
 

 

 

 

A Message from our Food Service Department…. 

This fall, our Food Service program is instituting new federal nutrition standards for school 

meals.  These standards were interpreted from the Healthy Hunger Free Kids Act 

(HHFKA).  Many of these standards will take effect for this current 2012-2013 school year, 

while others are slated to go into effect in future years.  This is the most comprehensive 

update to school nutrition guidelines in 15 years. 

In addition to increasing fruits, vegetables, and whole grains, the new meal pattern 

regulations also add dietary specifications regarding calories, saturated fat and sodium.  

The sodium reduction is being rolled out in three phases; the first phase is targeted for the 

2014-2015 school year and requires schools to reduce sodium content by approximately 5%. 

A major requirement for a student to qualify for the student meal is that the student must 

take at least a half cup portion of a fruit or a vegetable as one of the components in order to 

receive the meal for the posted price of $2.70 at the elementary level and $2.90 at the 

middle and high school level. 

We have already implemented a number of these changes in the years prior to these new 

standards.  For example, daily salad bars have been in all schools for a number of years.  In 

addition, we have seen a continued increase in students taking our fresh fruit offerings as 

well. This can be attributed to the health curriculum in our schools as well as the work of 

our Wellness Committee.  It should be noted that we do not fry foods nor do we have any 

fryers being used.  Items are typically cooked in ovens.  We are reviewing all of our ala 

carte items to reflect healthier choices. 

Additional information about HHFKA can be found at www.fns.usda.gov; facts about school 

meals can also be found at www.choosemyplate.gov. 
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