
St. Leo School Wellness Policies 

Physical Activity and Nutrition 

 

The Child Nutrition and WI Reauthorization Act of 2004, the U.S. Congress established a new 

requirement that all school districts with a federally-funded school meals program develop 

and implement wellness policies that address nutrition and physical activity by the start of 

the 2006-2007 school. Children need access to healthful foods and opportunities to be 

physically active. 

Whereas, children need access to healthful foods and opportunities to be physically active in 

order to grow, learn, and thrive; 

Whereas, good health fosters student attendance and education; 

Whereas, obesity rates have doubled in children and tripled in adolescents over the last two 

decades, and physical inactivity and excessive calorie intake are the predominant causes of 

obesity; 

Whereas, heart disease, cancer, stroke, and diabetes are responsible for two-thirds of deaths 

in the United States, and major risk factors for those diseases, including unhealthy eating 

habits, physical inactivity, and obesity, often are established in childhood; 

Whereas, 33% of high school students do not participate in sufficient vigorous physical 

activity and 72% of high school students do not attend daily physical education classes; 

Whereas, only 2% of children (2-19 years) eat a healthy diet consistent with the five main 

recommendations from the Food Guide Pyramid; 

Whereas, community participation is essential to the development and implementation of 

successful school wellness policies; 

Thus, St. Leo Elementary School is committed to providing school environments that promote 

and protect children’s health, well-being, and ability to learn by supporting healthy eating 

and physical activity. 

Therefore, it is the policy of the St. Leo School: 

 All students in grades PreK-8 will have opportunities, support, and encouragement to 

be physically active on a regular basis. 



 Foods and beverages sold and served in the lunch room at school will meet the 

nutrition recommendations of the U.S. Dietary Guidelines for Americans. 

 The students will be provided with a variety of affordable, nutritious, and appealing 

foods that meet the health and nutrition of students; will accommodate the religious, 

ethnic, and cultural diversity of the student body in meal planning; and will provide 

clean, safe, and pleasant settings and adequate time for students to eat. 

 The students will be offered a variety of fruits and vegetables. 

 The students will be offered low-fat (1%) milk or juice. 

 Ensure that half of the served grains are whole grain. 

Breakfast 

 St. Leo School will, to the extent possible, operate the School Breakfast Program. 

 St. Leo School will offer breakfast to students that want the “grab-and-go”. 

Free and Reduced-priced Meals: 

St. Leo School will make every effort to eliminate any social stigma attached to, and prevent 

the overt identification of, students who are eligible for free and reduced-priced school 

meals. 

Qualifications of School Food Service Staff: 

Qualified nutrition professionals will administer the school meal programs. As part of St. Leo 

School’s responsibility to operate a food service program, we will provide continuing 

professional development for the cafeteria manager. Appropriate certification and/or 

training programs will be provided for cafeteria manager and cafeteria workers, according to 

their levels of responsibility. 

Sharing of Foods and Beverages: 

We will discourage students from sharing their foods or beverages with one another during 

meal or snack times, given concerns about allergies and other restrictions on some children’s 

diets. 

Portion Sizes: 

Limit portion sizes of foods and beverages sold individually are listed below: 

 One and one-quarter ounces for chips, crackers, popcorn, cereal, trail mix, nuts, seeds, 

dried fruit. 

 One ounce for cookies. 



 Two ounces for cereal bars, granola bars, pastries, muffins, doughnuts, bagels and 

other bakery items. 

 Four fluid ounces for frozen desserts, including, but not limited to, low-fat or fat-free 

ice cream. 

 Eight ounces for non frozen yogurt. 

 Twelve fluid ounces for beverages, excluding water. 

 The portion size of a la carte entrees and side dishes, including potatoes, will not be 

greater than the size of comparable portions offered as part of school meals, Fruits 

and non-fried vegetables are exempt from portion-size limits. 

 If eligible, St. Leo School will provide snacks through after-school programs and will 

pursue receiving reimbursements through the National School Lunch Program. 

Students with food allergies identified. 

A list of all students with food allergies is given to all teachers and cafeteria staff. 

All Epi pens are kept in the nurse’s office. 

 Epi pens in well marked cabinet unlocked at all times. 

 Each known student with an epi pen has a marked drawer with his/her epi pen. 

 Name, dose and expiration noted on all marked drawer. 

When an Epi pen is used the School Nurse is notified and she will notify the MDPH. 

Physical Activity Opportunities and Physical Education: 

Daily Recess: 

All elementary school students from grades Pre-K through grade 8 will have at least 15 

minutes or more a day of supervised recess, preferably outdoors, during which the children 

should be encouraged to vigorous physical activity and the provision of space and equipment 

for age appropriate. 

During Standardized testing it is necessary for the students to have periodic breaks during 

which they are encouraged to stand and be moderately active. 

Extracurricular physical activity programs such as basketball, skiing, cheerleading, field 

hockey, etc. will be offered to the students. During the after school program the students will 

be verbally encouraged to periods of moderate to vigorous physical activity. 

 

 



Monitoring: 

The principal will ensure compliance with the established school-wide nutrition and physical 

activity wellness policies. 

School food service staff will ensure compliance with nutrition policies within school food 

service areas and will report on this matter to the principal. 

 

 


