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Objectives:
• Outline the connection of school meals to student health

• Describe how the 2015-20 Dietary Guidelines for Americans impact on 
the school meal program

• Recognize how sustainability is a growing factor in food choices

• Outline upcoming changes to the Nutrition Facts Panel

• Describe how these changes may impact the school meals 
environment



History:



Healthy Students = Academic Achievement

Academic performance

– Class grades
– Standardized tests
– Graduation rates

Education behavior 

– Attendance
– Drop out rates
– Behavioral problems at school

Students’ cognitive skills and attitudes

– Concentration
– Memory
– Mood



School Meals
Building Blocks for Healthy Children

Access to 
nutritious, 

low-cost meals

Support growth 
and 

development
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eating habits

Safeguard 
children’s health
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Safeguard 
children’s 

health

CDC Childhood Obesity Facts

•Childhood obesity has more than doubled in children 

and quadrupled in adolescents in the past 30 years.1, 

2

•The percentage of children aged 6–11 years in the 

United States who were obese increased from 7% in 

1980 to nearly 18% in 2012. Similarly, the percentage 

of adolescents aged 12–19 years who were obese 

increased from 5% to nearly 21% over the same 

period.1, 2

•In 2012, more than one third of children and 

adolescents were overweight or obese.1

~3.5%

~65%

~31.5%

Underweight

Normal weight

Overweight
Or obese

Support growth 
and 

development

Averages for US Children



Report Conclusion:

“…Other efforts will be needed to 
encourage more students to try the 
new fruit and vegetable offerings. 

Multiple strategies for 
encouraging consumption—such 
as in-class educational efforts and 
altering the food 
environment…are probably 
needed.”

Foster healthy 
eating habits



Foster healthy 
eating habits



Current National School Lunch 
Program nutrition standards are 
based on the 2010 DGA. We are 
currently in a reauthorization 
period and anticipate potential 
changes based on the newly 
released DGAs.

Based on 
Dietary 

Guidelines for 
Americans



The food and diet landscape is changing



• Guide the development of food, nutrition and health 
policies and programs

• Provide a cornerstone for federal nutrition policy in the U.S.

– School meals

– Military

– Food assistance programs

• Provide evidence-based food and beverage 
recommendations for Americans ages 2 and older to:

– Promote health

– Prevent chronic disease

– Help people reach and maintain a healthy weight

Purposes of Dietary Guidelines



1. Follow a healthy eating pattern across the lifespan.

2. Focus on variety, nutrient density and amount.

3. Limit calories from added sugars and saturated fats and 
reduce sodium intake.

4. Shift to healthier food and beverage choices.

5. Support healthy eating patterns for all.

2015-20 Dietary Guidelines: Overview



• Shortfall nutrients of public health concern: 
– calcium, vitamin D, fiber and potassium 

– also iron in adolescent girls and premenopausal women

• Sodium and saturated fat

• Sugar-sweetened beverages

• Regular physical activity 

• Sufficient, nutritious and safe food

 “These goals will require changes at all levels of the social-ecological 
model through coordinated efforts among health care and social and 
food systems from the national to the local level.”

Focus of the 2015-20 Dietary Guidelines



• Prevention of chronic disease – obesity, diabetes, 
heart disease

• A plant-based diet through 3 healthy dietary 
patterns:

– Healthy U.S.-style Pattern

– Healthy Mediterranean-style Pattern

– Healthy Vegetarian Pattern

These patterns are rich in vegetables, fruit, whole grains, 
seafood, legumes, and nuts; moderate in low- and non-fat dairy 
products and alcohol; lower in red and processed meat; and low 
in sugar-sweetened foods and beverages and refined grains.

Focus of the 2015-20 Dietary Guidelines



U.S. Consumption Compared to MyPlate



• The role of sustainability in food choices

• Cholesterol intake

• Total fat intake

What was NOT the focus in the 2010-15 DGAs?



What does this mean to the SFS professional?



 Schools = 65

40 elementary;
9 middle; 9 high;
5 alternative;
3 other

 Student Demographics

EGUSD Snapshot

 Student Population = 62,000

 The district covers 320 square 
miles

 Additional Student 
Information:
 55% of students qualify for free/reduced meals

 15.6% have limited English proficiency

 More than 81 languages are spoken

18% African American

22% Asian

6% Filipino

26% Latino

1% American Indian

2% Pacific Islander

25% White



• Shortfall nutrients of public health concern: calcium, 
vitamin D, fiber and potassium 

• Sodium and saturated fat

• Added sugars

Focus of the 2015-20 Dietary Guidelines



Sustainability Overview

• Focus on Plant-based diets

– Modeling studies show plant-based diets are more 
environmentally-friendly than diets heavy in animal products

– Need to consider nutrient intakes, health of the individual

– Optimal diet from environmental perspective: ovo-lacto vegetarian 
dietary pattern



Sustainability Overview

• Focus on minimizing waste  

– Packaging

– Reducing plate waste by increasing 
appeal, taking only what will be 
eaten

– Repurposing “imperfect” produce

– Donating unused/unsold food to 
food banks

– Standardizing ‘sell-by,’ ‘use-by,’ ‘best-
by’ dates



Sustainability

• Buying local

– Farmer’s markets

– Movement to know the local farmer, where food comes from

– Organic



• Consumers want to feel like they are making a difference by 
helping the environment.

• They are looking beyond reducing greenhouse-gas 
emissions to reduce waste, minimize water use and use 
recyclable packaging materials.

• Buying local, organic products with minimal processing.

• Trust and transparency are critical.

Sustainability – Bottom Line



Sustainability

• Focus on minimizing waste  

• Focus on plant-based diets

• Buying local
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Harvest of the Month

Produce Kits

• 861 classrooms

• Avg. of 810 classrooms or 

21,000 students per month 

http://www.harvestofthemonth.com/index.asp
http://www.harvestofthemonth.com/index.asp


Sustainability

• Focus on minimizing waste  

• Focus on plant-based diets

• Buying local



Promoting Local Produce



Promoting Local Produce



Promoting Local Produce





Food Labels: Background

• FDA has revised the Nutrition Facts Panel for the first time 
in 25 years

• Focus on calories, added sugars and serving sizes

• Changes in nutrients of concern

• Less focus on fat and cholesterol



Food labels: 
What’s New 
and Different?



A Balancing Act: 
Considerations for the SFS Director 

Cost

Nutrition

Taste

Regulations 



Thank You!
Questions?


