
Taloga Public School Wellness Policy

Taloga Public Schools is dedicated to promoting healthy and safe behaviors among students.  It is an

important part of the fundamental mission of our school to provide young people with the knowledge

and skills they need to become healthy and productive adults.  Improving student health and safety can

increase students’ ability to learn, reduce absenteeism, and improve physical fitness and mental

alertness.  TPS will implement healthy behaviors that include but are not limited to: good nutrition,

physical activity and physical education, tobacco use prevention, asthma awareness, sexual health

information, and safety in our school.  These behaviors can play a critical role in preventing the leading

causes of death, disability, hospitalizations, illness, and school absences.  These areas and practices are

most likely to be effective in reducing youth health risk behaviors.

Nutrition

TPS nutritional guidelines will meet or exceed those of the USDA.

• Offer fruits and vegetables as two separate meal components;

• Offer fruit daily at breakfast and lunch;

• Offer vegetables daily at lunch, including specific vegetable subgroups weekly (dark green, orange,

legumes, and other as defined in the 2005 Dietary Guidelines) and a limited quantity of starchy

vegetables throughout the week;

• Offer whole grains: half of the grains would be whole grain-rich upon implementation of the rule and

all grains would be whole-grain rich two years post implementation;

• Offer a daily meat/meat alternate at breakfast;

• Offer fluid milk that is fat-free (unflavored and flavored) and low-fat (unflavored only);

• Offer meals that meet specific calorie ranges for each age/grade group;

• Reduce the sodium content of meals gradually over a 10-year period through two intermediate sodium

targets at two and four years post implementation;

• Prepare meals using food products or ingredients that contain zero grams of trans fat per serving;

• Require students to select a fruit or a vegetable as part of the reimbursable meal;

• Use a single food-based menu planning approach; and

• Use narrower age/grade groups for menu planning.

• Review school lunches and breakfasts every 3 years or as needed.

Physical Activity and Physical Education

● Students in grades PK-6th will have a minimum of 60 minutes of physical activity each day.

● Teachers will utilize brain breaks and also the sensory lab.



Tobacco use and Prevention

● TPS is a tobacco free campus and will provide educational information on the effects of tobacco

use to students.

Asthma

● TPS will implement procedures and coordinate student services to better serve students with

asthma.

Unintentional injury and violence prevention (safety)

● TPS will implement a safety plan that addresses procedures for earthquakes, tornado, fire,

school safety threat, and an intruder on campus.

● TPS will provide character lessons and other resources to address safety concerns as needed.

● TPS will address internet safety and online predators.

Sexual health, including HIV, other STD and pregnancy prevention

● TPS will address sexual health and other related behaviors in accordance to our curriculum.

Evaluation of program

The effectiveness of this wellness policy will be determined by the use of the School Health Index

self-assessment.  TPS will use the planning guide as a resource to improve areas of weakness in order to

improve our student’s overall well-being.

Training Requirements for Child Nutrition Staff

● Continuing education training standards apply to all CN employees

● The number of required training hours varies for each level of staffing

● It is the responsibility of the employee to turn a copy of the training into administration and

maintain a personal copy.

● Director-12 hours

● Manager-10 hours

● Full-Time/All others-6 hours

● Part-Time—4 hours

● *If staff is hired in January, half the mandatory continuing education hours is required with a

minimum of 4 hours.

● Training must be job specific and intended to improve an employee’s job.  Professional standards

learning topics include: Nutrition, Operations, Administration, Communications and Marketing.

● All training must be completed under the supervision of the administration or designee.


