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PURPOSE:  

Healthy eating patterns are essential for students to achieve their full academic potential, full physical and mental 
growth, and lifelong health and well-being. Schools have the responsibility to help students and staff to establish 
lifelong, healthy eating patterns. The establishment of a food and nutrition policy for the elementary schools of 
Waterloo Catholic District School Board will assist schools in achieving the following goals: 
 

 Promote an environment that encourages and supports the development and maintenance of healthy eating 
habits. 

 Provide standards to ensure a variety of nutritious foods and beverages are available to students and staff. This 
includes: cafeteria, vending machines, school tuck shops/stores, fundraising events, and refreshments served 
at celebrations and meetings. 

 
The purpose of the nutrition policy is to ensure that a variety of nutritious foods and beverages are promoted and 
provided to students and staff. Our goal is to create a healthy nutrition environment in all of the elementary schools 
of the Waterloo Catholic District School Board. By increasing the availability of foods of maximum nutritional value, 
we model healthy behaviour and avoid sending students and staff mixed messages. This policy ensures a 
supportive environment is created for the school community by clarifying the direction for action and supports the 
Catholic Graduate Expectations of responsible citizenship and development of a self-directed, responsible life-long 
learner. Implementation of the policy demonstrates that the school values the health of students and staff. 
 
 

REFERENCES:   
N/A 
 

FORMS:  
 APH021-01F: Catered Lunch Criteria  

 APH021-02F: Catered Lunch Compliance 

 APH021-03F: Pizza Supplier Criteria 

 APH021-04F  Pizza Supplier Compliance  

mailto:aoda@wcdsb.ca
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-01F-CaterLunchCriteria.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-02F-CaterLunchCompliance.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2018/03/APH021-03F-PizzaSupplierCriteria.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2018/03/APH021-04F-PizzaSupplierCompliance.pdf
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REPORTS: 
N/A 
 

APPENDICES:  
 Appendix A:  Food Classification Examples 

 Appendix B:  Healthy School Fundraising 

 Appendix C:  Healthy Catered Lunches 

 Appendix D:  Healthy Pizza Days 

 Appendix E:  Healthy Classroom Rewards 

 Appendix F:  Healthy Snacking in the Classroom  
 
 

COMMENTS AND GUIDELINES: 

Introduction and Rationale 
 

Over the past 25 years, the prevalence of overweight and obesity among Canadian children has more than doubled 
and is now a public health concern1. Within Waterloo-Wellington, almost one-third of children, aged 6-12, are 
overweight or obese2.  Unhealthy eating habits play a part in the rising rates of childhood overweight and obesity. 
Moreover, conditions such as Type 2 diabetes, hypertension and high blood cholesterol are becoming more 
common among children as the prevalence of obesity increases1.  
 
Healthy eating patterns are essential for students to achieve their full academic potential, full physical and mental 
growth, and lifelong health and well-being. Studies show that well-nourished children have decreased lateness and 
absenteeism, improved behaviour, less anxiety and increased alertness3. Unfortunately, many children have 
unhealthy eating patterns that affect their well-being. Research shows that school-aged children within Waterloo 
Region are eating foods and beverages with poor nutritional value and are not meeting the recommended servings 
of the four food groups from Canada’s Food Guide; in particular, low intakes of vegetables, fruit and milk products3. 
These poor eating habits may have lasting effects on children’s learning and school performance4. 
 
In response to these concerns, the Ontario Ministry of Education has instated regulations to address healthy eating 
in schools. The Healthy Food for Healthy Schools Act, introduced in April 2008, includes standards to regulate all 
food and beverages containing industrially produced trans fat that are prepared and sold in schools5. In January 
2010, the School Food and Beverage Policy/Program Memorandum 150, was introduced to all publicly funded 
schools. The requirements of this policy are to be met by Sept 1, 20116. 
 
The Waterloo Catholic District School Board (WCDSB) has the responsibility to help students and staff establish 
and maintain lifelong, healthy eating patterns. This policy ensures a supportive environment is created for the 
school community by clarifying the direction for action and supports the Catholic Graduate Expectations of 
responsible citizenship and development of a self-directed, responsible, lifelong learner. 
 

Purpose and Goals   
 
Elementary schools in the Waterloo Catholic District School Board will: 

1. Offer and/or sell healthy, reasonably-priced and culturally-appropriate food choices. 

2. Encourage all school staff to role model healthy eating behaviours. 

                                                      
1Veugelers, P.J. (2005). Prevalence of and risk factors for childhood overweight and obesity. Canadian Medical Association Journal, 173(6), 607-613 

2Statistics Canada (2004). Canadian Community Health Survey Cycle 2.2.  

3Blashill, L., Hanning, R., Toews J., Woodruff S. (2007). Region of Waterloo Public Health, University of Waterloo.  Food and Physical Activity Behaviours of Grade 6 

Students in Waterloo Region 
4 CHSNE Health Unit collaboration (2007). Nutrition Tools for Schools. 

5Bill 8, Healthy Food for Healthy Schools Act (2008). Accessed 23 June 2008 at:  www.ontla.on.ca/web/bills/bills_detail.do?locale=en&BillID=1925’ 

6 Ontario Ministry of Education School Food and Beverage Policy P/PM 150 (2010). Accessed at: www.edu.on.ca/eng/teachers/healthyschools.html 

 

https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-AX-FoodClassifcationExamples.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-BX-HealthySchFundraising.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-CX-HealthyCateredLunches.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-DX-HealthyPizzaDays.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-EX-HealthyClassroomRewards.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-FX-HealthySnackinginClassroom.pdf
http://www.ontla.on.ca/web/bills/bills_detail.do?locale=en&BillID=1925
http://www.edu.on.ca/eng/teachers/healthyschools.html
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3. Be encouraged to offer a student nutrition (i.e., breakfast and/or snack) program (e.g., Nutrition for Learning).  

4. Have safe food practices and an allergy-safe environment. 

5. Ensure that all students have adequate opportunity and time to eat at regular times throughout the day and that 
students are adequately supervised. 

6. Reinforce and support the healthy eating curriculum that is provided to students  
in the classroom. 

7. Provide opportunities for professional development and encourage staff to have adequate nutrition knowledge 
to help them teach healthy eating in the classroom. 

8. Promote strategies to involve students, families and the community in healthy eating education, program 
development and implementation.  

 

The Policy   
 
Elementary schools in the Waterloo Catholic District School Board will promote and sustain a healthy school 
nutrition environment to encourage healthy eating practices, improve the nutrition intake of school children and 
contribute to the prevention of chronic disease. The policy standards are listed in the section which follows. 
 
 

Standards  
 
Healthy, reasonably-priced and culturally-appropriate:  To support student access to healthy food choices, the 
school environment is to provide and/or promote healthy, reasonably-priced and culturally-appropriate food and 
beverage offerings via: 

1. Fundraising: Only non-food items or food and beverages with Maximum Nutritional Value will be used to raise 
funds via special fundraising events and ongoing activities, as mandated by the WCDSB’s Director of 
Education via email on February 13, 2008. Refer to Food Classification Examples (APH021-AX: Appendix A)  
and Healthy School Fundraising (APH021-BX: Appendix B) 

2. Provision or sale of foods and beverages:  Food and beverages with Maximum Nutritional Value are to be 
available and no food or beverages from the Not Permitted category are to be offered or sold (e.g. freezies, 
gum and candy). This includes breakfast/snack programs, vending machines and other food and beverage 
sales. For examples, refer to Healthy Catered Lunches (APH021-CX: Appendix C) and Healthy Pizza Days 
(APH021-DX: Appendix D), (Healthy Classroom Rewards APH021-EX: Appendix E). The school principal may 
designate up to ten days (or fewer, as determined by the school) during the school year as special event days. 
The intent of the special event days is to have one special food celebration per chosen day. Schools are 
encouraged to follow this practice. As well, schools are encouraged to offer or sell foods or beverages of 
Maximum Nutritional Value during special event days, but may, if they so chose, offer or sell foods or 
beverages from the Not Permitted category. School administrators will communicate the dates of special event 
days to the school community. 

3. Milk program: All schools are encouraged to offer a daily milk program, offering plain or flavoured milk (skim, 
1% or 2% MF). 

4. Catered lunches: Catered lunches will offer at least three of the four food groups, emphasize food or beverages 
with Maximum Nutritional Value and contain no food or beverages from the Not Permitted category. For 
examples, refer to Healthy Catered Lunches (APH021-CX: Appendix C) and Catered Lunch Compliance (Form 
APH021-02F). 

5. Pizza lunches: All pizza will be made with a whole grain crust, part-skim milk cheese (20% MF or less), lean 
meat (e.g. grilled chicken) and/or vegetable toppings and low sodium pizza sauce (360 mg or less). Refer to 
Healthy Pizza Days (APH021-DX: Appendix D) and Pizza Supplier Compliance (Form APH021-04F). 

6. Use of food as reward: Use of non-food rewards should be encouraged.  If food is used as a reward, only food 
or beverages of Maximum Nutritional Value are to be offered. Refer to Healthy Snacking in the Classroom 
(APH021-FX: Appendix F). 

7. Classroom and school celebrations (e.g., class gatherings, play days, dances, BBQs): No food or beverages 
from the Not Permitted category are to be offered or sold for celebrations. When food or beverages are 
included as part of a celebration, those with Maximum Nutritional Value are to be emphasized.  

https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-AX-FoodClassifcationExamples.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-BX-HealthySchFundraising.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-CX-HealthyCateredLunches.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-DX-HealthyPizzaDays.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-EX-HealthyClassroomRewards.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-CX-HealthyCateredLunches.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-02F-CaterLunchCompliance.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-DX-HealthyPizzaDays.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2018/03/APH021-04F-PizzaSupplierCompliance.pdf
https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-FX-HealthySnackinginClassroom.pdf
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8. Meetings: No food or beverages from the Not Permitted category are to be served during meetings and those 
with Maximum Nutritional Value are to be emphasized.  

9. Offsite events and activities (e.g., field trips, school sporting events): Consumption of food or beverages from 
the Not Permitted category are to be discouraged. 

 
10. Water accessibility: Drinking water is to be freely available and accessible throughout the school day. Students 

are encouraged to provide a safe, reusable water bottle for this purpose. 
 
11. School staff as positive role models: Staff are encouraged to refrain from consuming food and beverages from 

the Not Permitted category when students are present. 
 
12. Student breakfast/snack program: A regular student nutrition program is encouraged for all students (i.e., free 

or reduced-price meals, coordinated with class and bus transportation schedules so that all students can 
participate). Food or beverages of Maximum Nutritional Value will be emphasized and no food or beverages 
from the Not Permitted category will be offered. 

 
13. Safe and pleasant eating areas: The lunch area is clean, safe, and pleasant (i.e., the physical structure is in 

good repair; there is adequate seating; tables and chairs/desks are the appropriate size; rules for safe 
behaviour exist and are enforced; appropriate practices prevent excessive noise levels; smells are not 
offensive). 

 
14. Student hand-washing: There is adequate time to wash hands before lunch, and hand-washing facilities are in 

good repair and stocked with supplies (e.g., soap, paper towels). Where facilities are not readily available, non-
alcohol based hand sanitizer is to be provided. 

 
15. Allergy-safe environment: The WCDSB anaphylaxis policy (APH005-00) is to be implemented and enforced. 
 
16. Appropriate scheduling of lunch breaks: Students are to have at least a 20-minute lunch break.  
 
17. Healthy snacks: Students will have opportunities to eat healthy snacks during appropriate instructional time 

throughout the school day. Schools are encouraged to adopt “food free” outdoor breaks.  This practice will 
reduce litter in the yard and allow children to participate more fully in physical activity. 

 
18. Family and community involvement: All school newsletters will include a nutrition tip (Fitbit) for 

parents/guardians provided by the Healthy Active Living Consultant. Healthy eating messages are encouraged 
via other school communication vehicles such as displays, bulletin boards, student agendas and health fairs. 
Family and community involvement in promoting and maintaining a healthy school nutrition environment is to 
be supported and encouraged.  

 
19. School Nutrition Team:  All schools are encouraged to form a school nutrition team. The team will help the 

school community promote and support healthy nutrition and lifestyle practices in the classroom, throughout the 
school and in the home. The WCDSB will provide resources and opportunities to support the school nutrition 
teams (e.g. networking sessions and workshops). 

 
20. Nutrition education for all students: Nutrition education begins in Kindergarten and continues through all 

grades. All classroom education is to reflect the key messages from Eating Well with Canada’s Food Guide and 
meet grade-appropriate curriculum expectations. 

 
21. Nutrition education for teachers: The WCDSB will provide resources and opportunities for professional 

development and encourage staff to have adequate nutrition knowledge (e.g. articles, workshops, reputable 
websites).  

 

Scope of the Food and Nutrition Policy  
  
The Waterloo Catholic District School Board food and nutrition policy extends to all areas within the school where food 
and beverages are being sold or are available, including:  

 The classrooms (e.g., food experiences, food sampling, celebrations, teaching tools/rewards) 
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 The broader school setting (e.g., vending machines, milk program, fundraising, special food day lunches, staff 
room) 

 School community functions (e.g., recreation activities, parent-teacher nights, school open house events, 
school council events, meetings) 

 
The food and nutrition policy reflects the importance of positive role-modeling and therefore applies to: 

 Students and student organizations 

 School staff 

 School council 

 School volunteers 

 Providers of student nutrition programs 
 

Procedures for Enforcement  
  
Policies will be enforced in accordance with Waterloo Catholic District School Board procedures. 
  

Monitoring and Review 
  
The policy will be reviewed every year, unless otherwise required by legislative changes.  

 

Definitions  
 

Healthy Eating  

Healthy eating can be defined as the amount and variety of safe and culturally-appropriate food needed to provide 
the body with all the nutrients required, in adequate proportions. Nutrition is a major environmental influence in 
physical and mental growth and development in early life6.Healthy eating contributes to the physiological, mental 
and social well-being of individuals and should be an integral part of daily student life7. 
 

Canada’s Food Guide (2011)  

Canada’s Food Guide8 is an educational tool to help Canadians who are two years of age and over to establish 
healthy eating habits and meet their nutritional needs. Canada’s Food Guide gives consumers more detailed 
information on establishing healthy eating habits through their daily selection of food. The guide separates foods 
into four food groups: Vegetables and Fruit, Grain Products, Milk and Alternatives, and Meat and Alternatives. 
 

Maximum Nutritional Value (Food Classification Examples APH021-AX: Appendix A) 

These foods meet and exceed Ministry of Education Policy/Program Memorandum (P/PM) No. 150 because they 
are: 

 Part of the four food groups in Canada’s Food Guide8 

 Higher in nutrients needed for optimal growth and development (e.g., iron, vitamin D, calcium, vitamin C, 
vitamin A, protein) 

 Higher in fibre (for grain products and whole fruit and vegetables) 

 Lower in unhealthy fats (i.e., saturated and trans fats) and 

 Usually contain little or no added salt and sugars 

 

                                                      
6Dixey R, Heindl I, Loureiro I, Pérez-Rodrigo C, Snel J & Warnking P (1999): Healthy Eating for Young People in Europe. A School-based Nutrition Education Guide. 

Copenhague: European Network of Health Promoting Schools. 
7World Health Organization (1998). Healthy Nutrition: An Essential Element of a Health Promoting School. 

8Health Canada (2011). Eating Well with Canada’s Food Guide. Available at: www.healthcanada.gc.ca/foodguide 

https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-AX-FoodClassifcationExamples.pdf
http://www.healthcanada.gc.ca/foodguide
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Sell Most (Ministry of Education Policy/Program Memorandum (P/PM) No. 150 standard) 

Products in this category must make up at least 80 per cent of all food choices and all beverage choices that are 
offered for sale in the cafeteria and vending machines. They generally have higher levels of essential nutrients and 
lower amounts of fat, sugar and/or sodium 

 

Sell Less (Ministry of Education Policy/Program Memorandum (P/PM) No. 150 standard) 

Products in this category must make up no more than 20 per cent of all food choices and all beverage choices that 
are offered for sale in the cafeteria and vending machines. They generally have lower levels of essential nutrients 
and slightly higher amounts of fat, sugar and/or sodium than food and beverages in the Sell Most category. 

 

Not Permitted (Food Classification Examples APH021-AX: Appendix A) 

Products in this category must not be offered or sold in schools.  These foods: 

 Contain few or no essential nutrients. 

 Contain high amounts of fat, sugar and/or sodium (e.g. deep-fried and other fried foods, confectionary). 

 Are lower in fibre. 

 Are usually not part of the four food groups in Canada’s Food Guide. 
 
 

 
 

https://www.wcdsb.ca/wp-content/uploads/sites/36/2017/02/APH021-AX-FoodClassifcationExamples.pdf

