Southampton Union Free School District
District Health and Wellness Committee
February 9, 2022:
1) Welcome and Introductions:
In attendance: 

In attendance: Darren Phillips (SUFSD); Regan Kiembock (SUFSD); Lisa Haley, (Parent); Cara Conklin-Wingfield (SUFSD Board of Education); Miranda Capriotti (East End Food Institute); MarieLine Grinda (Parent); Michele Sacconaghi (Parent & Southampton Wellness Foundation); Anastasia Gavalas (Parent, SUFSD Board of Education); SunHe Sherwood-Dudley (SUFSD Board of Education); Kathy Cervone (Parent); Emma Cervone (Junior, SHS) Dhivya Sampath (Junior, SHS); Yassine Boukaissi (Junior, SHS).

2) Old Business / Updates 
a) Updates on school meal program -  Regan Kiembock 

The Food service workers contract has been settled.  There is also a new cook assistant position that has been filled internally. Chef Brigaid will be back for a week at the end of the school year, (either May or June for 4 or 5 days).  They were last here in 2020.  They will serve a dual purpose - training the food service staff after school hours and assessing the school kitchens during the school day. They never got to the elementary school the last time they were here so Regan’s personal goal is to have them to work with the elementary school as well.  
A question was asked as to the main goals for bringing Chef Brigaid back and the purpose of the cook assistant position with an additional question on messaging   Goals include: Greater use of scratch cooking, cooking what students enjoy eating, and working with the Farm to School Program to procure and use local ingredients.    
Staffing is in good shape with a few more substitute food service workers needed, currently being addressed by the human resources department. 
Single packed foods and finger foods were primarily used during Covid-19 because of the social distancing requirements.  With restrictions being lifted the goal is to get back to more in house cooking.  With our scratch cooking, the chicken and pasta items are a big hit with the students.  When asked, Yassine said his favorite prepared food was chicken teriyaki, along with the popcorn chicken.  The pasta options are delicious as well. Dhivya commented that the pasta options are her favorites.  The deli Panini bar, yogurt, granola, and fruit cups are very popular as well.  Emma Cervone later commented that her favorite choices were the soups. 
[bookmark: _GoBack]Our program and messaging revolves around having a balance between what the students like and what we can easily make from scratch.  We just do not serve cereal. We tried homemade muffins in the past with some success from a recipe of one of our dietary interns. 
We also use string cheese and yogurt as they are prepacked and meet the USDA requirements.  
Another question was on vegan options.   Many students identify as vegan but when asked what their favorite vegan food is, they responded with chicken according to survey responses that Regan obtained.   Vegan options are currently available but they are not widely popular for example the veggie burgers.  We make a lot of vegetable soups.  Those are popular.  
We plan to start New York Thursdays where we serve all locally grown produce and prepare local ingredients. Our milk is now from New York State  
b) School Garden 
Miranda has applied for several grants with Regan and Christina Duryea working on a grant for school garden tools.  The garden is in need of wheelbarrows and tools.  
c) Water Bottles for SIS students
Money that was left over from the grant was used to buy 400 water bottles for students at the intermediate school.  Ashley, the school nurse will give them out to the students at the intermediate school.  The intermediate school students would routinely ask her for cups on a daily basis and we thought this would be a good use of the leftover money promoting sustainability and less waste.
d) Wellness policy – third reading February 8
The board of education read and accepted the revised school district wellness policy (policy #5405).   The section on senior privileges was omitted from the policy as it does not pertain to the policy and will be added to another policy in the future.  
3) New Business 
a) Nurse for SES
The school is in need of an elementary bilingual school nurse for the elementary school.  Rebecca Capatosto retired.  There was interest from the Southampton hospital, but salaries were a sticking point.  It was asked if Darren could reach out to any of the nursing programs as some of the students are out of state and may decide to stay.   Word of mouth works as well, Ashley Kelley, the intermediate school nurse is a parent of a student in the school district.  
b) PE outside programs – 2nd & 3rd grade swim at EH YMCA, SHS yoga and SIS dance coming Feb/March
The swim safety program at the East Hampton YMCA will be starting soon after being delayed from COVID-19.   Yoga is currently being offered at the high school -two weeks in the morning and two weeks in the afternoon. 



Sabrina Manglaviti will be starting a school dance program at the middle school for the middle school students.  
A question was asked if Yoga is available to school staff.   Staff is welcome to attend if they can fit it into their schedules. The Go Noodle program is used at the elementary level where teachers can use a 5-minute break, physical or brain break such as stretching exercises, dancing, or mediation exercises.  They are being used extensively as Darren get reports on how many minutes and activities are used every month.  An inquiry was received from Hill Street Boxing offering 40 minute classes for students but it presents some logical challenges.  We are looking into this as an option where students could possibly go for a session after school.  
c) PE Director of the year recognition 
Darren was recognized for the Suffolk County Physical Education Director of the year for the 2020-21 school year. 
d) School and Community Partner Updates:
a. East End Farm to School – Miranda Capriotti 
We are continuing our Harvest of the Month series.   For March it is seafood.  We are looking into doing a larger event around seafood. We also have a chef in residence who would be willing to come out to the schools to create a dish like fish tacos that could be served to the students.  If anyone has any ideas let me know and I am in need to find a seafood supplier who will do wholesale for me.
Since October of last year The East End Food Institute has a virtual farmers market similar to a wholesale catalog where food items can be ordered online.   We work with the local farms to get their products listed on the virtual farmers market and then invite the local school district food service directors to shop.
4. Open Discussion 
A question was asked on the types of tools that the school garden needs.  Wheelbarrows are needed and a composting setup is needed.  A grant is needed that can be used to set up a composting program at the garden, a setup that rabbits, mice, and other critters cannot get to.  Currently composting is done through a friend of Regan’s.   It was suggested that a student from the environmental club attend one of the wellness meetings to talk about the Drawdown Festival that was put on by the Southampton Arts Festival as it is hoped that the Environmental Club can take over the responsibility of a composting program from Regan’s friend.
A question was asked on what a composting bin would entail and it would require an apparatus that would be critter free.  The current composting bin that a parent built for the school years ago is obsolete.  Other questions revolved around the option to use compostable utensils and food management.   
The salad bar is currently set up by request. Kids can ask what they need as opposed to having a lot of food out there and it gets wasted at the end of the day.

Compostable utensils are expensive and not an option at this point.  Previously the middle school had a custodian that would wash the metal serving trays.  Today they have biodegradable trays at the middle school.  
Further discussion revolved around the food interests that students have and how to better tailor food preparation around those choices and needs.  Multiple surveys have been done with varying success but they all have chicken and pasta as the best liked meals currently being offered. 
It was suggested to poll students that do not eat at the school cafeteria to get a better idea of what students want.  When email was mentioned, Emma mentioned that they are bombarded with school emails on a daily basis and will usually ignore a lot of them due to time constraints with the suggestion to address food interests at a physical education class session to get better student feedback.   
Along with student choices and preferences, sports programs were also discussed and the tug and pull of offering more sports while diluting the count and experience of others. 
There was discussion about combining sports programs with other schools and focusing on the geography of the area.   Hockey was suggested as a potential sport.   Darren made a few comments on this topic.
There are not a lot of sports that Southampton does not offer.  Sports like bowling, badminton, fencing, boys’ volleyball and cheerleading as the only ones that are not offered through Section 11.
Section 11 runs the sports programs in Suffolk County school districts.  There are 11 sections throughout the state.  The school district submits to them what teams the school district plans on having next year.  
For a school our size we offer a lot of sports.   Our enrollment is shrinking.  If there is an interest we can look into combining.  For example, we are one of only 24 schools that offer girls golf.
Sometimes people say we offer too much and we have diluted that pool of athletes and now we have teams that are mediocre where we used to have dominant field hockey or other teams because we have added so many sports for our kids. 
A parent on the committee compared the multitude of sports options to Latin which is disappearing against the multitude of electives that students can take at Southampton. 
We have to remember that for the kids it is about being a part of a program, being part of a team, bus rides with their friends.  The kids will remember the opportunities more than not winning a game.  It is about giving kids the opportunity to play something because they will probably not play again after high school.     
Darren commented that the school will probably offer Boys Volleyball in the fall semester, but given the fact that we are struggling with numbers of kids of teams it is hard to add something unless we are taking something away.  We do not have a varsity softball team this year but we will have a junior varsity and junior high school team.  We are trying to have a girls JV and Varsity Lacrosse team this year but the numbers are tight. 
Combining depends on how much interest there is.  As an example, one year we had Bowling with only six kids on the team.  Cheerleading has never stuck.  Fencing is a big cost to start up. Rowing is not a section 11 sport and would more than likely be a club.  
Southampton has combined programs with Hampton Bays in boys’ lacrosse and we send our junior lacrosse boys to East Hampton.  Girls’ Lacrosse and girls’ gymnastics are sent to Hampton bays.
Another question was asked to Darren on sports trending and if the school should focus on building up certain sports and what sports are played in physical education periods.  Interest in volleyball has been steady.  Girls’ soccer was not very good at all, now it has improved.  Baseball and basketball have declined in popularity.  Our feeder programs are very good at Hampton Bays with boys and girls youth lacrosse programs and clinics.
Soccer, flag football, tennis, volleyball, badminton, and the mixing of team and individual sports are played in the physical education periods. We had snowshoeing at the last snowfall event.
Closing:

The next Wellness Committee meeting will be at 3:30pm on March 9 via Zoom. 





