(Escutia) mandate nutrition standards for foods and beverages sold or served on

California school campuses.*®

Beverages on school campuses
California is the first state in the United States to disallow high sugar beverages,
such as soda, on high school campuses during the school day (one-half hour before

the start of the school day to one-half hour after the end of the school day).
Beverages sold on campuses must comply with these nutrition standards:
0 Fruit-based and vegetable-based drinks that are composed of no less than

50

percent fruit juice or vegetable juice, and have no added sweetener

0 Drinking water with no added sweetener

0 Two-percent fat milk, one-percent fat milk, nonfat milk, soy milk, rice
milk and other similar nondairy milks

0 Anelectrolyte replacement beverage that contains no more than 42 grams

of added sweetener per 20-ounce serving

Beverages meeting these criteria will be phased in to replace sodas and other highly
sweetened beverages commencing in July 2006 for middle schools and July 2007 for

high schools.’

The beverage industry has responded with a new product line for schools. Beverage
companies have bottled water, 100 percent juice, milk or equivalent dairy products,
and sports drinks that meet the nutritional standards. Many school districts have

profitable contracts with beverage companies.*®

Foods on school campuses
Another result of the LEAF pilot test is Senate Bill 12 mandating that foods sold on

school campuses meet nutritional standards by 2007. The following standards must
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be met for foods sold on middle and high school campuses:

1. Snacks, except food served as part of the United States Department
of Agriculture (USDA) meal program, shall meet all of the following
standards:

T Not more than 35 percent of total calories shall be from fat. Nuts, nut
butters, seeds, eggs, cheese packaged for individual sale, fruits, vegetables
that have not been deep fried, or legumes, exempt.

T Not more than 10 percent of total calories shall be from saturated fat. Eggs
or cheese packaged for individual sale, exempt.

T Not more than 35 percent of total weight shall be composed of sugar,
including naturally occurring and added sugar. Fruits or vegetables that have
not been deep fried, exempt.

T Not more than 250 calories per individual food item.

2. Entrée items, except food served as part of a USDA meal program,

1 Contain no more than 400 calories per entrée.
! Contain no more than 4 grams of fat per 100 calories in each entrée, and shall
be categorized as entrée items in the School Breakfast or National School

Lunch programs.*®

Strategies that help increase healthy foods sold on campus include:
0 No a la carte offerings during meal time
0 Ala carte items, if sold, meet the nutritional standards
0 Offer a variety of fruits and vegetables through a salad bar or similar

service style®?

Breakfasts on school campuses

In 2005 Senate Bill 281 (Maldonado) appropriated $18.2 million for the California
Fresh Start pilot program to increase fruits and vegetables served for school
breakfast. The serving of the additional fruits and vegetables is reinforced with
nutrition education with sampling and tasting of fruits and vegetables. Another
$18.2 million has been appropriated to continue the California Fresh Start pilot
program next year. Goals of the program are to increase access to healthy foods,

increase fruit and vegetable offerings, and increase participation in school
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breakfast programs.*®

Federal government: United States Department of Agriculture (USDA) mandates
school wellness policies

To reinforce changing school environments, the USDA is mandating that school
districts participating in the federal school meal program develop school wellness
policies. Creating a school environment that supports the health of students
begins with comprehensive local school board policies. School wellness policies
are now mandated by the Child Nutrition and Women, Infants, and Children (WIC)
Reauthorization Act of 2004 (PL 108-265) for any school district participating in
federal child nutrition programs. The school wellness policies allow the community,
including parents, to get involved with local school wellness. School wellness
policies must be adopted by the beginning of the 2006-07 school year and must

include:

O«

Goals for nutrition education and physical activity that promote student

wellness in a manner that the school district determines is appropriate

O Nutrition guidelines for all food sold on campus during the day in efforts to

promote health and reduce childhood obesity

0 Assurance that nutrition guidelines for school meals will not be less

restrictive than federal policy

O«

A plan for measuring the effectiveness of the wellness policy, including the
designation of at least one person to oversee the activities and ensure that

schools comply with the local wellness policy

O Parents/guardians, school food service professionals, school board members,

and others in the development of the policy?°

Tools to assist schools
To assist schools in developing wellness policies, CDE developed Guidance for the

Development of the California School Wellness Policies. This document highlights
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that school meals served in child nutrition programs should contain fresh fruit and
vegetables daily in each meal, with a variety of choices that, when practical, should
be from local sources. CDE is providing technical assistance through workshops.
The Guidance document is available through California Healthy Kids Resource

Centerds Web site, http://www.healthykids.org.?!

Every public school district in the United States has a school board comprised of
elected community members to guide and direct school district policies. The
California School Boards Association produced Student Wellness: A Healthy Food
and Physical Activity Policy Resource Guide, a tool for school districts in
developing school policies.?? The National Parent Teacher Association (PTA) has
published Healthy Lifestyles at Home and School Selection for parents and school

staff.?®

The Dietary Guidelines for Americans, 2005, gives science-based advice on food
and physical activity choices for health.

The Dietary Guidelines describe a healthy diet as one that

1 emphasizes fruits, vegetables, whole grains, and fat-free or lowfat milk and
milk products

f includes lean meats, poultry, fish, beans, eggs and nuts

1 is low in saturated fats, trans fats, cholesterol, salt (sodium), and added

sugars.?*

The recommendations in the Dietary Guidelines and in MyPyramid are for the
general public over two years of age. MyPyramid is an interactive diet analysis
and provides recommendations at

http://www.mypyramid.gov/guidelines/index.html.

MyPyramid is not a therapeutic diet for any specific health condition. Individuals
with a chronic health condition should consult with a health care provider to

determine what dietary pattern is appropriate for them,

MyPyramid depicts food categories to be consumed and the grain group, including

rice, is a category.

What counts as an ounce equivalent of grains?
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1 slice of bread,
1 cup of ready-to-eat cereal, or
Y% cup of cooked rice, cooked pasta, or cooked cereal can

be considered as 1 ounce equivalent from the grains group.?®

The chart lists specific amounts of rice that count as ounce equivalent of grains

for daily recommended intake.?®

1 ounce equivalent of grains
Rice
1 ounce dry

whole grain:

brown, wild = % cup cooked =1 cup cooked = 2 ounce equivalent
regular grain:

enriched, white,

polished = % cup cooked = 1 cup cooked = 2 ounce equivalent

How many grain foods are needed daily?

The amount of grains one needs to eat depends on age, sex, and level of physical
activity. Recommended daily amounts are listed in the chart. Most Americans
consume enough grains, but few are whole grains. At least % of all the grains eaten

should be whole grains.?®
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Daily Daily minimum amount

recommendation* of whole grains

Childrenj2-3 years old 3 ounce equivalents 1 % ounce equivalents

4-8 years old 4 T 5 ounce equivalentsjli2 T 2 % ounce equivalents

9-13 years old
14-18 years old

Boys 9-13 years old |6 ounce equivalents 3 ounce equivalents
14-18 years old7 ounce equivalents 3 Y% ounce equivalents

5 ounce equivalents 3 ounce equivalents

6 ounce equivalents 3 ounce equivalents

19-30 years old
31-50 years old

6 ounce equivalents 3 ounce equivalents

6 ounce equivalents 3 ounce equivalents

51+ years old 5 ounce equivalents 3 ounce equivalents

Men 19-30 years old@8 ounce equivalents 4 ounce equivalents
31-50 years old@7 ounce equivalents 3 Y% ounce equivalents
51+ years old 6 ounce equivalents 3 ounce equivalents

*These amounts are appropriate for individuals who get less than 30 minutes per day of
moderate physical activity, beyond normal daily activities. Those who are more
physically active may be able to consume more while staying within calorie needs.

Californiads partnerships to increase fruit and vegetable consumption

The CDE administers the federal child nutrition programs, and other California
state agencies administer other federal Food and Nutrition Services (FNS) programs.
Each state in the United States has federal FNS programs. A goal of the FNS
programs, in California as in other states, is to work together through the State
Nutrition Action Plan (SNAP) Committee, with representatives from the California
Department of Food and Agriculture (CDFA) and FNS programs in California Food
Stamps and the Department of Health Services (WIC Supplemental Nutrition and
Nutrition Network for Healthy, Active Families), to adopt an integrated, statewide,
nutrition education plan. SNAP6s focus in California is increasing fruit and

vegetable consumption among adults and children.?®
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The plan includes collaborative efforts involving Harvest of the Month (HOTM)
Toolkit, Farm-to-School, and LEAF strategies to increase offerings of fruits and
vegetables served on school campuses.?”?®*3 The Taking Action for Healthy School
Environments: Linking Education, Activity and Food in California Secondary
Schools highlights these and other strategies. Reports will be released at

http://www.cde.ca.gov/re/pn/rc/ this spring.

The HOTM Toolkit is another example of state agencies collaborating to provide
nutrition education to school age youth. Funded by the DHS Nutrition Network,
with technical assistance from CDE, the HOTM Toolkit features 36
California-grown fruits and vegetables. It supports healthy food choices by
increasing access to and consumption of fruits and vegetables. It also encourages
daily physical activity. This toolkit presents an opportunity to bring together the
classroom, cafeteria, home, and community to promote a common goal and healthier
habits for students. Elements include an educator newsletter, menu templates,
family newsletters (English and Spanish), press release templates, and a poster
displaying all of the featured produce using CDEds Fruit and Vegetable Card
photographs. The first twelve months of the Harvest of the Month web-based tool

kit are complete and are being used in Farm-to-School programs.?’

Why Californiads focus on fruits and vegetables?

California is the largest producer of fruits and vegetables in the United States.
California is also the largest exporter of fruits and vegetables. Fruits represent 23
percent and vegetables represent 8 percent of Californiads commodity exports.
These food products are vital to Californiads economy as rice is to Japanés

economy.?9:3°

Also, California was the first state to recognize the importance of eating fruits and
vegetables to reduce the risk of chronic diseases. In the mid-1980s, California
developed the 5 a Day for Better Health campaign that pitches the consumption of
five servings of fruits and vegetables a day.?* This campaign is now nationwide
and the recommendations are being increased from five servings to nine servings a
day.?? California was the first to have a statewide comprehensive social marketing
campaign targeting children. The 5 A Day Power Play Campaign!, targets school
children to increase the consumption of fruits and vegetables to five to nine

servings a day.?!
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Rice

California and Arkansas are the largest producers of rice in the United States.
California exported 279.7 million dollars of rice in 2004. Japan is the third largest
market for all of Californiabs agricultural exports. The two main commodities are
rice and almonds. Approximately 3.5 percent of Japandés total rice is from

California.?%33

Per capitia consumption of rice in the United States is 23.35 pounds.®* California
schools use 624,000 pounds of rice from the USDA commodity program only, this
does not include rice purchased from vendors other than the USDA commodity
program.'* Rice is the most widely consumed grain in the world.?* In the United
States, other staples include wheat products such as bread, pizza, pasta, and noodles,

as well as potatoes.

Rice usage in schools

A 2005 USA Rice Federation survey of school foodservice decision-makers who,
combined, served more than 125,000 students per day in a wide range of school
systems in the United States, summarized their current and planned usage of rice.
The overwhelming majority (97 percent) of respondents served rice, having it on the
menu an average of 1.65 days per week. Fifty-three percent used USDA commodity
rice. Respondents (93 percent) purchased rice when commodity rice was not
available. The respondents offer rice on their school menus as a side dish (42

percent), entrée (23 percent), and 18 percent use rice in place of potatoes as shown

below.
TOP USES FOR RICE IN SCHOOL FOODSERVICE
50% 1 42%
40% -
30% - 23%

18%

20% -
10% -
0% T T

As a side dish As an entrée component In place of potatoes

The use of rice as a component in entrées increased significantly from 12 percentin

2004 to 23 percent in 2005. ®°
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In California, rice is offered in school meals in a variety of menu items. Recently,
school food services have been using a themed food court style of service in
secondary schools, mirroring food courts in shopping malls. Schools offer
stations having a variety of foods with an international or ethnic theme. An
Asian-style entrée may include a rice or noodle bowl with a variety of stir-fried
vegetables and a meat or tofu. Stir-fried rice with a variety of meats or tofu and
vegetables is a common item served. Sushi is sometimes produced on-site, but is

more often purchased pre-made by the school district.®®

Another popular station is a Mexican-themed bar, which could include burritos with
rice and beans, Spanish-rice side dishes (tomatoes and rice), and rice as a side dish.
Italian-themed stations are also highlighted. Pizza is usually the most popular item.
However, pasta dishes such as spaghetti and a risotto-style rice dish may be offered

as well.

Sushi plates, such as California rolls are well-received in some schools as a
take-out style item, along with salads and sandwiches. fAWraps,0 a burrito or
crepe with rice and other items is a new item that some food service directors are
trying. A fiHawaiian wrapo of salmon, rice and pineapple wrapped in a burrito was

well received at one school.?®

Rice is also served as a dessertinrice pudding. Rice-crispy cereal bars are a dessert
or snack item, along with rice crackers. Rice-crispy cereal with milk and fruit or
juice is a breakfast item. Breakfast bars and salad bars are popular service styles in

schools and lend themselves for offering rice products.

The below school lunch menu depicts the variety of studentsd choices.?®
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Community involvement

In the United States, there is a movement to educate children and adults where
foods are from and the care it takes to produce the foods. The goal of
farm-to-school projects is to education children about food production, nutrition,
and cooking.?® The projects are alternatives to highly processed foods, fast food,
fast eating, fast or no preparation, super-sized foods, unconscious consumption, and

a general perceived lack of information and appreciation for foods.

One school in Berkeley Unified School District, with the assistance of
Alice Waters, owner of Chez Panise Restaurant in Berkeley and a supporter
of the Edible Schoolyard, and others, is attempting to change school lunch
to an experiential nutrition education learning opportunity and to offer it as
course. The school meal is an integral part of the ficurriculumo day.
Students learn through choosing to eat healthy foods. Student food choices
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are reinforced through nutrition education in a healthy school environment.
The partners are

Chez Panisse Foundation
Berkeley Unified School District
Center for Ecoliteracy

Children's Hospital Oakland Research Institute ®’

The curriculum being used for this change at the school is the Center for
Ecoliteracyds web-published document Rethinking School Lunch. Rethinking School
Lunch creates a framework for a comprehensive curriculum that integrates campus

gardens, kitchen classrooms, school lunch, and a wide range of academic subjects.

The document:

O Treats childhood obesity, nutrition-related illness, the quality of school

lunches, and childrends ability to learn as related issues

O«

Recognizes that lunchroom experiences (including meal quality, time for
lunch, commercial messages, and excessive packaging and waste)
may be a "hidden curriculum™ that undermines lessons about nutrition
and health

O«

Links schools6 food purchasing decisions, the viability of family farms,
solid waste generated by the lunchroom, and the environmental cost of

shipping food over thousands of miles
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The Re-thinking School Lunch model?®

FOO0 POLICY | \ | THE DIMNIMNG EXPERIENCE
CURRICULUM INTEGRATIGN T o ! PROFESSIGNAL DEVELOPMENT
FOoD AND HEALTH RSL PREFCUREMENT
FINAMCES . . WASTE MANAGEMENT
FACILITIES DESIGN - . MARKETIMG AND COMMUMNMICATIONS

In Southern California, Whole Foods Market brought salad bars to high schools.
Five percent of the day's sales on Wednesday, January 21, 2004 in several stores in
the Los Angeles area were used to support the Salads in Schools program for
Monroe, Venice, Dorsey and Carson high schools. The program is a collaboration
between Whole Foods Market and the Los Angeles Unified School District (largest
school district in California) to provide healthy, fresh food alternatives to local

school students.?®

The international Slow Food organizationds philosophy is that pleasure and quality
in everyday life can be achieved by slowing down, respecting the convivial
traditions of the table and celebrating the diversity of the earth's bounty. Each
regional group advocates sustainability and biodiversity through educational events
and public outreach that promote the appreciation and consumption of seasonal and

local foods and the support of those who produce them,

Regional groups are helping raise funds for schools to purchase salad bars and other
equipment. Healdsburg Unified School District is one example of a district
receiving salad bars from the regional Slow Food convivium.*® The Slow Food of

Japan website is http://www.slowfoodjapan.net/new.html.

Farm-to-School

Farm-to-School projects promote fresh fruits and vegetables to students at school.
CDE, in partnership with the Community Alliance with Family Farmers

(CAFF) and the University of California Sustainable Agriculture Research and
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Education Program (UCSAREP), initiated seminars for child nutrition directors,
other school staff, and community organizations to assist in developing
Farm-to-School projects. The Superintendent of Public Instruction was the
keynote speaker at one of the seminars supporting Farm-to-School projects. After
two seminars, an additional four regional seminars were given throughout
California to provide technical assistance and resources to local farmers, school

nutrition staff and other community members and businesses.

A result of these collaborative efforts is a statewide Farm-to-School ad hoc
committee that coordinates resources and fosters sustainable relationships between
farms and schools, as well as between public and private partnerships.

Farm-to-School projects are inherently regional programs.

Statewide agencies and organizations are determining how to best assist local
schools and farmers. The California Fresh Start pilot program provides an
opportunity for seasonal California produce to be served at California schools,
augmented with nutrition education, such as sampling fresh fruits and vegetables,
and with a component that may include garden-based learning, farm field studies,

and Harvest of the Month (HOTM) featuring fruits and vegetables.

Another opportunity for California produce to be distributed to schools is through
the Department of Defense (DOD) Fresh Fruit and Vegetable Program. The
California Department of Education highlights California produce on the DOD

offering list that is made available to school child nutrition programs.**

Role of U.S. child nutrition programs

Child nutrition programs are a component of coordinated school health programs.
Three professional organizations, the American Dietetic Association, Society of
Nutrition Education and Behavior, and School Nutrition Association (formally
American School Food Service Association) published their position paper
Nutrition services: an essential component of comprehensive health program. The
position paper outlines the integrated role that child nutrition programs have in
school health and a healthy school environment. It is the synergy of many school

programs that create a healthy school environment, including nutrition services.®
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