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Evanston / Skokie Community Consolidated School District 65 6:50 
 

Instruction 
School Wellness  
Evanston/Skokie School District 65 will promote student wellness, including good nutrition, physical 
activity, and emotional wellness in its educational programs, school activities, and meal programs 
consistent with Section 204 of the Child Nutrition and WIC Reauthorization Act of 2004. 
 
District 65 Goals for Nutrition Education and Nutrition Promotion  
The goals for addressing nutrition education and nutrition promotion include the following: 

1. Support and promote good nutrition for students. 
2.  Foster the positive relationship between good nutrition, physical activity, and the capacity of 

students to develop and learn, as well as for teachers to teach the importance of good health. 
3. Develop appropriate nutrition education as part of the District’s education curriculum in 

grades K – 8. 
4. Develop parent nutrition education initiatives in coordination with PTAs. 
5. Provide health and nutrition education throughout grades K – 8. 
6. Provide at least three hours of annual professional development on effective practices in 

health education for physical education teachers. 
 

District 65 Goals for Physical Activity  
The goals for addressing physical activity include the following: 

1. Support and promote an active lifestyle for students. 
2. Provide physical education instruction in grades K – 8 that includes a curriculum that 

incorporates relevant Illinois Learning Standards for Physical Development and Health as 
established by the Illinois State Board of Education that:  

a. Fosters the development of movement skills. 
b. Enhances health-related fitness. 
c. Offers direct opportunities to learn how to work cooperatively in a group setting. 
d. Encourages healthy habits and attitudes for a healthy lifestyle. 

3. Unless otherwise exempted, all students, during the school day, will participate daily in a  
physical education course. 

4. Promote community partnerships with other organizations such as park districts and YMCAs 
to provide students with opportunities to be active. 

5. Promote safe walking and biking routes for all student to travel to and from school. 
6. Provide at least three hours of annual professional development on effective practices in 

physical education for physical education teachers. 
 

District 65 Goals for Emotional Wellness 
The goals for addressing emotional wellness include the following: 

1. Provide a school environment that enable its community to practice mutual and self respect , 
independent thought, self-discipline, and competent decision-making. 

2. Employ programs and strategies that establish and maintain a positive school climate that is 
most conducive to student achievement. 
 
 
 

Nutrition Guidelines for Foods Available in Schools During the School Day  
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1. District 65 will offer and promote nutritious food and beverage choices consistent with the 
current Dietary Guidelines for Americans published jointly by the U.S. Department of 
Agriculture and the Department of Health and Human Services. 

2. District 65 will provide nutrition information for foods and beverages provided by District 65 
Nutrition Services. 

3. District 65 Nutrition Services’ competitive food and beverage choices will meet the 
competitive food standards established by the U.S. Department of Agriculture’s Smart Snacks 
rules as outlined in Attachment A. 

4. Parents and District 65 staff are required to use the competitive food standards established by 
the U.S. Department of Agriculture’s Smart Snacks rules for all foods and beverages sold in 
school, during the school day, including fundraisers and choices offered in student vending 
machines as outlined in Attachment A. 

a. A list of non-food fundraising ideas is outlined in Attachment B. 
5. Parents and District 65 staff are recommended to use the competitive food standards 

established by the U.S. Department of Agriculture’s Smart Snacks rules for all foods and 
beverages offered in school, during the school day, and at school-sponsored events that occur 
outside the school day, including classroom snacks and school/classroom rewards. 

a. A list of food and beverage choices is outlined in Attachment C. 
6. Parents and District 65 staff are recommended to use the competitive food standards 

established by the U.S. Department of Agriculture’s Smart Snacks rules for all foods and 
beverages sold at school school-sponsored events that occur outside the school day, including 
fundraisers. 

a. A list of non-food fundraising ideas is outlined in Attachment B. 
 

Guidelines for Reimbursable School Meals  
Reimbursable school meals served shall meet, at a minimum, the nutrition requirements and 
regulations for the National School Lunch Program and/or School Breakfast Program. 
 
Implementation and Monitoring  

1. In order to promote health and reduce childhood overweight, the Superintendent or 
designee(s) will establish administrative procedures to control food sales that compete with 
the District’s non-profit food service in compliance with the Child Nutrition Act. 

2. The Superintendent or designee(s), in collaboration with the District’s Wellness Council, will 
provide periodic reports to the Board of Education to enable the Board to monitor and ensure 
the implementation of the District’s Wellness Policy. 

3.  The Superintendent or designee(s) will provide periodic implementation data and/or reports 
to the Board of Education concerning this policy’s implementation sufficient to allow the 
Board to monitor and adjust the policy. This report must include without limitation each of 
the following:  

a. An assessment of the District’s implementation of the policy. 
b. The extent to which schools in the District are in compliance with the policy. 
c. The extent to which the policy compares to model local school wellness policies. 
d. A description of the progress made in attaining the goals of the policy. 

4. The Superintendent or designee(s), in collaboration with the District’s Wellness Council, will 
annually review data concerning the District’s Wellness Policy implementation in order to 
further promote student health and wellness. 
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Community Input  
The Superintendent or designee(s), in collaboration with the District’s Wellness Council, will invite 
suggestions and comments concerning the implementation, and improvement of the school wellness 
policy from parents, teachers, teachers of physical education, school administrators, students, 
representatives of the school food authority, school health professionals, the school board, and 
community. 
 
LEGAL REF.: Child Nutrition and WIC Reauthorization Act of 2004, PL 108-265, Sec. 204. 

Child Nutrition Act of 1966, 42 U.S.C. §1771 et seq. 
National School Lunch Act, 42 U.S.C. §1758. 
Healthy, Hunger-Free Kids Act of 2010, 42 U.S.C. §1758b, PL 111-296. 
42 U.S.C. §1779, as implemented by 7 C.F.R. §210.11. 
105 ILCS 5/2-3.139. 
23 Ill.Admin.Code Part 305, Food Program. 
ISBE’s “School Wellness Policy” Goal, adopted Oct. 2007. 

CROSS REF.: 4:120 (Food Services) 

ADOPTED:  August 21, 2006, Amended March 26, 2012, Amended May 18, 2015 
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Attachment A 
U.S. Department of Agriculture’s Smart Snack Rules-Competitive Food Standards 
 
The USDA established competitive food standards impact all food and beverage sold to students, the 
school campus, during the school day. 
 
Competitive food is defined as all food and beverages that are offered by any person, organization, or 
entity for sale to students on the school campus, during the school day, other than meal reimbursed 
under by programs authorized by federal law. 
 
Competitive food standards are defined as the nutrition standards for competitive food as established 
by the U.S. Department of Agriculture. 
 
School day is defined as the period of time from the midnight before the start of the official school 
day until thirty (30) minutes after the end of the official school day. 
 
Nutrition Standards for Food 
To be allowable, a food item must 

1. Be a whole grain rich product (50% or more whole grains); OR 
2. Have as the first ingredient a fruit, vegetable, dairy product or protein food (meat, beans, 

poultry, etc); OR 
3. Be a “combination food” with at least ¼ cup fruit and/or vegetable (fruit and yogurt, hummus 

and vegetables, etc); OR 
4. Contain 10% of the Daily Value of one nutrient of public health concern: calcium, potassium, 

vitamin D and dietary fiber (only through June 30, 2016); AND 
5. Meet all of the specific nutrient standards below:  

Total Fat ≤ 35% of total calories from fat per item as packaged/served 

Saturated Fat ≤ 10% of total calories per item as packaged/served 
Trans Fat Zero grams of trans fat per portion as packaged/served 
Sodium-Entrees  ≤ 480 mg per item  
Sodium-Snacks and Side Items ≤ 230 mg (until June 30, 2016) ≤ 200 mg (after July 1, 2016) 
Calories-Entrees  ≤ 350 per item 
Calories-Snacks and Side Items ≤ 200 calories per item 
Total Sugar ≤ 35% of weight from total sugars per item (dried/dehydrated 

fruits/vegetables exempt) 
Food Exemptions: 

• Sugar-free chewing gum 
• Fruits and vegetables with no added ingredients 
• NSLP and NSBP entrees 

 
Nutrition Standards for Beverage 
Beverage Elementary School Middle School  
Plain water, carbonated or not No size limit No size limit 
Low fat milk, unflavored ≤ 8 ounces ≤ 12 ounces 
Non fat milk, unflavored or 
flavored 

≤ 8 ounces ≤ 12 ounces 

100% fruit or vegetable juice ≤ 8 ounces ≤ 12 ounces 
Caffeine: 

• Elementary and Middle School foods and beverages must be caffeine-free, with the exception 
of trace amounts of naturally occurring caffeine substances. 
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Use the Smart Snacks in Schools Product Calculator, developed by the 
Alliance for a Healthier Generation, to take the guesswork out of nutrition 
standards. Simply enter the product information, answer a few questions, 
and determine whether your snack, side or entree item meets the new 
USDA Smart Snacks in School standards. Go to the following website to 
use the Schools Product Calculator:  
https://www.healthiergeneration.org/take_action/schools/snacks_and_beverages/smart_snacks/allianc
e_product_calculator/ 
Link can also be found on the Nutrition Services page of the District’s website. 
 
  

https://www.healthiergeneration.org/take_action/schools/snacks_and_beverages/smart_snacks/alliance_product_calculator/
https://www.healthiergeneration.org/take_action/schools/snacks_and_beverages/smart_snacks/alliance_product_calculator/
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Attachment B 
Non-Food Fundraising Ideas: 

• Raffle  
• Candles 
• Book sale 
• Cookbook 
• Car wash 
• Walk-a-thon 
• Student artwork 
• Stuffed animals 
• Stadium pillows 
• Educational games 
• Holiday decorations 
• Shopping donation programs 
• School mascot temporary tattoos 
• Growing and/or selling flowers and plants for holidays 
• Faculty and/or student talent show 
• Teacher/student sports competition 
• Auction of donated goods and services 
• Balloon bouquets for special occasions 
• Bottled water with school label 
• Refillable water bottle with school logo 
• Glow in the dark novelties (popular at school dances) 
• Greeting cards, especially designed by students 
• School calendars with important dates on them 
• Party bags for kids birthday parties fill with non-food items 
• Sale of flowers and balloons for the family to purchase for student graduates 
• School spirit items – t-shirts, sweatshirts, sweatpants, caps 
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Attachment C 
Recommended Food and Beverage Choices:  

• Raw vegetables with low fat dressing or yogurt dip 
• Fresh fruit (slices, wedges, etc) 
• Fruit salad 
• Cereal and fat free or low fat milk 
• Frozen fruit pops (fruit juice or fruit as the first ingredient) 
• Dried fruit 
• Single serve applesauce or canned fruit (in juice) 
• Apple wedges or celery sticks with peanut butter 
• Fruit smoothies made with fat free or low fat milk 
• Trail mix 
• Dry roasted nuts 
• Lean meat and cheese with whole grain crackers 
• Party mix (variety of whole grain cereals, nuts, etc) 
• Baked chips with salsa or low fat dip 
• Granola bars 
• Whole grain mini bagels with whipped or light cream cheese 
• Yogurt and fruit parfaits made with fat free or low fat yogurt 
• Ice cold water 
• Fat free or low fat milk products 
• 100% fruit or vegetable juice 

 
This list is not all-inclusive or void of common allergens and is meant only to provide parents and 
school staff with guidance for healthier food and beverage choices.  Not all food and beverage items 
on this list will necessarily meet the competitive food standards outlined in Attachment A, as items 
vary in calorie, fat, sodium and sugar content.  However, all items on the list are believed to be 
consistent with the intent of the wellness policy to promote student health and reduce childhood 
overweight.   
 
Recommended Non-Food Celebrations: 

• Games or crafts 
• Dance party 
• Extra recess or playtime 
• Special book 
• Guest readers 
• Activity time 
• Overnight stuffed animal or item from class 
• Themed scavenger hunt around school 
• Treasure chest stocked with non-food items 
• Allow birthday child to wear a special ribbon, sash, crown, or carry a special item 
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Attachment D 
The below is a glossary of terms that includes links for more information. 
 

1. Child Nutrition Act: www.fns.usda.gov/cnd/lunch/aboutlunch/programhistory_6.htm  
2. Dietary Guidelines for Americans: www.cnpp.usda.gov/dietaryguidelines.htm  
3. Final Rule Nutrition Standards in the National School Lunch and School Breakfast Programs: 

www.fns.usda.gov/cnd/governanace/legislation/nutritionstandards.htm 
4. Food Guidance Systems: www.choosemyplate.gov/  
5. Health, Hunger Free Kids Act 2010 (regulations for the National School Lunch and School 

Breakfast Programs): www.fns.usda.gov/cnd/governance/legislation/cnr_2010.htm  
6. Required: something that is mandated by an authoritative body 
7. Smart Snacks in Schools Product Calculator: 

www.healthiergeneration.org/take_action/schools/snacks_and_beverages/smart_snacks/allian
ce_product_calculator/  

8. Stakeholders: a person, group, or organization who affects or can affected by the policy.  
These groups include, but are not limited to the following: parents, teachers, teachers of 
physical education, school administrators, students, representatives of the school food 
authority, school health professionals, the school board, and community. 

 
 

http://www.fns.usda.gov/cnd/lunch/aboutlunch/programhistory_6.htm
http://www.cnpp.usda.gov/dietaryguidelines.htm
http://www.fns.usda.gov/cnd/governanace/legislation/nutritionstandards.htm
http://www.choosemyplate.gov/
http://www.fns.usda.gov/cnd/governance/legislation/cnr_2010.htm
http://www.healthiergeneration.org/take_action/schools/snacks_and_beverages/smart_snacks/alliance_product_calculator/
http://www.healthiergeneration.org/take_action/schools/snacks_and_beverages/smart_snacks/alliance_product_calculator/
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