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Dear School Administrator:
Moms across the country enthusiastically support the new school meal standards! We know that when

students eat healthy foods, they perform better at school. Making good food choices and getting proper
exercise now will set them up to have good habits for life.

Schools across America are meeting new national standards for school lunches, established by the Healthy

Hunger-Free Kids Act of 2010 – the first major change to school meals in more than a decade. Almost 90% of
schools are meeting the updated standards! [1]

The changes are based on the latest nutrition science and the 2010 Dietary Guidelines for Americans. School
lunches now include more fruits, vegetables and whole grain-rich foods; only fat-free or low-fat milk; “rightsized” meals with portions designed for a child’s age; and less saturated fat, trans fat and sodium. As one in

three kids in the US is at increased risk for nutrition-related diseases like Type II Diabetes and heart disease,
this is great news for kids and families!

Moms do what we can to keep kids healthy at home, but we rely on schools to keep them healthy during the

school day. We are excited to support your implementation of the healthy school meal standards, and offer
whatever help we can to make them a success! To that end, enclosed please find:

• Testimonials from moms across the country in support of healthier school foods
• Inspirational snapshots of schools that are meeting the new standards
• Helpful tips on implementing the new standards for school administrators, school lunch staff and
parents
Thank you for all you do help our kids succeed. Together, we can teach our children that healthy habits last
a lifetime!
Sincerely,
Kristin Rowe-Finkbeiner
Executive Director
MomsRising.org
[1] http://www.fns.usda.gov/sites/default/files/subcert.pdf
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Beth, Tampa, FL

than candy or making sure to take
healthy snacks to school functions.

Healthy children will most
likely grow up to be healthy
adults. Let’s join together
(teachers, principals, parents)
and make this happen!!

I would not appreciate my efforts
being undermined by having junk
food so readily accessible at their
school. My tax dollars should not
pay for this for any child.

Stacey,
Overland Park, KS
Everyone is more balanced
and happier when we eat
well. We must have better,
more nutritious food for our
little people. The future of our
country depends on it.

Beth, NC
It’s wonderful to know that
lawmakers and school leaders
have our back by providing
healthy meals. For some kids,
especially those on free or reduced lunch, this may be the
only nutritious meal they get a
chance to have all day.

Ruebush, Wilmington, DE
As the mother of a 5th and a 7th
grader, I would love for school
lunches to offer more fresh and
less processed healthy lunches…My
children want fresh carrot sticks,
apples, cucumbers, and more.
Please try to provide more palatable foods that encourage children
to eat healthy.

Elisa, Berkeley, CA
I can tell you this: I have made a
great effort to make sure that my
kids eat healthy, whether it’s stuffing the pinata with toys rather
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Robbin, Hobe Sound, FL
Healthy foods are one of the blocks
to build healthy kids!

Deborah,
Indian Harbour Beach, FL
Everyday I make a healthy lunch
for my children. I include fruits and
vegetables for a balanced meal.
This keeps my kids healthy and able
to perform well in school.
But, what about the kids whose
parents are not able to do that for
them? Don’t they deserve to have
good healthy food for their brains

“I have made a
great effort to
make sure that
my kids eat
healthy... I would
not appreciate
my efforts being
undermined by
having junk
food so readily
accessible at
their school.”
Elisa, Berkeley, CA

and bodies?
It is vital that young children receive
proper nutrition which includes at
least 5 to 7 servings of fruits and
vegetables a day. Children should
not be eating fatty processed food
every day.

Gloria, Bradenton, FL
What we eat is the single most important thing we do.

S. L., Fort Lauderdale, FL
Our children are suffering and we
need to move quickly to help them
have a healthy future.

Caressa, Holiday, FL
Food needs to be more healthy and
less processed! …Nearly everyone
would be happy with a drastically
reduced sugar solution! Our kids
don’t need more artificial red dye
in their foods or any other colors
for that matter. It’s no good.

Eleatia, Pembroke Pines, FL
Obesity is killing our children.
School lunches need to be healthy.
Help our children to live happy,
healthy lives.

Malice, Fort Lauderdale, FL
…As an educational institution,
the first priority is to teach healthy
behaviors, including food choices.
By teaching these habits early, we
are preventing future health problems and costs.
Also, not everyone has access to
healthy foods, fruits and vegetables in their neighborhood stores,
nor is it affordable when you receive food stamps or make only $2
below the poverty requirement to
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receive food stamps. Healthy foods
are a must in schools.

So lets make sure we are doing our
part to get the right food to them
during the week while they’re in
school.

Bettye, GA
Eating fruits and vegetables are the
best choice for the learning environment of our youth and children.

Dee, Alpharetta, GA
Since children are in school over
8 hours of their waking day, the
schools should be an extension of
the home, promoting the good
healthy habits that parents try to
instill in their children.
With this in mind schools should
support healthy eating habits by
not allowing junk food to be readily available especially when we
know that the nation has a childhood obesity problem.

Sarah, MD

ONE IN THREE
CHILDREN ARE

OVERWEIGHT OR OBESE
OBESITY ADDS
$150 BILLION A YEAR
TO NATIONAL HEALTH
CARE COSTS
ABOUT HALF OF WHICH
IS PAID BY TAXPAYERS
http://cspinet.org/new/pdf/cost-fact-sheet.pdf

Cindy, Haiku, HI
Healthy foods at school are good
for our children. Remember that
they are our future leaders... and
healthy foods are one of the good
things they need for a better future.

Elizabeth, Honolulu, HI
When children reach school age, it
[healthy meals] is very important
also for school performance and
behavior in and out of the [classroom]. Excellent nutrition is an essential building block for the future of all of our children.

Monique, Honolulu, HI
Remember how they used to say
‘You are what you eat’? It turns
out that this is very true. Children
need to eat wholesome nutritious
food in order to build a strong
body.
A healthy school lunch including
fresh fruits, vegetable, grains...
and void of processed food will
help children have the energy
and focus to learn and grow...As a
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mother, grandmother and taxpayer, I want the Hawaii public schools
to serve only healthy nutritious
food to our keiki!

Eleanor, Davenport, IA
I want all kids to have healthy food
at school so they can learn about
proper nutrition and combat obesity and diabetes from a young age.

Annie, Sheldon, IA
I spend much of my time and energy making sure my children eat
healthy so they can grow and learn
their best, and I hate having that
work undone by what they eat at
school!
Parents should be able to trust that
schools are working for their child’s
best interest, and healthy food is a
big part of that.

Success story: I put veggies on the
table as an ‘appetizer’ for my first
grader while I am cooking dinner.
He eats it because he’s starving by
then! (peas, corn, snap peas, colorful peppers are a hit).
The tough part: His school sells
chocolate milk, strawberry milk,
cookies, and … fruit snacks…I can’t
compete!

Donna Chevy Chase, MD
One day I went to pick up my son
at his middle school for a mid-day
appointment. He was having lunch
so I went to search for him in the
cafeteria.
What I saw shocked me. There was
a long line of kids waiting to buy
junk food in a snack line. They had
a separate snack line just for junk
food! I had no idea.
It’s hard to get your kids to want
healthy food at home when they
get used to having junk food at
schools!

Trista, Farmington Hills, MI
My family qualifies for free breakfast. The few times that I let my
kindergarten son partake of this
free breakfast the cereal that he
was given was very unhealthy... I
couldn’t believe it! This is the kind
of fuel that kids need to learn? I
feed him his breakfast at home
now.

Joy, Grosse Pointe Woods, MI

Melissa, Covington, KY

Free school lunches help us so much
because we do not have much
money for food. I have to make my
daughter get the free lunch, even
though it upsets her stomach.

All kids when in school should be
able to eat healthy to stay healthy.

Why aren’t school lunches in the
United States healthy as in every
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*other* industrialized country in
the world? Other advanced countries actually *value* their children
enough to make certain that all of
the food they are served at school
is fresh, healthy, and nutritious
(e.g. Sweden, Britain, France, etc.).

Stefanie, Wilmington, NC
There’s something to that old expression, ‘You are what you eat.’ If
we fill our kids with the chemicals
and junk or processed food, we
shouldn’t be surprised when they
have trouble focusing at school...

Why do those who make the rules
about school food care so little
about our children that they sell
out our children’s health to corporate interests?

However, when our children eat
fresh fruit and vegetables, whole
grains, and lean meats, they are
much more likely to have the energy to focus and remained engaged
throughout the school day.

Brynn, Minneapolis, MN

It’s a no brainer - for children to
do well in school, they need to be
filled with healthy foods.

When I found out my Pre-K daughter was given a doughnut for
breakfast I decided to pack her
own. The breakfast served at her
public school is filled with sugar. I
can’t imagine starting my kids’ day
off that way, much less expecting
them to behave well and listen.
Please change what our children
are being fed!

Kelly, MN
I’d love to see healthier food options in my school. I know they’re
making better changes all the time,
and that’s fabulous. But I still see
things like ‘funnel cake’ as a main
entree for lunch. There’s still room
for improvement.

Ann, Fulton, MO
When we see our triplet grandchildren, we sometimes meet them
for lunch school. We are appalled
by what is offered: individual bags
of chips, which every child takes,
breaded chicken nuggets...just too
much processed food.

Riley, Pass Christian, MS
I believe that food that children
eat at school is very important… in
many areas in Mississippi the lunch
is the only meal kids get. So please
think about how important it is for
children to get a balanced meal.
Please make the food too [is] something kids will eat not throw in the
trash, offer many choices.
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Claudia, Pineville NC
We must insist at home, in school
and during recreation time that
we [provide] good choices for [children] so they have a pattern of
healthy eating for life.

Annie, Washington, NC
No child should go without a
healthy breakfast and lunch.

Amy, Wilmington NC
Healthier school lunches are absolutely essential if we are to win the
fight against childhood obesity and
diabetes. During the school year,
children receive approximately 1/3
of their nutrition at school during
lunch. Additionally, for many children, school lunch may be the only
opportunity they have in an entire
day for a balanced meal.
We teach math, we teach reading, we teach science...it’s time we
teach children about healthy eating and the importance of proper food choices for a lifetime of
health.

Emily, Greensboro, NC
Healthy food for kids is great! I
think that if we eliminate chips and
provide more healthy/fun foods for
the kids they will be more willing
to eat the better options.

Also, educating them on what is
good for you … can be very helpful. They will have much more energy, and do better in class.

Kari, Asheville, NC
Many … kids already have the
educational and socio-economic
decks stacked against them, and
in providing free and reducedprice meals full of junk and lacking necessary nutrients, we’re
exacerbating their problems and
making life harder for them and
everyone in their classrooms!
And of course, we’re sending
them into the world after their
school years are over with an addiction to sugary foods and drinks
that they’ll be struggling with for
years afterward.
We can really do better, and we
really need to do better in our
public school cafeterias!

Angela, Hillsborough, NC
My husband and I are seasoned
parents to four children. We
have been packing our children’s
school lunches for years. If the
unplanned happens and we give
them money to buy lunch, they
interpret this as punishment and
they don’t eat until they get
home.
[The last time] I tried to eat lunch
at school with my children they
helped me understand their feelings. The food was over processed/tasteless and does not resemble anything we eat at home.
There was no nutritional value
whatsoever!
We have met this challenge by
packing our children’s lunches,
however for many parents this
is not an option. Why can’t our
school systems support our local
farmers and buy fresh produce
for our children? The mind is a
terrible thing to waste and the
stomachs’ needs must be met in
order to cultivate the mind.
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Erika, Durham, NC
Healthy school food is so important! Our children are building
their foundations for lifelong
health, both their actual physical
bodies and also their habits.

WHAT A PROPER LUNCH
LOOKS LIKE

Healthful meals sustain their physical growth and power their learning. Well-nourished bodies and
brains are better able to learn and
thrive in the classroom.

MILK

Natalie, Raleigh, NC
I make my kids’ lunches every day
to ensure that they have healthy
foods to eat. Every child should
have that option, no matter the
socio economic status of their family, or how knowledgeable parents
are about healthy foods.
As a nation, we know what’s
healthy and what’s not. It’s our
responsibility to protect growing
bodies, and invest in them now for
a healthier tomorrow.

1,340 CALORIES

850 CALORIES

Under updated science-based standards, school lunches are “right-sized”
and reflect a healthy balance between food groups. With more fruits,
vegetables and whole grains; only fat-free and low-fat milk; limits on
unhealthy fats; less salt; and appropriate calorie ranges, school lunches
support students’ health and academic achievement.
http://cspinet.org/nutritionpolicy/Proper-School-Lunch.pdf

Misha, Lincoln, NE
Providing healthy, nutritionally
sound foods in school is a must.
…Our children spend a very large
portion of their waking hours in
school. They need to eat foods
that help them endure and succeed through the day.
Empty calories and watered down
nutrients are not the best we can
do for our children.
In addition, there are a good many
children who are not provided
with good, nutritious foods in the
home. They should at the very
least have access to healthy food
at school.

Dinah, Las Cruces, NM
We try to keep our kids calm, happy, and healthy partly through our
food choices.
There’s a difference in their behavior when they eat healthy food
and when they eat sugary or non
nutritionally packed foods.
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Ellen, Albuquerque, NM

Rosita, Brooklyn, NY

New Mexico is mostly an agricultural state, with high poverty levels. Many kids (as many as 75% in
some schools) qualify for free lunch
and free breakfast, and so they eat
most of their daily food at school.
…When kids are eating well in
school, they do better.

I work in the public school system
and I am dismayed every time they
serve pizza and french fries for
lunch. It is all so greasy and not very
nourishing. I must say I enjoy their
tossed salads and I enjoy seeing the
kids eating them!

Suzanne, Reno NV

My son was able to buy cookies, icecream, chips, etc in school starting
in grade 4. Why should we send our
kids to schools, they teach about the
food pyramid and then serve junk,
and so much candy for rewards,
birthdays!

Sunita, Mason, OH
Please bring healthy food to kids
so they can have healthy habits for
life!

Migdalia, New York, NY
By providing healthy meals, schools
supplement what I am teaching my
children at home.
This not only aids the development of their bodies, but also their
minds, allowing them to take in
what is being taught during the
school day.

April, Beaverton, OR
Children who are eligible for free
and reduced lunch are also able
to have free breakfasts, but sadly
the choices are not very nutritious.
Some options I have seen are soft
pretzels with cheese-type dip, pre-
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packed … muffins, pre-packaged
waffles (heated in the plastic!), prepackaged …PBJs, and sugary cereals. Not a great way to start the day.

Virginia, Silverton, OR
Would addicting drugs be allowed
to be sold in our schools? No! And
these junk foods are no different!
‘Revenue’ should not even be a
part of the conversation when we
are talking about the health of our
children. Schools – of all places –
should be modeling good nutrition
and healthy eating habits not sabotaging conscientious parents!

ing a good foundation for a house,
or building it on quicksand. This
is simple nutritional science which
should be applied to children’s
school lunches.

Eleda, Livingston, TN
Tennessee school children need
good meals to learn in school.

Sherry, TX

Sue, Pittsburgh, PA

My child gets to eat junk food occasionally – when I allow it – not
anytime he wants. If provided at
school, he can get it anytime he
wants and the school is encouraging him to do something that isn’t
good for him.

The breakfast and lunch provided at
our public schools … are filled with
sugar, high fructose corn syrups, additives and preservatives.

Will they also provide candy, inappropriate clothing, videos, and bad
behavior? No they do not. Neither
should they allow junk food.

My children receive whole foods at
home and a healthy dose of nutrition awareness. Sending them to
public school is important to me in
support of strong public institutions
for the public good, but I have had
to deal with the effects of them
learning about sweet, unhealthy
food options.
Most children are not as rich as mine
in resources, and they depend on
their main source of nutrition from
food provided at school. This is not
right that [there] are children who
are most at risk should be served the
least nourishing diets! We should
source our school foods from local
farmers.

Katherine, Providence, RI
We need to make it easy for kids
to make healthy choices. Schools
should serve milk, no sugar or dyes
added. Let our children have a
healthy start!

Howard, Linden, TN
Healthy food is critical for early development of children’s brains and
for lifelong health. It’s like build-
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Susan, Allen, TX
My kids have never had problems
eating good food, because that
is all we had at home. When they
started going to school I saw bad
choices creeping in.
They see what is being served and
are eager to learn from their classmates. A school should be a learning place - not a marketing place!

Danielle, Wanship, UT
Healthy food makes a difference
in kids’ lives! Kids need naturally
nutrient-dense food to feed their
growing bodies and to power their
developing brains. We should accept nothing less!

Amy, Sandy, UT
Every time I see corn dogs, cheesy
nachos and such, as main entrees
on the elementary lunch menu,
I think, ‘I don’t feed my kids junk
like that for lunch at home!’ Why
give kids the option to make an unhealthy choice?
I teach my kids to eat well, but

given such temptations, most kids
won’t always choose well!

Sara, Arlington, VA
Establishing great eating habits at
home is challenging in a culture
where poor diet is the norm.
Although I attempt to limit the intake of sugar and trans-fats in our
home, because we don’t reinforce
healthy eating outside of the home
setting, children are constantly
faced with too many options to eat
junk food, excessive amounts of
sugar and insufficient quantities of
vegetables.
We need to change the culture of
eating in this country and we need
your help to do it. The burden can’t
fall on parents alone.

Jill, Ashburn, VA
[Our elementary school] banned
junk food years ago. That means
NO vending machines! The food
line offers healthy options only,
and nothing offered can have highfructose corn syrup as one of its top
ingredients or contain trans fats.
Sounds awful, right? The kids are
fine with it! The school also uses its
health guidelines as teaching tools
for the children so they understand
why certain foods are not allowed.
The kids actually read the nutrition
labels on packaged foods and alerted the principal once to an option
that wasn’t compliant.

Rev. Mary, North Bend, WA
These new standards will help all
school children, and especially my
young grand-children, make better
choices for their health future...

Karen, Sturgeon Bay, WI
I am very careful about what my
children eat. I pack their lunches
every day, and prepare meals from
real food. We have to prioritize our
kids healthy futures.
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SCHOOLS ARE M EETING
T H E U P DATED STANDARDS!
Healthier School Meals Success Story: Ankeny, Iowa
April 2013 Publisher: Robert Wood Johnson Foundation

Ankeny, Iowa, is just north of
the capital Des Moines, and the
fast-growing Ankeny Community
School District has been focused
on creating healthy schools for
some time. Two years ago, the
Iowa Department of Education
(DoE) implemented the state’s
own Healthy Kids Act, which updated state nutrition standards
for school meals, snacks and beverages.
In addition, several local
schools have been participating
in the Healthy Schools Program of
the Alliance for a Healthier Generation, through which they receive tools and support to adopt
best practices for creating environments to promote nutrition
and physical activity.
The schools are working to
meet stringent criteria established by the Alliance and the
HealthierUS School Challenge,
a voluntary USDA program that
recognizes schools for creating
healthy environments.
Ankeny’s Food Service Director Lynn Swinger has found that
open lines of communication
with students, staff, and parents
have been essential to helping
her implement the updated federal nutrition standards for school
meals. In addition, the DoE has
provided Swinger and other food
service directors in the state with
information and support.
During the transition, Swinger
has conducted taste tests with
students and offered sample food
items. The students not only provided valuable feedback on their
preferences, but in doing so be-
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came invested in the change process. Swinger noted it was important for kids to understand
the guidelines weren’t changed
just for the sake of change, but
because the new meals will be
healthier for all students.
Swinger also worked with
food service and other school
staff to approach the new nutrition guidelines from a positive
perspective. She spoke at staff
meetings and Parent Teacher
Organization gatherings, and
posted information on the school
district’s website. She understood
the need to address people’s con-

fusion about the changes while
continuing to implement them.
Swinger suggests that schools,
“be creative in thinking about
ways to accommodate—don’t expect to get it right the first time.”
Swinger’s hard work has paid
off. Although the district saw a
slight decrease in school meal
participation at the beginning
of the school year, participation is generally holding steady
now. She’s even winning converts. One teacher began eating
school lunches this year because
the healthier meals now include
more fruits and vegetables.

DO THE NEW SCHOOL LUNCHES
PROVIDE ENOUGH CALORIES
FOR KIDS?
Before the new standards, high school students
were offered 857 calories per lunch
Back then students
took only

787 CALORIES

Now schools can
offer up to

850 CALORIES

Recommended calorie intake for 14-18 years old is 1800-2200
calories a day (depending on activity level and gender)

SEEMS LIKE THE NEW SCHOOL LUNCH

STANDARDS ARE RIGHT ON TRACK
For more information visit schoolfoods.org/back2school
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Healthier School Meals Success Story: Hopkins, Minnesota
April 2013 Publisher: Robert Wood Johnson Foundation

The school meals in Hopkins,
Minn., are not necessarily what you
would expect. Food Service Director
Barb Mechura has found ways to remove older, unhealthy staples and
spice things up. In fact, she’s been
so successful at it that about 90 percent of the cooking in the district is
currently from scratch. Since joining
the Healthy Schools Program of the
Alliance for a Healthier Generation
a few years ago, the district has used
resources and support from the Alliance to focus on creating healthier
schools throughout the district.

Hopkins also
participates in a
farm-to-school program,
which helps increase
the availability of tasty
produce and extend the
educational mission by
teaching students about
the origins of their foods.

food items to meet the new guidelines, but sometimes Mechura has
found such changes can bump up
against students’ expectations. She’s
found that, in these cases, it’s better to start fresh with something
new that can satisfy both students’
taste preferences and the nutrition
guidelines. For instance, rather than
tweaking the old breaded chicken
entrée, she’s replaced it with shish
kabobs over rice. It’s earning rave
reviews.

But Mechura isn’t relying just
on recipe development and taste
tests to update her menus. Market
research, education and promotion
also are helping the district serve
healthier school meals. For instance,
a campaign using school newsletters
and other informational materials
helped Mechura explain why the
changes are important for student
health, and gain broad support for
them.

helps increase the availability of
tasty produce and extend the educational mission by teaching students
about the origins of their foods. Mechura has been pleased to see kids
choosing and enjoying more fruits
and vegetables this year. Speaking
recently to a high school journalism
class, Mechura was happy to answer
questions about the availability of
fresh, local produce, and did not
have to answer a single question
about the changing menus.

Hopkins also participates in a
farm-to-school program, which

Food service staff members have
made efforts to modify existing

Finally, Mechura works with other school staff to help them understand the importance of healthier
meals, and provides them with talking points to help them discuss the
changes with staff, parents, and students. She continues to collaborate
with student groups in designing
recipes and choosing the vegetables
to be served. To other food service
directors across the country, she recommends being patient and persistent, and emphasizing how access
to nutritious foods and increased
physical activity is better in the long
run and will help kids lead healthier
lives.

Healthier School Meals Success Story: Jackson, Tennessee
April 2013 Publisher: Robert Wood Johnson Foundation

The updates to the federal meal
guidelines were just the latest opportunity to focus on student health
in Tennessee’s Jackson-Madison
County School System. The district
has been working on a healthy café
concept to improve school meals for
several years now. The organizing
concept is a simple one: any decision
regarding the café has to enhance
or strengthen the school district’s
nutrition program.
Improving access to and increasing consumption of healthy foods is
one of the district’s main goals as a
participant in the Healthy Schools
Program of the Alliance for a Health-
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ier Generation, which provides tools
and support for schools working to
create healthier campuses.
One summer the deep fat fryers were removed from the kitchens. At the beginning of another
school year, more whole grains were
added to the menu. In one school,
a committee including the principal, teachers, parents, and students
decided to have murals of healthy
scenes painted on the lunchroom
walls.
Liberty Tech High School in Jackson has a hydroponic greenhouse,
where staff members can grow

lettuce, cucumbers, and tomatoes.
When Liberty Tech started using this
extremely local produce in its café
several years ago, salad bar sales
rose by 30 percent. Last November,
the Tennessee School Board Association presented the school with
an award in recognition of this program. A month later, Liberty Tech
students spoke to county commissioners about it. The success of the
greenhouse operation has led to its
expansion to other schools.
Susan Johnson, school nutrition
supervisor for Jackson-Madison

g
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SCHOOL LUNCH MAKEOVER: BeFORE & AFTER
BEFORE
FRUITS

AFTER
½ - 1 cup per day

½ - ¾ cup per day (fruit
and vegetable combined)

VEGETABLES

¾ - 1 cup per day (with weekly
amounts of specific types)

MEAT / MEAT
ALTERNATIVE*

At least 1-2 oz per day

Grades K–5: at least 1 oz / day, 8 – 10 oz eq / week
Grades 6–8: at least 1 oz / day, 9 – 10 oz eq / week
Grades 9–12: at least 2 oz / day, 10 – 12 oz eq / week

GRAINS*

At least 1 serving per day,
and 8 servings per week
across all grades

Grades K–5: 1 oz / day, 8 – 9 oz eq / week
Grades 6–8: 1 oz / day, 8 – 10 oz eq / week
Grades 9–12: 2 oz / day, 10 – 12 oz eq / week

WHOLE
GRAINS

Encouraged, but not
required

At least half of grains served should be whole
grain-rich

MILK

1 cup per day (variety of
fat contents allowed)

1 cup per day of low fat (1% fat) or nonfat milk.

CALORIES
MAXIMUMS

None

Grades K – 5: 650 calories
Grades 6 – 8: 700 calories
Grades 9 – 12: 850 calories

SODIUM

No limits

Target for 2014 – 2015 school year:
Grades K – 5: less than 1230 mg per lunch
Grades 6 – 8: less than 1360 per lunch
Grades 9 – 12: less than 1420 per lunch

FAT

Saturated fat: <10% of cal.
Trans fat: no limits

Saturated fat: < 10% of calories
Trans fat: 0 g

(averaged across
the week)

*One ounce “equivalent” (eq) may be required for some foods in the meat and grain groups, because a different amount is needed
to provide the “equivalent” nutritional value
Source: http://www.gpo.gov/fdsys/pkg/FR-2012-01-26/pdf/2012-1010.pdf

County, says the recognition the district has received as a result of these
efforts has helped pave the way
for implementing the federal meal
standards. There has been very little
pushback over the years with the
healthier meal changes and no major shifts in meal participation rates.
Johnson recommends finding
champions within the school community who are passionate about
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improving nutrition and then supporting their efforts. One local
middle school principal is interested
in selling healthier options in the
school’s vending machines, so Johnson is working with her to make
changes.

ther changes. Jackson-Madison
County has received a USDA Best
Practice Award, and the Alliance
for a Healthier Generation has recognized several of its local schools.
The momentum and recognition
pay off.

Johnson says it’s also important
for schools to apply for awards and
other recognition, as good publicity can build momentum for fur-

The district has met the new
meal guidelines and will be receiving the additional reimbursements
soon.
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Healthier School Meals Success Story: Topeka, Kansas
April 2013 Publisher: Robert Wood Johnson Foundation

Niki Jahnke, food service director for Topeka Public Schools, came
to her position at least in part because she had a background in nutrition. But perhaps more importantly, Jahnke was a parent who
was disappointed with the quality
of the school lunches.  
When she became food service
director, Jahnke helped Topeka
schools move away from canned
fruits and vegetables and towards
more fresh and frozen produce.
Seventeen Topeka schools now
are working with the Healthy
Schools Program of the Alliance for
a Healthier Generation, which provides tools and support to schools
working to create healthier campuses. Those schools also are pursuing
certification under the HealthierUS
School Challenge, a voluntary USDA
program that recognizes schools
for creating environments that promote nutrition and physical activity.  
The many years Jahnke and
the district have put into creating
healthier school meals have paid
off, because they have been able
to meet the updated federal nutrition guidelines. She has changed
old recipes and is continuing to develop new ones. In doing so, she’s
especially enjoyed the support of
the Kansas State Department of Education, which has provided an allday training for food service staff,
and has been available to answer
questions and provide technical assistance.  
Most of the students, especially
the younger ones, have accepted

THE HEALTHY, HUNGER-FREE
KIDS ACT WILL FULLY PAY FOR

USDA’S SCHOOL LUNCH REGULATIONS
COST
$0.11 PER LUNCH

NEW
REVENUE
$0.35 PER
LUNCH
http://cspinet.org/new/pdf/cost-fact-sheet.pdf

the updated menus. Jahnke has
seen some objections from high
school students and a bit of a decrease in meal participation at
some high schools. But after talking
through the changes with students,
much of the initial skepticism has
died away.  
Jahnke thinks the new flexibility in the guidelines, which allow
for more grains and proteins, will
help in middle and high schools as
well. She’s exploring how to use the
flexibility, and continues to revamp
menus, to get all students on board

with the healthier meals.  
Janhke is staying busy in other
ways too. The school district provides breakfast in all schools for
those students who need it, and
she’s rolling out a dinner program.
All of the snacks sold in vending
machines meet state nutrition standards too.
All in all, Jahnke has been able
to make a lot of healthy changes, so
that other parents of Topeka Public
Schools students can be happy with
the choices their kids have in school.

HELPFUL TIPS ON MAKING HEALTHIER SCHOOL MEALS A SUCCESS!
On the following pages, you’ll find helpful tipsheets – feel free
to copy and distribute these to others in your school community!
10
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TIPS FOR educators
ON SUPPORTING HEALTHY SCHOOL MEALS & SNACKS
The U.S. Department of Agriculture (USDA) recently updated the nutrition standards for the
National School Lunch and Breakfast Programs as well as snacks and beverages sold outside of
these programs. Ensuring that school meals are healthy and in line with current nutrition
science is important for kids’ health and academic success. Research shows that students who
do not have reliable, healthy meals in kindergarten are noticeably behind their peers in reading
and math by the third grade. [1] Teachers and other school staff can play an important role in
helping to ensure nutrition standards are implemented successfully and that children are
willing to try new options.

Ways you can support healthy school meals:
Speak positively about school breakfasts and lunches, and encourage your students to try
the new meals even if they contain unfamiliar foods.
Talk to your students about the updated school lunches and snacks. Find out what they
like/dislike, and use this as an opportunity to report back to the cafeteria staff.
Serve as a role model by occasionally eating school lunch with your students and consuming
healthy snacks and beverages.
Incorporate nutrition education into your curriculum to help students understand the
importance of healthy eating.
Support the overall message of healthy eating by:
• Serving healthier items during class parties.
• Using non-food rewards in the classroom.
Implement a snack policy in your classroom:
• Send a healthy snack tip sheet home to parents to encourage
healthy snack options.
• If you oﬀer snacks in your classroom, stick to healthy options
like fruits, veggies, whole grains, and low-fat dairy.
Help keep parents informed about improvements
to school foods by including information in class
newsletters, letters home, back-to-school
nights, school websites, etc.
Use healthier or non-food fundraising
options if you advise a school club or
hold class fundraisers.
Get involved by joining your
school or district wellness
committee.
[1] (Diana F. Jyoti, Edward A. Frongillo, and Sonya J. Jones, “Food Insecurity Affects
School Children’s Academic Performance, Weight Gain, and Social Skills,” Journal of
Nutrition 135, no. 12 (2005): 2831-2839.)

MomsRising.org

6
8-47*3
8)%', )6
11

TIPS FOR PARENTS
SCHOOL LUNCHES GET A MAKEOVER
Exciting news! The U.S. Department of Agriculture (USDA) recently updated the nutrition stan- dards for
the National School Lunch and Breakfast Programs. The National School Lunch Program provides
meals to tens of millions of children each day, accounting for a significant portion of students’
recommended daily calorie needs. [1] In exchange for participating in the program, which sets
minimum nutrition guidelines for meals, schools receive a reimbursement for each qualifying
meal provided in school. Beginning in school year 2014-2015, nutrition standards for foods and
beverages sold outside of school meal programs, including items sold in vending machines,
school stores, and cafeteria a la carte lines go into effect.

Why updated school lunch standards?
You’ve probably heard the facts before: Over the past three decades, childhood obesity rates in
the United States have tripled. [2] Today, more than 23 million children and teens are overweight or
obese, which places them at increased risk for serious diseases such as diabetes, heart disease,
cancer, and stroke. [3] Ensuring that school meals are healthy and in line with current nutrition
science is important for kids’ health as well as for academics. Research shows that students who
do not have reliable, healthy meals in kindergarten are noticeably behind their peers in reading
and math by the third grade. [4]
In response, the USDA recently updated school nutrition standards, and school nutrition programs
across the country are working to make school lunches healthier.

How you can help support healthier school lunches
SEE THE IMPROVEMENTS to school lunches firsthand; have lunch with your child.
REVIEW THE SCHOOL MENU or ask your child what is being served.
CONTACT YOUR DISTRICT to find out how you can support the healthy school meals.
• Engage other parents to support the school nutrition program.
• Oﬀer to organize a taste test for new recipes and foods.
• Join your school’s wellness policy or health committee (or start one).
• Point your school food service program toward technical assistance and training opportunities
(see http://healthymeals.nal.usda.gov/best-practices or http://www.nfsmi.org/).
• Serve your child more fruits, vegetables, and whole grains at home so they are familiar with them at school.
CONGRATULATE YOUR SCHOOL on the hard work they’ve put in to improving the nutritional
quality of school meals for our kids!

FIND OUT MORE INFORMATION
www.fns.usda.gov/cnd/healthierschoolday • www.healthyschoolfoodsnow.org • www.schoolfoods.org
[1] Gleason P, Suitor C. Food for Thought: Children’s Diets in the 1990s. Princeton, NJ: Mathematica Policy Research, Inc., 2001. [2] Ogden C, Carroll M,
Curtin L, Lamb M, Flegal K. “Prevalence of High Body Mass Index in US Children and Adolescents, 2007–2008.”Journal of the American Medical
Association 2010, vol. 303 (3), pp. 242–249. [3] Centers for Disease Control and Prevention, “Overweight and Obesity: Health Consequences,”
www.cdc.gov/obesity/causes/health.html (accessed February 3, 2011) [4] Diana F. Jyoti, Edward A. Frongillo, and Sonya J. Jones, “Food Insecurity Affects
School Children’s Academic Performance, Weight Gain, and Social Skills,” Journal of Nutrition 135, no. 12 (2005): 2831-2839.)
Tipsheets courtesy of the NANA Coalition
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TIPS FOR SCHOOL BUSINESS OFFICERS
ON SUPPORTING HEALTHY SCHOOL MEALS
As a result of the Healthy, Hunger-Free Kids Act of 2010, the U.S. Department of Agriculture (USDA)
has begun implementing updated nutrition standards for the National School Lunch and Breakfast
Programs. Ensuring that school meals are healthy and in line with current nutrition science is
important for kids’ health and academic success.
Research shows that students who do not have reliable, healthy meals in kindergarten are noticeably
behind their peers in reading and math by the third grade. [1] Healthy eating helps prevent diabetes,
heart disease, and obesity, and helps children grow up to be healthier, more productive members of
society. [2]

How school business officers can help ensure the school meal
standards are implemented successfully:

1

APPLY for the six cents per lunch reimbursement with your State Child Nutrition
Program. If your school is meeting the new nutrition standards, you qualify for
these additional funds.

2 ANALYZE current paid meal and a la carte item prices to ensure they reflect the true
cost of purchasing, preparing, and selling them, including indirect costs.
The average school uses revenues from its reimbursable meals to offset the cost of meals for
upper-income students and a la carte foods, which is bad for the bottom-line and children's
health. A national meal cost study conducted by USDA found that revenues from nonreimbursable foods (such as foods sold a la carte) fell short of the cost of producing those
foods by an average of 29 percent. [3]

3 PRICE a la carte items to ensure the school breakfast or lunch is the best deal for
students. By making the reimbursable meal more financially attractive to students, you can
increase participation in the school meal programs. This is better for schools financially
because when children purchase a meal rather than a la carte, schools receive both cash
and commodity reimbursements from USDA (almost extra 50 cents per lunch). [4]

4 INVESTIGATE what indirect costs are being charged to food service in your district.

Work to reduce indirect charges to make more funds available for healthy school foods.
In some districts, food service programs are expected to pay for services that other school
departments are not. For example, the science department does not pay for the electricity
used in classrooms, the math department does not pay a share of janitors' wages, and the
art program does not budget for the superintendent’s salary. The more money a food
service program pays in indirect costs, the less funding available for healthy school food. [5]

CONTINUED
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TIPS FOR SCHOOL BUSINESS OFFICERS CONTINUED:
5

INCREASE participation in the school meal programs. Encourage all students to apply
for free meals. By encouraging all students to apply, you increase the number of eligible
students applying to receive free and reduced-price lunches, and reduce stigma of
submitting the paperwork. [6]
Do not have a separate a la carte line in school cafeterias. Placing a la carte items in the
regular meal line reduces stigma for students who receive free or reduced-priced meals
and exposes all students to the school meals (so they can see the options and see that it is
a good deal).
Increase school meal appeal. Present food attractively; cook vegetables to preserve vibrant
color; vary the cuts of fruits, vegetables, and sandwiches; use catchy or appealing names,
like Zippin’ Zucchini or Southwest Chipotle Chicken Sandwich; etc.

6 IMPLEMENT cafeteria practices that promote healthy choices. Look at the set up of the
cafeteria. Are there other cafeteria configurations that would promote better student flow
and selections?

Change the placement and prominence of healthier choices. For example, place plain milk
closer to the students than chocolate milk, have healthier options before less healthy
options in the serving lines, place fruit in colorful bowls, etc.

7 REDUCE plate waste. Make sure students not only participate in the meal programs, but
actually eat the healthy options. Get students involved. Engage students to be ambassadors
for the programs, conduct taste tests, have students vote on their favorite meal options,
conduct student-led school food marketing campaigns, hold recipe contests, etc.
Engage parents. Send a letter or include messages in the school newsletter or website
about the improvements to school meals. Provide tips for how parents can reinforce
healthy eating at home, invite parents to eat lunch at school, have taste tests and a school
nutrition table at parent nights, encourage parents to participate on a school wellness
policy or health committee, etc.
Conduct taste tests of new fruit, vegetable, and whole grain offerings to familiarize
students with healthy items and help food service determine which options students enjoy
most. Ask community groups, food banks, or parents to volunteer.

8 IMPLEMENT healthy fundraisers in your school. Healthy fundraisers set a positive

example and support nutrition education, healthy eating by children, and parents’ efforts
to feed their children healthfully. Schools have found healthy fundraising options to be
practical and profitable. [7]

[1] Diana F. Jyoti, Edward A. Frongillo, and Sonya J. Jones, “Food Insecurity Affects School Children’s Academic Performance, Weight Gain, and Social
Skills,” Journal of Nutrition 135, no. 12 (2005): 2831-283 [2] Centers for Disease Control and Prevention, “Overweight and Obesity: Health
Consequences,” www.cdc.gov/obesity/causes/health.html (accessed February 3, 2011) [3] U.S. Department of Agriculture, Office of Research, Nutrition,
and Analysis. School Lunch and Breakfast Cost Study – II, Executive Summary. Alexandria, VA: USDA, 2008.) [4] http://www.fns.usda.gov/sites/default
/files/NSLPFactSheet.pdf [5] http://www.fns.usda.gov/cnd/governance/Policy-Memos/2011/SP41-2011_os.pdf [6] http://frac.org/wpcontent/uploads/2009/09/back_to_school_strategies_2010.pdf [7] CSPI: http://www.cspinet.org/new/pdf/schoolfundraising.pdf
Tipsheets courtesy of the NANA Coalition
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TIPS FOR FOOD SERVICE DIRECTORS
School Lunches Just Got Even Healthier.
Now How Do We Get Kids to Eat Them?
Offer healthy options over and over and over and over and…
Children are naturally resistant to new foods. They may not be interested in trying unfamiliar foods or
may not enjoy what they try the first time around. Don’t assume that just because they didn’t eat it once
they won’t eat it ever again. Reintroduce foods every once in a while and expect that it might take 3, 5,
even 7 introductions for children to develop an acceptance of new school foods.

Offer samples.
Many schools (and parents!) have found that taste tests of new menu items helps increase sales of those foods.
One school offers “Try It Tuesdays,” where a sample of new food is offered along with more familiar foods.

Involve young people in menu development or even food preparation.
Have them vote on new menu items, hold discussion groups, discuss at a student council meeting, etc.
Children may resist changes, but if they understand the reason for the changes and get to help choose
the new foods, they will be more open to new selections. Some schools have “junior chef” contests
where winning student recipes are added to the menu.

Do as I do…not as I say.
It’s easy to tell young people to eat healthier foods, but if we’re telling them and not showing them,
we’re less likely to be effective. One of the most valuable things ‘grown ups’ can do is to eat the fruits,
vegetables, and other healthier items we want our kids to eat. This type of modeling encourages kids to
try new foods, especially when they see adults enjoying them so much!

Hungry kids will eat healthy foods if those are the options available.
If you give a child the option between an apple or a cookie, most will choose a cookie. But if you give
them a choice between an apple and grapes, they will choose an apple or grapes—and both are great
options! One of the tricks to getting kids to try and enjoy healthy foods is to avoid presenting them
against unhealthy options. Whether it is at school or at home, if we surround children with healthy choices,
they will learn to choose and eat healthy foods.

A little marketing can go a long way.
Try giving foods fun names, presenting them in attractive ways, and making them more appealing. Place
healthy options in areas that are readily visible and accessible to kids. For example, offer fruits,
vegetables, and low-fat dairy at the start of the line as well as at point of purchase so that they take
them first or can be ‘reminded’ to grab one just before they leave. One school that physically moved its
salad bar so students passed it before they went to the front of the serving line found an increase in
students choosing those items!

It’s OK to encourage, but try not to obsess.
Letting children know that something is delicious and good for them and encouraging them to try a bite
is a good way to get them to warm up to a new food. But if we focus too much on ‘making’ them eat
what they don’t want, it is more likely to become a battle of wills and less likely to result in them actually
eating healthier options.
Tipsheets courtesy of the NANA Coalition
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THE HEALTHY, HUNGER-FREE KIDS ACT
FACTSHEET
The Healthy, Hunger‐Free Kids Act of 2010 (HHFKA) represents a major step forward in our nation’s
effort to provide all children with healthy food in schools. Nearly 31 million children participate in
the National School Lunch Program (NSLP) [1] and children consume a third to a half of their
daily calories at schools. [2] With one out of every three children in America considered overweight
or obese, [3] schools must ensure school foods are healthy. This law makes significant improvements
to school nutrition and other child nutrition programs to provide children with more nutritious food
options and teach children healthy habits that can last a lifetime.

Establishes National Nutrition Standards for All Food Sold in Schools
Existing standards for vending, a la carte and other foods sold outside the meal programs are 30 years out of date
and do not reflect current nutrition science or address key concerns about children’s diets. [4]
The HHFKA allows the U. S. Department of Agriculture to update national nutrition standards for all foods sold on
the school campus throughout the school day. [5] Strong nutrition standards in schools will support nutrition and
health education for children, parents’ ability to help their children eat healthfully, and national investments in
school meals. [6] National nutrition standards will apply to food sold through vending machines, a la carte lines
(foods sold individually in the cafeteria, outside reimbursable meals), school stores, and fundraisers on campus
during the school day. [7]

Strengthens Local School Wellness Policies
In the Child Nutrition and WIC Reauthorization Act of 2004, Congress established the local school wellness
policies, which help school districts foster an environment that supports children eating well and being physically active. [8] As a result, many schools have adopted policies for foods sold on campus, strengthened physical
education, and expanded nutrition education. However, implementation across the country has not been
uniformly strong. [9]
The HHFKA strengthens standards for school wellness policies while still permitting flexibility to tailor policies
to local needs. HHFKA requires school districts to: [10]
• Provide students, parents, and others in the community with ready access to wellness policies and their
implementation plans;
• Permit parents, students, teachers, school stakeholders, and the public to participate in the development,
implementation, and periodic review and update of school wellness policies; and
• Periodically assess implementation and measure school district compliance with the goals of the local
wellness policy.
USDA, in coordination with the Centers for Disease Control and Prevention and the U.S. Department of Education, will provide schools and States with resources, training and technical assistance to develop, implement,
and evaluate their local school wellness policies. USDA also will identify model polices and best practices to
help guide schools to implement strong policies. [11]

Improves the Nutritional Quality of School Meals
Over the last 20 years, the nutritional quality of school meals has been improving. The majority of schools offer
breakfasts and lunches that meet the standards for key nutrients, such as vitamins A and C, calcium, protein,
and iron. However, many school meals are still too high in saturated fat and sodium and too few children are
choosing meals with enough fruits, vegetables, and whole grains. [12]

CONTINUED
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FACTSHEET CONTINUED
CONTINUED:
The HHFKA provides significant resources and opportunities for schools to continue to improve the nutritional
quality of the meals they serve. It:
• Requires USDA to update the school meal program standards to be consistent with current nutritional science;
• Provides an additional 6 cents per lunch to schools that meet these updated nutritional standards. This
historic investment is the first reimbursement rate increase, over inflation, in more than 30 years and will
incentivize and help schools serve meals that meet the Dietary Guidelines for Americans;
• Provides schools with training and technical assistance on purchasing, processing and preparation of more
healthful USDA Foods (commodities);
• Establishes minimum requirements for education and training of school food service directors and staﬀ to
help them run more eﬀective and healthful school nutrition programs;
• Allows schools to serve only low-fat or non-fat milk, as is recommended in the Dietary Guidelines for Americans;
• Expands access to drinking water in schools, particularly during meal times; and
• Helps communities establish local farm-to-school networks, create school gardens, and ensure that more
local foods are used in the school meal programs. [13]

Strengthens Accountability of School Meals
In 1993, the United States Department of Agriculture (USDA) implemented the School Meals Initiative for
Healthy Children (SMI) to improve the nutritional quality of school lunches and breakfasts and to provide school
food service personnel with technical assistance and resources to help them meet school meal nutrition
standards. [14] Under the current SMI system, reviews of the nutritional quality of school meals occur in too few
schools, do not occur frequently enough, and do not review the full array of foods sold in schools.
As a result of the HHFKA, USDA will develop a unified accountability system to address nutrition quality,
program management, accuracy, and financial integrity of the meal programs. The unified system will:
• Add compliance reviews for the nutritional quality of school breakfasts(lunches will continue to be
reviewed);
• Require more frequent audits (3 year intervals, up from the current 5 year review cycle); and
• Improve transparency by reporting results to the public and to USDA [15]

Improves Meal Financing to Support Healthy School Meals
The school meal programs have long been funded through a partnership between the federal government, states, localities,
and parents. The HHFKA renews this commitment and includes a strong package of provisions designed to reduce financial
barriers to providing high-quality school meals. Implementation of these provisions will increase revenue to school food
programs and free up a larger percentage of existing funding for healthy foods for low-income children. The HHFKA:
• Provides a 6-cent performance-based increase in reimbursement rates for school lunches, adding up to $3.3 billion
over 10 years to improve school meal quality;
• Requires the prices charged for foods sold through vending machines, a la carte lines, and school stores to cover
the costs to produce and sell them. USDA estimates implementation will bring an additional $7.2 billion in revenue
to school foodservice accounts over the next 5 years and will result in over 900,000 more children participating in
the school meal programs.
• Requires USDA to study and provide guidance on the types of expenses (“indirect costs”) local school districts can
charge school food service; and
• Requires school districts to gradually begin closing the gap between paid meal revenues and free meal revenues to
keep funds meant for providing healthy foods for low-income children from being diverted to other purposes.
States and localities have ﬂexibility to increase revenue through any nonfederal sources or by gradually raising paid
meal prices, with a cap of 10 cents per year. USDA estimates that closing this gap would raise $323 million for
school meals programs over the next 5 years. [16]
[1] http://www.fns.usda.gov/sites/default/ﬁles/NSLPFactSheet.pdf [2] Gleason P, Suitor C. Food for Thought: Children’s Diets in the 1990s. Princeton, NJ:
Mathematica Policy Research, Inc., 2001 [3] http://www.heart.org/idc/groups/heart-public/@wcm/@sop/@smd/documents/downloadable/ucm_
319588.pdf [4] http://www.cspinet.org/new/pdf/school_nutrition_standards_fact_sheet_2012.pdf [5] http://www.gpo.gov/fdsys/pkg/PLAW111publ296/pdf/PLAW-111publ296.pdf [6] http://www.pewhealth.org/uploadedFiles/PHG/Content_Level_Pages/Reports/KS_HIA_revised%20WEB%
20FINAL%2073112.pdf [7] http://www.gpo.gov/fdsys/pkg/PLAW-111publ296/pdf/PLAW-111publ296.pdf) [8] http://www.fns.usda.gov/cnd/governance
/legislation/historical/pl_108-265.pdf [9] http://www.bridgingthegapresearch.org/_asset/13s2jm/WP_2013_report.pdf [10] http://www.gpo.gov/fdsys/
pkg/PLAW-111publ296/pdf/PLAW-111publ296.pdf) [11] http://www.gpo.gov/fdsys/pkg/PLAW-111publ296/pdf/PLAW-111publ296.pdf [12] http://www.
mathematica-mpr.com/publications/PDFs/nutrition/snda-iv_ﬁndings.pdf) [13] http://www.gpo.gov/fdsys/pkg/PLAW-111publ296/pdf/PLAW-111publ
296.pdf [14] http://www.fns.usda.gov/Ora/menu/Published/CNP/FILES/smiyear3.pdf [15] http://www.gpo.gov/fdsys/pkg/PLAW-111publ296/pdf/PLAW
-111publ296.pdf [16] http://www.gpo.gov/fdsys/pkg/PLAW-111publ296/pdf/PLAW-111publ296.pdf and http://www.fns.usda.gov/cnd/governance/
regulations/2011-06-17.pdf
Tipsheets courtesy of the NANA Coalition
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OTHER RESOURCES
School Meal Funds
• Fact Sheet: Cost of New Meal Standards (CSPI)
http://cspinet.org/new/pdf/cost-fact-sheet.pdf
• Paid Lunch Equity Tool (USDA)
http://www.fns.usda.gov/cnd/Governance/Policy-Memos/2012/SP22-2012ra.xls
• Indirect Costs Powerpoint Presentation (School Nutrition Association)
http://www.fns.usda.gov/cnd/Governance/Legislation/IndirectCosts_SNA7-11.pdf

Increase Participation and Reduce Plate Waste
• Tip Sheet for Increasing Meal Appeal (CSPI)
http://cspinet.org/new/pdf/b2s-tips-kids-eat-healthier.pdf
• Smarter Lunchrooms: Arrange Lunchroom to Promote Healthy Eating (Cornell University)
http://smarterlunchrooms.org/start.html
• Fact Sheet: Improving Access to Healthy Meals (Food Research and Action Center)
http://frac.org/wp-content/uploads/2009/09/back_to_school_strategies_2010.pdf
• Fruit and Vegetables Galore: Increase Meal Appeal (USDA)
http://www.fns.usda.gov/tn/resources/fv_galore.html
• Recipe Contests (Fuel Up to Play 60)
http://school.fueluptoplay60.com/playbook/play.php?id=15812006
• Serving Healthy School Meals (Kids Safe and Healthful Foods Project)
http://www.healthyschoolfoodsnow.org/wp-content/uploads/2013/09/Serving_Healthy_School_Meals.pdf

Fundraisers
• Sweet Deals: School Fundraising Can Be Healthy and Proﬁtable (CSPI)
Report: http://www.cspinet.org/new/pdf/schoolfundraising.pdf
Fact Sheet: http://cspinet.org/new/pdf/sweet_deals_one-pager.pdf
• Fundraising Ideas Fact Sheet (CSPI)
http://www.cspinet.org/nutritionpolicy/fundraiserfactsheet.pdf
• Fundraising Success Stories (CSPI)
http://www.cspinet.org/new/pdf/healthy-school-fundraising-success-stories.pdf

Tipsheets courtesy of the NANA Coalition

18

MomsRising.org

MomsRising.org

