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Kids Safe And Healthful Foods Project

The Kids' Safe and Healthful Foods Project, 

a collaboration between the Robert Wood 

Johnson Foundation and The Pew 

Charitable Trusts, provides nonpartisan 

analysis and evidence-based 

recommendations on policies that affect the 

safety and healthfulness of school foods.
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Setting the Stage
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The 1990’s

OOPS.
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2004

• District Wellness 

Policy requirement

• IOM study on the 

“competitive food” 

environment.
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2006-2010
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Since 2010…
• School meal standards finalized in January 2012 

and implemented since Fall of 2012.

• Smart Snacks (competitive food standards) 

finalized 2013 and required starting fall of 2014. 

• Professional standards finalized in 2015

• Wellness Policy regulations  proposed but not 

finalized.

• Accountability and transparency regulations still 

coming. 
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The Good News:  Most parents favor 

nutrition standards for all food served in 

schools.

• 72% favor national standards for school meals

• 72% support standards for school snacks

• 75% think salt should be limited in meals

• 91% support requiring schools to include a serving of fruits 
or vegetables with every meal

• But many still have no idea the changes are happening 
(68% as of last June hadn’t heard anything about smart 
snacks and 44% didn’t know about changes in school 
meals.
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Parents’ support of school nutrition spans 

the political spectrum.

Nutrition standards for 

school meals are 

supported by:

• 84% of Democrats

• 72 % of 

Independents

• 56% of Republicans

Nutrition standards for 

snack foods and beverages

are supported by:

• 87% of Democrats

• 70% of Independents

• 56% of Republicans favor
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But there have been challenges 

• Misunderstandings and confusion

– Interim final rule

– “school day”

– Food sold vs. served

– Policy blaming

• “Occasional Fundraisers”

– Compliant fundraisers are unrestricted

• Perception vs. Reality of recent changes 

• Student (teacher and faculty) acceptance and support

• Limited measures of progress. 
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Long-term Performance Measures

• Percent of K-12 students who are overweight or obese (in the 

local education agencies targeted by FOA funding)

Intermediate Performance Measures

• Percent of K-12 students who ate vegetables 3 or more times 

per day (in the local education agencies targeted by FOA 

funding)

• Percent of K-12 students who ate fruit or drank 100% fruit 

juices two or more times per day (in the local education 

agencies targeted by FOA funding)

• • Percent of K-12 students who drank a can, bottle or glass 

of soda or pop at least one time per day (in the local 

education agencies targeted by FOA funding)

Ultimately Aiming to….
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Goal is to get there by meeting short term performance measures

• Number of local education agencies that received professional 

development and technical assistance on strategies to create a 

healthy school nutrition environment 

• Number of students in local education agencies where staff received 

professional development and technical assistance on strategies to 

create a healthy school nutrition environment 

• Percent of local education agencies that have adopted and 

implemented policies that establish standards (including sodium) for 

all  competitive foods available during the school day

• Percent of schools that do not sell less healthy foods and beverages 

(soda pop or fruit drinks, sport drinks, baked goods, salty snacks, 

candy)

• Percent of local education agencies that have adopted and 

implemented policies that prohibit all forms of advertising and 

promotion (e.g., contests and coupons) of less nutritious foods and 

beverages on school property.
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And increase percent of schools that 

• prohibit all forms of advertising and promotion for candy, fast food 

restaurants, or soft drinks

• price nutritious foods and beverages at a lower cost while  increasing 

the price of less nutritious foods and beverages

• provide information to students or families on the nutrition, caloric, 

and sodium content of foods available

• place fruits and vegetables near the cafeteria cashier, where they 

are easy to access

• allow students to have access to drinking water

• offer fruits or non-fried vegetables when foods or beverages are 

offered at school celebrations

• allow students to purchase fruits and vegetables  from vending 

machines or at the school store, canteen, snack bar, or as a la carte 

items
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Basic

Promote the adoption of food service guidelines and 

nutrition standards

School Settings

• Number of local education agencies that received 

professional development and technical assistance 

on strategies to create a healthy school nutrition 

environment 

• Number of students in local education agencies 

where staff received professional development and 

technical assistance on strategies to create a 

healthy school nutrition environment 
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Training Needs

o How the requirements and standards of the Smart Snacks in 
Schools interim final rule fits within the overall school foods 
policies; 

o The motivation and theory behind changing school nutrition 
policies; 

o How to comply with the new requirements (e.g., support 
developing new recipes, support identifying foods that meet the 
requirements); 

o How to make the transition to competitive foods that meet the 
Smart Snacks in Schools guidelines financially stable; and 

o Ideas for activities that engage students, teachers, or 
administrators around the new policies. 
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Approaches to Training

• Train the trainer leading to peer to peer for 

different sectors

• FAQ’s and Hotlines for rapid response

• Referral system via compliance reviews so 

that TA can be delivered to schools that 

need it beyond CRE review.

• Roundtables or learning collaborative

• Site visit and shadowing  for different 

sectors or teams. 
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Enhanced

Implement policies and practices that create a 

supportive nutrition environment, including 

establish standards (including sodium) for all 

competitive foods; prohibit advertising of 

unhealthy foods; and promote healthy foods in 

schools, including those sold and served within 

school meal programs and other venues
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What Else Could Success Look Like?

• A broad spectrum of partners working to collaboratively 

implement healthy nutrition, including students, parents, 

teachers, and administrators.  

• Responsibility for implementing programs should be shared 

across school staff, involving both the school nutritionist and 

other staff.

• A changed food culture and relationship with food. 

• A holistic focus on the whole, well child. 

• More kids at a healthy weight.

• Creative implementation, integrated throughout school 

programs. 



School budgets and student health win by moving students to MEALS
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Barriers to collaboration 
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Getting everyone on the same team

School 
Nutrition 
Culture

Nutrition 
services

Teachers

Student 
clubs

Parent 
boosters

Admin 
leadership

Stores, 
snacks and 
a la carte
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WIN-WIN’s
• Breakfast (second chance, breakfast in the 

classroom, kiosks, universal access.)

• Lunch (community eligibility, closed campus,  grab 

and go, smarter lunchrooms, farm to school)

• Snacks (cooperative work with food service, 

vended meals)

• Student involvement (leadership, focus groups, 

surveys, taste tests, promotions)

• Active wellness or school health committees with 

genuine involvement from all sectors. 
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Additional Policies that can help bring schools together 

• Requiring progress reports via school improvement plans or other state level 

reporting. 

• Requiring training modules for students, faculty, and volunteers on Smart 

Snacks in Schools guidelines (modeled after the anti-bullying trainings); 

• Establishing a leadership team, key staff person, or ‘wellness coach’ with a 

school period designated to plan and prepare activities related to 

implementing the snack food and beverage policies; 

• Developing state programs that offer rewards and recognition for successful 

implementation; 

• Institutionalizing student involvement in snack food and beverage decisions; 

• Tying general fund payments to compliance with the new standards; 

• Developing a health and wellness rating system that publicly reports the 

success of each school; and

• Encouraging other public and private sector entities to adopt the Smart 

Snacks in Schools guidelines to support a larger product pipeline.

• Incorporating wellness into the strategic planning process that all school 

districts must go through for accreditation;



24



25

QUESTIONS???

Contact Us!

www.healthyschoolfoodsnow.org

Follow Us 

@jdonzeblack_Pew

Jessica Donze Black

jblack@pewtrusts.org

202-540-6610

Whitney Meagher

wmeagher@pewtrusts.org

202-540-6971

http://www.healthyschoolfoodsnow.org/
mailto:jbalck@pewtrusts.org
mailto:wmeagher@pewtrusts.org

