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Purpose

The purpose of the presentation is to provide an overview of:

> the rationale for a School Food and Beverage Policy
» The Ministry of Education’s Healthy Schools initiatives
> the School Food and Beverage Policy

» the Nutrition Standards

» implementation strategies

» resources to help implement the policy.
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Working Together to Facilitate Healthy
School Nutrition Environments
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CHAMPLAIN DECLARATION

Today’s Reality...

| Y f// Childhood obesity rates have
V tripled over the past 25 years.
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“Can Johnny come out and eat?”

Children today could be the first
generation with shorter life
expectancy than their parents.
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CHAMPLAIN DECLARATION

Why the School Environment?

Research shows that there is a clear link
between good nutrition and school
performance.

Schools are the ideal settings to establish & promote
healthy eating practices in children & adolescents.
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The Champlain
Declaration:

A commitment to
working together to

DECLARATION:
.ﬂ.e:all_l_t-:- Action for Physically .ﬂ.ctl\.-'r-; d c re a te h e a I t h y s c h o 0 I

environments
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CHAMPLAN “:?W School Board Priority
Areas for Action

1. Healthy nutrition environments, with an immediate focus
on the following elements:

a. Healthy fundraising
b. Healthy classroom rewards
c. Healthy lunch programs & food service contracts

2. Principal and teacher training to support implementation
of physical activity and nutrition-related actions

(as determined at November 5, 2009 Steering Committee meeting)
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NEw ScHooL Foob AND
BEVERAGE Poricy COMING
7O ONTARIO SCHOOLS

JANUARY 20

Ontarin schools will soon have a healthier approach to selling lunches, snacks
and drinks. This winter, the School Food and Beverage policy (PPM 150) is being
introduced to ensure that healthy food and beverages are sold in schools.

The policy applies to food and beverages sold:

* in all venues on school property, such as cafeterias, vending machines

and tuck shops
* through all programs, including catered lunch programs, and
» at all events on school property, including bake sales and sports events.

The policy, which includes new nutrition standards, was announced in January 2010.
Schools must be in full compliance beginning September 1, 2011, at the start of the
2011-12 school year. This will give schools and boards a phase-in period to ensure
that they are ready.

The nutrition standards are based on the principles of healthy eating outlined in
Canada’s Food Guide.




Introduction and Background
SECTION 1
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The Need for Action...

Rising childhood obesity rates may cause this generation of
children to have shorter lives than their parents.

-Standing Committee on Health, House of Commons, 2007

The rate of obesity among 12-17 year old Canadian
adolescents has almost tripled over the past 25 years going
from approximately 3% in 1978/79 to 9% in 2004.

-Canadian Community Health Survey, 2004

In Ontario, 28% of children and youth are either overweight

or obese.
-Canadian Community Health Survey, 2004

Obesity costs Ontario approximately $1.6 billion annually.
-Katzmarzyk, 2003
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The Link .. ..

Research shows that:

»Health and education success are intertwined: schools
cannot achieve their primary mission of education if

students are not healthy.
-Storey, 2009

»Healthy eating patterns in childhood and adolescence
promote optimal childhood health, growth, and intellectual

development.
-CDC, 1996
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Background - Policy Development

Nutrition Standards for Schools Committee (NSSC) formed
by the Ministry of Education in 2008 to:
» provide expert advice on a school food and beverage
policy and school nutrition standards.

The NSSC included representatives from:

» the Ministry’s Healthy Schools Working Table (the
Ministry’s advisory group on healthy schools issues
composed of education and school-based health

organizations)
» public health professionals

» food industry.
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School Food and

Beverage Policy
SECTION 2
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School Food and Beverage Policy

The School Food and Beverage Policy applies to:

> all publicly-funded elementary and secondary schools in
Ontario.

» food and beverages sold in all venues (e.g., cafeterias,
vending machines, tuck shops/canteens), through all
programs (e.g., catered lunch programs), and at all events
(e.g., bake sales, sporting events) on school premises for
school purposes.
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School Food and Beverage Policy (contq)

The policy does not apply to food and beverages that are:
» offered in schools to students at no cost

» brought from home or purchased off school premises and
not for resale in schools

» available for purchase during field trips off school
premises

» sold in schools for non-school purposes (e.g., sold by an
outside organization that is using the gymnasium after
school hours for a non-school-related event)

» sold for fundraising activities that occur off school
premises

» sold in staff rooms.
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School Food and Beverage Policy (contq)

Exemptions for Special-Event Days:

The school principal may designate up to ten days (or fewer,
as determined by the school board) during the school year
as special-event days on which food and beverages sold in
schools would be exempt from the nutrition standards.

School principals:

» must consult with the school council prior to designating a
day as a special-event day

> are encouraged to consult with their students when
selecting special-event days.

Notwithstanding this exemption, on special-event days, schools are

encouraged to sell food and beverages that meet the nutrition 5
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School Food and Beverage Policy (contq)

School boards and schools are required to:
» comply with the Trans Fat Standards (O.Reg. 200/08)

» take into consideration strategies developed under the
school board’s policy on anaphylaxis

» practice safe food handling and storage
» ensure students have access to drinking water

> take into consideration the diversity of students and staff in
order to accommodate religious and/or cultural needs.
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School Food and Beverage Policy (contq)

chool boards and schools are encouraged to:

» offer, when available and where possible, food and
beverages that are produced in Ontario

» be environmentally aware (e.g., reduce food waste, reuse
containers, recycle food scraps)

» avoid offering food or beverages as a reward or an
incentive for good behaviour, achievement or
participation.
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School Food and Beverage Policy (contq)

Implementation:

» School boards must be in full compliance with the policy
by September 1, 2011.

» School boards are encouraged to implement the policy
as soon as possible.

4 N

School boards are encouraged to consult with their board of health
to implement the nutrition standards. Under Ontario Public Health
Standards, 2008, boards of health have a mandate to work with
school boards and schools on healthy eating.
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School Food and Beverage Policy (contq)

Monitoring:
» School boards are responsible for monitoring the
implementation of this policy.

> At the end of the 2010—11 school year, school boards will
be required to attest that they are in full compliance with
the School Food and Beverage Policy by September 1,
2011.
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Nutrition Standards
SECTION 3

“*
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Nutrition Standards (contq)

The nutrition standards set out the criteria that food and
beverages must meet in order to be sold in schools. All food
and beverages fit into one of the following categories:

Sell Most Sell Less

Products in this category Products in this category

are the healthiest may have slightly higher
options and generally amounts of fat, sugar,
have higher levels of and/or sodium than food
essential nutrients and and beverages in the Sell
lower amounts of fat, Most category.

sugar, and/or sodium.
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Nutrition Standards (contq)

Often, a food or beverage product can fit into all three
categories, depending on its nutritional value.

Food should always be prepared in a healthy way — that is,
using cooking methods that require little or no added fat or
sodium, such as baking, barbequing, boiling, broiling,
grilling, microwaving, poaching, roasting, steaming or stir

frying.

reach every student A _
appuyer chaque éléve /~ Ontario



Nutrition Standards (contq)

The nutrition standards are divided into two sections: food
and beverages.

Food is divided into six groups (the first four food groups are
from Canada’s Food Guide):

> Vegetables and Fruit
» Grain Products

» Milk and Alternatives

> Meat and Alternatives |
» Mixed Dishes

» Miscellaneous Items

Beverages are divided according to the type of school:
» Elementary Schools
» Secondary Schools
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Reading the Nutrition Standards

Food or Beverage Group

2 Grain Products

The Categories

* Compare the nutrition criteria below withthe Mutrition Facts bleand the inged i

food B

Sall Most [250%)

G bel.
* Food shoukd always be prpamd ina healthy way —that &, wing cooling t =quir litte ornoadde orsodium, suchas baking, barbequits, boiling, broiling,
grilling, micm vaving, poaching, masting, steamirg, orstirfr,l%

Sell Less [220%)

Hutrition Criteria

Mutrition Criteria

Brzad

Whole grain & the fist tem onthe ing mdient lst
and Saturated fat: < 2g

andSedium:z 240mg

andFibe:z 22

Evamples:

» Whele grain breads. including bunz. bagek, Englich
muffins. k. naan. pitas. tortilks. chapatts ot
bannack

» Whelkgrain piza dough and fhtbread

Pasta, Rice,
and Other
rains

Sub-Group
Products with a similar
nutrient profile.

Satumted fat:< g
andSedium: £ 430mg

Examples:

= White (anriched] braaclz. incluing bute, bagsk
English mutfits. rolls, naan. pitas. ta tilas. chapte.
ot bannoch

= White [anriched] piza dough

Satumted fat: > g
of Sod ium: = 430mg

Examples:
= White breads thatare higher in fitor sedinm
u Some chease breads scones and bicuits

Tips
Generic tips for
each food and
beverage group.

Fat:s 3g
and Saturated fat: 2 2z
and Sedium:z 240mg

Evamples:

» Whole wheat ar white [enriched] pazta, including
oz

= Whits, brown, anel wik rics. 1ike noodles. and soka
noodles

» Quinoa bukgur, wheat berries, s pekt and ather
whele grainz

Fat:s5g
andSaturated fat:z 27
andSedium: £ 430mg

Examples:
= Some pasta, rice. and othergning

Fat:=5g
of Saturated fat: > 27
or S ium: = 430mg

Evamples:
= Some [ast, rice and othergrins thatare higher in
fat saturated fat arzodinm

Nutrition Criteria
Specific nutrient
levels for each sub-
category.

S~

Fat:s5g
andsatumted fat: < 2g
and Fibre:z 2

Examples:
» Some muffinz, coabiss, grinkased bar
» Somewhalegrain vatfls and pancakes

Fat:= 10
andSaturated fat:z 2g
andFibe:z 2

Evamples:
= Same muffins, cookies, grain-based bars, s nacks
= Same vatfhs and pancabes

Fat: - 10g
o Saturated fat: = 2g
o Fibe: < 2g

» Some cookies and squares

Examples

Grain-Based
Snacks

Fat:s 3g
and Saturated fat: < 2g
andSedium:z 240mg

Examples:

» Samewholegrain cracher:. pita chips. and
fhtbreads

» Same paclaged cracher: and popcom

Fat:s5g
andSatua ted fat:= 2g
andSodium: £ 430mg

Evamples:
= Samecrachers, pretek. and popear

Fat: =5g
or Saturated fat: > 2g
‘o Sod ium: = 4g0mg

Examples:

= Crches. preteb. and pap<am higher in fatand
sadium

= Mostcom chips and other smach mives

Some common
products that may
fit into the sub-

group.

Cereals

Footnotes

Additional explanatory notes
identified in the nutrition
criteria and examples.

Whole grain & the fist tem onthe ing mdient lst
andsatumted fat: < 2g
and Fibre:z 2

Examples:
» Some bieakfast cersak, including oatmeal some
granoh, and cold cersa b o ntaining fibre

‘Whok grain & northe fist tiemonthe ing mdient
lst

of Saturated fat: > 2g

o Filie: < 2g

Examples:
= Some braabfastcerask
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* Food high in sugars and starches (natural or added) can leave particles clinging to the teeth and put dental health at risk. Vegetable and fruit
choices of particular concern include fruit leathers, dried fruit, and chips (potato or other). It is suggested that these foods be eaten only at
meal times and that foods that clear quickly from the mouth be eaten at snack times, such as fresh (raw or cooked), canned, or frozen
vegetables or fruit.
** Look for other words for sugar, such as glucose, fructose, sucrose, dextrose, dextrin, corn syrup, maple syrup, cane sugar, honey, and
concentrated fruit juice.
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Nutrition Standards — Vegetables and Frui

» Compare the nutrition criteria below with the Nutrition Facts table and the ingredient list on the food label.

* See the section “Mutrition Standards for Beverages” for the nutrition criteria for vegetable and fruit juices and juice blends.

» Food should always be preparad ina healthy way —thatis, using cooking methods that require little or no added fat or sodium, such as baking, barbequing, boiling, broiling,
grilling, microwaving, poaching, roasting, steaming, or stir-frying.

Sell Most (= 80%3)

Sell Less (= 20%)

Nutrition Criteria

Mutrition Criteria

Fresh, Frozen,
Canned, and
Dried Vegetables

wvegetable or fruitis the firstitem on the
ingredient list
and Fat: = 3g

wegetable or fruitis the first item on the
ingredient list
and Fat: =5g

sugar** is the first item on the ingredient list
or Fat: = 5z
or Saturated fat: = 2g

Tomatoes and
Tomato- Based
Products

and Sodium: =480mg

Examples:
+ Some whole, crushed, or diced tomatoes
+ Some pasta sau e

and Fruit and Sodium: = 360mg and Saturated fat: = 2g or Sodium: = 430mg
and Sodium: =430meg
Examples: Exomples:
+ Fresh orfrozen vegetmbles with litde or noe added Excimples: + Vegetmble and fruit producs prepared with higher
salt * Some dried fruit and L00% fruitleathers amounts of fat, sugar, and/or salt, induding deep-
* Fresh orfrozen fruit with no added sugar + Lightly seasoned or sauced vegetables and fruit fried vegetmbles
* Canned vegetables + Some prepared mixed vegetables * Some packaged frozen and deep-fried potato
= Canned fruit padaed in juice or light syrup producks, indudi ng hash browns and Frendh fries
* Linsweetenad apple sauc = Some fruit snads made with juice (2.2, gummies,
+ Some lovw-fatfrozen potato products, induding fruit rolls)
Frend fries
+ Some dried fruit and 100% fruitleathers®
Canned Fat: = 3g Fat: > 3g

or Sodium: =480mg

Examples:

= Whole, crushed, or di ced tomatoes that are higher
infator sodium

+ Pastasauce thatis higherin fat or sodium

Vegetable and
Fruit Chips

Fat: £ 3g
and Sodium: = 240mg

Examples:

* Some lowerfat, lowear-sodium vegetable dhips (2.2,
potEte, carrot)

* Some lower-fat, lower-sodium fruit dips (2.2,
banana, apple, pear)

Fat: =5g
and Saturated fat: = 2g
and Sodium: =4280mg

Examples:
= Some vegetable dhips (e g, potato, Grrot)
+ Some fruit dhips (2. g, banana, apple, pearn

Fat: =5g
or Saturated fat: = Zg
or Sodium: >4280mg

Exomyples:

= Some vegetable chips that are higher infator
sodium

= Some fruit dhips thatars higherin fat or sodium

“Food high in sugars and stardes (natural or added) c@n leave parides dingng to the teeth and put dental health at nsk Vegetable and fruit dhoices of part aular concernind ude fruitleathars, dned fruit,
and chips (potato or other). 1t is suggested that these foods be eaten only st meal imes and that foods that dear qui cdy from the mouth be eaten at snack imes, such as fresh (w or cooked), @nned, or
frozen vegetables or fruit

=*Look for other words for sugar, such as glucose, fructose, sucrose, dextrose, dextrin, corn syrup, maple syrup, cone sugar, honey, and concentrated
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Nutrition Standards — Grain Products

= Compare the nutrtion criteria =bow withthe Mutrition Facts @bk ard the ingmd et let on the food Bhs1
= Fooxd shoukl alvavs b= pepa =d ina healthy vay —that &, Eing cooking methods that mguie littke orncadded fat orsedium, suchas laking, ards=quing, boiling, broilirg,
grllirng, mikrmewaving, poaching, masting, steaming, orsticrfrying.

Sell Mast [=80%)

Sell Less (= 20% )

Nurtriiti on_ Criteria

Nustrition Criteria

Eraad

whaok gmin & the first tem onthe ing mdientlist
and Satum t=d fat: = 2g

and Sodium: = Za0mg

and Fibe:z zg

Ewarmgles:

= Whele gmin brasds . inc lud ing buns, bagzlk. Englich
muffins. rolk. naan. pias. tortills. cha patties. otis.
bannock

= Wholgmin peza dough and fhthread

Satumted fat: = g
andsodium: = 4as0me

Ewarngles:

= Wihite (mnrichad ] Braads . inc luding buns . bageks.
English muffics. rolk. naan. pias. tortilks . cha pattis.
retis. bannach

= White [=nrichad | pEza deugh

Saturmated fat: = g
or Sodd ium: = 420mE

Ewarngles:
= Wkt braads thatars high=r in fatarsodinm
= Somechesse breads. scones. and bicuits

Paszta, Rice,

Fat: = =g

Fat = 5g

Fat: - 5g

and Zatua ted fat: = g
and Fibre:z 2g

Examples:
= Sonwe muffins. cookies. grain- based bars
= Sone whe ke grain waffles and panca bes

and Zaturated fat: = g
andFibe:z 2g

Examples:
= So e muffins. coo kies. grain-based bars. snaclks
= So e watfles and pancabes

amnd Other and Zatua ted fat: = g and Zaturated fat: = g or Satumted fat: = g
Erains and Sodium: = 230me and Sodium: = 420me or Sodd i = JE0mE
Exarmples: Exanmples: Exarmples:
= Whole wheatorwhite [enriched| pasta. including = Some pasta. rice and other grains = Some pasta. rice. and other grains thatare higher in
o uSOo us fat satumat=l fat crsodinum
= White browon, mand wikd rice rice noosdles and soba
nood les
= Ctuinca. bulgur wheat barries s peh and other
wwhe bk grmins
Baked Goods Fat: = 5g Fat-=< 10 Fat: = 1

or Satumted fat: = g
or Fibbre: = 2g

Examples:

= Mostcrmbsant danihes. cabes doughnuts. pies.
turnocoars. pastres

= Somme coo bies ane souanes

‘Grain-Based

Fat: = 3g

Fat-= Sg

Fat: = 5g

and Zatua ted fat: = g
and Fibre:z 2g

Examples:
= Sonwe breabfast cerea k. including catmeal 5o me
granch. and cokl carmak containing files

Smacks and Satum t=d fat: = g andSatumted fat: = =g or Satumted fat: = g
and Sodium: = 2300me and Sodium: = 430me or Sod ium: = E0mE
Ewarmgles: Exarmgles. Exammgles:
= Soones wwhe b grain o mebers. pis chips.and = Seonne o rmc bars pratak and poposrn = Crachars. pratmak and popcern highar in ftsne
fhthreads sol ium
= Sonve packaged cmebers and po poorn = Mostcom chijs and other snack mives
Ceraals Wwihok gm@min E the first tem onthe ing mdient let Wihok gmin e ocorthe first temonthe ing =dent

[[=4
or Satumtzd fat: = g
or Fibbre: = 2g

Examgiles:
= Some breabastcereak
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Nutrition Standards — Mixed Dishes

Many products offered for sale in schools include more
than one major ingredient. These are grouped as Mixed
Dishes.

Mixed Dishes With a Nutrition Facts Table are assessed
differently then Mixed Dishes Without a Nutrition Facts
Table.
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Nutrition Standards — Mixed Dishes (contq)

For Mixed Dishes With a Nutrition Facts Table, you will
need to compare the food label information with the
nutrition criteria in the nutrition standards.
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Nutrition Standards — Mixed Dishes (contq)

Note: Mized dishesare products that contain more than one majoringredient.

IWixed Dishes With a Nutrition Facts Tahle

* Compar the nutrtion critera elow withthe Hutrition Facts tablk amd the irgmd ent Bt provided by the supplie .
* Food should aleays e pepa=d ina kealthy way —that &, wing cooking methods that =quie itk orneadded fat orsedium, suchas lakirg, batequing, beiling, broilirg,

grllirg, micm waving, poaching, masting, steamirg, or stirfrying.

Sell Most (z80%) Sell Less (= 20%)
Mutrition Criteria Mutrition Criteria
Entrées Fat:z 10 Fat:z 15¢g Fat: = 15¢
je.g., frceen peza, and satumted fat: = 5g and satum ted fat:= 7g or Satuated fat: = 7g
samlwiches, pasta, and Scdium: 2 960mg and Sadium: 2 960mg or Seddium: = 9 60mg
hotd cgs) and Fibe:z 2g and Fibe: = 22 of Fibe:< 2g
and Prteing z 10g and Prtein:z 7g or Prote in: < 7g
Soups Fat = 3g Fat:z=5g Fat: =5g
and Sodium: = 7 20mg and Satura ted fat: = 2g or Saturated fat: = 2g
and Fibe:z 28 and Sedium; 2 7 20mg or Seddium: = 7 20mg

Side Dishes
fe.g., gminamdor
vegetablk sakds)

Fat = 5g

and Satumted fat: = 25
and Scdium: 2 360mg
and Fibe:z 2g

Fat:=7g
and satumted fat:2 25
and Scdium: 2 360mg

Fat:=7g
or Satuated fat: = 22
or Seddium: = 380mg

reach every student
appuyer chaque éleve




Nutrition Standards — Mixed Dishes (contq)

[fixed Dishes Without a Nutrition Facts Tahle

# Forevery ingmed et wed, mfe rto the mutntion criteri in this append i« for the ap proprate food goups.
# Food should aleays b2 prpard ina healthy way -that &, wEing cooking metheds that mouire itk ornoadded fat orsodium, suchas bakirg, barequirg, boiling, broiling,
grilling, micm vaving, poaching, masting, steaming, or sticfryirg.

Sell Maost (2 80%) Sell Less (= 20%)
Mutrition Criteria Mutrition Criteria
Entrées llmajorirg mdients” are from the “sell one ormare major ingred ents ar fromthe Sell | Cannot b= sold i pr pard withany
feg. peza, sandwiches, | Most' category. Less” category. irgedients fromthe * kot Permitted for
pasta, hotdogs) Sak” category.
Soups Ellmaperirg mdents am from the “Sell e ormare major inged ents ar fromthe Sell | Cannot b= sold f pre ped withany
Most” category. Less" categony. irgdients fromthe “Hot Pemitted for
sak’ category.
Side Dishes allmajorirg mdients am from the “Sall one ormare major ingred ents ar fromthe Sell | Cannot b= sold i pr pard withany
fe.g. grminarel for Most” category. Less” category. irgedients fromthe * kot Permitted for
vegetalk sakds) Sak” category.

*4 mapr mgredient 15 any product that 15 Wertified more of the food groups set out mthe mirtion fandards —that 15, Vegetables and Frug, Gram Produets, Milk and
Altematives, and Meat and Abematness, All pizza toppings are considered mapr merediernts.

/!
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Nutrition Standards — Miscellaneous ltems

Miscellaneous Items

Minor Ingredients

# The following are considered minor ingredients and are to be used in limited amounts, as defined under “S erving Size”.
# Choose products that arelower in fat and/or sodium.

Ingredients Serving Size
Condiments and Spreads £15ml {1 thsp)
Gravies and Sauces £E60ml {4 thsp)
Cips £30ml (2 thsp)
Fats 25ml {1 tsp)
Qils and Dressings £15ml {1 thsp)
Other {e.g., chocalate chips, coconut, olives, parmesan cheese) 215ml {1 thsp)

Candy

Chocolate

Energy bars

Licorice

Gum

Gummies

Fopsides and freezies, if not prepared with 100% juice
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Nutrition Standards
Beverages — Elementary Schools

Compare the nutrition criteria below with the Nutrition Facts table and ingredient list on the food label.

Sell Most (= 80%)

Sell Less (< 20%])

Mutrition Criteria

Mutrition Criteria

Water

Plain

Milk and Milk-Based
Beverages {Plain or
Flavoured)

Fat: 2% M.F.* ar 25¢

and Sugar: £ 28g

and Calcum: 2 25% Dy **
and Container size: = 250ml

Fat: = 2% ML.F. ar = 5g

or Sugar: > 28g

or Calcium: = 25% DV

or Container size: > 250ml

Yogurt Drinks

Fat: £3.25% M.F. or 23g
and Container size: £ 250ml

Fat: > 3.25% M.F. or = 3g
or Container size: > 250ml

Soy/Milk Alternative
Beverages (Plain or
Flavoured)

Fartified with calcum and vitamin D
and Container size: £ 250ml

Unfaortified
or Container size: = 250ml

Juices or Blends:
Vegetable or Fruit

L100% juice, pulp, or purée
and Unsweetened/No sugar added
and Container size: £ 250ml

< 100% juice, pulp, or purée
or Sugarin the ingredient list
or Container size: = 250ml

Hot Chocolate

Fat:= 29 M.F.* ar =5¢g

and Sugar: £ 28¢g

and Calcium: z 25% Dy **
and Container size: < 250ml

Fat: = 2% NL.F. or = 5g

oF Sugar: > 25g

or Calcium: < 25% DY

or Container size: » 250ml

Coffee and Tea

All Coffes and Tea

leed Tea

All lced Tea

Energy Drinks

All Energy Drinks

Sports Drinks

All Sports Drinks

Other Beverages (e g

soft drinks; flavoured

All Other Beverages

water; “juice-ades”, such
aslemonade, limeade)

“M.F. = Milk Fat. The amount Gn be found on the front of the foodlabel.
“*DY =Daily Valuz. |
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Reading a Nutrition Facts Table

Serving Size
Apply the nutrition Nutrition Facts / Valeur nutritive % Daily Value
standards to the serving | Sening Size (10 )/ Postion (10 q) Use the % Daily Value (DV) to
size listed on the Nutrition | Servings Per Container | Portions par contenant determine if a product has a
Facts table. _ m unqum little or a lot of a nutrient. The %
Calories ] Calories 50 DV is alslo helpful in making
Core Nutrients | Eat! Upldﬂﬂg_ % comparisons between products.
The 13 core nutrients are Saturated / saturés 2g
mandatory in the + Thans Itrans 0 10%
Nutrition F le an
aruetalt\:ays Ti(;ise;aiz :hae ‘ | Soaasteml  Cholw el 1% 1%
Sodium | Sodium 5 mg 0 Trans Fat
same order. | Carbohydrate | Glucides 44 1%~ | The formula to determine if a food
ety n | ————
In the example above, Sugars [Sucres 49
whole grain wheat is the Protein | Protéines 19 Trans Fat (g) x 100 = % of fat
first ingredient. The first | Vitamin A / Vitamine A 0% Fat (g) from trans fat
ingredient on the | Vitarnan C / Vitamine C 0%
ingredient list is | Caeium / Caleium 9 0g
sometimes used to K lton | Fer 50
determine how a food R : :
product fits into the *| Ingredient List
nutrition standards. 36
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Classifying Food and Beverages

Product Group Sub- | Category Notes
Group

EXAMPLE #1 Milk and Cheese Sell Most | Fat—OK

Cheese — Cheese Alterna- Sodium — OK

string (219 — 1 tives Calcium — OK

cheese string)

Example #2 Grain Bread Sell Less | Ingredient List — whole

Bread — Hot dog bun Products grain not the first item
Sodium — Too high
Fibre — Too low

Example #3 Milk and Sell Most | Fat — OK

Milk — 1% chocolate | Milk-based Sugar — OK

(250mL — 1 small Beverages Calcium — OK

carton)

<"y
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Classifying Food and Beverages

Spaghetti with Meatballs - Mixed Dish without a Nutrition

Facts Table
Product Group |Sub-Group | Category Notes
Pasta — Spaghetti Grain Pasta, rice Sell Most Fat — OK
(1 cup cooked) Products and other Saturated Fat — OK
grains Sodium — OK
Tomato Sauce Vegetables Canned Sell Most Fat — OK
(1/2 cup) and Fruit tomatoes and Sodium — OK
tomato based
products
Meatballs Meat and Fresh and Sell Less Fat — Too High
(4 Meatballs) Alternatives Frozen Meat Sodium - OK
Parmesan Cheese | Miscella- Minor Permitted Permitted
(1 Tbsp) neous Items | Ingredients -
Other

7
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Categorizing Food and Beverages

To determine which category a specific food or beverage
fits, follow these three steps:

Step 1 — Compare the total fat and trans fat amounts (in grams) on
your product's Nutrition Facts table with the Trans Fat Standards. If
your product does not meet the Trans Fat Standards, it is Not Permitted
for Sale (do not proceed to Step 2).

Step 2 — Identify the group and sub-group in the nutrition standards
that your product fits into (see the_A-Z Food and Beverage List).

Step 3 — Compare the relevant information on your product’s food
label (i.e., the Nutrition Facts table and ingredient list) with the
nutrition criteria in the nutrition standards. Your product will fit into one
of the following categories: Sell Most, Sell Less, or Not Permitted for Sale.

- reach every student
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The 80/20 Rule

Once you have determined which category your product fits
into, you will need to ensure that the products offered for

sale in all venues, through all programs, and at all events,
meet the 80/20 rule.

Step 4 — Assess each venue, program, and event to determine if
the food and beverages offered for sale meet the 80/20 rule.

41
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The 80/20 RUIG (cont’d)

When assessing the food and beverage choices offered for
sale, remember:

> All food choices are assessed together.
» All beverage choices are assessed together.

» Food choices are assessed separately from beverage
choices.
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The 80/20 RUIe (cont’d)

Sell Most Sell Less Not fmmu eaJ
FJf

280% 0%

Products in this category Products in this category
must make up at least 80 must make up no more
per cent of all food than 20 per cent of all food
choices and all beverage choices and all beverage
choices that are offered choices that are offered for
for sale in all venues, sale in all venues, through
through all programs, and all programs, and at all
at all events. events.

The 80/20 rule is based on the number of products offered for sale, not

the number of products sold. 43

v
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Food/Beverage Choices

A food/beverage choice is a specific type that is offered for
sale. Examples of choices are:

> An apple is one food choice and an orange is another food choice.

> A Red Delicious apple is one food choice and a Mcintosh apple is
another food choice.

» A 1% plain milk is one beverage choice and a 1% chocolate milk is
another beverage choice.

However, five apples of the same variety (e.g., five ‘, 0
Empire apples) are not considered five food
choices. They are considered one food choice for
the purposes of calculating the 80/20 rule.
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The 80/20 Rule — Activity

Monday - Chicken Day Food:

- Chicken and rice (meal made up of the Sell Most category) ggell Most (100%)
ell Less (0%)

« Green beans (Sell Most)

- Tube yogurt (Sell Most) Beverage:

- Chocolate Milk 1% (Sell Most) ;g::: 'I\_":ssst (((1)3(;%)

Tuesday — Vegetarian Burger:

* Veggie burger (meal made up of Sell Most category)
« Carrots (Sell Most)

» Apple (Sell Most)

 Bottled water (Sell Most)

Wednesday — Sandwich Day:

« Ham sandwich (meal made up of sell less)
 Celery (Sell Most)

- Banana (Sell Most)

* Milk 2% (Sell Most
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The 80/20 Rule - Activity

Monday - Chicken Day

 Chicken and rice (meal made up of the Sell Most category)
« Green beans (Sell Most)

* Tube yogurt (Sell Most)

* Chocolate Milk 1% (Sell Most)

Tuesday — Vegetarian Burger: gosc;?| Most (100%)
« Veggie burger (meal made up of Sell Most category) 0 Sell Less (0%)

- Carrots (Sell Most) Beverage:

» Apple (Sell Most) 1 Sell Most (100%)
 Bottled water (Sell Most) 0 Sell Less (0%)

Wednesday — Sandwich Day:

« Ham sandwich (meal made up of sell less)
 Celery (Sell Most)

- Banana (Sell Most)

* Milk 2% (Sell Most

/!
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The 80/20 Rule - Activity

Monday - Chicken Day

 Chicken and rice (meal made up of the Sell Most category)
« Green beans (Sell Most)

* Tube yogurt (Sell Most)

* Chocolate Milk 1% (Sell Most)

Tuesday — Vegetarian Burger:

* Veggie burger (meal made up of Sell Most category)
« Carrots (Sell Most)

» Apple (Sell Most)

 Bottled water (Sell Most)

Food:
Wednesday — Sandwich Day: 2 Sell Most (67%)  change is
 Ham sandwich (meal made up of sell less) 1Sell Less (33%)  \aquired
* Celery (Sell Most) Beverage: to the
- Banana (Sell Most) 1 Sell Most (100%) menu

0 Sell Less (0%)

* Milk 2% (Sell Most

/!
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| Implementation
SECTION 4
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Implementation

The school board and school principal play important

leadership roles in ensuring that all Ministry of Education
policies are implemented.

Effective planning at both the school board and school level

will assist with the implementation of the School Food and
Beverage Policy.

School boards and schools are encouraged to designate a

lead representative to take responsibility for the planning,
implementation and monitoring of the School Food and

\ Beverage Policy. )

50
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Implementation — School Boards

The school board is responsible for:

» providing training to school board staff, school principals,
and school staff and individuals involved in the
implementation to establish a common understanding of
the policy

» ensuring that existing school board policies/guidelines
related to the sale of food and beverages in schools meet
the requirements of the policy

» ensuring all contracts related to the sale of food and
beverages meet the requirements of the policy

» monitoring each school’s compliance with the policy.
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Implementation — School Boards (contq)

The school board is encouraged to:

» involve a broad range of representatives in the planning,
Implementation, and monitoring of the policy

» promote the use of the Foundations for a Healthy School
framework to establish a comprehensive approach to
healthy eating

» communicate the requirements to all groups or individuals
involved in the sale of food and/or beverages in schools

» celebrate and communicate successes throughout the
Implementation process.
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Practices to Support Implementation
Align with the Curriculum

Practices that can help connect the healthy eating messages
in the curriculum with the School Food and Beverage Policy:

» Plan and implement curriculum lessons that connect the
policy to the expectations in the curriculum using available
resources from OPH and other related organizations.

» Provide hands-on experiences to help students make real
connections between what they learn in the classroom and
their own lives. Involve students in promoting key
messages related to healthy eating (e.g., announcements,
posters, class presentations).

53

- 7 reach every student

appuyer chaque éléve




Practices to Support Implementation
Work with Community Partners

The implementation plan should include ways to
communicate with all individuals involved in the sale of food
and beverages in the school (e.g., food service providers,
volunteers, parents, school council, school staff, local
business) to ensure that they are aware of the
requirements of the policy.
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Monitoring

Monitoring should be part of your school board and school
Implementation plan. Implementation should be ongoing so
that a principal can confirm with the school board that their

school complies with the policy.

P ”
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Resources
SECTION 5

P
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Resources

Ministry of Education

» School Food and Beverage Policy Resource Guide

» [ncludes a policy overview, a detailed explanation of the nutrition
standards, implementation strategies and a variety of templates, tips
and other tools.

» Online learning modules

= Five interactive learning modules, designed to enable users to focus on
topics of their choice and apply the online tools to their own school

environment.

> Quick Reference Guide

» For use as a portable resource for purchasing food and beverages to
sell in a school.

Visit: www.ontario.ca/healthyschools
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Supports Available

Boards of Health (Ottawa Public Health)

» Administer health promotion and disease prevention programs to
inform and educate Ontarians about the importance of healthy
eating, healthy weights, active living, tobacco-free living and
smoke-free environments.

» Offer varying levels of service to support healthy schools
depending on local capacity and needs.

» Contacts:
Marie-Claude Thibault, MBA, RD Pascale Messier, RD
Public Health Nutritionist Public Health Dietician
Tel.: 613-580-6744, ext. 23703 Tel.: 613-580-6744, ext. 23772

Email: marie-claude.thibauli@ottawa.ca Email: pascale.messier@ottawa.ca
58
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Supports Available

EatRight Ontario (ERO)
» Offers three easy ways to access free advice on healthy
eating, food and nutrition:
» Talk to a Registered Dietitian toll-free at 1-877-510-5102

= Send your questions to “Email a Registered Dietitian” at
www.ontario.ca/eatright

» Find healthy eating information online at www.ontario.ca/eatright

> Registered Dietitians regularly update the ERO website with
articles, tips and recipes. Nutrition tools such as videos on
label reading offer interactive resources to support the
development of healthy eating habits.
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Next steps — OPH Training

»OPH will offer training on the nutrition policy in June to
food providers and interested parents. Numerous
sessions are planned with various dates, times, locations

and language.

» Training goal: food providers have a better
understanding of what is expected in PPM 150 and are
able to choose ingredients, set menus and meal plans
that meet the policy.

reach every student A _
appuyer chaque éléve >~ Ontario

' &




Next steps - OCDSB

Vending services:

Letter of Compliance
(to indicate compliance with the School Food and

Beverage policy as of September 1, 2011 for all vending
in OCDSB schools)

Requested from Ventrex and Best's Vending
Services

61
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Next steps - OCDSB

Food providers:

Letter of Compliance

(to indicate compliance with the School Food and
Beverage policy as of September 1, 2011 for food and
beverages offered in OCDSB elementary schools)

Requested from prequalified food providers

FUNchboxes The Lunch Lady
L'Enterprise Mazzola Bytown Catering
Mommy’s Yummies Rajinish Sharma
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Next steps - OCDSB

Elementary schools

Each elementary school will be required to do due
diligence with respect to obtaining Letters of Compliance
from any other food and/or beverage providers used

within your school.

Letter of Compliance templates will be provided.
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Next Steps

mHE CHAMPLAIN
CARDICVASCULAR DISEASE
PREVENTION NETWORE




T T School Board Workshops...
more to come!

WHY?
 To inspire champion principals & teachers
«  To support implementation of nutrition for Schools
priority areas
WHAT?
« Focus on healthy rewards, healthy
fundraising

« Resources, ideas, and facilitation supports
WHEN?
« Fall 2010 — sign up forms available

tHE CHAMPLAIN

CARDHIOVASCULAR DISEASE
PREVENTION METWORK




School Baseline Survey

Purpose
 To assess current activity in the nutrition priority areas

« To use this information to track progress and set goals
and targets moving forward

Format

«  Online survey (approx. 15 minutes)

Target Audience

«  All school principals

Timelines

« Survey link to be circulated via email this week 66
 Accessible for 3 weeks @
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CHAMPLAIN DECLARATION

Contact us!

SCHOOL SURVEY:

Danielle Simpson
CCPN Analyst
dsimpson@ottawaheart.ca

FALL WORKSHOPS:
Laurie Dojeiji

CCPN Coordinator
|dojeiji@ottawaheart.ca

Marie-Claude Turcotte
Supervisor, School Age Health Program, OPH

. 67
marie-claude.turcotte@ottawa.ca
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Questions
&
Answers

68
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Thank you!
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