
 

Continue

https://trafffe.ru/wb?keyword=school%20lunch%20program%20guidelines


School lunch program guidelines

recommended Slideshow Chrissy Jones Infographic Slideshow read more... Blend Images/Jose Luis Pelaez Inc./Getty Images When federal guidelines for the National School Lunch Program were overhauled, growing concerns about childhood obesity were factored in. Described in the Healthy, Hunger-Free Kids Act of 2010 (HHFKA), part of the
reautification of the Child Nutrition Act, the guidelines include several requirements for schools receiving federal funds for their school lunch programs. The changes were rolled out over a few years to give schools and communities time to understand the guidelines and make changes if needed. However, that time gave way not only to adaptations and
adaptations, but also to interpretations and criticisms. The 2010 guidelines are intended to provide a minimum standard of nutritious, healthy foods that will provide enough calories without contributing to obesity. The changes to previous school lunch standards include requirements for school lunches such as: Meals must meet both minimum and maximum
calorie requirements for the age group to which they are served, according to U.S. Department of Agriculture (USDA) standards. Bread products must be at least 50 percent whole grain. Fruit and vegetables should be served every day; green, leafy vegetables should be served once a week. Regular and flavoured milk should be fat-free or 1 percent. Foods
should not contain trans fats that are not naturally occurring. School districts need to create a local wellness policy. A 2016 study by a Washington school district published in JAMA Pediatrics suggests that the updated guidelines do indeed make school children eat healthier. The study compared students' buying habits before and after the guidelines were
implemented to see if the change in meal composition had an impact. The results showed that the same number of students continued to buy school lunches even once the new lunches had more fruits, vegetables and whole grains. That said, there are conflicting reports that schools in different parts of the nation noticed a drop in sales in their lunchrooms
and more food being thrown away after the guidelines were in place. Schools must meet HHFKA standards to receive federal dollars for their lunch programs. While some school districts receive only 1 percent or 2 percent of their lunch budget from USDA before sale, many districts receive substantially more dollars through the free and reduced lunch
program. The free and reduced school meals program reimburses some or all of the cost of school lunch for children from low-income families. This fee money can make up a small percentage of an affluent school lunch program or almost all of the funding for in schools in high-poverty areas. In other words, the most needy schools are forced to comply with
these guidelines in order to be reimbursed for providing meals to their students. These school lunch guidelines are more specific and and than those of the past and are a point of controversy even today. Some school districts and parents have held back against them, and they were even a popular talking point for Republicans during the 2016 presidential
election, with candidates promising to roll back guidelines to allow saltier and tastier food during school lunches. Among opponents' concerns: Some feel that the new specific standards are too strict and detailed, and therefore difficult for schools to meet. The USDA claims that the standards are designed to be the minimum and that many districts already had
similar guidelines. This argument is in line with sentiment against common core state standards. In both cases, very strict standards are adopted nationwide. Because the United States education system usually develops local-level policies, some districts believe that the new standards rolling out nationwide are simply too cookie cutter and will not be in the
best interest of local areas. Some parents and school district lunch managers alike feel that the new limits on salt, sugar and fat combined with an increase in whole grains, fruits and vegetables will lead to meals that children simply don't eat. Parents have complained to their local schools that their children come home hungry after refusing to eat their school
lunches, which echoed the aforementioned reports of sales and discarded food. Some school lunchrooms have responded by adopting strategies to make healthier foods more attractive. Cornell University's Food and Brand Lab conducts research dedicated to presenting healthy food choices in lunchrooms to encourage children to make better choices. Some
administrators note that foods that fit the guidelines (fresh fruits and vegetables, and whole grain tortillas, sandwiches and brown rice, for example) typically cost more compared to those previously sourced to make school lunches. In addition, approved healthier foods tend to spoil faster than those with added sugars and salt, which increase shelf life, thus
refilling and increased cooling costs as well. Some also capped the lost revenue from selling high-sugar or high-fat snack and dessert items. The combined effect of all this plus declining sales of regular lunches in general has created financial challenges for some school cafeterias. Some schools have tried to bridge the gap by holding fundraisers, adjusting
their budgets, or making changes that encourage children to buy healthier foods. The calorie limits for school lunches are based on research data for what the majority of children need. The maximum calorie limit for the meal increases with the ranging from 650 calories for primary school pupils to a maximum of 850 calories for high school students. While
most school districts work hard meet the new standards, some refuse to adopt the new lunch standards. For schools that decide that the new guidelines simply won't work for them, there are two main options: When a public school or district decides to opt out of the USDA School Lunch program, they are no longer required to meet the standards. But opt-out
can come at a steep cost: Because schools that opt out can't receive reimbursement for free and reduced lunch programs offered to children from low-income families, they must cover the cost of those meals themselves if they choose to offer them. Often, schools in this camp raise paid lunch prices to cover the difference. However, some schools in high
poverty areas rely so much on lunch funds from USDA reimbursement that they may not be able to consider leaving the programs at all. Directive updates were implemented at the federal level in May 2017, and schools now have at least three years to comply with the new requirements. In addition, states that are struggling to meet the whole grain
requirement can apply for an exemption. Schools can serve 1 percent fat flavored milk. Please note that many schools have found ways to comply with the new lunch guidelines. Schools that delay or receive a waiver may be able to comply in the future. After taking a look at some of the critiques that have led some schools to leave the USDA School Lunch
Program, it's worth looking at several ways that are still in the program have made it work. The aim of the guidelines is to provide healthy lunches to children. Many schools have adopted strategies to encourage children to try new foods or found ways to pay the higher cost of food. Parents can probably relate to the dilemma facing school lunchrooms: how to
ensure a nutritious, affordable lunch that kids actually eat. Having this in mind can help you shape your advocacy for better lunches at your child's school or just better understand the changes you may hear about. The Trump administration's changes to Michelle Obama's signature program will give schools flexibility. Critics say food will be higher in salt,
sugar and fat. Sharing on PinterestThe food at school lunch trays may not look much different next year. But there is a high chance that the food will have more salt, more fat and less whole grains. That is the conclusion of food advocates who are sharply critical of the changes to school lunchtime food standards announced by the Minister of Agriculture on
Monday. The Minister of Agriculture and proponents of the changes say that the standards will give schools more flexibility, allow culture-based meals in certain regions and discourage children from throwing away lunch they don't like. This announcement is the result of years of feedback from students, schools and food service experts about the challenges
they face in complying with final regulations for school meals, Agriculture Agriculture Sonny Perdue said in a press statement. However, food advocates say perdue's claims and proponents of the changes are not true. It's troubling to say the least, Katie Ferraro, a registered dietitian and assistant clinical professor at the University of San Diego and the
University of California San Francisco, told Healthline. We undo seven years of work that almost everyone agrees is a good idea. Read more: Battle intensifies to keep junk food from school lunch programs » The new guidelines make changes to regulations set out in the 2010 Healthy Hunger-Free Kids Act.The act was strongly endorsed by former first lady
Michelle Obama.Those rules required schools to reduce calories, fat and sodium as well as increase the amount of whole grains in their lunch programs. The programs feed 32 million schoolchildren who qualify for federally subsidized meals. The new rules will allow schools to apply exemptions that begin this fall with some of those regulations. The
exemptions include daily sodium limits, whole grain food minimums and a mandate to serve fat-free milk. Schools will now be able to serve 1 percent flavored milk. Perdue, who was confirmed as agriculture secretary last week, announced the changes during a visit to a school in Virginia.Perdue said that government regulations cost school districts $1.2
billion in the fiscal year 2015.In addition, he said, the rules limiting the flexibility schools have in what they serve. Perdue cited as an example schools in the South that want to serve grits. However, the whole grain version has little black flakes that schoolchildren don't like. The school meets the whole grain requirements, but no one eats the grits. That makes
no sense, according to Perdue.De Agriculture Minister, also said that schools are reporting that more students are not participating in lunch programs and throwing away their less tasty food. If kids don't eat the food, and it ends up in the trash, they don't get food, he said. Perdue's claims were welcomed by the School Nutrition Association (SNA), which
represents school nutrition officials, as well as food companies. I commend Secretary Perdue for taking this important step, Patricia Montague, chief executive officer of the association that visited the Virginia school with Perdue, said in a statement. We want flexibility so that schools can serve meals that are both nutritious and tasty. Elizabeth Cowles
Johnston, a spokeswoman for the SNA, told Healthline the rules were limiting menu planning in schools. In addition to the southern grits, Johnston said schools in the southwest should be able to serve flour tortillas and not be hampered by whole grain requirements. She said providing flexibility to schools is the key. She noted that schools have the ability to
use the exemptions, but they don't have to take them. I don't think you're going to notice any big changes, she said. This This not meant to go back on the good things that have happened under this program. Read more: Is the school lunch program a success? »However, going backwards is exactly how school nutrition advocates describe the guideline
changes. Nancy Brown, chief executive of the American Heart Association, told The New York Times that extra sodium and sugar in school lunches will raise students' blood pressure and put them at a greater risk of heart disease and strokes. We are very disappointed that the U.S.D.A. has decided to put special interests back on the school menu, she said.
Others noted that looking out for children's interests is an important role of schools. Just because kids prefer to eat heavily salted, processed food at school doesn't mean they should, Ken Cook, president of the Environmental Working Group, told the Times. The president's penchant for Big Macs and KFC is well known, but we shouldn't let Colonel Sanders
and McDonald's run the school cafeteria. Officials at The Alliance for a Healthier Generation also criticized the changes. Howell Wechsler, EdD, MPH, chief executive officer of the alliance, told Healthline that 97 percent of schools were on track to follow the guidelines set out in the 2010 law. He said his organization has great confidence in school nutrition
officials as well as food companies in innovative enough to provide nutritious but tasty meals. We are confident that schools can implement the nutritional standards, he said. Our nation and our children are better served if we stay on course. Wechsler also rejected Perdue and SNA's claim that more children should eat their lunches instead of eating them.
Children threw away a lot of food for this, he said. To pretend this is a new phenomenon is not very credible. Perdue and SNA officials did not cite any data when they included food waste in their remarks on Monday. When asked by Healthline about that data, Johnston investigated the case and sent an email with a link to a 2013-2014 U.S. Department of
Agriculture study. In the report, 60 percent of participating schools reported increased waste of vegetables, 47 percent more waste of fruit, and 49 percent more grain waste. However, Wechsler, who has studied the issue in the past, said most of the studies are small in scope and most show students are scaling the same amount or even less food than in the
past. Ferraro said the main issue is what will be on school lunch trays. She predicted that children will get more processed foods with higher salinity and fewer items with whole grains. She said the exemption to allow flavored milk is particularly shocking because liquids such as chocolate milk have added sugar. It's a problem, she said. The also criticised the
SNA for representing the food industry and not schoolchildren. They should be called the School Processed Food Association, she noted. Indeed, the SNA has done an about-face on school nutrition nutrition 2010, the association supported the Obama administration's efforts on school lunch guidelines. However, in 2014, the group switched and led a
lobbying effort to give schools exemptions. At the time, critics and former SNA officials told The New York Times the reversal was because dozens of food companies had paid millions in sponsorship money to help cover half of SNA's $10 million annual budget. Ferraro said all this is particularly troubling at a time when childhood obesity is a crisis. More than
12 million children in the United States are obese, according to the Centers for Disease Control and Prevention (CDC). Ferraro also cited a study out this week that concluded more than half of babies in the United States do not get breast milk and many toddlers do not eat enough fruits and vegetables. She said this set up a system where children get poor
nutrition in their early years and then the pattern continues when they go to school. We're going backwards. This is so unnecessary, she said. Wechsler agrees. Not meeting nutritional standards that are formulated with the best science?, he said. Yes, I would say that is a step backwards. Backward.
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