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Introduction
In 2010, Congress passed the Healthy, Hunger-Free Kids Act of 2010 (Sec. 204 of Public Law 111-296), and
added new provisions for local school wellness policies related to implementation, evaluation, and public
reporting on progress of local school wellness policies.

Purpose
To ensure all students will possess the knowledge and skills necessary to develop healthy lifestyles
and effective decision-making skills.

Goals
District and school administrators, in collaboration with staff, students and parents are encouraged to
prepare and implement a comprehensive plan addressing health and wellness that includes:

● An overall school environment that encourages students to make healthy lifestyle choices in
regard to eating habits and physical activity.

● A school nutrition and physical activity program that makes effective use of school and
community resources to equitably serve the needs and interests of all students and staff while
taking into consideration differences in cultural norms.

● Strategies to involve family and community members in program development and
implementation, outlined in the Wellness Policy Implementation Action Plan.

● Pleasant eating areas for students and staff with adequate time for unhurried eating.
● A food service program that employs well-prepared staff that serve appealing choices of

nutritious foods.
● Opportunities and encouragement for staff to model healthy eating and movement habits.
● Services to ensure that students and staff with wellness-related health problems are referred to

appropriate services for counseling or medical treatment.

I. The Food Service Operation

A. Financial Management
1. It is acknowledged that the feeding of children is primarily a family responsibility. To supplement

their efforts, every school will operate a food service program to ensure that all students have
affordable access to the varied and nutritious foods they need to stay healthy and achieve their
academic potential.

2. The management of food sales on school grounds will be under the management of the school
food service program (except food sold as part of a fundraising activity).

3. The food service program will aim to be financially self-supporting. However, budget neutrality
or profit generation must not take precedence over the nutritional needs of the students. If
subsidy of the food service fund is needed, it should not be from the sale of foods that have
minimal nutritional value and/or compete nutritionally with program meals.

B. Program Requirements
1. During each school day the food service program will provide breakfast and lunch under the

nutritional guidelines of the United States Department of Agriculture’s (USDA) National School
Lunch and Breakfast Program.
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2. The school will make efforts to ensure that families are aware of need-based programs for free
or reduced price meals and that eligible families are encouraged to apply. The program will
maintain the confidentiality of students and families applying for or receiving free or
reduced-price meals.

3. The school food service program will operate in accordance with the Healthy, Hunger-Free Kids
Act of 2010 as amended and applicable laws and regulations of the Commonwealth of
Massachusetts. Schools will offer varied and nutritious food choices that are consistent with the
federal government’s Dietary Guidelines for Americans. Menus should be planned with input
from students, family members, and other school personnel taking into account students’
cultural norms and preferences. Procedures shall be in place for providing to families, on
request, information about the ingredients and nutritional value of the food served.

4. The Salem Public Schools Food & Nutrition services participates in the USDA’s Summer Food
Service Program – known in Salem as “Salem Summer Eats.” Meals are provided to all children
without charge and are the same for all children regardless of race, color, national origin, sex,
age or disability, and there will be no discrimination in the course of the meal service.

5. The school food service program will monitor the nutrient breakdown of their menus.
Regardless of menu planning format (nutrient or food-based), schools will analyze the menus
offered to students using nutrient analysis to ensure that USDA guidelines are being met.

C. Staffing
1. The district will employ a food service director, who is properly qualified, certified and/or

credentialed, according to current USDA professional standards, to administer the school
food service program and satisfy reporting requirements.

2. The district will employ food service staff that is properly trained according to
recommendations from the Food Service Director.

3. The Food Service Director is encouraged to inform and collaborate with classroom teachers
about the school nutrition-food service environment and nutrition education.

D. Eating Environment
1. Students and staff shall have adequate space to eat meals in pleasant surroundings and shall

have adequate time to eat, relax, and socialize.
2. Safe drinking water and convenient access to facilities for hand washing should be available

during all meal periods. The district requires that free, safe and unflavored drinking water is
available during the school day, and extended school day.

3. Students are encouraged to bring in water bottles filled with only water for before, during,
and after the school day.

4. Water bottle filling stations, drinking fountains, water jugs, and hydration stations will be
maintained regularly to ensure adherence to health and safety standards.

5. Salem Public Schools will apply for grants to source locally and regionally grown produce. To the
extent that the district is able, the district will source our proteins and produce from local vendors
to ensure the freshest food possible.

E. Food Safety
1. All head cooks will have a current ServSafe Certification.
2. All staff will complete professional development as outlined by the Food Services Director.
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II. The School Nutrition Environment

A. Competitive Food and Beverage Choices
Food and beverages sold and served on school grounds during the normal school day (defined as
midnight prior to the start of school until 30 minutes after dismissal) will meet the nutrition regulations
(105CMR225) and guidelines set by USDA, the Massachusetts Department of Elementary and
Secondary Education (DESE) and the Massachusetts Department of Public Health (MDPH). This includes,
but is not limited to, all food and beverages in classroom activities, celebrations and events; vending
machines; school stores; PTO, sports or club fundraising where food is consumed within the normal
school day; and cafeteria a la carte items.

Foods sold or served to students that are not procured through the Salem Food Service Department, should
be cleared through the school nurse as many students have allergies or other health conditions affected by
food.

The nutrition standards for foods and beverages sold during the school day are outlined below. Foods and
beverages must comply with whichever standard (state or federal) is stricter.

Massachusetts and USDA Competitive Foods and Beverage Nutrition Standards “At-a-Glance”

Category State Standards:
Massachusetts Nutrition Standards for
Competitive Foods & Beverages in Public Schools

Federal Standards:
USDA Smart Snacks in School Standards

Saturated
Fat
Exemptions

Reduced-fat cheese, part-skim mozzarella
cheese  limited to 1-ounce portions

Products consisting of only dried fruit with nuts
and/or seeds with no added nutritive sweeteners
or  fat, limited to 1-ounce portions

No other combination products are exempt from
the  saturated fat standard.

Reduced-fat cheese, part-skim mozzarella cheese

Products consisting of only dried fruit with
nuts and/or  seeds with no added nutritive
sweeteners or fat

These exemptions are not restricted by size; any
size of the  above items will be considered exempt
from the USDA total  fat restrictions.

Sugar 35% or less of their total weight from sugar 35% or less of their total weight from sugar

Sugar
Exemptions

100% fruit with no added sugar

Products consisting of only dried fruit with nuts
and/or seeds with no added nutritive sweeteners
or  fat

Dried whole fruits/vegetables, dried
whole  fruit/vegetable pieces, dried
dehydrated
fruits/vegetables with no added nutritive
sweeteners,  and dried fruits with nutritive
sweeteners that are  required for processing
and/or palatability purposes,  i.e., cranberries, tart
cherries, and blueberries

100% fruit with no added sugar

Products consisting of only dried fruit with
nuts and/or  seeds with no added nutritive
sweeteners or fat

Dried whole fruits/vegetables, dried whole
fruit/vegetable  pieces, dried dehydrated
fruits/vegetables with no added  nutritive
sweeteners, and dried fruits with nutritive
sweeteners that are required for processing
and/or  palatability purposes, i.e., cranberries,
tart cherries, and  blueberries
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Fresh, frozen and canned fruits/vegetables with
no added sweeteners except for fruits packed in
100%  juice

Sodium 200 mg sodium or less per item as packaged or served

À la carte entrées should have a maximum of 480
mg  of sodium per item.

240 mg sodium per item as packaged or served
(Effective July 1, 2016 sodium standard will be no
more than  200 mg sodium per item as packaged
or served.)

À la carte entrées should have a maximum of
480 mg of  sodium per item, unless they meet
the exemption for  NSLP/SBP entrée items.

Grains All breads or grain-based products should be
whole  grain (whole grains should be listed as the
first  ingredients).

Grain items include crackers, granola bars,
chips,  bakery items, pasta, rice, etc.

All breads or grain-based products should be
whole grain  (whole grains should be listed as
the first ingredients).

Grain items include crackers, granola bars,
chips, bakery  items, pasta, rice, etc.

Caffeine Foods and beverages in all schools must be
caffeine free, with the exception of trace amounts
of naturally  occurring caffeine.

Foods and beverages available in elementary
and middle  schools must be caffeine-free, with
the exception of trace  amounts of naturally
occurring caffeine.

Caffeinated foods and beverages are permitted
to be sold  in high schools

Artificial
Sweeteners

Artificial sweeteners are not permitted. Artificial sweeteners are permitted.

Accompani
ments

All accompaniments must be included in the
nutrient  profile as part of the item served.

All accompaniments must be included in
the nutrient  profile as part of the item
served.

Sugar-free
Chewing
Gum

There is no exemption for sugar-free chewing gum. Sugar-free chewing gum is permitted.

School
Lunch/
Breakfast
Program

There is no exemption for NSLP/SBP entrées. Entrée items sold as part of the NSLP/SBP are
exempt from  competitive food standards.

Timing From midnight before to 30 minutes after the end
of  the official school day

From midnight before to 30 minutes after the
end of the  official school day

Fundraising Massachusetts standards do not apply to fundraisers. State education agencies must set a limited
frequency for the  number of allowable
fundraisers. In the absence of an allowable
number of exemptions, the number remains zero.
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B. Nutrition Promotion & Food and Beverage Marketing
1. The district will implement the following practices to promote the marketing of healthy,

nutritious foods:
● Display whole fruit options in attractive bowls/baskets (instead of chafing dishes/hotel pans)
● Make sliced or cut fruit available daily
● Display daily fruit options in the line of sight and reach of students
● Give creative or descriptive names to available vegetable options
● Bundle daily vegetable options into all grab-and-go meals available to students
● Train all staff members, especially those serving, to politely prompt students to select and

consume the daily vegetable options with their meal
● Place white milk in front of other beverages in all coolers
● Highlight alternative entrée options (e.g., salad bar or yogurt parfaits) on posters or signs

within all service and dining areas
● Allow students to create reimbursable meals in any service area available to them
● Conduct student surveys and taste testing opportunities and use them to inform menu

development, dining space décor and promotions.
● Use daily announcements to promote and market menu options.

2. Marketing of foods and beverages on the school campus during the school day is limited to only
those foods and beverages that meet USDA Smart Snacks nutrition standards.

C. Rewards, Incentives & Celebrations

Rewards and incentives for academic performance should be given careful consideration as to the
messages they send to students receiving them. If food is included in recognition of academic
performance, it is suggested to be used in the general celebration of the achievement and not as
the reward, whenever achievable, and must meet the above nutrition standards.

1. Celebrations and parties: The district will provide a list of healthy party ideas to parents and
teachers, including non-food celebration ideas.

2. Classroom snacks brought by parents: The District will provide parents with a list of foods and
beverages that meet USDA Smart Snack and Massachusetts nutrition standards.
Rewards and incentives: The District will provide teachers and other relevant school staff a list of
alternative ways to reward children. Foods used in classroom celebrations and parties must meet
USDA Smart Snack and Massachusetts nutrition standards. The District will provide a list of
acceptable foods and beverages, as well as non-food celebration ideas such as stickers, pencils, etc.
to parents and teachers for use in the classroom.

D. Fundraising
1. Only student organizations approved by a designated school official are permitted to engage in

fundraising on school grounds during the school day. These organizations are encouraged to
raise funds through the sale of items other than food, and to offer healthy food choice
alternatives.

2. Foods sold for fundraising purposes during the school day will be monitored by the Director of
Athletics, Student Activities Coordinator, or the middle/elementary school principals.
Organizations raising funds by selling foods must schedule and authorize the fundraiser prior to
the event.

E. Staff Modeling
1. District staff is encouraged to model healthy eating habits including using foods and beverages that
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meet Smart Snacks standards.

III. Nutrition Education

Salem Public Schools strives to provide nutrition education at all grade and developmental levels:
integrated into other subjects, as part of health education and/or offer stand alone classes at each
grade level. The district is encouraged to work with UMASS Extension and other partners to
continue to develop the nutrition education curriculum. The staff responsible for delivering
nutrition education will be properly certified according to Salem Public Schools and DESE. The
School Nutrition Director will work closely with the Director of Athletics, as well as the District
Wellness Committee and the local Board of Health to achieve common nutrition education goals.
Schools are encouraged to provide nutrition education through the use of videos, guest speakers
and any other medium to enhance knowledge on healthy eating and the importance of physical
activity.

It is the goal of the district to design a nutrition education curriculum that:

1. Provides students with the knowledge and skills necessary to promote and protect their health.
2. Is consistent with the CDC’s Characteristics of an Effective Health Education Curriculum; specifically,

the four themes of:
➔ Teaching functional health information (essential knowledge).
➔ Shaping personal values and beliefs that support healthy behaviors.
➔ Shaping group norms that value a healthy lifestyle.
➔ Developing the essential health skills necessary to adopt, practice, and maintain

health-enhancing behaviors
3. Is taught using evidence-based curricula that are aligned with the National Health Education

Standards and addresses the essential healthy eating and physical activity topics, and associated
health outcomes based on behaviors. Education will also be focused on fresh and healthy local food
choices and understanding food sources (ex. farm to table, etc).

4. Includes enjoyable, developmentally-appropriate, culturally-relevant and participatory activities,
such as cooking demonstrations or lessons, promotions, taste-testing, farm visits and school
gardens.

5. Promotes fruits, vegetables, whole-grain products, low-fat and fat-free dairy products,
nutritionally-dense food, low sugar/low sodium food items, and healthy food preparation methods.

6. Emphasizes caloric balance between food intake and energy expenditure (promotes physical
activity/exercise, wellness practices, such as deep breathing, etc.).

7. Links with school meal programs, cafeteria nutrition promotion activities, school gardens, Farm to
School programs and other school foods and nutrition-related community services.

8. Teaches media literacy with an emphasis on food and beverage marketing.
9. Sets the following goals for each school:

a. To have a “Wellness Champion” that will facilitate the nutrition curriculum and roll out of
materials and programs, and initiatives that are age- and developmentally-appropriate.

b. To partner with the Curriculum Director to develop the nutrition curriculum within agreed
upon timeline and guidelines.

c. To work with UMASS Extension and other partners to provide nutrition education to
students, when possible.
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IV. Physical Activity and Physical Education

A. Physical Activity
To promote movement and physical activity, the district will:

1. Provide a physical and social environment that encourages safe and enjoyable activities for all
students.

2. Discourage extended periods of inactivity (periods of two or more hours).
3. The district prohibits the use or withholding of physical activity as a punishment.  This includes

physical education class or recess.
4. Encourage parents and community members to institute programs that support physical activity,

such as promoting safe routes to school program, including morning walking/running clubs.
5. Encourage offering opportunities for all students to participate in physical activity before and/or

after the school day through a variety of methods including:
• Physical activity clubs such as walking/running clubs
• After-school childcare programs that provide developmentally appropriate physical

activity for children.
• Intramurals or interscholastic sports at both the middle and high school level.

6. Encourage after-school childcare programs to provide developmentally-appropriate physical
activity for children and reduce or eliminate the time spent in sedentary activities such as
watching television or videos.

7. Ensure that all elementary and middle schools offer at least 20 minutes of recess daily.
8. Provide physical activity breaks in the classroom through several brief periods of time during the

school day. The classroom teachers use resources such as Go Noodle and Boks Breaks to integrate
physical activity.

B. Physical Education
The physical education (PE) curriculum is aligned with both the Massachusetts Health Literacy
Frameworks and the National Physical Education Standards (SHAPE).  The goal of physical
education is to develop physically-educated individuals who have the knowledge, skills, and
confidence to enjoy a lifetime of healthful physical activity.

Each physical education teacher is state-certified and follows a curriculum which is age-appropriate,
sequential, consistent with the national and state standards, and promotes the benefits of a
physically active lifestyle and helps students develop skills to engage in lifelong healthy habits.

1. Students in each grade level throughout the district are required to take physical education.
a. Elementary school students have physical education class for at least 45 minutes per week for

the entire year.
b. Middle school students have physical education class for 90 minutes per week for the entire

year.
c. High school students have physical education class for two semesters each year while in high

school.  During these semesters students will have physical education class for 180 minutes
per week.

2. All PE teachers in the district receive professional development in physical education at least once
per year.

3. Waivers, exemptions or substitutions for physical education classes are not granted, unless
medically necessary.
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V. Wellness Policy Implementation Action Plan

A. District-level implementation
1. The District Wellness Committee will provide the necessary communication with the building

administration regarding the district’s wellness policy and guidelines, including rationale, changes,
and development by placing updated policies on the district website.

2. Through stakeholder surveys and committee participation, all relevant stakeholders (parents,
students, representatives of the school food authority, teachers of physical education, school health
professionals, the school committee, school administration, and the general public) will participate
in the development, implementation, and periodic review and update of the local wellness policy.

3. Inquiries and concerns regarding the policy implementation will be the responsibility of the
Executive Director of Family and Student Engagement and the Director of Nursing and Health
Services.

4. The District Wellness Committee will be responsible for assessing implementation of the
tenants of the SPS wellness policy at least once every three years (triennial assessment).

5. Triennial assessment results will be made available to the public and will include:
A. The extent to which schools are in compliance with the school wellness policy
B. The extent to which the wellness policy compares to model school wellness policies
C. A description of the progress made in attaining the goals of the school wellness policy

6. The Wellness Committee will revisit the policy, guidelines and relevant issues as needed and will
update the Wellness policy based on results of the triennial assessments.

B. School-level Implementation
1. Each school will:

• Hold a yearly membership review of the existing school building level wellness committee.
• Identify individual school wellness goals.
• Collaborate with school councils, P.T.O.s and building Administration to implement

school-based wellness action plans.
• Share nutrition and fitness best practices and evidence-based programming between schools.
• Collaborate and integrate with other community and school based wellness initiatives.

The guidelines outlined in this policy will be modified, as needed, based on legislation.

Resources
The following resources were used in the development of the SPS Wellness Policy:
● Massachusetts Department of Elementary and Secondary Education (2000)

Comprehensive Health Curriculum Framework
● Massachusetts Nutrition Standards for Competitive Foods and Beverages in Public Schools
● United States Department of Agriculture Food and Nutrition Service: Team Nutrition
● Salem Public Schools Wellness Committee
● Centers for Disease Control and Prevention
● Massachusetts Coordinated School Health Program
● Center for Disease Control and Prevention - Smart Snacks https://www.cdc.gov
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