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The Meigs County Board of Developmental Disabilities and Carleton School are committed to the optimal development of every student. We believe that students to have the opportunity to achieve personal, academic, developmental and social success, it needs to create positive, safe and health-promoting learning environments at every level, in every setting, throughout the school year. Research shows that two components - good nutrition and physical activity before, during and after the school day - are strongly correlated with positive student outcomes. For example, student participation in the U.S. Department of Agriculture’s (USDA) School Breakfast Program is associated with higher grades and standardized test scores, lower absenteeism and better performance on cognitive tasks. Conversely, less-than adequate consumption of specific foods including fruits, vegetables and dairy products is associated with lower grades among students. In addition, students who are physically active when traveling to and from; while at recess; during physical activity breaks and high-quality physical education, as well as during extracurricular activities – do better academically. Finally, there is evidence that adequate hydration is associated with better cognitive performance.
 Purpose & Scope

This wellness policy promotes healthy nutrition, physical activity, and overall well-being for all students, including preschool and school-age children, and applies to all staff, visitors, and programs within the school. The school supports a healthy learning environment where children can learn and participate in positive dietary and lifestyle practices. Improved health optimizes student performance and quality of life. 
Meals served at Carleton School’s food service program shall comply with the National School Lunch Program/and or Breakfast standards for meal patterns, nutrient levels, and calorie requirements for the ages/grade levels served, as specified in 7 CFR 210.10 or 220.8, as applicable. 7 CFR 210.10 (National School Lunch Program) and 7 CFR 220.8 (School Breakfast Program) are regulations under the U.S. Department of Agriculture (USDA), specifically administered by its Food and Nutrition Service (FNS). These regulations outline the meal requirements for lunches and breakfasts, respectively, in federal child nutrition programs. 
Carleton School only promotes and advertises nutritional foods and beverages on school grounds. We operate the school Breakfast Program in classrooms and the school Lunch Program in the gym, with exception to special events and conditions. Lunch would then be served in classrooms. 
Legal & Regulatory Basis
This policy complies with Ohio Administrative Code (OAC 3301-91-09, 3301-32-07, 3301-37-09), Ohio Revised Code (ORC 3313.813), USDA National School Lunch/Breakfast Program regulations, and Ohio’s Smart Snacks standards. The district may adopt stricter standards where appropriate.
1.Wellness Committee
A Wellness Committee with the Director of Education, Superintendent, Administrative Assistant that attends nutrition service programs, Cook, Nurse, Parents (one preschool & one School-age preferably), and one staff from Preschool and the School-age program. Community members, Board members, and a School-age student will be invited to attend the committee meetings. The Wellness Committee will meet at least twice per year with the first meeting being held before school starts in August. 
a. Annual Notification of Policy
The policy and annual wellness report will be posted on the school website and made available in the main office upon request. Families will be notified each year of where to access the current policy and report. The Community and Families may request a copy of the policy by calling the Meigs County Board of Developmental Disabilities and requesting a copy. 
b. Wellness & Nutrition Policy Leadership
The Director of Education shall serve as the Wellness Policy Coordinator.
The Superintendent will facilitate development of and updates to the Wellness Policy and will ensure compliance with the policy.
The Health Services Coordinator will assist in the following areas:
· Approves or denies proposed snacks and food items for parties, celebrations, and fundraisers.
· Maintains and updates allergy/medical diet lists for kitchen and classroom staff; ensures safe substitutions and communication with parents.
· Provides training for staff on allergy procedures, safe food handling, and modified diets.
· Assists Director of Education with Smart Snack Food List and Alternate non-food items.
· Fundraiser sponsors submit food lists to Health Services Coordinator 2 weeks prior.
· The Health Services Coordinator uses Smart Snacks calculator to verify compliance.

The Food Service Worker/Cook will assist in the following areas:
· Prepares menus and meals that meet USDA and Ohio OAC standards; updates posted menus when substitutions occur.
· Maintains daily production records, temperature logs, and sanitation logs.
· Works with the Health Services Coordinator to implement allergy accommodations and modified meal plans.
· Verifies safe drinking water is available in meal areas each day and reports issues promptly.
· Supports menu posting and communication to staff/families regarding changes or allergy alerts.
· [bookmark: _Hlk210820371]Posts kid-friendly, colorful posters and visuals about nutrition, healthy eating, and wellness in the cafeteria and meal service areas, along with creative menus. 
2. Triennial Progress Assessments
At least once every 3 years, the Wellness Coordinator will evaluate compliance with the Wellness Policy to access the implementation of the policy by going to the website https://www.wellsat.org/ and filling out the online Triennial Assessment. This Wellness School Assessment Tool (WellSAT) website is where you can rate the implementation of school wellness practices and include: 
· The extent to which the school is in compliance with the Wellness Policy.
· A description of the progress made in attaining the goals of the policy. 
· The Wellness Coordinator will actively notify families of the availability of the triennial progress report. 
3.	Revisions and Updating the Policy
The Wellness Coordinator will update or modify the Wellness policy based on the results of the triennial assessments and school priorities change, community needs change, wellness goals are met, 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. 
4. Community Involvement, Outreach and Communication
The Meigs County Board of DD and Carleton School is committed to being responsive to community input, which begins with awareness of the Wellness Policy. We will actively communicate ways in which others can participate in the development, implementation, periodic review and update of the Wellness policy through a variety of means. We will also inform parents and guardians of the improvements that have been made to school wellness by making it available on our website www.meigscbdd.org, as well as newsletters, and school handbooks. 
5.	Nutrition Standards & Implementation
 USDA Meal Program Compliance
- Meals follow USDA patterns: fruits, vegetables, whole grains, milk, meat/alternatives; limits on calories, sodium, and saturated fat.
- Preschool snacks meet OAC 3301-32-07 (two food groups, weekly menu, posted).
· Implementation Procedures:
· Food service creates monthly menus reviewed by MCBDD Director of Education for    
        compliance.
 •Menus posted in cafeteria, preschool entrance, online, and sent home with students. 
 •Substitutions must be updated and posted same day.
 • Kitchen keeps daily meal production records.
  Competitive Foods & Fundraisers
- All foods sold outside meal programs must meet Smart Snacks standards; fundraisers must comply unless pre-approved for exemption.
· [bookmark: _Hlk210829541]Implementation Procedures:
• Fundraiser sponsors submit food lists to Health Services Coordinator 2 weeks prior.
• The Health Services Coordinator uses Smart Snacks calculator to verify compliance.
• Staff and parents can check whether a food item meets Smart Snacks standards by using the Go Smart Snacks Calculator at https://foodplanner.healthiergeneration.org/calculator/ and entering the product details; the calculator will confirm if the item qualifies.
• The Director of Education will Maintain log of approved/exempt fundraisers.
• The Director of Education with assistance from the Health Services Coordinator will list non-food fundraiser ideas to staff/parents.
  Classroom Snacks & Celebrations
- Food provided for parties or events should meet nutritional standards; encourage non-food alternatives. No home baked items. 
· Implementation Procedures:
• Teachers send healthy party planning sheet to families at least 2 weeks before events.
• Approved non-food items: stickers, pencils, small toys, crafts, extra recess.
• The Director of Education, with assistance from the Health Services Coordinator, must approve non-listed items.
• The Health Services Coordinator will be notified of events in advance and will Remind families about allergies and healthy standards one week before party.
• Snacks must not be used as a reward for behavior or academic performance.
 Water & Beverages
- Students must have free access to safe drinking water throughout the day.
· Implementation Procedures:
• Custodial staff check and clean fountains/hydration stations daily.
• Maintenance fixes issues within 24 hrs; report outages immediately.
• Portable coolers/bottled water available if fountain is unavailable. Water fountains are located in the gym and school hallway. Water is available in all classrooms through the utilization of sink faucets, outside of the bathroom. 
•Students are allowed to bring and carry plastic or metal water bottles to school containing only water. No glass bottles are allowed.
•All water sources will be labeled with the student’s name and cleaned daily to ensure hygiene standards. 
•Post clear signage showing water station locations.
6. Mealtime Environment
- Provide adequate seated time (≥20 minutes) for meals; recess before lunch when feasible; no screens during meals.
- Post weekly menus; handwashing before meals; safe storage of food; drinking water accessible.
· Implementation Procedures:
• Teachers supervise handwashing before meals/snacks.
• Custodians ensure tables are sanitized before/after.
• Director of Education schedule lunch/recess to maximize eating time.
• Food service/cook verifies water is available in meal areas daily.
 7. Special Diets & IEP Accommodations
- Students with dietary needs or disabilities must receive safe substitutions per USDA and medical documentation. Example: Diabetic Students
· Implementation Procedures:
• Parents submit medical statements to the Health Services Coordinator and the teacher lists dietary needs in the IEP.
• The Health Services Coordinator & food service/cook create a documented meal plan.
• Staff serving food receive annual allergy and modified diet training by the Health Services Coordinator or designee. 
• Keep plans accessible in kitchen and nurse office, along with the students record.
8.	Nutrition Education & Promotion
- Provide health/nutrition lessons and integrate healthy eating concepts into classroom activities.
· Implementation Procedures:
• Teachers include nutrition units or lessons at every grade level Pre K -!2th in areas of Science, Nutrition. Math ect.
• Nutrition education will incorporate lessons helping children acquire skills for    reading food labels and menu planning for their skill level.
•The nutrition education program shall work with the school meal program to develop small school gardens in classrooms, when it can be done safely.
•Children will have the opportunity to visit local farms where produce can be purchased for school meals or grown for communities.
• Display posters in cafeterias/classrooms; share healthy tips in newsletters.
•Food Service/cook will post kid-friendly, colorful posters and visuals about nutrition, healthy eating, and wellness in the cafeteria and meal service areas, along with creative menus.
• Offer family events or workshops on healthy eating.
• Partner with local dietitians/health dept, SNAP-ED providers for special presentations.
•Enhance the dining environment: Displaying student artwork can make the cafeteria more inviting. Regular cleaning and keeping dining areas free of clutter also improve the overall atmosphere.
•Enhance taste expectations: Make healthy foods sound and look appealing. Giving items fun, descriptive names—such as "Outrageous Oatmeal" or "Powerhouse Green Beans"—can increase consumption.
•Engage students in promoting healthy foods: Allow students to design promotional posters for the cafeteria, create murals, or participate in taste tests to decide on new healthy menu items.
•Increase convenience: Make healthy food simple to grab. This can include offering pre-portioned fruits and vegetables or creating a "grab-and-go" healthy meal station. 
•Google smart lunchroom techniques for more creative ideas. 
9.	Physical Activity
- Students receive age-appropriate daily physical activity; recess encouraged for all; PE classes follow state standards.
· Implementation Procedures:
• Director of Education include recess and PE in master schedule.
• Teachers provide indoor activity options during bad weather.
• Recess cannot be withheld as a form of punishment; alternative consequences should be used instead.
•If a student has restrictions on physical activity due to injuries or surgeries, a written health care provider statement needs to be on file with their student record. The written statement will need a beginning and end date. 
Students in preschool–5th grade will have at least 20 minutes of daily recess that is not withheld as punishment, plus regular PE classes (aiming for 150 minutes/week in all grades). Preschool students will receive at least 60 minutes of total active play per day, indoors or outdoors.
10.	Classroom Physical Activity Breaks 
The school recognizes that students are more attentive and ready to learn if provided with periodic breaks when they can be physically active or stretch. Thus, students will be offered periodic opportunities to be active or to stretch throughout the day on all or most days during a typical school week. Teachers will incorporate movement and kinesthetic
Learning approaches into core subject instruction when possible (e.g., Science, Math, Language Arts, Social Studies and others) and do their part to limit sedentary behavior during the school day.
        •The school recommends teachers provide short (3-5-minute) physical activity breaks    to students during classes.
•Resources and ideas are available through USDA and the Alliance for a Healthier Generation.
 11.	Monitoring & Reporting
Annual review of policy compliance with public report; periodic audits of menus, Smart Snacks, water access.
· Implementation Procedures:
•The Director of Education uses quarterly compliance checklist (menu posting, Smart Snack approvals, water check).
•Every three years, the Director of Education will complete a Triennial Assessment using the USDA-aligned tool at https://wellnesstool.healthiergeneration.org and publicly share the results.  Annual Wellness Report presented to Board and posted online.
•Annual Review of the Wellness and Nutrition Policy with the Board of DD
• Revise policy every 3 years or sooner if laws change.
12.	 Preschool-Specific Requirements
- Preschool snacks/meal service follow OAC 3301-32-07 & 3301-37-09: two food groups, posted menus, handwashing, safe water, allergy management.
· Implementation Procedures:
•The Cook plans and posts weekly snack menus.
•Teachers supervise handwashing before eating.
•The Health Services Coordinator documents allergies/medical diets; keep posted for kitchen and classroom. Written medical orders from a health care provider are required for special diets and allergies. 
•The Cook maintains sanitation and temperature logs for preschool food service.
13.	Policy Exceptions & Flexibility
- Wellness committee may preapprove special events or fundraisers that do not meet standards if overall environment remains health-promoting; students with documented dietary needs are always accommodated.
Policy Exceptions & Flexibility
The Wellness Committee may grant limited exemptions to this policy for:
•Special events or celebrations (e.g., school-wide holiday events, graduation, cultural fairs).
•Fundraisers that temporarily sell foods not meeting Smart Snacks standards.
•Instructional purposes (e.g., cooking classes, cultural food tasting).
•Medical or dietary needs documented by a physician, IEP, or 504 plan.
•Emergency situations (e.g., weather closures, supply shortages, shelter-in-place events).
· Implementation Procedures:
•All exemptions must be pre-approved by the Director of Education (the Wellness & Nutrition Policy Coordinator) and the Wellness Committee. 
•The Director will maintain a log of approved exemptions (event/date/type).
•Exemptions should be limited in number and frequency to 3 a year per grade or program to preserve a healthy overall school environment. 
•The Director will report the frequency and type of exemptions in the annual Wellness Implementation Report presented to the Board and posted publicly.
14.	Staff Training & Accountability
- All staff, including teachers, aides, and food service personnel, will receive annual training on this Wellness & Nutrition Policy. Training will include:
· Implementation Procedure: 
• Smart Snacks and approved foods.
• Avoiding the use of snacks as rewards.
• Ensuring recess and physical activity are not withheld as punishment.
• Implementing water access checks, healthy party planning, and menu posting procedures.
• Accommodating special diets and allergies.

The Director of Education is responsible for ensuring all staff complete training each year, documenting participation, and enforcing policy compliance throughout the school and preschool programs.
· Implementation Procedures:
• Training scheduled before each school year begins and for new hires within 30 days of employment.
 • Training sign-in sheets maintained by the Director of Education.
 • Policy reminders shared mid-year and as updates occur from ODH/ODE/USDA.
  • Training also covers expectations for staff modeling healthy behaviors, including not keeping or drinking pop/sugary sodas at desks, not keeping candy at desks or using it as a personal snack or reward, and instead modeling healthy choices such as water and nutritious snacks.
 15.   Measuring Implementation & Public Communication
The Wellness Committee and Director of Education will measure progress toward wellness goals by:
· Implementation Procedure: 
 • Using checklists and audits to review menu compliance, Smart Snack approvals, water access, physical activity schedules, and staff training completion.
  • Tracking non-food celebrations and fundraiser approvals.
  • Collecting feedback from families, staff, and students on wellness practices.
  •  Annual results will be summarized in a **Wellness Implementation Report**, including compliance findings, progress on goals, and next steps.
     The report will be:
   • Posted on the district or school website.
   • Shared with families via newsletter or parent communication platform.
   • Presented at a public board meeting to encourage community feedback.
16.    Healthy Role Modeling Expectations
· Implementation Procedure:
•All staff are expected to model healthy eating and wellness habits while with students.
•Staff should avoid keeping or consuming soda/pop, energy drinks, or candy at their desks or in student view.
•Staff should avoid using candy or unhealthy foods as personal snacks during instructional time.
•Staff are encouraged to drink water and choose healthy snacks in front of students, encourage movement breaks, and use positive messaging about food and body image.
•The Director of Education will provide annual training to reinforce these expectations and their impact on student wellness.

 17.	Staff Wellness and Health Promotion
Carleton School will implement strategies to support staff in actively promoting and modeling healthy eating and physical activity behaviors. 
· Implementation Procedure:
•The inclusion of healthy foods and beverage choices during school sponsored meetings, pot locks, and special events. 
•Staff will be invited to Meigs County Board of DD sponsored Wellness activities, when made available.
•Staff will be given informational material promoting education on healthy activities and nutrition. 
•When available, staff will be given opportunities to receive gift cards or discounts to gyms and healthy activities will be available in the community.  
Wellness & Nutrition Policy Compliance Checklist & Sign-Off
☐ Wellness Committee met (minimum twice this year) and minutes documented
☐ Annual Wellness Implementation Report completed and publicly posted
☐ Menus reviewed for USDA/OAC compliance and posted
☐ Smart Snacks approvals logged for competitive foods/fundraisers
☐ Water access checked and documented
☐ Physical activity schedules (recess/PE) reviewed
☐ Staff received annual wellness & nutrition training
☐ Allergy/medical diet lists updated and communicated to staff
☐ Special events/fundraisers logged and exemptions approved if applicable

Reviewed by: ____________________________    Title: ____________________________
Date: _________________________________    Signature: ____________________________



Staff Healthy Role Modeling & Wellness Compliance Handout
Key Expectations for Staff
- Model healthy eating and wellness behaviors for students.
- Do NOT keep or drink pop/sugary sodas at desks or in front of students.
- Do NOT keep candy at desks or use candy as personal snack or reward.
- Drink water and choose healthy snacks in student view.
- Encourage movement breaks and participate with students in physical activity.
- Use positive messaging about food and body image.
- Avoid withholding recess or physical activity as punishment.
- Follow Smart Snacks standards for all foods.
Annual Training
The Director of Education will provide yearly training on:
• Healthy role modeling
• Smart Snacks compliance
• Healthy parties & celebrations
• Water access & meal environment
• Physical activity requirements
Compliance Checklists
Use these checklists to help monitor policy compliance.
Classroom & Celebration Checklist
	Item
	Compliant (✓/✗)
	Notes

	No candy or soda visible at desks
	
	

	Healthy party planning sheet sent 2 weeks before events
	
	

	Non-food rewards encouraged
	
	

	Snacks meet Smart Snacks standards
	
	

	Recess not withheld as punishment
	
	


Cafeteria & Food Service Checklist
	Item
	Compliant (✓/✗)
	Notes

	Menus posted in cafeteria & website
	
	

	Daily meal production records kept
	
	

	Smart Snacks calculator used for new items
	
	

	Water stations working & checked daily
	
	

	Allergy plans posted & accessible
	
	


Physical Activity & Training Checklist
	Item
	Compliant (✓/✗)
	Notes

	Recess scheduled and not withheld
	
	

	Indoor activity plan available
	
	

	PE minutes logged and reviewed
	
	

	Annual staff wellness/role-modeling training completed
	
	


Smart Snacks Check
Staff and parents can verify if foods meet Smart Snacks standards by using the Go Smart Snacks Calculator: https://foodplanner.healthiergeneration.org/calculator/

____________________________________                                     ___________________
Superintendent                                                                                      Date

