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FOOD SERVICES

The Board of Education shall provide cafeteria facilities in all school facilities where space and facilities permit, and will provide food service for the purchase and consumption of lunch for all students.  The Board shall annually encumber the funds needed to operate the program.

The food-service program shall comply with Federal and State regulations pertaining to the selection, preparation, consumption, and disposal of food and beverages as well as to the fiscal management of the program.  In addition, as required by law, a food safety program that is based on the principles of the Hazard Analysis and Critical Control Point (HACCP) system shall be implemented with the intent of preventing food-borne illnesses.  For added safety and security, access to the facility and the food stored and prepared therein shall be limited to food service program staff and other authorized persons.

The Board shall approve and implement nutrition standards governing the types of food and beverages that may be sold on the premises of its schools and shall specify the time and place each type of food or beverage may be sold.  In adopting such standards, the Board shall:

	
	A.
	consider the nutritional value of each food or beverage;

	
	
	

	
	B.
	consult with a dietitian licensed under R.C. Chapter 4759, a dietetic technician registered by the commission on dietetic registration, or a school nutrition specialist certified or credentialed by the school nutrition association; and

	
	
	

	
	C.
	consult and incorporate to the maximum extent possible the dietary guidelines for Americans jointly developed by the United States Department of Agriculture (USDA) and the United States Department of Health and Human Services.


No food or beverage may be sold on any school premises except in accordance with the standards approved by the Board.

In addition, as required by law, a food safety program that is based on the principles of the Hazard Analysis and Critical Control Point (HACCP) system shall be implemented with the intent of preventing food-borne illnesses.  For added safety and security, access that the facility and the food stored and prepared therein shall be limited to food service program staff and other authorized persons.

The Board shall provide a Federal food service program for students during summer intervention programs that are mandated under Federal law.  If the Board determines that it is unable to provide a Federal food service program during the summer, for financial reasons, the Board will communicate that decision to its residents in a manner it determines to be appropriate.

During all times while the food service program is operating and students are being served food, at least one (1) employee shall be present in the area in which the food is being consumed who has received instruction in methods to prevent choking and demonstrated an ability to perform the Heimlich maneuver.

Lunches sold by the school may be purchased by students and staff members and community residents in accordance with administrative guidelines established by the Superintendent.  Lunches may be made available, free of charge, to senior citizens who are serving as volunteers to the District.

The operation and supervision of the food-service program shall be the responsibility of the Director of Food Services.  In accordance with Federal law, the Director of Food Services shall take such actions as are necessary to obtain a minimum of two (2) food safety inspections per school year, which are conducted by the State or local governmental agency responsible for food safety inspections.  The report of the most recent inspection will be posted in a publicly visible location, and a copy of the report will be available upon request.  (Please note:  Schools participating in more than one (1) child nutrition program are only required to obtain two (2) food safety inspections per school year if the nutrition programs offered use the same facilities for the preparation and service of meals.  Also, the requirement for two (2) inspections does not apply to schools that only offer the Special Milk Program.)

A periodic review of the food-service accounts shall be made by the Treasurer.  Any surplus funds from the National School Lunch Program shall be used to reduce the cost of the service to students or to purchase cafeteria equipment.  Surplus funds from a-la-carte foods may accrue to the food‑service program.

No foods or beverages, other than those associated with the District's food-service program, are to be sold during the regular school day.  The District shall serve only nutritious food in accordance with the nutritional standards adopted by the Board.  Foods and beverages in competition with the District's food-service program may only be sold in accordance with Board Policy 8550.

The Superintendent is responsible for implementing the food service program in accordance with the adopted nutrition standards and shall provide a report regarding the District’s compliance with the standards at one of its regular meetings annually.

Nutrition Standards
The Licking Heights Local Schools Nutrition Standards must be met for all sales of food to students in all Licking Heights Schools during the regular and extended school day setting.  This includes foods sold through the Food Services Department as well any other organization or person.

Sales of food in competition with the meal service of the Food Services Department are prohibited by Board policy in conjunction with Federal law.

District nutrition standards apply only to food or beverages sold.  Food provided free as refreshment for parties, potlucks, teacher appreciation luncheons or breakfasts, etc. is not subject to District nutrition standards.  However, offering foods that meet these standards is highly recommended.  

Licking Heights Schools Nutrition Standards are in alignment with the Alliance for a Healthier Generation's School Beverage and Competitive Food Guidelines and Smart Snacks in Schools.
	
	SCHOOL BEVERAGE GUIDELINES
	

	
	
	

	Beverages
	Elementary
	Secondary

	
	
	

	Water
	Any size
	Any size

	
	No added sugars, artificial
	

	
	sweeteners or sodium
	

	
	
	

	Plain Fat Free/Low Fat Milk
	8 oz. 
	12 oz. 

	Up to 150 calories per 8 oz.
	
	

	
	
	

	Flavored Fat Free/Low Fat Milk
	8 oz. 
	12 oz. 

	Up to 150 calories per 8 oz.
	
	

	
	
	

	100% Juice
	8 oz. (160 calories)
	12 oz. (240 calories)

	Up to 120 calories per 8 oz.
	
	

	
	
	

	No or Low Calorie Beverages
	No
	12 ounces or less of any beverage that contains no more than 40 calories per 8oz. (60 calories per 12 oz); 20 ounces or less of calorie-free flavored water (with or without carbonation); 20 ounces or less of a beverage that contains no more than 5 calories per 8 ounces (or 10 calories per 20 ounces), The latter may include caffeinated beverages and beverages with added sweeteners, carbonation, or artificial flavoring.

	Up to 20 calories per 8 oz.
	
	


***At least 50% of beverages must be water and or no or low calorie beverages.

	
	SCHOOL SNACK FOOD GUIDELINES
	

	
	
	

	Snacks
	Calories
	
	Total
	Sat.
	Trans
	Sugar
	Sodium

	
	Elem.
	
	Fat
	Fat
	Fat
	By Wt.
	

	
	
	
	
	
	
	
	

	Non-exempt Entrée**
	350
	
	35% or less
	10% or less
	0g
	35% or less total weight
	480mg

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	Nuts, Nut
	150
	
	Exempt
	Exempt
	0g
	35% or less total weight
	230mg

	Butters
	
	
	
	
	
	
	

	and Seeds
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	Reduced Fat Cheese
	200
	
	Exempt
	Exempt
	0g
	35%
	230mg

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	Soup and
	200
	
	35% or less
	10% or less
	0g
	35% or less total weight
	230mg

	Vegetables
	
	
	
	
	
	
	

	with
	
	
	
	
	
	
	

	Sauce
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	Snacks**
	200
	
	35% or less
	10% or less
	0g
	35% or less total weight
	230mg

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	Fruit with
	150
	
	Exempt
	Exempt
	0g
	35%
	230mg

	nuts
	
	
	
	
	
	
	

	(trail mix)
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	*Cheese may be reduced fat or part skim in 1.5 oz. portions.  One (1) egg or egg equivalent with no added fat is permitted.  Ala Carte that is exempt from these guidelines is items that are served as part of a reimbursable meal in the same portion size.  (R.C. 3313.814(A))


** Entrée’s are exempt, only if served the day of and day after the entrée is served as part of the NSLP or SBP.  All other days, entrees must meet non-exempt entrée guidelines.

Sales of candy and other foods and drinks outside of the regular or extended school day are at the discretion of the school's wellness committee.  However, healthy food choices for fundraising or non-food based fundraising are highly recommended.

Meals served through the National School Breakfast, Lunch, Snack and Summer Food Service Programs will meet, at minimum, nutrition requirements established by local, State, and Federal regulations and will conform to standards outlined in the Healthier US School Challenge.
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