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OVERVIEW & PURPOSE 

In accordance with the Final Rule of the federal Healthy, Hunger Free Kids Act of 2010 and the 

Virginia Administrative Code: Title 8. Education, Agency 20. State Board of Education, Chapter 

740 Final Rule, Virginia Beach City Public Schools (VBCPS) presents the first triennial report. 

The triennial report outlines updates on the progress and implementation of our wellness policy 

and wellness initiatives in VBCPS and provides the required documentation of actions, steps, 

and information as outlined in the Final Rule. 

AUTHORITY & RESPONSIBILITY DESIGNEE(S) 

Responsibility of creating a culture of well-being and supporting the whole child is shared among 

all students, parents, staff, departments, schools, and leaders within Virginia Beach. However, 

the Final Rule requires specific designee(s) identified to help lead the oversight, implementation, 

and progress assessments of the wellness policy and its requirements. Broad oversight of the 

policy in Virginia Beach is provided by the School Health Advisory Board (SHAB), with direct 

responsibilities overseen by the Chief Schools Officer. Additionally, the Coordinator of Student 

Health Services, the Director of Food Services, the Director of Consolidated Benefits, Employee 

Wellness Specialists, Health & Physical Education Curriculum Specialist, and the Nutritionist 

are critical persons in the guidance and implementation of the wellness policy.   

WELLNESS POLICY  

The Virginia Beach City Public Schools Student Wellness Policy (5-58and 5-58.1) includes all 

the identified regulations outlined in the Healthy, Hunger Free Kids Act of 2010 as well as 

important division level expectations for our schools. The policy can be found on the VBCPS 

website under School Board Policies. The Student Wellness Policy has been through multiple 

revisions over the past few years. Revisions were triggered by the introduction of the Healthy, 

Hunger Free Kids Act of 2010 Proposed Rule, Final Rule, and state regulation changes.   

• Dates of Revisions:  

• Revised June 20, 2017 

• Amended May 22, 2018 

• Current Policy- Approved July 9, 2019 

• Amended February 23, 2021 

• Originally Adopted: June 20, 2006   

PUBLIC INVOLVEMENT: WELLNESS POLICY UPDATES 

PROCESS 

Our SHAB has been a strong group of engaged appointed citizens, experts in various areas of 

health and wellbeing, and important internal leaders and stakeholders for many years. Because of 

https://obamawhitehouse.archives.gov/sites/default/files/Child_Nutrition_Fact_Sheet_12_10_10.pdf
https://www.boarddocs.com/vsba/chesterfield/Board.nsf/files/AZRMGT548200/$file/4190%20-%20REVISED%20-%206-12-18.pdf
http://mychesterfieldschools.com/
http://mychesterfieldschools.com/


the group’s focus and authority as a guiding/advisory body for the School Board, the overall 

process of policy updating, and revisions is maintained by this body. However, we felt that there 

were viewpoints and individuals that were underrepresented. To ensure we had diverse 

representation and engaged the community in the process, we invited all parents and staff 

members, via email to participate in the updating process at our regular SHAB meeting during 

the 2016-17 school year. SHAB meetings are always open meetings and are publicly shared with 

the community via annual School Board presentation.  

During the SHAB meeting on December 6, 2017, SHAB members participated in the review and 

updating of the division wellness policy. Participants were asked to review the current policy and 

overview of new regulations (Final Rule Summary) beforehand and identify strengths, 

weaknesses, opportunities, and threats they saw as it related to the content of the policy. The 

accumulated information was reviewed at the February 14, 2018 SHAB meeting, prioritized, and 

then updates were made according to group recommendations and consensus as well as 

mandatory changes prompted by the Final Rule. The updated policy was approved by the board 

in May 2018. As mentioned above, the most updated and current policy (amended and approved 

in February 23, 2021) can be found on the VBCPS website and is linked here: 

(https://www.vbschools.com/about_us/our_leadership/school_board/policies_and_regulations/se

ction_5/5-58 ).  

PUBLIC INVOLVEMENT: ANNUAL COMMUNICATION OF 

WELLNESS POLICY  

In addition to the policy being available on the VBCPS website under School Board Policies and 

Regulations, the wellness policy can be found within the Triennial Assessment Report which is 

linked to the Parents/School Nutrition Tab of the VBCPS website. In addition, this tab has a new 

student wellness link that provides a wealth of information and other resources.  

WELLNESS POLICY PROGRESS ASSESSMENT 

As part of the requirements outlined in the Final Rule, Virginia Beach City Public Schools 

(VBCPS) conducted the first wellness policy progress assessment for all our 82 school sites (54 

elementary schools, 15 middle schools, and 12 high schools) in April 2019. This initial 

assessment served as our baseline and will be used to look at future goals and opportunities for 

our schools individually and collectively as a school division.  

VBCPS drafted their own assessment modeled after the Healthy Schools Assessment provided by 

the Alliance for a Healthier Generation. The Alliance for a Healthier Generation was founded by 

the American Heart Association and the William J. Clinton Foundation and works to reduce 

childhood obesity and to empower kids to develop lifelong, healthy habits.  

While the assessment does not include all aspects of a student’s well-being, it does align well 

with the focus of the USDA’s Final Rule and regulations related to the wellness policy. The five 

modules included in the assessment are:  

1. Nutrition Standards 

2. Nutrition promotion and Education 

https://drive.google.com/file/d/0B7U_Ed3UivFBWWdCd3lvQ3hsLWs/view?usp=sharing
https://docs.google.com/document/d/1i7NvWbCzJYDPaycXEn26g__9HOOYR9aY4pA6DL8DPyg/edit
https://drive.google.com/file/d/0B7U_Ed3UivFBOHJmMFF2allwV1U/view?usp=sharing
https://www.boarddocs.com/vsba/chesterfield/Board.nsf/files/AZRMGT548200/$file/4190%20-%20REVISED%20-%206-12-18.pdf
https://www.vbschools.com/about_us/our_leadership/school_board/policies_and_regulations/section_5/5-58
https://www.vbschools.com/about_us/our_leadership/school_board/policies_and_regulations/section_5/5-58
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3. Physical Activity 

4. Other Programs to promote Wellness 

5. Monitoring and Evaluation 

School Principals, Central Office Staff and other key staff led the completion of the VBCPS 

Wellness Assessment Survey. All 83 schools completed the assessment during the 2018 - 2019 

school year. The survey attempted to focus the questions to the person or department that was 

most likely to have the knowledge needed to answer the specific questions. A division level 

report was generated by the VBCPS Office of Research and Evaluation. This data is being 

utilized to identify strengths and weakness in the division wellness policy as well as focal point 

for developing strategic goals. Below is a result table for questions asked of school principals 

with their totaled responses: 

 
   2019 VBCPS Wellness Assessment Survey Results for Principals by School Level 

 

Survey Statement School 
Level 

Strongly 
Agree 

Agree Disagree Strongly 
Disagree 

The school participates in the USDA School 
Breakfast Program and students are encouraged 
to start each day with a healthy breakfast. 

ES 74.00% 22.00% 4.00% 0.00% 

MS 83.33% 16.67% 0.00% 0.00% 

HS 83.33% 8.33% 0.00% 8.33% 

School/site administration encourages 
participation in the BEWell program. 

ES 58.00% 40.00% 2.00% 0.00% 

MS 58.33% 33.33% 8.33% 0.00% 

HS 41.67% 50.00% 8.33% 0.00% 

Foods and beverages marketed or promoted to 
students on the school campus during the school 
day meet or exceed the USDA Smart Snacks in 
School nutrition standards, such that only those 
foods that comply with or exceed those nutrition 
standards are permitted to be marketed or 
promoted to students. 

ES 65.31% 32.65% 2.04% 0.00% 

MS 58.33% 41.67% 0.00% 0.00% 

HS 50.00% 50.00% 0.00% 0.00% 

All foods sold to students during the school day 
comply with or exceed the school division 
standards. These standards apply in all locations 
and through all services where foods and 
beverages are sold, which may include, but are 
not limited to, a la carte options in cafeterias, 
vending machines, school stores, and snack or 
food carts.  

ES 71.43% 28.57% 0.00% 0.00% 

MS 75.00% 16.67% 8.33% 0.00% 

HS 50.00% 50.00% 0.00% 0.00% 

School/site administration encourages healthy 
foods and snacks at meetings, in classrooms, staff 
events and/or celebrations; discouraging items 
such as candy, cakes, soda, and foods high in fat. 

ES 30.00% 46.00% 24.00% 0.00% 

MS 41.67% 50.00% 8.33% 0.00% 

HS 33.33% 58.33% 8.33% 0.00% 

School/site administration provides opportunities 
to improve staff health and wellness through 
school sponsored trainings, guest speakers, or 
general wellness education. 

ES 24.00% 44.00% 32.00% 0.00% 

MS 41.67% 33.33% 16.67% 8.33% 

HS 16.67% 75.00% 8.33% 0.00% 

https://drive.google.com/file/d/0B7U_Ed3UivFBSjFyWjR0bXVyTVhkU2tycEV4TlFLby0tbEJZ/view?usp=sharing
https://drive.google.com/file/d/0B7U_Ed3UivFBSjFyWjR0bXVyTVhkU2tycEV4TlFLby0tbEJZ/view?usp=sharing


School/site hosts or participates in friendly, 
intramural staff sports or fitness events with 
school staff, such as fun runs, volleyball games, 
walking clubs, etc. 

ES 32.00% 52.00% 16.00% 0.00% 

MS 41.67% 25.00% 33.33% 0.00% 

HS 16.67% 66.67% 8.33% 8.33% 

School/site has a BEWell (Wellness) champion(s) 
that regularly promotes BEWell programs and 
motivates staff on health and wellness. 

ES 24.00% 44.00% 32.00% 0.00% 

MS 33.33% 50.00% 8.33% 8.33% 

HS 16.67% 50.00% 33.33% 0.00% 

School/site maintains positive and inclusive 
interactions in staff rooms and meetings-set 
workplace policies to prohibit bullying, 
harassment, and put-downs among staff. 

ES 76.00% 22.00% 2.00% 0.00% 

MS 90.91% 0.00% 9.09% 0.00% 

HS 75.00% 25.00% 0.00% 0.00% 

School/site provides an environment that 
encourages safe and enjoyable activities and 
workplace for all staff; embrace and follow 
workplace safety. 

ES 77.55% 22.45% 0.00% 0.00% 

MS 83.33% 8.33% 8.33% 0.00% 

HS 66.67% 33.33% 0.00% 0.00% 

 
2019 VBCPS Wellness Assessment Survey Results Total Respondents  

 

Survey Statement Strongly 
Agree 

Agree Disagree Strongly 
Disagree 

# 
Answered 

The school encourages participation by students 
and families in the USDA School Meals Child 
Nutrition Programs, such as Summer Food 
Service and Supper Feeding programs as these 
become available.   

38.46 55.77 5.77 0 52 

The school division is committed to offering 
school meals through the National School Lunch 
and Breakfast programs and other applicable 
School Meal Child Nutrition programs that: Meet 
nutrition requirements established by the school 
division.     
      

75.0 25.0 0 0 52 

The school division is committed to offering 
school meals through the National School Lunch 
and Breakfast programs and other applicable 
School Meal Child Nutrition programs that: Are 
served in a clean and pleasant setting.  
      
   

76.92 23.08 0 0 52 

The school division is committed to offering 
school meals through the National School Lunch 
and Breakfast programs and other applicable 
School Meal Child Nutrition programs that: Are 
appealing and attractive to children.  
      
  

61.54 28.85 1.92 0 52 



The school division is committed to offering 
school meals through the National School Lunch 
and Breakfast programs and other applicable 
School Meal Child Nutrition programs that: Are 
accessible to all students.   
       

76.92 21.15 1.920  52 

All foods sold to students during the school day 
comply with or exceed the school division 
standards. These standards apply in all locations 
and through all services where foods and 
beverages are sold, which may include, but are 
not limited to, a la carte options in cafeterias, 
vending machines, school stores, and snack or 
food carts.   

62.75 27.45 7.84 1.96 51 

The Office of Food Services publishes the 
nutritional analysis for elementary and 
secondary school breakfasts and lunches 
consistent with federal and state guidelines.  
  

75.0 23.08 1.92 0 52 

Qualified nutrition professionals administer the 
school meal program. As part of the 
responsibility for operating a food service 
program, the Office of Food Services provides 
ongoing professional development for nutrition 
professionals in the schools. Staff development 
programs include appropriate certification 
and/or training programs for Child Nutrition 
Directors/Supervisors, Cafeteria Managers, and 
Cafeteria Assistants, according to their levels of 
responsibility.   

67.31 28.85 3.85 0 52 

Foods and beverages marketed or promoted to 
students on the school campus during the school 
day meet or exceed the USDA Smart Snacks in 
School nutrition standards [or, if stronger, “state 
nutrition standards”], such that only those foods 
that comply with or exceed those nutrition 
standards are permitted to be marketed or 
promoted to students.   

59.62 36.54 3.85 0 52 
 
 

Students receive nutrition education that 
teaches the skills they need to adopt and 
maintain healthy eating behaviors.    

46.34 41.46 10.98 1.22 82 

The nutrition education program provides a basic 
knowledge of nutrition combined with strategies 
to promote healthy eating habits. Employees 
responsible for nutrition education are prepared 
and participate in professional development  

43.90 45.12 10.98 0 82 



activities to deliver an accurate nutrition 
education program.   

Nutrition education is integrated into the 
curriculum where appropriate.    

43.90 50.00 4.88 1.22 82 

Nutrition education involves sharing information 
with families and the broader community to 
positively impact students and the health of the 
community with a focus on strategies to improve 
nutrition.    

15.85 59.76 23.17 1.22 82 

Physical education courses are a primary venue 
where students learn, practice, and are assessed 
on developmentally appropriate motor skills. 
  

53.66 37.80 7.32 1.22 82 

Physical education instructors and physical 
education teacher assistants, under the direction 
of the physical education instructor, teach 
physical education classes.   

68.29 31.71 0 0 82 

Physical education includes implementation of a 
mandatory fitness plan, movement principles, 
anatomical basis of movement, energy balance, 
and social development.  Students develop 
competence in individual activities, modified 
versions of various/games and outdoor pursuits, 
to encourage life-long physical activity.   

64.63 34.15 1.22 0 82 

Adequate equipment is available for all students 
to participate in physical education.    

28.4 48.15 17.28 6.17 81 

Each school provides an environment that 
encourages safe and enjoyable activity for all 
students based on individual skills, aptitudes, 
and interests.    

41.98 54.32 3.7 0 81 

Students are given opportunities for physical 
activity during the school day through physical 
education (PE) classes, daily recess periods for 
elementary school students, and the integration 
of physical activity into the academic curriculum 
where appropriate.   

45.68 51.85 2.47 0 81 

Information is provided to families that 
encourages them to teach their children about 
health and nutrition and how to provide 
nutritious meals for their families to include the 
Office of Food Services menus and nutritional 
information that reflects the USDA School Meals 
Child Nutrition Programs.   

43.75 43.75 6.25 6.25 16 

VBCPS makes available information to families to 
help them incorporate physical activity into their 
students’ lives.   

31.25 56.25 6.25 6.25 16 



VBCPS encourages families to participate in 
programs that support healthy eating and 
physical activity.    

41.18 58.82 0 0 17 

Schools provide opportunities to enable staff to 
promote enjoyable, life-long physical activity 
among students.   

35.29 58.82 5.88 0 17 

The Office of Beach Employee Wellness, that 
focuses on staff wellness issues, identifies and 
disseminates wellness resources and performs 
other functions that support staff wellness in 
coordination with human resources staff. 
  

58.82 41.18 0 0 17 

Students receive consistent nutrition messages 
from all aspects of the school program.    

11.76 88.24 0 0 17 

All foods sold to students during the school day 
comply with or exceed the school division 
standards. These standards apply in all locations 
and through all services where foods and 
beverages are sold, which may include, but are 
not limited to, a la carte options in cafeterias, 
vending machines, school stores, and snack or 
food carts.   

11.76 70.59 17.65 0 17 

The School Board strives to provide an 
environment conducive to good health by 
allowing an adequate amount of time and space 
for students to eat school meals. The school 
schedules lunch periods at reasonable hours; 
provides drinking fountains that are operable, 
clean, and convenient for use throughout the 
school day.   

35.29 52.94 11.76 0 17 

The principal works with parent and community 
organizations to encourage fundraising activities 
that do not involve the sale of unhealthy foods. 
  

0 94.12 5.88 0 17 

School administrators encourage healthy eating 
by using non-food items rather than food items 
such as candy, cakes, soda, and foods high in fat, 
as incentives and rewards for good behavior or 
academic performance; and by the offering of 
healthy snacks, where permitted or offered. 
  

5.88 76.47 17.65 0 17 

School administrators encourage parents to 
support the division’s nutrition education efforts 
by considering nutritional quality when selecting 
any snacks which they may donate for occasional 
class parties.   

5.88 70.59 23.53 0 17 



The school limits “celebrations” that involve food 
during the school day that does not relate 
directly to the curriculum.   

11.76 76.47 11.76 0 17 

Students are discouraged from sharing their 
foods or beverages with one another during 
meal and/or snack times based on concerns 
regarding food allergies and other restrictions on 
some children’s diets.   

41.18 47.06 11.76 0 17 

Foods and beverages marketed or promoted to 
students on the school campus during the school 
day meet or exceed the USDA Smart Snacks in 
School nutrition standards [or, if stronger, “state 
nutrition standards”], such that only those foods 
that comply with or exceed those nutrition 
standards are permitted to be marketed or 
promoted to students.   

18.75 68.75 12.5 0 16 

Elementary students are provided with a daily 
recess period, which may not be withheld as a 
disciplinary measure.   

23.53 70.59 5.88 0 17 

Schools make available the outdoor physical 
activity facilities for use by students and families 
beyond the school day. Access to these facilities 
is provided within the established procedures 
and guidelines for facility use.   

35.29 64.71 0 0 17 

Students are given opportunities for physical 
activity through a range of before- and/or after-
school programs including, but not limited to, 
intramurals, interscholastic athletics and physical 
activity clubs.   

35.29 58.82 0 5.88 17 

VBCPS supports and promotes interscholastic 
athletic programs and intramural activity 
programs in the secondary schools.   

47.06 41.18 5.88 5.88 17 

Individual schools encourage  participation in the 
school-based programs that monitor progress on 
student wellness.   

17.65 76.47 5.88 0 17 

The school has a health clinic, completes 
mandated health screenings, and assists with the 
enrollment of eligible children in the Virginia 
Medicaid FAMIS children’s health insurance 
program.   

41.18 58.82 0 0 17 

The school participates in the USDA School 
Breakfast Program and students are encouraged 
to start each day with a healthy breakfast. 
  

76.32 19.74 2.63 1.32 76 

School/site administration encourages 
participation in the BEWell program.   

56.58 39.47 3.95 0 76 



Foods and beverages marketed or promoted to 
students on the school campus during the school 
day meet or exceed the USDA Smart Snacks in 
School nutrition standards [or, if stronger, “state 
nutrition standards”], such that only those foods 
that comply with or exceed those nutrition 
standards are permitted to be marketed or 
promoted to students.   

62.67 36.00 1.33 0 75 

All foods sold to students during the school day 
comply with or exceed the school division 
standards. These standards apply in all locations 
and through all services where foods and 
beverages are sold, which may include, but are 
not limited to, a la carte options in cafeterias, 
vending machines, school stores, and snack or 
food carts.   

68.00 30.67 1.33 0 75 

School/site administration encourages healthy 
foods and snacks at meetings, in classrooms, 
staff events and/or celebrations; discouraging 
items such as candy, cakes, soda, and foods high 
in fat.   

34.21 47.37 18.42 0 76 

School/site administration provides 
opportunities to improve staff health and 
wellness through school sponsored trainings, 
guest speakers, or general wellness education. 
  

25.00 48.68 25.00 1.32 76 

School/site hosts or participates in friendly, 
intramural staff sports or fitness events with 
school staff, such as fun runs, volleyball games, 
walking clubs, etc.   

30.26 51.32 17.11 1.32 76 

School/site has a BEWell (Wellness) Champion(s) 
that regularly promotes BEWell programs and 
motivates staff on health and wellness.   

    76 

School/site maintains positive and inclusive 
interactions in staff rooms and meetings—set 
workplace policies to prohibit bullying, 
harassment, and put‐downs among staff. 
  

78.67 18.67 2.67 0 75 

School/site provides an environment that 
encourages safe and enjoyable activities and 
workplace for all staff; embrace and follow 
workplace safety.   

77.33 21.33 1.33 0 75 

Staff are knowledgeable of the Beach Employee 
Wellness (BEWell) program and utilize BEWell's 
Virgin Pulse Platform.   

29.75 59.29 9.34 1.62 1980 

Staff are knowledgeable of and utilize BEWell's 
support programs: Tobacco Cessation, Weight 

14.18 62.60 20.82 2.40 1960 



Management (Retrofit), Employee Assistance 
Program & Work-Life Program, Disease 
Management Programs, Partners in Pregnancy. 
  

Staff are knowledgeable and utilize BEWell 
online (intranet) and associated resources. 
  

17.44 59.84 20.44 2.29 1967 

Staff are knowledgeable of BEWell's quarterly 
newsletter, BEWell BEAT, that provides health 
education, program information, and special 
announcements.   

20.59 64.59 13.15 1.67 1977 

Staff are knowledgeable of the BEWell health 
stations across the city to take validated health 
measurements and access support programs. 
  

15.70 57.27 23.78 3.25 1968 

Staff have interest in financial wellness services 
and education.   

21.39 66.16 11.13 1.33 1959 

Staff have interest in stress reduction and 
mindfulness services and education.   

28.05 62.27 8.35 1.32 1964 

 

PROGRESS ASSESSMENT FOR IMPLEMENTATION 

The assessment data was used to assess baseline progress of our Student Wellness Policy 

implementation. The main areas of our policy and the baseline data from the division level 

(based on 83 schools when applicable) are provided below. Please note that the policy 

encourages additional healthy practices that are not indicated below. Additionally, our policy 

may not align exactly to the questions within the VBCPS Wellness Assessment Survey. As such, 

we utilized our policy language to assess our progress.  

Nutrition Standards 

 WELLNESS POLICY LANGUAGE 
FULLY IN 

PLACE 

PARTIALLY IN 

PLACE 

All schools participate in the National School Lunch 

and breakfast program (no breakfast at the VBCPS 

technical centers).  

FULLY IN 

PLACE 
 

The School Board strives to provide an environment 

conducive to good health by allowing an adequate 

amount of time and space for students to eat school 

meals; scheduling lunch periods at reasonable hours 

around midday and ensuring that drinking fountains are 

operable, clean, and convenient for use throughout the 

school day; 

 

FULLY IN 

PLACE 
 



 WELLNESS POLICY LANGUAGE 
FULLY IN 

PLACE 

PARTIALLY IN 

PLACE 

All foods sold to students during the school day will 

comply with or exceed the current federal and state 

regulations. These standards will apply in all locations 

and through all services where foods and beverages are 

sold, which may include, but are not limited to, à la 

carte options in cafeterias, vending machines, school 

stores and snack or food carts.  

 

FULLY IN 

PLACE 

 

The Office of Food Services will publish the nutritional 

analysis for all elementary and secondary school 

breakfasts and lunches consistent with federal and state 

guidelines.  

FULLY IN 

PLACE 
 

Principals should work with parent and community 

organizations to encourage fundraising activities that do 

not involve the sale of unhealthy foods. 

 

 
PARTIALLY IN 

PLACE 

Any foods and beverages marketed or promoted to 

students on the school campus " during the school day" 

will meet or exceed the USDA Smart Snacks in School 

nutrition standards [or, if stronger, "state nutrition 

standards"], such that only those foods that comply with 

or exceed those nutrition standards are permitted to be 

marketed or promoted to students. 

 

 
PARTIALLY IN 

PLACE 

School administrators will encourage healthy eating by 

using non-food items rather than food items such as 

candy, cakes, soda, and foods high in fat, as incentives 

and rewards for good behavior or academic 

performance; and by the offering of healthy snacks, 

where permitted or offered. 

 

 
PARTIALLY IN 

PLACE 

Schools should limit "celebrations" that involve food 

during the school day that do not relate directly to the 

curriculum. 

 

 
PARTIALLY IN 

PLACE 

Qualified nutrition professionals will administer the 

school meal programs. As part of the responsibility for 

operating a food service program, the Office of Food 

Services will continue to provide on-going professional 

development for nutrition professionals in the schools. 

Staff development programs should include appropriate 

Fully in 

Place 
 



 WELLNESS POLICY LANGUAGE 
FULLY IN 

PLACE 

PARTIALLY IN 

PLACE 

certification and/or training programs for Child 

Nutrition Directors/Supervisors, Cafeteria Managers, 

and Cafeteria Assistants, according to their levels of 

responsibility. 

 

Students should be discouraged from sharing their 

foods or beverages with one another during meal and/or 

snack times based on concerns regarding food allergies 

and other restrictions on some children's diets. 

 

 
PARTIALLY IN 

PLACE 

School administrators will encourage parents to support 

the School Division's nutrition education efforts by 

considering nutritional quality when selecting any 

snacks which they may donate for occasional class 

parties. 

 

 
PARTIALLY IN 

PLACE 

   

Nutrition Promotion and Education 

 WELLNESS POLICY LANGUAGE 
FULLY IN 

PLACE 

PARTIALLY IN 

PLACE 

Students receive nutrition education that teaches the 

skills they need to adopt and maintain healthy eating 

behaviors.  

FULLY IN 

PLACE 
 

The nutrition education program will provide a basic 

knowledge of nutrition combined with strategies to 

promote healthy eating habits. Employees responsible 

for nutrition education will be prepared and participate 

in professional development activities to deliver an 

accurate nutrition education program.  

FULLY IN 

PLACE 
 

Nutrition education will be integrated into the 

curriculum where appropriate. 

 

FULLY IN 

PLACE 
 

Nutrition education will involve sharing information 

with families and the broader community to positively 

impact students and the health of the community with a 

focus on strategies to improve nutrition. 

 

 

PARTIALLY IN 

PLACE 

 (Scratch Schools) 



 WELLNESS POLICY LANGUAGE 
FULLY IN 

PLACE 

PARTIALLY IN 

PLACE 

Virginia Beach City Public Schools (VBCPS) will 

provide information to families that encourage them to 

teach their children about health and nutrition and to 

provide nutritious meals for their families. The Office of 

Food Services will provide menus for the federal Child 

Nutrition meal programs, along with other appropriate 

nutritional information. 

 

FULLY IN 

PLACE 
 

The School Division will participate in the National 

School Breakfast Program and students will be 

encouraged to start each day with a healthy breakfast. 

 

FULLY IN 

PLACE 
 

Schools will encourage participation by students and 

families in federal Child Nutrition meal programs, such 

as Summer Food Service and Supper Feeding programs 

as these become available. 

 

FULLY IN 

PLACE 
 

Students receive consistent nutrition messages from all 

aspects of the school program. 

 

 
PARTIALLY IN 

PLACE 

Physical Activity 

 WELLNESS POLICY LANGUAGE 
FULLY IN 

PLACE 

PARTIALLY IN 

PLACE 

Physical education courses will be a primary venue 

where students learn, practice and are assessed on 

developmentally appropriate motor skills.   

FULLY IN 

PLACE 
 

Physical education instructors and physical education 

teacher assistants, under the direction of the physical 

education instructor, will teach physical education 

classes.  

 Fully IN PLACE 

Physical education will include implementation of a 

mandatory fitness plan, movement principles, 

anatomical basis of movement, energy balance and 

social development. Students will continue to develop 

competence in individual activities, modified versions 

of various/games and outdoor pursuits, to encourage 

life-long physical activity.  

FULLY IN 

PLACE  
 



 WELLNESS POLICY LANGUAGE 
FULLY IN 

PLACE 

PARTIALLY IN 

PLACE 

Adequate equipment will be available for all students to 

participate in physical education.  

 
PARTIALLY IN 

PLACE 

15/38 

Each school will provide an environment that 

encourages safe and enjoyable activity for all students 

based on individual skills, aptitudes, and interests. 

. 

 PARTIALLY IN 

PLACE 

Kindergarten students will be provided forty (40) 

minutes of daily recess which will be split as follows: 

fifteen (15) minutes of recess to take place immediately 

prior to or following Health and Physical Education 

(HPE) class with the HPE teacher and teacher assistants 

serving as monitors; and, twenty-five (25) minutes to 

take place at the opposite time of day from Health and 

Physical Education class with the kindergarten teacher 

assistants serving as monitors. School administrators 

will be granted reasonable discretion in scheduling 

recess in order to address scheduling, resources, weather 

and other conditions.  

 
PARTIALLY IN 

PLACE 

59/61 

Elementary students in grades 1-5 will be provided 

thirty (30) minutes of daily recess which will be split as 

follows: fifteen (15) minutes of recess to take place 

immediately prior to or following Health and Physical 

Education (HPE) class with the HPE teacher and 

teacher assistants serving as monitors; and, fifteen (15) 

minutes to take place at the opposite time of day from 

Health and Physical Education class with the grade-

level classroom teachers serving as monitors. School 

administrators will be granted reasonable discretion in 

scheduling recess in order to address scheduling, 

resources, weather and other conditions.  

FULLY IN 

PLACE 
 

Recess may not be withheld as a disciplinary measure 

per School Division Guidelines.  

 PARTIALLY IN 

PLACE 

VBCPS will make available information to families to 

help them incorporate physical activity into their 

students' lives.  

FULLY IN 

PLACE 
 

Schools are encouraged to make available the outdoor 

physical activity facilities for use by students and 

families beyond the school day. Access to these 

 
PARTIALLY IN 

PLACE 



 WELLNESS POLICY LANGUAGE 
FULLY IN 

PLACE 

PARTIALLY IN 

PLACE 

facilities is to be provided within the established 

procedures and guidelines for facility use. 

 

Students are given opportunities for physical activity 

during the school day through physical education (PE) 

classes, daily recess periods for elementary school 

students and the integration of physical activity into the 

academic curriculum where appropriate. 

 

Fully In 

Place 
 

Students are given opportunities for physical activity 

through a range of before and/or after-school programs 

including, but not limited to, intramurals, interscholastic 

athletics and physical activity clubs. 

 

Fully in 

Place 
 

Other Programs to Promote Wellness 

 WELLNESS POLICY LANGUAGE 
FULLY IN 

PLACE 

PARTIALLY IN 

PLACE 

VBCPS will encourage families to participate in 

programs that support healthy eating and physical 

activity.  

FULLY IN 

PLACE 
 

VBCPS will continue to support and promote 

interscholastic athletic programs and intramural activity 

programs in the secondary schools.  

FULLY IN 

PLACE 
 

Individual schools will be encouraged to participate in 

the school-based programs to encourage monitor 

progress on student wellness.  

FULLY IN 

PLACE 
 

Where possible, schools should be encouraged to host 

student-related health clinics, health screenings, and 

assist with the enrollment of eligible children in 

Medicaid and other state children's health insurance 

programs. 

 

 More Data needed 

Schools will support the health screenings of students 

by the school nurses for vision, hearing, blood pressure, 

scoliosis, height, weight, dental, skin integrity, and 

overall general health, based on state guidelines and 

FULLY IN 

PLACE 
 



 WELLNESS POLICY LANGUAGE 
FULLY IN 

PLACE 

PARTIALLY IN 

PLACE 

requirements and according to local School Division 

protocol.  

Schools provide training to enable staff to promote 

enjoyable, lifelong physical activity among students. 

 

 More Data needed 

The Office of Wellness and Prevention, that focuses on 

staff wellness issues, will identify and disseminate 

wellness resources and perform other functions that 

support staff wellness in coordination with human 

resources staff. 

 

Fully In 

Place 
 

Monitoring and Evaluation 

 WELLNESS POLICY LANGUAGE 
FULLY IN 

PLACE 

PARTIALLY IN 

PLACE 

The School Division will actively inform families and 

the public each year of basic information about this 

Policy, including its content, any updates to the policy 

and implementation status.  

 
PARTIALLY IN 

PLACE  

61/63 

At least once every three years, the School Division will 

evaluate compliance with the wellness policy to assess 

the implementation of the policy. The School Health 

Advisory Board (SHAB) will update or modify the 

wellness policy based on the results of the annual 

School Health Index or other triennial assessments 

and/or as School Division priorities change; community 

needs change; wellness goals are met; new health 

science, information, and technology emerges; and new 

federal or state guidance or standards are issued. The 

wellness policy will be assessed and updated as 

indicated at least every three years, following the 

triennial assessment. As per the Code of Virginia §22.1-

275.1 as amended, the School Health Advisory Board 

(SHAB) advises the School Board on matters affecting 

student health. The SHAB is comprised of parents, 

health professionals, educators and others who are 

appointed by the School Board. In its annual report to 

the School Board, the SHAB will include a statement as 

to the progress of the Wellness Program, while offering 

 
PARTIALLY IN 

PLACE  

62/63 



 WELLNESS POLICY LANGUAGE 
FULLY IN 

PLACE 

PARTIALLY IN 

PLACE 

further advisement on methods for supporting the 

program. 

  

DEPARTMENT WELLNESS GOALS   

Virginia Beach Public Schools recognizes the importance of health and wellbeing on students’ 

academic and future success. The COVID-19 pandemic from March 2020 to present has created 

challenges to our ability to move forward on many of our wellness initiatives. School closures, 

remote work, social distance protocols and other division priorities focused on creating effective 

virtual learning environments have put much of this process on the back burner. VBCPS is 

however, committed to creating structures and initiatives to ensure we are supporting the whole 

child.  VBCPS has utilized data from this initial assessment to develop individual department 

wellness goals that would be in alignment with the VBCPS Compass to 2025 Strategic Plan  and 

supported by our updated division wellness policy. Specifically, School Nutrition, Department of 

Health Services, Department of School Leadership, Department of Health and Physical 

Education, and the Department of Consolidated benefits contributed to the development of these 

goals during the Spring of 2021. 

The main goals that will drive our progress for the next 3 years (2021 - 2023) are indicated 

below in the chart. 

 

GOALS PROGRESS 

Expand SHAB responsibilities to include providing recommendations 

to DOSL, Benefits and OFS regarding issues of student, family, and 

employee wellness 

New Goal for 21-

22 

Utilize the Department of Media and Communications and DOSL 

(school principals) to communicate to the community the school 

division policy and its benefits to academic learning  

New Goal for 21-

22 

A list of non-food alternatives and resources for celebrations/reward 

should be provided to school staff by the Department of Teaching and 

Learning. 

  

 New Goal for 21-

22 

The current practice of site-based decision making by principals 

regarding types of foods allowed in schools is challenging and 

inconsistent throughout the division. A school division standardized 

policy should be established. Food/drink brought to school by 

families/friends for celebrations/holidays that will be shared with other 

students should be prohibited, b) school teaching staff should use non-

food items for celebrations & rewards in the classroom and limit the 

New Goal for 21-

22 

http://mychesterfieldschools.com/wp-content/uploads/DfE2020/DfE_Action_Timeline_CAO_Revision_August%203.2016.pdf


GOALS PROGRESS 

use of food in curriculum activities, and c) only school breakfast and 

lunch should be allowed in the classrooms.   

 

 

ES site administration will provide healthy foods and snacks at 

meetings, staff events and celebrations; and will encourage such in 

classrooms. 

Expectations noted 

in Aug. 19, 2021 PP 

memo 

ES site administration will provide opportunities to improve staff health 

and wellness through school sponsored training (via the BEWell 

champion), guest speakers or general wellness education. 

Expectations noted 

in Aug. 19, 2021 PP 

memo 

ES and MS site administration will ensure it has a BEWell champion 

on staff that regularly promotes BEWell programs and motivates staff 

on the importance of health and wellness. 

Expectations noted 

in Aug. 19, 2021 PP 

memo 

Department of Health and PE will conduct a follow-up survey to collect 

more data on the types of equipment principals need to ensure adequate 
equipment is available for all students to participate in physical education. 

New Goal for 21-

22 

Create a Student Nutrition and Wellness Coordinator position in the 

Office of Food Services to help lead wellness initiatives, policy, and 

recommendations in VBCPS. 

Job description 

written 10/15/20 

and included in 

budget  

Establish a stipend position at each school: School Nutrition, Wellness 

and Sustainability Liaison that serves on school advisory councils. 

Elected membership from these positions would also serve on SHAB. 

HR,Budget 21-22 

item 

All schools will annually complete the Governor’s Scorecard 

beginning in Fall 2021 
Fall 2021  

Develop and implement a five-year plan that will have all schools 

participating in Scratch Cooking Initiative 

Plan developed and 

approved Spring 

2020…In process 

 

 Division, department and individual school goals centered around wellness will continue to 

adapt as we move forward with the implementation of the wellness policy and wellness 

recommendations. Additionally, July1st 2020 begins the implementation of the new VBCPS 

strategic plan, COMPASS TO 2025 STRATEGIC FRAMEWORK: STUDENT-CENTERED 

FOR STUDENT SUCCESS. This plan continues the work of the Compass to 2020 strategic plan 

to support students’ health and wellbeing through Goal #2 – Student Well-Being. This goal 

strives to create an inclusive learning environment that supports the physical and mental health 

of all students and strengthens the social-emotional skills they need to become balanced, resilient 



learners who are personally and socially responsible. Specifically, strategy 7 specifies that the 

school division will address physical health through nutrition and fitness programs. 

DIVISION GOALS FOR NEXT 3 YEARS (2020 - 2024) 

VBCPS will continue to stay committed to the departmental goals outlined above that have not 

been fully executed. Additionally, division goals have been created based on the identified 

opportunities of the progress assessment completed during the 2018 - 2019 school year and the 

requirements outlined in the federal regulations. All schools will continue to have their own 

individual goals as well and will be captured in their School Wellness Action Plans after the fall 

2020 completion of the Governor’s Scorecard.  

1. Organization Goal: All schools will have a functioning School Nutrition, Wellness, and 

Sustainability Liaison that works in in conjunction with the newly formulated OFS 

Student Nutrition and Wellness Coordinator, the division Chief Sustainability Officer, 

and the Department of School Leadership to implement the goals of the VBCPS Wellness 

Policy  

2. Nutrition Goal:  

A. Goal 1: Continue with the School Nutrition goal of adding 12 schools per year to the 

scratch-cooking program to improve overall student nutrition. Please refer to Appendix B 

for VBCPS Scratch Cooking Long Range Implementation Plan which fully discusses the 

scratch cooking program and desired timeline. 

B. Goal 2:75% of schools will be fully compliant with fundraising guidelines by offering 

only healthy items (those that meet Smart Snacks in Schools Nutrition Standards) or non-

food items during school hours. Currently 33% of schools indicate current compliance.  

   3.    Staff Wellness Goal: Increase awareness of staff wellness programs and resources in 

school leadership and staff through improved communication.  

4. Physical Activity Goal:  

a. Goal 1: By October of school year 2021-2022, all schools will have made the 

transition from Fitnessgram® to the Functional Fitness Challenges (FFC). These 

challenges shift the focus from fitness scores to students self-monitoring and 

adjusting relevant smart goals for functional fitness instead of athletic fitness. The 

FFC will be documented in WELNET. 

b. Goal 2: By May of school year 2021-2022, secondary HPE students will 

demonstrate improved baseline nutrition knowledge by 2-5%, using the Choice 

Led Health pre/post-assessments in Schoology. 

QUALITY OF OUR VBCPS WELLNESS POLICY 

To fulfill the federal requirement of assessing the quality of the wellness policy under the Final 

Rule, we used the WellSAT 2.0 tool, which measures the quality of written wellness policies 

including content comprehensiveness and strength of the policy language as it relates to the 

requirements under the Healthy, Hunger Free Kids Act of 2010. Please note, that there may be 

http://www.wellsat.org/


common practices in VBCPS that are not indicated in the policy. This assessment only 

recognizes items explicitly indicated in the policy and does not take into account common 

practices that aren’t identified or described in the policy. For example, all PE classes at the MS 

and HS level have set class times but are not written explicitly into the Board policy. 

A division-wide assessment was completed in October 2020 by the Department of School 

leadership and the Office of Food Services on the 2019 updated policy. The overall 

comprehensiveness score was 81 and the overall strength score was 57.  

 

Another school-based assessment will be completed in Fall of  2021 depending on the COVID-

19 model of instruction being utilized at that time. The assessment will be coordinated by the 

VBCPS Nutrition and Wellness Coordinator. This assessment will utilize the Governor’s 

Scorecard and focus on school level compliance with the Division Wellness Policy as well as 

progress on Division Wellness Goals.  

The Governor’s Scorecard measures initiatives taken beyond requirements to promote a culture 

of health and wellness through food quality, participation in meal programs, health and physical 

education, and physical activity. The Scorecard is based on the Centers for Disease Control and 

Prevention’s (CDC’s) Whole School, Whole Community, Whole Child model. 

The Governor’s Scorecard replaces the USDA HealthierUS School Challenge and identifies best 

practices, establishes benchmarks, and provides recognition to schools that exceed minimum 

requirements related to nutrition and physical activity. The updated version contributes to the 

category of Innovative Practice in the Exemplar Performance School Recognition program 

OTHER WELLNESS INITIATIVES, RECOGNITIONS & 

SUCCESSES 

The Healthy, Hunger Free Kids Act of 2010 put student health and nutrition at the forefront of 

student education. Our schools and division have been leading the way on creating a healthy 

school culture and environment and supporting our students’ health and well-being. There are 

too many great programs, partnerships, and highlights across our county to recognize within this 

report, however, here are a few successes to mention.  

HIGHLIGHTS 2016 - 2017 

• VBCPS conducted a pilot program at ODS to explore implementation of scratch cooking 

• ODS conducted the district’s first student Top Chef Competition 

• VBCPS moved majority of entitlement dollars to the Fresh Fruit and Vegetable program 

to reduce reliance on processed food items 

HIGHLIGHTS 2017 - 2018 

• VBCPS hired a District Chef to oversee implementation of Scratch Cooking 

https://drive.google.com/file/d/0B7U_Ed3UivFBUVgxWXhDdG9wN2ZUX1lHdXM2d3Q0cmZyNGww/view
https://drive.google.com/file/d/1j5N_MQ6e1NF3KBhIgbK8lDIe5vm536m_/view
http://www.doe.virginia.gov/boe/committees_standing/accountability/2017/11-nov/recognition-criteria.pdf


• VBCPS expanded the Scratch cooking initiative to include the Landstown Complex (ES 

and MS) 

• VBCPS conducted facility analysis on the next 5 schools to determine equipment needs 

and infrastructure readiness to further implement scratch cooking 

HIGHLIGHTS 2018 - 2019 

• VBCPS hired 8 Culinary Chef Assistants to assist the District Chef with menu 

development and staff training/monitoring 

• VBCPS conducted facility analysis on 25 schools to determine equipment needs and 

infrastructure readiness for scratch cooking 

• VBCPS Scratch cooking successfully implemented in 5 additional school for a total of 11 

schools 

•  The Health and Physical Education Department created a partnership with K-12 

Academic Support Coordinator (Dr. Monica Robinson) to purchase CPR and recess 

equipment through Title IV, Part A funds 

HIGHLIGHTS 2019 - 2020 

 

• VBCPS added an additional 3 schools to the Scratch Cooking initiative.  

• The Office of Food Services developed a five-year roadmap to fully implement scratch 

cooking at all schools 

• VBCPS applied for and was the recipient of $31,669.69 in various grant funds from The 

Dairy Alliance and No Kid Hungry Program. Before the COVID-19 pandemic, a portion 

of the Dairy Alliance grant funds were utilized to purchase food service equipment and 

supplies for expanding breakfast in the classroom at eight school locations. During the 

COVID-19 school closure, the Dairy Alliance awarded VBCPS additional grant funds to 

purchase special alternative feeding food service equipment and supplies to maintain 

access to and consumption of low-fat and fat-free dairy products. The No Kid Hungry 

Program also awarded VBCPS grant funds in emergency COVID-19 response efforts. 

These funds were utilized to support transporting and storing of food at neighborhood 

distribution sites during summer meal service, including the use of a refrigerated “veggie 

van” to bring fresh food to isolated communities. 

• VBCPS implemented a new weight management program for the full-time employees 

and retirees on the medical plan.  

• VBCPS received the Gold Level Workplace Health Achievement Index Recognition with 

the American Heart Association (AHA). The AHA Workplace Health Achievement 

Index measures the extent to which VBCPS has implemented workplace health best 

practices. It involves completion of a comprehensive organizational self-assessment that 

measures the health of the workplace and the health of the workforce.  

• The Department of Health Services was provided a Full time allocation for a nursing 

specialist within the  Health Services Office 

• The Department of Health Services developed a partnership with the Virginia Beach 

Department of Public Health for the implementation of a COVID-19 epidemiologists 



team dedicated to school division for consultation, monitoring, and evaluation prevention 

mitigations and contact tracing process.  

• The Health and Physical Education Department Implementation of Choice Led Health at 

the secondary level, aligned with 2020 Health SOLs 

• The Health and Physical Education Department added 3 new high school Physical 

Education elective courses: 

o Certified Personal Trainer (CPT certification) 

o Recreational Activities 

o Personal Fitness 

 

 

 

PREPARATION OF THIS REPORT & ADDITIONAL 

INFORMATION 

This report was written by the Director of Food Services, Dr. John E. Smith, Ed.D and reviewed 

by the School Health Advisory Board and the Department of School Leadership. For additional 

information, please send email to john.smith@vbschools.com 
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Appendix A: Virginia School Board Wellness Policy 

Student and Staff Wellness 5-58 

School Board of the City of Virginia Beach 

Policy 5-58 

STUDENTS 

Student and Staff Wellness 

Virginia Beach City Public Schools, in partnership with families, community 

organizations, and other local agencies, play an important role in promoting student 

wellness. The School Board supports a school environment that encourages and fosters 

nutritious eating habits and physical activity, both linked to academic success and 

lifelong good health. Schools are encouraged to work collaboratively with families and 

the community to improve the quality of health for students and staff.  

The Superintendent will, through regulation, guidance or procedure, ensure that the 

School Division meets applicable federal wellness policy requirements and will include 

the following components: 

1. Measurable goals for nutrition education, physical activity, and other school-
based activities to promote student wellness; 

2. Elementary students will be provided daily recess of 40 minutes for 
kindergarten and 30 minutes for grades 1-5 which may not be withheld as a 
disciplinary measure. The Superintendent or designee will develop 
regulations and guidelines to ensure consistent implementation. 

3. Nutrition standards for all foods and beverages available during the school 
day, with the objective of promoting student health and reducing childhood 
obesity; 

4. Assurance that local guidelines established shall not be less restrictive than 
USDA regulations and guidance, or existing Virginia regulations and guidance, 
as they apply to the school nutrition programs; 

5. A plan for measuring implementation of the local plan; and, 

6. Ensure the involvement of parents, students, school health professionals, 
school nutrition program directors and/or managers, the School Board, school 
administrators, and the general public in development, implementation, and 
periodic review of this program. 



7. Designate the School Health Advisory Board as the School Division's Wellness 
Committee and ensure that the Board meets at least four (4) times per year to 
establish goals and procedures for and oversee school health and safety 
policies and programs. Direct oversight of this committee will be the 
responsibility of the Department of School Leadership (hereinafter "DOSL"). 
DOSL will retain appropriate documentation of wellness policy compliance 
which shall include: the policy; documents demonstrating compliance with 
community involvement requirements, including requirements to make the 
policy and triennial assessments available to the public; and documentation of 
the triennial assessment of the policy. 

Editor's Note 

See also School Board Policy 7-21 

See also School Board Regulation 7-21.6 

Legal Reference 

The Richard B. Russell National School Lunch Act, 42 U.S.C. § 1758 B, as amended by 

the Healthy Hunger Free Kids Act of 2010, 7 C.F.R. §§210.10, 210.11 and 220.8, as 

amended. 

School Board Policy 7-21, as amended. Citizen's Advisory Committees. 

School Board Regulation 7-21.6, as amended. School Health Advisory Board. 

Related Links 

School Board Policy 7-21 

School Board Regulation 7-21.6 

Adopted by School Board: June 20, 2006 

Amended by School Board: June 20, 2017 

Amended by School Board: May 22, 2018 

Amended by School Board: July 9, 2019 

 

 

 

Student and Staff Wellness 5-58.1 

https://www.vbschools.com/about_us/our_leadership/school_board/policies_and_regulations/section_7/7-21
https://www.vbschools.com/about_us/our_leadership/school_board/policies_and_regulations/section_7/7-21_6


School Board of the City of Virginia Beach 

Regulation 5- 58.1 

STUDENTS 

Student and Staff Wellness 

Virginia Beach City Public Schools, in partnership with families, community 

organizations, and other local agencies, play an important role in promoting student 

wellness. The School Board supports a school environment that encourages and fosters 

nutritious eating habits and physical activity, both linked to academic success and 

lifelong good health. Schools are encouraged to work collaboratively with families and 

the community to improve the quality of health for all students.  

A. Nutrition Promotion and Education  

1. Students receive nutrition education that teaches the skills they 
need to adopt and maintain healthy eating behaviors. 

2. The nutrition education program will provide a basic knowledge 
of nutrition combined with strategies to promote healthy eating 
habits. Employees responsible for nutrition education will be 
prepared and participate in professional development activities 
to deliver an accurate nutrition education program. 

3. Nutrition education will be integrated into the curriculum where 
appropriate. 

4. Nutrition education will involve sharing information with 
families and the broader community to positively impact 
students and the health of the community with a focus on 
strategies to improve nutrition. 

5. Virginia Beach City Public Schools (VBCPS) will provide 
information to families that encourage them to teach their 
children about health and nutrition and to provide nutritious 
meals for their families. The Office of Food Services will provide 
menus for the federal Child Nutrition meal programs, along with 
other appropriate nutritional information. 

6. The School Division will participate in the National School 
Breakfast Program and students will be encouraged to start each 
day with a healthy breakfast. 



7. Schools will encourage participation by students and families in 
federal Child Nutrition meal programs, such as Summer Food 
Service and Supper Feeding programs as these become available. 

8. Students receive consistent nutrition messages from all aspects 
of the school program. 

B. Nutrition Standards  

1. All schools within the School Division are committed to offering 
school meals through the NSLP and SBP programs, and other 
applicable Federal child nutrition programs, that:  

a. Are accessible to all students; 

b. Are appealing and attractive to children; 

c. Are served in clean and pleasant settings; 

d. Meet or exceed current nutrition requirements 
established by local, state, and federal statutes and 
regulations. 

2. All foods sold to students during the school day will comply with 
or exceed the current federal and state regulations. These 
standards will apply in all locations and through all services 
where foods and beverages are sold, which may include, but are 
not limited to, à la carte options in cafeterias, vending machines, 
school stores and snack or food carts. 

3. The School Board strives to provide an environment conducive to 
good health by allowing an adequate amount of time and space 
for students to eat school meals; scheduling lunch periods at 
reasonable hours around midday and ensuring that drinking 
fountains are operable, clean, and convenient for use throughout 
the school day; 

4. The Office of Food Services will publish the nutritional analysis 
for all elementary and secondary school breakfasts and lunches 
consistent with federal and state guidelines. 

5. Qualified nutrition professionals will administer the school meal 
programs. As part of the responsibility for operating a food 
service program, the Office of Food Services will continue to 
provide on-going professional development for nutrition 
professionals in the schools. Staff development programs should 
include appropriate certification and/or training programs for 



Child Nutrition Directors/Supervisors, Cafeteria Managers, and 
Cafeteria Assistants, according to their levels of responsibility. 

6. Principals should work with parent and community 
organizations to encourage fundraising activities that do not 
involve the sale of unhealthy foods. 

7. Each school shall be permitted to conduct, on the school campus 

during regular school hours, no more than 30 school-sponsored 

fundraisers per school year, during which food or beverages that do 

not meet the nutrition standards established by the U.S. Department 

of Agriculture, may be sold.  (Virginia Administrative Code 8VAC20-

740-40A). One fundraiser is defined as one or more fundraising 

activities that last one school day. If multiple school-sponsored 

organizations conduct fundraisers on the same day, the combined 

activities shall be counted as one fundraiser. If a fundraising activity 

lasts more than one school day, each subsequent day's activity shall 

be considered as one fundraiser and shall count toward the 30 exempt 

fundraisers total per year. Any fundraiser that sells food or beverages, 

whether the items meet the nutrition standards or are exempt from the 

nutrition standards, must not be conducted during school meal service 

times.  Food or beverage items cannot be sold in competition with the 

National School Lunch Program and School Breakfast Program from 

6 a.m. until after the close of the last breakfast period and from the 

beginning of the first lunch period to the end of the last lunch period.  

Food or beverage sold to students during these times shall accrue to 

the nonprofit School Nutrition Program account. Each school must 

retain records to document compliance of their fundraisers for each 

school year.   

8. School administrators will encourage healthy eating by using 
non-food items rather than food items such as candy, cakes, soda, 
and foods high in fat, as incentives and rewards for good 
behavior or academic performance; and by the offering of healthy 
snacks, where permitted or offered. 

9. School administrators will encourage parents to support the 
School Division's nutrition education efforts by considering 
nutritional quality when selecting any snacks which they may 
donate for occasional class parties. 

10. Schools should limit "celebrations" that involve food during the 
school day that do not relate directly to the curriculum. 

11. Students should be discouraged from sharing their foods or 
beverages with one another during meal and/or snack times 



based on concerns regarding food allergies and other restrictions 
on some children's diets. 

12. Any foods and beverages marketed or promoted to students on 
the school campus " during the school day" will meet or exceed 
the USDA Smart Snacks in School nutrition standards [or, if 
stronger, "state nutrition standards"], such that only those foods 
that comply with or exceed those nutrition standards are 
permitted to be marketed or promoted to students. 

C. Physical Activity  

1. Physical education courses will be a primary venue where 
students learn, practice and are assessed on developmentally 
appropriate motor skills.  

2. Physical education instructors and physical education teacher 
assistants, under the direction of the physical education 
instructor, will teach physical education classes. 

3. Physical education will include implementation of a mandatory 
fitness plan, movement principles, anatomical basics of 
movement, energy balance and social development. Students will 
continue to develop competence in individual activities, modified 
versions of various/games and outdoor pursuits, to encourage 
life-long physical activity. 

4. Adequate equipment will be available for all students to 
participate in physical education. 

5. Each school will provide an environment that encourages safe 
and enjoyable activity for all students based on individual skills, 
aptitudes, and interests. 

6. Kindergarten students will be provided forty (40) minutes of 
daily recess which will be split as follows: fifteen (15) minutes of 
recess to take place immediately prior to or following Health and 
Physical Education (HPE) class with the HPE teacher and teacher 
assistants serving as monitors; and, twenty-five (25) minutes to 
take place at the opposite time of day from Health and Physical 
Education class with the kindergarten teacher assistants serving 
as monitors. School administrators will be granted reasonable 
discretion in scheduling recess in order to address scheduling, 
resources, weather and other conditions. 

7. Elementary students in grades 1-5 will be provided thirty (30) 
minutes of daily recess which will be split as follows: fifteen (15) 



minutes of recess to take place immediately prior to or following 
Health and Physical Education (HPE) class with the HPE teacher 
and teacher assistants serving as monitors; and, fifteen (15) 
minutes to take place at the opposite time of day from Health and 
Physical Education class with the grade-level classroom teachers 
serving as monitors. School administrators will be granted 
reasonable discretion in scheduling recess in order to address 
scheduling, resources, weather and other conditions. 

8. Recess may not be withheld as a disciplinary measure per School 
Division Guidelines. 

9. VBCPS will make available information to families to help them 
incorporate physical activity into their students' lives. 

10. Schools are encouraged to make available the outdoor physical 
activity facilities for use by students and families beyond the 
school day. Access to these facilities is to be provided within the 
established procedures and guidelines for facility use. 

11. Students are given opportunities for physical activity during the 
school day through physical education (PE) classes, daily recess 
periods for elementary school students and the integration of 
physical activity into the academic curriculum where 
appropriate. 

12. Students are given opportunities for physical activity through a 
range of before and/or after-school programs including, but not 
limited to, intramurals, interscholastic athletics and physical 
activity clubs. 

D. Other Programs to Promote Wellness  

1. VBCPS will encourage families to participate in programs that 
support healthy eating and physical activity. 

2. VBCPS will continue to support and promote interscholastic 
athletic programs and intramural activity programs in the 
secondary schools. 

3. Individual schools will be encouraged to participate in the 
school-based programs to encourage monitor progress on 
student wellness. 

4. Where possible, schools should be encouraged to host student-
related health clinics, health screenings, and assist with the 
enrollment of eligible children in Medicaid and other state 
children's health insurance programs. 



5. Schools will support the health screenings of students by the 
school nurses for vision, hearing, blood pressure, scoliosis, 
height, weight, dental, skin integrity, and overall general health, 
based on state guidelines and requirements and according to 
local School Division protocol. 

6. Schools provide training to enable staff to promote enjoyable, 
lifelong physical activity among students. 

7. The Office of Wellness and Prevention, that focuses on staff 
wellness issues, will identify and disseminate wellness resources 
and perform other functions that support staff wellness in 
coordination with human resources staff. 

E. Monitoring and Evaluation  

1. The School Division will actively inform families and the public 
each year of basic information about this Policy, including its 
content, any updates to the policy and implementation status. 

2. At least once every three years, the School Division will evaluate 
compliance with the wellness policy to assess the 
implementation of the policy. The School Health Advisory Board 
(SHAB) will update or modify the wellness policy based on the 
results of the annual School Health Index or other triennial 
assessments and/or as School Division priorities change; 
community needs change; wellness goals are met; new health 
science, information, and technology emerges; and new federal or 
state guidance or standards are issued. The wellness policy will 
be assessed and updated as indicated at least every three years, 
following the triennial assessment.  

As per the Code of Virginia §22.1-275.1 as amended, the 

School Health Advisory Board (SHAB) advises the School 

Board on matters affecting student health. The SHAB is 

comprised of parents, health professionals, educators and 

others who are appointed by the School Board. In its annual 

report to the School Board, the SHAB will include a statement 

as to the progress of the Wellness Program, while offering 

further advisement on methods for supporting the program. 

Legal Reference 



The Richard B. Russell National School Lunch Act, 42 U.S.C. 1758B as amended by the 

Healthy, Hunger-Free Kids Act of 2010, Public Law 111-296. 

Every Child Succeeds Act, 20 U.S.C. § 6301, et seq., as amended. 

Code of Virginia § 32.1-16.1, as amended. Board to establish regulation regarding 

human research. 

Code of Virginia § 32.1-162.16, et seq., as amended. Definitions. 

Approved by Superintendent: July 17, 2006 

Approved by Superintendent: March 22, 2018 

Approved by Superintendent: July 9, 2019 

Approved by Superintendent: February 23, 2021 

  



 

Appendix B: 

VBCPS Scratch Cooking Long Range Implementation Plan 

Overview  

The Office of Food Services is a unique department within Division Services. It is the 

only department within VBCPS that is totally funded through earned revenue and receives no 

direct financial support from the School Board’s Annual Operating Budget. For the 2018-19 

school year, this operation brought in 30.7 million dollars in revenue through federal and state 

reimbursements and direct sales. Operating expenses for the year were 29.4 million dollars, 

which provided a 1.3 million dollar increase in the fund balance. A similar performance occurred 

the previous year with annual revenues of 30.9 million coupled with 28.5 million in expenses, 

placing another 2.4 million into the Fund Balance. Of the approximately $29.4 million in annual 

expenses for 18-19, approximately $13 million were for the salaries and benefits (VRS, Health, 

FICA, etc.) for the 367 cafeteria assistants, 83 managers and 17 central office support positions 

and another $12 million were in food cost. Approximately 88% of all expenses are food and 

labor costs. 

The fund balance, which is the depository for all revenue less expenses, has shown an 

upward trend for 6 out of the last 8 years through 2019, with the 6 lost serving days due to snow 

in SY 14-15, and 10 days lost to flooding during Hurricane Matthew causing the exceptions. The 

Fund balance was $ 13.5 million at the start of the 19-20 school year, however extended closure 

due to the COVID pandemic of 2020 saw a fund balance decline of $3 million putting the 

balance at $10 million in reserves. With schools remaining closed, declines continued during the 

20-21 school year and by December 2020, another $2 million in losses had occurred due to the 

reduction in meals served and subsequent drop in reimbursement revenue. The VBCPS OFS 

implemented a robust meal pickup and delivery model that utilized mobile pick up sites as well 

as bus stop drop off locations to delivery breakfast, lunch, and supper meals for students. By the 

end of February 2021, over 5 million meals had been served since the initial march shutdown. 

Further, enough meals were being served that once the partial re-opening with students occurred 

in February, the loses had stopped.  

 The Fund Balance can only be used for food service-related issues such as emergency 

situations where funding may not occur, equipment replacement, labor, food etc., but this 

growing balance is allowing OFS to reshape the current food service staffing and food delivery 

model into a more dynamic, student-oriented scratch cooking model. 

The growth in the Fund balance has occurred despite the onslaught of new federal 

regulations, which significantly hampered our ability to market to “paid” status students. All 

schools that participate in the School Meal Programs are required to meet very specific and 

challenging nutritional guidelines as mandated by the Healthy Hunger-Free Kids Act of 2010. 

This legislation updated the meal patterns and nutrition standards for the National School Lunch 



and School Breakfast Programs to align them with the Dietary Guidelines for Americans. This 

rule requires most schools to increase the availability of fruits, vegetables, whole grains, and fat-

free and low-fat fluid milk in school meals; reduce the levels of sodium, saturated fat 

and trans fat in meals; and meet the nutrition needs of school children within their calorie 

requirements. These improvements to the school meal program, largely based on 

recommendations made by the Institute of Medicine of the National Academies, are expected to 

enhance the diet and health of school children and help mitigate the childhood obesity trend. The 

charts below show the meal component requirements that must be met either daily or over a 

weekly average through 2019.  



 

** As a result of a 2020 lawsuit involving USDA, the 2021-2022 menu must reflect the above 2012 
regulations rather than the 2019 matrix 
As a result of a 2020 lawsuit, USDA regulations for the School Meal Programs have reverted back to the 
regulations that were established in 2012 for Fluid Milk, Grains, and Sodium.  Please see below: 
 

❖ All Fluid milk must be low-fat (1 percent milk fat or less, unflavored) or fat-free (unflavored or 
flavored) 
 

❖ All grains must be whole grain-rich (the product must contain at least 50% whole grains and the 
remaining grain content of the product must be enriched) 
 

❖ Sodium Target 2 should be as the following (Average for a 5-Day Week) 
Breakfast 

o Grades K-5 – less than or equal to 485 mg 
o Grades 6-8 – less than or equal to 535 mg 
o Grades 9-12 – less than or equal to 570 mg 

 
Lunch 

o Grades K-5 – less than or equal to 935 mg 
o Grades 6-8 – less than or equal to 1035 mg 
o Grades 9-12 – less than or equal to 1080 mg 

 
 
However, for School Year 2020-2021--during COVID-19, our school division applied for and received a 
waiver for those guideline restrictions.  Thus, for School Year 2020-2021 VBCPS is allowed to continue 
the guidelines for Fluid Milk, Grains, and Sodium that were in effect for School Year 2019-2020.   
 
Beginning with School Year 2021-2022, our school division will need to adhere to the most current USDA 
guidelines for school meals because the waiver will no longer be in effect.  And, the following 
modifications will need to be made in our National School Lunch and School Breakfast Programs. 
 

❖ (The current Fluid Milk guidelines were followed during SY 2019-2020 and will continue to be 
followed in SY 2020-2021 and thereafter). 
 

❖ Offer only whole grain-rich Grain components (see above) 
o All grain components procured from our vendors and those items prepared in-house will 

be whole-grain rich. 
 

❖ Ensure the Sodium Target 2 guidelines will be met (see above) 
o The weekly averages for sodium (mg) will be reduced for each grade level: 

Grade K-5 
➢ Breakfast from ≤ 540 to ≤ 485 
➢ Lunch from ≤ 1230 to ≤ 935 

Grades 6-8 
➢ Breakfast from ≤ 600 to ≤ 535 
➢ Lunch from ≤ 1360 to ≤ 1035 



Grades 9-12 
➢ Breakfast from ≤ 640 to ≤ 570 
➢ Lunch from ≤ 1420 to ≤ 1080 

 
o Our Office of Food Service will continue to do product testing on various items (as their 

sodium levels are decreased) to obtain student preferences and acceptability. 
 

o Also, with our scratch cooking initiative, additional flexibility can be achieved (for 
reducing the sodium intake in recipes) when menu items are developed. 

 

Through ongoing menu revision, an increased focus on scratch cooking and close work 

with vendors, we will strive to provide acceptable options to students while meeting the modified 

nutritional guidelines and budget limitations recently mandated through this lawsuit.  

Our new Scratch Cooking Initiative will bring the Office of Food Services into alignment 

with Compass to 2025’s Goal 2 of addressing student physical health through nutrition. In 

addition, it will provide a more effective and healthier platform to better serve our students and 

still experience solid financial growth and attend to operational needs. The Scratch Cooking 

Initiative will provide our school district with the operational foundation necessary to enhance 

our Food Services Department menus and reduce the number of processed menu items while 

increasing ones that are rooted in scratch cooking.   

Scratch cooking is defined as preparing food using minimally processed ingredients. Our 

District Chef and Culinary Development Team participate in active and ongoing recipe design 

and sampling protocols to generate student accepted scratch items on the menu. These protocols 

are sequential steps that include sampling by OFS staff, followed by sampling at scratch sites, 

Limited Time Offerings (LTO) format to gauge overall interest, and finally full implementation 

if items are successful in previous steps. Food service teams are guided through an intensive, 

long-range program to implement scratch cooking in all VBCPS schools. Currently all managers 

and baker/cooks have been trained in two 10-week culinary courses. Advanced skill courses are 

being developed in conjunction with TCC and CIV. 

Goals:  

1. Work with the Office of Facility Services to develop a long plan to implement our scratch 

cooking menus in 83 schools. A five-year plan beginning Fall of 2020 to bring all 

VBCPS schools on-line has been developed in conjunction with Facilities and HBA. 

      Scratch Schools Per Year 



 

 

 

2. To provide individualized, practical support to managers and assistants to assist them in 

sustainably moving away from highly processed food items to a cook from scratch 

operation. All schools will transition through a three-phased approach towards full 

scratch compliance. This three-phase pathway will include the following:   

a. eliminate non-scratch items such as industry-packaged items, delivered pizzas and 

highly processed food items. (important to hold the top selling items until scratch 

meal numbers increase for budgeting purposes)  

b. Implement scratch breakfast items in all scratch schools. 

c. Implement salad bars sourcing local vegetables and school gardens 

d. A school will be considered “scratch cooking compliant once it transitions into 

the third phase as defined below: 

Scratch Menu Items Options 

SCRATCH SCHOOLS TIMELINE *Revised 6/4/20

2018-19 2019-20 2020-21 2021-22 2022-23 2023-24 2024-25

ODS Glenwood Landstown HS OLHS Birdneck Alanton PAHS (2026)

Landstown Com Linkhorn Park Creeds Cooke Kemp Meadows Holland Williams(2029)

New Castle Thoroughgood Arrowhead Malibu CLMS Indian lakes

Seatack Hermitage Red Mill Chris Farms Point O View Point O View

White Oaks JB Dey ES Woodstock Strawbridge Indep MS Rosemont Forest

VB Middle Parkway ES Lynnhaven ES Salem MS PA ES Rosemont ES

College Park Pembroke ES Newtown Rd Bay 6 North Land Centerville

Windsor Oaks Providence Larkspur MS Bay MS Kingston Renaissance

Landstown HS Diamond Springs Bayside Es Great Neck MS Kings Grant Tall ES

Kellam HS Ocean Lakes ES Three Oaks Fairfield Tall HS

PA MS (SP21) Luxford Es Thalia GRHS Lynn MS

Windsor Woods Shelton Park ES Kempsville ES Brandon MS FCHS

Brookwood Cox HS Trantwood Kemps MS BHS

Plaza MS Pembroke Meadows Corp Land ES Kemp HS

Green Run ES Salem HS

Salem ES

83
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Phase 1 Phase 2 Phase 3

Phase One Scratch Menus Schools (Daily)  Phase Two Scratch Menu Schools (Daily) 

1 Breakfast Item (per week)

1 Center of the Plate  

Fresh Salad/Salad Bar (All) 

2 Vegetables  

1 Fruit   

   2 Breakfast Items (per week) 

2 Center of the Plate (eliminate Dominos) 

   Fresh Salad/Salad Bar (All) 

Vegetables (All) 

Fruits (All) 

Phase Three Scratch Menus Schools (Daily) 

2+ Breakfast Items (per week) 

Center of the Plate (eliminate PB&J and replace with our own wrapped sandwich) (All) 

Fresh Salad/Salad Bar (All)  

Vegetables (All) 

Fruit (All) 

3. Conduct an analysis of Food Services organizational structure to align with departmental

needs and full implementation of scratch cooking initiative.

a. Establish curriculum path with CIV/TCC for inhouse classes and degree

completion.

b. Examine alignment and accuracy of both financial and operational duties given

change to scratch cooking

4. The Scratch Initiative will focus actions in five key areas of school food services:

• Recipe Development,

• Training,

• Marketing,

• Student Involvement and

• School Gardens.



5. To support individual school managers in developing action plans that create structured 

framework around scratch cooking to achieve all implementation objectives. 

6. To provide each school with a Culinary Development Team Chef Assistant (CATs) to 

train and monitor Baker/Cooks and other cafeteria staff to support the implementation of 

recommended actions. Culinary Development Chef Assistants will use a series of pre-

evaluations and exit evaluations to assess development and recipe knowledge from both 

Baker/Cooks and Managers before moving to another school.  CAT’s will continue to 

monitor schools post- exit to evaluate consistency and efficiency as well as to provide 

program documentation (evaluations are attached).   

Approaches: 

Food service staff 

 
• Conduct cooking demonstrations and taste tests with food service staff so they know how 

to prepare and serve new menu items. 

• Work with FS nutrition personnel to expand the variety of healthy foods offered on 

VBCPS weekly cafeteria menus and “grab and go” meals (ex. vending machine options).  

• Over hire baker/cook positions as applicants (under OFS versus site assigned) become 

available to ensure proper staffing for scratch schools and to provide a baker/cook sub 

pool to assist with daily attendance issues. As more scratch schools come on line, this 

should provide over the long-term more available subs from the general sub pool for non-

scratch schools and help alleviate daily staffing issues (Current fill rate at 55%) 

 

Administrators and teachers 

 
• Explain to administrators and teachers that lunchtime can be used as a cross curriculum 

subject with math, science, and health classes because the cafeteria is a place where 

children can develop food preferences that lead to lifelong healthy eating behaviors. (ex. 

Top Chef and Iron Chef competitions, garden visits, classroom cooking demos, etc.) 

• Establish a “Scratch Cooking Launch” with each school, where administrators and 

teachers can sample new recipes, learn about Farm To School, school gardens and 

student involvement opportunities.  

• Perform taste tests in the classrooms or cafeterias to allow teachers and students to try 

new foods, create positive impressions of school meals, and encourage teachers to model 

healthy eating behaviors. 

• Focus on the goals of the school division wellness policy through implementation of a 

new position -Nutrition and Wellness Coordinator -to educate administrators on the child 

nutrition programs the district utilizes, including the USDA’s Commodity Fruit and 

Vegetable and Farm to School programs, and help them understand the benefit these 

programs can have for students’ health and well-being. 

• Work with administrators and teachers to connect the school garden to the cafeteria.  This 

includes, but is not limited to recommendations for planting, preparing and preserving 

items from the garden.  

 



Parents 

 
• Connect with parents at “back to school” nights to the value, variety, convenience, 

healthfulness, and quality of meals offered at school. 

• Put out sampling trays or pass scratch recipe samples during parents’ nights, special 

events, and Parent Teacher Association or Organization meetings so that parents can try 

the food their children will be eating. By doing so, this would foster communication 

between parents and our FS staff.   

• Volunteer in nontraditional school roles and on committees to increase awareness of the 

food service program and educate parents on the importance of healthy eating. 

 

Students 

 
• Perform taste tests with students to introduce them to new scratch foods and gain insights 

to help tailor menus to meet their preferences. 

• Offer new selections of fruit and vegetables, such as with a salad bar or fruit and 

vegetable bar. 

• Allow students to feel empowered by serving some components of the meal themselves 

or involving them in creative competitions, which may increase the likelihood that they’ll 

eat their selections.  

• Institute school gardens, in collaboration with teachers and parents if possible, so children 

can participate in growing the fruits and vegetables they will be offered in the lunchroom. 

• Focus on the student goals of the school division wellness policy through implementation 

of a new position -Nutrition and Wellness Coordinator -to educate students on how food 

and nutrition are promoted through healthy eating. 

 

 

Community 

 
• Conduct or participate in community events, such as garden guru, Top Chef, etc., to 

publicize the scratch cooking program.  

• Partner with organizations in the community that promote nutrition and physical activity, 

      such as hospitals, gyms, farmers’ markets. 

• Invite local media outlets to cover scratch school success stories. 

 

School Eligibility: 

Individual schools must meet the following criteria: 

• A review by HBA that will provide basis for updated infrastructure and equipment 

upgrades needed to implement the scratch menus. 

• Be firmly committed to working towards a full scratch-cooked menu program. 

• Ensures that all scratch recipes follow specified process and delivers accurate yield and 

nutritional alignment and compliance with USDA standards.  



• Ability to build involvement in and commitment to school gardens and student 

participation within the school community. Increased student participation will be a key 

operating measure. 

• Approved for scratch cooking by VBCPS Food Services.  

 

Previous School Participants Have:  

• Introduced new scratch-cooked recipes 

• Installed salad bars  

• Built involvement in school gardens  

• School-wide student competitions in which students prepare and serve garden-grown 

menu items 

• Reduce highly processed chicken, turkey and beef products while utilizing more “clean” 

label products. 

• Gained significant community support 

Key Program Steps:  

Schools initiating scratch cooking will go through the following process: 

Agreement:  Each school’s Principal, Cafeteria Manager and other staff members agree to move 

from a heat & serve or processed model to one that is rooted in scratch cooking using more real 

ingredients.  

Marketing Strategies: Schools will use multiple strategies to promote scratch eating in their 

schools, such as displaying posters and signs in the cafeteria, provide messages on the food 

service website or cafeteria TVs, invite family members to join students for school meals and 

conduct schoolwide events to promote the scratch program. 

Student Food Committees (SFC): This is a critical aspect of implementation as the Student 

Food Committee serves as ambassadors between the Scratch Program and the student body. 

Their feedback and participation are critical to scratch success. Managers and Baker/Cooks must 

meet regularly with the SFC and involve them in program implementation. In addition, managers 

should actively train staff to encourage students to try unfamiliar foods (scratch menu items), 

provide nutrition education to help students understand the importance of eating healthy and 

perform taste tests with students.   

Culinary Cohort Training: Cafeteria Managers, Assistant Managers and Baker/Cooks are 

trained according to specific training guidelines in alignment with the TCC Culinary Arts 

curriculum. In addition, staff are required to maintain up to date skills assessment and participate 

in ongoing professional development centered on scratch cooking processes.  Culinary 

Development Chef Assistants will train staff by teaching culinary classes based on a 20 week/ 

152-hour curriculum. The Cohorts will cover several curriculum items including cooking 

demonstrations for all new menu items. The educator has academic freedom to change the class 

schedule to meet the needs of the student but must meet the curriculum requirements. In future, 



the National Restaurant Association Education Foundation offers two exams that would directly 

transfer 6 class credit hours (Culinary I and II) directly to TCC for the students that would 

participate. The cost of the exam is approximately $38.00.  

    

On-Site Evaluation & Reports:  Culinary Development Team Chef Assistants (CATs) observe 

Baker/Cooks in current operations in action and identify opportunities for improvements.  

Culinary Development Chef Assistants will spend time at all the schools completing evaluations 

and examining the program’s operation. Culinary Development Chef Assistants will use a series 

of pre-evaluations and exit evaluations to assess development and recipe knowledge from both 

Baker/Cooks and Managers before moving to another school.  CAT’s will continue to monitor 

schools and evaluate consistency and efficiency and documenting (evaluations are attached).  

Food Services leadership is expected to support the evaluation process through facilitation of 

meetings, data collection and time spent with the CATS to observe details of the scratch cooking 

menus 

Action Planning: District Chef and CATs will work with schools to identify strengths and 

weaknesses in an effort to develop a focused action plan that will guide schools to eliminate all 

non-scratch items.  

Additional On-Site Training:  Schools are provided additional support to help them address 

recommendations from evaluations and meet their goals.  CATs will continue to mentor, train 

and check in on schools.  Constant engagement and up-to-date training will help assist food 

service staff to continue the journey of cooking healthier food, being proud of their work and 

improving the meals for their students.  
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