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Capturing Many Voices 
for Healthy Schools
By Rochelle Davis
Founding Executive Director, the Healthy Schools Campaign

It is with great pleasure that I introduce Healthy Schools,a new publication of the Healthy Schools Campaign
(HSC). The goal of this publication is to provide interesting, timely, useful and motivating information for our

colleagues, partners and supporters so that they can join us in advocating for policies and model programs that make schools healthy places to learn and work.

This publication reflects the phenomenal growth of HSC in just three short years. The organizationÕs growth is a testimony to the compelling need to address
school environmental and nutritional health issues that has been expressed by every sector of the school community. With the issue of obesity so much in
the news, we chose to focus our first issue on the important role a healthy school environment can play in promoting lifelong healthy eating.

As we have worked on school food and nutrition over the past year, it has become clear that everyone involved cares about the problem and wants whatÕs best for
our children. But there are many educational, financial and structural barriers to overcome. Given the magnitude of the problem and the scope of the solutions,
fixing the school food environment will require collaboration among many school stakeholders and the community-at-large. 

HSCÕs philosophy has been and continues to be to bring all the stakeholders together, clarify areas of agreement and develop innovative, realistic solutions
together. Our objective is to give everyone a voice, and you will see that value reflected in the pages of this publication. We have attempted to present a vari-
ety of viewpoints, including scientists, public health experts, food service directors, school nurses, policymakers, board membersÐand even a famous chefÐto
help advance the discussion. While this is not an exhaustive presentation, we hope it provides a useful overview of the issues and the policy changes and
programs HSC believes are needed. 

We hope that you find Healthy Schoolsinformative and valuable, and we welcome your questions and feedback about its content, HSCÕs agenda and other
school environmental health topics. In future issues, we will touch on other important topics such as green cleaning, health disparities, healthy and high-
performing school construction and many other areas. Please feel to call me at (312) 419-1810 or email rochelle@healthyschoolscampaign.org.

OUR MISSION
To advocate for policies and model programs that allow students and
staff members to work and learn in healthy school environments.

OUR HISTORY
Since its launch in 2002, the Healthy Schools Campaign has
grown to become IllinoisÕ leading authority on healthy school envi-
ronments and increasingly powerful political voice for people who
care about our environment, our children and education. 

OUR PARTNERS
We work with a broad network of individuals and organizations 
that includes parents, teachers, school administrators, students, public

health and education advocates, policymakers and community lead-
ers. Our 10 taskforces and committees engage more than 200 indi-
viduals representing over 175 organizations in HSC-lead activities.

OUR WORK
Recognizing the connection between a clean environment, healthy
children and better education, we address the problems of asthma
and obesity by promoting school-based programs, practices and poli-
cies, such as green cleaning, healthy school design, healthy school
food choices and nutrition education.

To learn more about the Healthy Schools Campaign, visit our website
at www.healthyschoolscampaign.org or call (312) 419-1810.

ABOUT THE HEALTHY SCHOOLS CAMPAIGN



s new research documents the rising rates of childhood obesity, serious
debate is taking place about the school food environment.

ÒIt is not just about the food served in the cafeteria,Ó said Rochelle Davis,
founding executive director of the Healthy Schools Campaign (HSC).
ÒIt is also about food available in vending machines and school stores, the
length of the lunch break, nutrition education and physical activity.Ó

According to Davis, while schools
are not to blame for the epidemic,
they are in a unique position to
demonstrate and educate children
and families about good nutrition
and to help set good health habits. 

Childhood Obesity: An
Expanding Problem
Hardly a day goes by when a
national news organization does
not offer new research or infor-
mation on the alarming rise of
childhood obesity across the
nation. Today, 13% of school-age
children are obese, and 15% are
overweight. Additionally, health-
care professionals are seeing
weight-related health problems in
school children that in the past
were simply nonexistent. 

Obesity is linked to several chron-
ic health conditions, including
type 2 diabetes, asthma, and high
blood pressure. Healthcare profes-
sionals predict that treating obesity-related conditions threatens to overwhelm
the healthcare system. The shocking rise of obese and overweight children has
prompted health care professionals to note that this generation of school chil-
dren may have lower life expectancies than their parents.  

Research indicates that poor diet and limited physical activity have opened the
door for overweight and obesity. Many children eat several meals a day at
school, and because of the easy availability of less healthy Òcompetitive foods,Ó
they are consuming significantly greater quantities of fats, sugar and salt. A
recent study by the Illinois Nutrition Education & Training Program (NET)
found that while schools are making a valiant effort to offer healthful choices
such as salads, fat-free and low-fat milk and yogurt, students are still purchasing
pizza, regular snack chips and French fries/tater tots on a daily basis. 

Today, children eat 100+ more calories daily than 10 years ago, mostly in
the form of soda, fast food and candy. Vegetable and fruit consumption is
at an all-time low point among school children, especially consumption of
nutrient-packed deep green and yellow vegetables.

ÒThe current childhood obesity  epidemic is the result of changes in many
sectors of society, which together reduce childrenÕs calorie expenditure and

increase calorie intake,Ó said
Katherine Christoffel, M.D., MPH,
Medical Director of the Consortium
to Lower Obesity in Chicago
Children (CLOCC). 

ÒWork in schools to change the
calorie balance thereÐand to model
changes for life outside of schoolÐ
is an important element in the com-
prehensive community changes
that are needed. Those changes can
be brought about best by commu-
nity coalitions that cut across
many sectors,Ó she added.

Lack of physical 
activity contributes
Limited physical education programs
at many schools compound the
problem. The National Association
for Sport and Physical Education
recommends 60 minutes of daily
physical activity for kidsÐyet one
third of Illinois school districts secure
waivers allowing students to skip
physical education classes entirely. 

According to a study by David Thomas, an exercise science professor at Illinois
State University at Normal, another 20 percent donÕt have waivers but offer
minimal physical education, partly due to limited time, staff and equipment. 

Chicago among the hardest hit
According to CLOCC, the rates of obesity in Chicago are significantly high-
er than national norms, which have tripled in the last 30 years. Among
Chicago children ages three to seven, 23% are overweight and 15% are at
risk of becoming overweight. By comparison, 10.4% of children ages two to
five in the U.S. are overweight. A recent study by Mt. Sinai Hospital in
Chicago documented that the rates of obesity are significantly higher in low-
income and minority communities.

A

WHATÕS ON 
THE MENU 

FOR SCHOOL 
FOOD?

PROGRAMS AND POLICIES AIM 
TO PROMOTE HEALTHIER CHOICES 

healthy schools 1ÒSchools are key settings to prevent overweight and obesity.Ó
…former surgeon general David Satcher, MD, PhD

continued on page 2



ÒThis is the stu-
dent base of the
Chicago Public
Schools,Ó said
Davis. CPS is
the largest school
district in Illinois
and the third
largest in the
nation, serving
21% of the

stateÕs public school students. ÒBecause these
students rely heavily on school food for their
nourishment, itÕs especially important that we
focus much of our efforts in Chicago.Ó 

In 2004, the CPS Board of Education unani-
mously approved a policy that established nutri-
tional standards for all snacks to be sold in vend-
ing machines and school stores across the district.
The goal was to replace snacks like fried potato
chips, candy and gum with products containing
no more than 30 percent of their calories from fat
and no more than 40 percent sugar by weight.  

ÒWe commend CPS for taking this action. Now 
we need to encourage students to choose healthier
items,Ó said Davis. As the lead nonprofit partner
in the Taskforce on Healthy Eating and Smart
Choices, HSC is working with CPS to imple-
ment the ÒEat Smart Initiative,Ó which is
designed to do just that.

Last year, the National Institute of Environmental
Health Sciences (NIEHS) awarded a $1 million
grant to a community-based partnership to look
into obesity and asthma-related health disparities
in the Latino community and develop recommen-
dations about how to reduce them. As the lead
agency for the Partnership, HSC is helping coor-
dinate the work of West Town Leadership United,
the Little Village Environmental Justice organiza-
tion and a citywide advisory council representing
over 50 health providers, foundations, elected 
officials and citywide community groups.  

ÒThrough our partner organizations, we are reach-
ing out to the grassroots to better understand the
day-to-day issues that are contributing to the poor
health of children in these communities,Ó said
Guillermo Gomez, HSC Chicago Director.

Education Is a Critical
Ingredient  
The obesity epidemic is also being confronted
and managed by health education and commu-
nity-driven collaborations. A number of Illinois 
organizations and agencies have initiated educa-
tion programs and other interventions in order 
to address the problem.

For instance, The Illinois Department of Public
Health (IDPH) has implemented Coordinated
Approach to Child Health (CATCH) at 19 school
districts throughout the state. CATCH is a multi-
component health intervention program aimed at
building an alliance of parents, teachers, child nutri-
tion personnel, school staff and community partners
to educate children and families about good health
habits. The program includes classroom curriculum,
foodservice modifications, physical education
improvement and family reinforcement. 

The national research on CATCH shows that 
districts that actively involve all stakeholders Ð
administrators, foodservice personnel, physical
education and classroom teachers, parents, health-
care professionals, not-for-profit health groups,
and other interested partiesÐenjoy the greatest
success in changing the school food environment.  

Senator Dick Durbin is spearheading a program
in Illinois with Action for Healthy Kids, an
initiative founded in 2002 by former surgeon
general Satcher.

ÒChildhood obesity is a serious problem through-
out the nation and Illinois is no different,Ó
Durbin said. ÒI want our children to live long 
and healthy lives. We need to work together and
make some changes to turn this disturbing trend
around. Schools are a
great place to start.Ó

DurbinÕs state team is
currently working with
several schools through-
out the state to offer
better nutrition in
school lunches and
vended foods and bev-
erages so that children
have healthier choices.

ÒAt the end of this school year,Ó Durbin said,
ÒweÕll take a look at our results. The initial
response from the kids IÕve had a chance to visit
with has been very positive. They might miss their
potato chips, but they like the fresh fruit and juice
drinks. If the program goes as well as expected,
weÕll work on expanding it to other schools
throughout the state.Ó   

Reducing Barriers Through
Policy Change
Although education is an important tool in the
battle against childhood obesity, schools confront
a number of structural and funding barriers that
require policy changes. 

ÒWe need to develop policies that strongly encour-
age if not force schools to make the necessary
changes and provide the funding and tools to help
them do so,Ó said Illinois State Senator Mattie
Hunter (D-3rd), who has authored several bills
designed to combat childhood obesity and is cur-
rently working on legislation to promote increased
physical education and nutritional standards.

Thanks to recent changes in the federal law, by
mid-2006 schools that receive federal funding
for child nutrition programs will be required to
establish wellness policies. These policies require
schools to establish nutritional guidelines for
school food, goals for nutrition education and
physical activity, programs for community par-
ticipation and a process for evaluating the impact
of the guidelines on student health.

While most schools recognize the problem and
want to help students eat right, there are signifi-
cant barriers to be overcome. One obstacle is stu-
dentsÕ preference for salty, high-fat snacks, candy

and sweet beverages, which
is reinforced by food mar-
keting and peer behavior.

ÒThe idea that students
donÕt want to eat healthy
foods is a myth. Students
want good tasting food and
they are open to making
better choices if they under-
stand the implications of
poor nutrition on their

CRITICAL BARRIERS TO
SCHOOL FOOD IMPROVEMENT

¥ School funding limits 

¥ Student food preferences

¥ Existing food contracts

¥ Lack of facilities and staff to
store, prepare and serve 
fresh foods

¥ Antiquated kitchen design 

¥ Limited access to fresh produce 

¥ Agricultural industry practices
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health,Ó said Camille Reid, who heads up the
Student Voices project for HSC. The project
involves gathering videotaped comments about
healthy eating from high school students to help
counter the prevailing messages and stereotypes
about student preferences. 

Other barriers include limited budgets, existing
food contracts, lack of staff and facilities needed to
store, prepare and serve fresh foods and limited
access to fresh produce. In a 2003 survey of Central
Illinois food service directors, HSC found that food
service directors were interested in moving beyond
the inexpensive, prepackaged heat-and-serve foods
but faced significant financial, logistical and staffing
constraints preventing them from doing so.

Limited access to fresh produce is being creatively
addressed in various regions through the develop-
ment of farm-to-school programs. ÒFarm-to-
school programs are a wonderful way to help the
independent farmers and the local economy while
making fresh locally grown produce available to
the schools,Ó said Davis. ÒWe are working with
the agricultural industry and a number of national
groups to see how to make that happen in Illinois.Ó 

HSC is also working with a statewide taskforce to
support healthy and high-performing school con-
struction, which incorporates kitchen designs that
are more conducive to handling fresh foods and
pleasant eating areas for unhurried lunches.   

Funding remains one of the biggest barriers to
improving school food, as administrators statewide
struggle to pay for their academic programs, making
it difficult to find the time and resources to imple-
ment these other needed changes. 

ÒThe research clearly shows that the benefits out-
weigh the costs. Improving student health has
been linked with a host of benefits, including 
better educational outcomes and reductions in
healthcare costs,Ó said Davis. ÒIf we can get every-
one working together, we can figure out how to
overcome these barriers. WeÕve got to make it 
happenÉfor our childrenÕs sake.Ó

A Conversation with Illinois State 
Senator Mattie Hunter (D-3rd)

WHY CHILDHOOD OBESITY
SHOULD BE A PUBLIC 
POLICY PRIORITY

Mattie HunterÕs genuine concern about
childhood obesity is grounded in personal
experience: like nearly 25% of his Chicago
peers, her six-year-old nephew has devel-
oped a serious weight problem.  A foster
child adopted through the child welfare
system, the once-malnourished toddler
now weighs nearly 100 pounds and strug-
gles with the physical and social effects of
obesity every day.  

ÒMy sister provides well-balanced, nutritious
meals for him at home, but there are so
many influences away from homeÐat
school, in the neighborhood, at friendsÕ
houses. These influences can undermine
parentsÕ best efforts to help children grow 
up healthy. Schools shouldnÕt be adding
to the problem; they should be part of
the solution,Ó she said.

Hunter believes that policy changes at the
state and local level are necessary to push
schools to take a more responsible position
on this growing problem, and she began
sponsoring obesity-related legislation in
2003. ÒThe economic barriers that most
schools face are so great that it makes it
difficult for them to make large-scale
changes voluntarily,Ó she said. 

For instance, many schools lack the proper
facilities and staff to offer physical educa-
tion, so they obtain waivers that permit
students to opt out of P.E. classes.

According to Hunter, these waivers should
be eliminated so that schools are forced to
find creative ways to meet studentsÕ physi-
cal education requirements. ÒIÕve visited
schools that use the lunchrooms, the hall-
ways, every part of their facilities for exer-
cise. If the schools are committed to it,
they can make it happen.Ó 

Funding issues also affect the ability to
address the problem of school food.  Last
year, Hunter sponsored a bill to eliminate
sugary carbonated soft-drinks from school
vending machines: ÒSchools use the rev-
enues from vending machine and a la carte
snack food sales to pay for field trips,
sports, band, art and other programs. The
schools opposed the legislation because
they said ÔWe really need this money.ÕÓ

Hunter feels that if schools can set better
nutritional standards by slowly beginning to
substitute healthier snacks and meals for
high-fat, high-sugar foods, real progress can
be made. ThatÕs why she recently sponsored
legislation designed to help schools adopt
comprehensive wellness policies that incor-
porate standards for school food, nutrition
education and physical activity. The policies
emphasize the importance of educating stu-
dents about healthy eating and encouraging
them to choose healthier alternatives. 

ÒThere are great initiatives going on in
different schools around the state. But we
need to help every school improve the
nutritional environment, and the tools are
available to do that.Ó

Hunter sees many reasons to be hopeful
that schools can help turn the tide against
childhood obesity. ÒPublic opinion has
swung in favor of school-based interven-
tions. Parents, teachers and public health
officials are crying out for schools to take
an active role in solving this problem. IÕm
certain we can make progress if we just
work together.Ó

PERSONALLY SPEAKING:
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Q: What does Òeating rightÓ
mean to you?

RB: From my perspective, all food is
healthy if it is eaten the right way. How-
ever, a lot of the processed foods we eat
are just not right for human body. I like
to open people up to the wonders of
great-tasting, fresh food, the kind that
human beings have survived and thrived
on for thousands of years, and infuse it
with character and culture. My focus is
the way food brings people together and
serves as a medium of communication.
Everyone can connect with people at the
table. When you bring people together,
food tastes better. 

Q: Why is obesity such a prob-
lem right now, particularly
for our kids?

RB: There are a lot of theories about this,
but I think one reason is that people arenÕt
truly satisfied by what theyÕre eating, so
they eat more and more. When food is
delicious and eaten mindfully, people are
more easily satisfied. Good food nourishes
the spirit as well as the body because it
connects us to other people and to our cul-
ture and traditions. Fast food and junk
food canÕt do that, and our kids are suffer-
ing as a result. I think the situation for our
kids is becoming dangerous.

Q: How can parents help
their children make better
choices?

RB: I donÕt think you can tell people
to Òeat healthy.Ó It just rings hollow.
The best thing you can do is model the
behavior rather than try to teach it out-
right. I always say that your kids wonÕt
eat better than you do. If you are adven-
turous, they will be too. If you raise a
child on processed foods, getting them
to choose more nutritious ÒrealÓ food is
going to be a long, hard road. 

Q: How does cooking with
kids help them eat better,
and whatÕs the best way 
to get them involved? 

RB: Cooking together is a great way to
connect and spend time with one
another, to celebrate our cultural tradi-
tions and relationships through food. I
started cooking with my daughter as a

way to connect with her in the kitchen
and at the table. ItÕs one of the reasons we
wrote the book together. When we cook
together, I let her choose her own dishes
and take the lead. Kids will eat a wider
variety if they are involved in the prepara-
tion. If itÕs their own project, if they are
invested in a dish, kids will get into it
more. I stay out of her way and make
another dish so that everyone is contribut-
ing to the table. I try not to make it drudg-
ery or harp about technique or clean-up.
If the messy kitchen bothers me, I just
pitch in and help clean it up. 

Q: How has this experience
affected your daughterÕs
food interests?  

RB: Having grown up among Òfoodies,Ó
my daughter has been exposed to a wider
range of options than many kids, in partic-
ular find Mexican cuisine. However, she is
not particularly precocious in this area Ð
she likes typical kid foods like pizza and
hamburgers. Like any kid, she likes sweets,
but rather than fight against that natural
craving, we embrace it by serving things
like sweet blackberries, apples, honey, fresh
tomato sauce and so forth. As she gets
older, she has developed more sophisticat-
ed tastes Ð during our travels in Peru, she
developed a liking for ceviche. 

Q: In your view, what role can
schools play? 

RB: I think that the best way to expose
kids to authentic foods is to put cooking
and eating in a cultural context. One way
is incorporating foods into the social stud-
ies curriculum. Another is having students
from different ethnic backgrounds share
their traditions with other students. It can
be very compelling for kids to hear from
cooks Ð people who are passionate about
food, not necessarily professional chefs Ð
who come in and talk about what they do. 

Q: Why is locally grown pro-
duce important? 

RB: The best food is connected to the
place you live. Locally grown food is more
personal. ItÕs food with a story, food with life.
You can relate to the farmer who grew it.
People tend to eat this food in a more con-
scious and conscientious way. 

An Interview With

Chef Rick Bayless
on Modeling Healthy
Eating by Cooking 
With Kids

Chef Rick Bayless is a cooking icon, renowned for 

introducing Americans to authentic Mexican cuisine.  

He is the chef-proprietor of the famous Frontera Grill and

Topolobampo restaurants, author of several award winning

cookbooks, host of a long-running public television series 

and a contestant on ÒIron Chef America.Ó  He recently 

wrote a book with his 14-year-old daughter Lanie about 

their experiences cooking and eating together.
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ÒCare about the Meals You ServeÓ

Lisa Gershenson has 25 years experience in 
the food world as a caterer, cook and teacher.
She currently teaches culinary arts at Kendall
College, where she is helping orchestrate HSCÕs
June 9 fundraiser, ÒCooking up Change.Ó 

Lisa also oversees food service at ChicagoÕs
Perspectives Charter School. At Perspectives,
she  helped start the ÒHealthy Lifestyles
Initiative,Ó an effort to promote positive nutri-
tion choices and lifelong wellness behaviors
among students. The cornerstone of the program
was replacing prepackaged, reheated breakfasts
and lunches with freshly prepared meals and
snacks. In order to do so, Perspectives had to
design and install its own kitchen and hire its
own kitchen staff to order and prepare meals,
which was accomplished through individual
fundraising and corporate gifts. Perspectives
also eliminated the use of pop, candy, Polish
sausages, chips, chocolate bars, and pizza as
fundraisers and reward activities. 

Gershenson talks about what she does to help
children try new foods and the daily challenges
of preparing school meals that are tasty, nutri-
tious and popular: 

ÒI prepare fresh meals every day for the
school, and talk about the dayÕs menu with
the children on the serving line. I also come
out while they are eating and ask them what
they thought of new items, different ingredi-
ents and so on. 

ÒKids can volunteer to help in the kitchen,
which I believe gives them a different per-
spective on food. In a world where fewer
people cook and where both parents often
work, seeing the chef prepare and talk about
food every day brings an element of caring
about the childrenÕs nutrition and overall
welfare to the school.  

ÒItÕs important to create awareness that there are
new ingredients and foods on the menu, and
that trying new foods is important. Throughout
our curriculum, we teach discipline and balance

in all things, and nutrition is part of that. 
ÒThe emphasis at Perspectives is on fresh
ingredients, a variety of foods and portion
control. Whole grains are used in all bread
products. A combination of steamed broc-
coli, carrots and cauliflower, spritzed with
olive oil, is very popular with the kids. There
is a salad bar with fresh ingredients every day.
Fruit salad is almost always the only dessert
offered, and the children love it.

ÒWe donÕt say to deny yourself certain foods,
such as high-fat desserts, but rather to bal-
ance them with nutritious items. ItÕs also
important to give ongoing nutrition educa-
tion. There are a lot of misconceptions
about good nutrition, and we want the kidsto
know what good nutrition and a balanced
diet really is. 

ÒI feel optimistic about the future of school
meals because there is so much attention to
this issue, but I also realize that most schools
have limited resources and funding. My advice
to foodservice directors who want to serve bet-
ter meals is to care about the overall nutrition
of their schoolÕs food, and to research other
resources that can help you.Ó

For more ideas, tips and
resources for changing the
school food environment, 
see ÒMaking it Happen,
School Nutrition Success
Stories,Ówhich can be
obtained from the USDA Team
Nutrition Web Site
(www.fns.usda.gov/tn) 
or the CDC (www.cdc.gov/
HealthyYouth/Nutrition/
Making-It-Happen).

Join Rick Bayless
and his daughter
Lanie for our third
annual benefit,
ÒCooking Up

ChangeÓJune 9, at Kendall
College . They will do a cooking
demonstration and sign their new
cookbook, ÒRick and LanieÕs
Excellent Kitchen Adventure.Ó For
tickets, call (312) 419-1810 or visit 
www.healthyschoolscampaign.org.

Morroccan Meatballs 
in Tomato Sauce
1-1/4 pounds ground beef or lamb
3 teaspoons paprika, divided use 
(Moroccan paprika is medium-hot Ð add a lit-
tle cayenne if yours isnÕt hot enough for you)
2 teaspoons ground cumin, divided use
12 fresh parsley sprigs, divided use
Salt
1 large garlic clove
One 15-ounce can diced tomatoes in juice
1/4 cup olive oil
3 tablespoons tomato paste
1 small onion

1. Make meatballs.Place beef or lamb in a
large bowl.  Measure in 1-1/2 teaspoonsof
the paprika, 1 teaspoonof the cumin, halfof
the chopped parsley and 1 teaspoon salt. Mix
or knead to thoroughly distribute flavorings
through meat. Roll meat into 1-inch balls
(about 1 tablespoon meat mixture), laying
each on a plate as rolled. Set aside. 

2. Make sauce.Turn on food processor.
Drop garlic through feed tube. Let machine
run until galric is chopped, then stop.
Remove lid and scrape down garlic from sides
of processor. Add drained tomatoes, olive oil,
tomato paste and chopped onion. Add the
remaining1-1/2  teaspoonspaprika,1 teaspoon
cumin and parsley. Season with 1/2 teaspoon
salt. Process until nearlysmooth. Scape into
pan or deep skillet that is about 10 inches
across (size is important here). Set over medi-
um heat. Bring to a boil and cook 2 to 3 min-
utes. Remove pan from heat.

3. Cook meatballs and serve.Nestle meat-
balls into sauce in a single layer. Swirl pan
gently to ensure all meatballs are covered
with sauce. Set over medium heat with lid
sligthly ajar and cook 10 to 12 minutes,
until meatballs are cooked through. Taste
and stie in more salt if you think necessary.
If sauce is very thick, add a little water.
Spoon onto individual plates and serve. 
Reprinted from Rick and LainieÕs Excellent Kitchen Adventure
with permission. 
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The Toolbox

By mid-2006, all schools receiving federal
funding for child nutrition programs must have
a school wellness policy in place. The Healthy
Schools Campaign is distributing a model
policy developed by the National Alliance for
Nutrition and Activity, which is based on
recommendations by the Centers for Disease
Control and endorsed by more than 50 organi-
zations. Studies show that schools that take a
coordinated approach to school health report
better attendance, increased participation in
physical fitness and a greater interest in healthier
diets. The model policy and other tools provided
by HSC offer a roadmap for developing realistic
wellness policies appropriate for students and
local communities. Here are five key compo-
nents of a workable wellness policy:

1. Establish a school health 
council: Policies work best if there is
broad representation from all the schoolÕs
stakeholders, including parents, students,
members of the school food authority, school
board members, administrators, teachers,
health professionals and members of the pub-
lic. If you already have a health council in
your school, consider strengthening it by
recruiting parents, health professionals and
community leaders to provide input on the
best way to enhance studentsÕ health and
monitor policy implementation.

2. Develop standards for all foods
sold at school: Set stricter standards for
school meals that place a greater emphasis on
low-fat and non-fat dairy products, a variety
of fruits and vegetables and whole grains. Be
sure to also include a la carte foods sold out-

side of cafeteria food lines, including vending
machines, fundraisers, school stores, etc. In
elementary schools, where children have lim-
ited nutritional knowledge, food should be
sold as balanced meals. Foods and beverages
sold individually should be limited to low-fat
and non-fat milk, fruits and non-fried vegeta-
bles. Snacks served during the school day or
in after after-school care or enrichment pro-
grams should emphasize fruits and vegetables
as the foods of choice and water as the bever-
age of choice. Foods sold at school-sponsored
events and reward activities must meet nutri-
tion standards. 

3. Provide adequate time and
space for students to eat: Students
must have adequate time to eat, relax and
socialize, and the eating area must be clean
and pleasant, without distracting school activ-
ities going on concurrently. Schools should
provide at least 10 minutes to eat after sitting
down for breakfast and 20 minutes after sitting
down for lunch. Safe drinking water and access
to hand washing facilities must be available.
Some school kitchens and eating areas may
need to be modified to meet the policy. 

4. Provide nutrition education and
promote healthy eating: All grade 
levels should be provided with the knowledge
and skills necessary to promote and protect
their health through health education classes
and health instruction across all subject mat-
ters; participatory activities, such as contests,
promotions, taste testing, farm visits and
school gardens; and other age appropriate
activities. The curriculum should include

information about caloric-balance between
food intake and energy expenditures, the
importance of making healthy food choices
and healthy food preparation methods.  

5. Encourage physical activity:
Students should receive the nationally-recom-
mended 60 minutes of moderate physical
activity per day through a physical education
program taught by a certified physical educa-
tion teacher. They should also have opportuni-
ties for physical activity at recess and before
and after school activities, including activity
clubs, intramural programs and interscholastic
sports. Health education should reinforce
knowledge and self-discipline needed to main-
tain a healthy, active lifestyle.  

School wellness policies could also extend to
other aspects of the school environment,
including indoor air quality, Ògreen cleaningÓ
programs, elimination of mold, mildew, bac-
teria and fungus, and school bus exhaust
control. New school buildings should be
designed using healthy and high-performing
design strategies that use the best of todayÕs
ideas and technologies. 

Get Your Wellness Policy
Implementation Kit 
The Healthy Schools Campaign is offering
a Wellness Policy Implementation Kit con-
taining a copy of the Federal law, a model
wellness policy, a wellness index and Òhow-
toÓ guide, along with links to additional
resources. For more information or to obtain
a copy, call (312) 419-1810 or visit
www.healthyschoolscampaign.org. 

The Nuts & Bolts
of School Wellness Policies

6 healthy schools 



ith childrenÕs health issues in the spotlight
nationally, HSC School Nurse Consultant Linda
Pietens brings valuable insights to the school
nurseÕs role in promoting healthy schools. With a
wealth of knowledge from 18 years as a school
nurse and a consultant, Linda views the school
nurse as a powerful voice and role model for 
student wellness. 

The Dangers of ÒHurry-UpÓ Meals 
Recently, Linda has seen various health prob-
lems formerly associated with much older
people, including obesity, high blood pressure
and Type II diabetes, becoming more preva-
lent among school-age children. She sees
these chronic conditions as being caused 
in large part by poor diet and by lack of 
regular exercise. 

ÒUnfortunately, we have such a Òhurry-upÓ
mentality today, that very often, whatever can
be consumed quickly as a meal is considered
acceptable, and these are often not good
choices for children,Ó she says. 

Linda believes the school is positioned as a
role model for healthy meals, as what is
served at the school is often viewed as an
acceptable meal. However, foodservice direc-
tors can face significant challenges in putting
together low-cost yet appealing and nutrition-
ally sound meals. Schools may have logistical
challenges in serving meals that are prepared

elsewhere. They may have financial limita-
tions, or lack the capacity to buy and prepare
fresh produce. Children eat prepared lunch
foods indiscriminately, Linda says, and are
often rushed to eat lunch quickly and leave
for the following class. 

Promoting Wellness Daily 
Despite these very real-world school chal-
lenges, Linda believes the school nurse can
make a difference in the school environment.
Here are some of her suggestions about how
nurses can play a leadership role in promot-
ing a healthy school: 

¥ Set up a school wellness committee with
representatives from physical education,
foodservice, teaching and administrative
departments who can promote school well-
ness in their respective areas.  

¥ Encourage teachers to promote healthy snacks
when ÒtreatsÓ will be served on special days.

¥ Educate parents about wellness and nutri-
tion, as parents often need help on this
topic as much as their children. Nutrition
education is very important for the family.
Encourage children to read labels on food
boxes and cans to determine whether these
are good nutritional choices. 

¥ Write articles for the school newsletter on
different aspects of wellness. 

¥ Set up times to talk with PTA and parent
groups about wellness. 

¥ Nurses can be very influential and nurtur-
ing with children on an individual basis.
For children who have missed breakfast, for
instance, talk about some good alternatives
to the Òquick and easyÓ competitive foods. 

¥ Be a role model at all times and always
practice what you preach. Always be seen
eating healthy foods, for example.   

¥ Remember that you may not see immediate
changes. Sometimes the seeds you plant
may take time to flower. 

The Healthy Schools Campaign has several
ongoing projects which promote the leader-
ship role of school nurses in wellness. These
include a School Nurse Advisory Committee,
a leadership training program and research
assessing the role of nurses as agents of
change in obesity-prevention programs. 
For more information on how to get
involved, contact HSC at (312) 419-1810 
or mark@healthyschoolscampaign.org.

So Shines a Good Deed:
Linda Pietens on the Role 

of the School Nurse

W
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On April 13, over 33 people representing 31
different organizations and CPS departments
attended a meeting of the CPS Taskforce to
Promote Healthy Eating and Smart Choices.
The taskforce was formed approximately one
year ago at the same time the School Board
established nutritional standards for all snacks
sold in vending machines, a la carte areas and
school stores across the entire district. 

The mission of the taskforce is to build a
broad-based partnership to promote healthy
eating and active lifestyles among CPS stu-
dents, with an emphasis on the link between
nutrition, learning and lifelong health and
the important role the community, family
and culture play in shaping healthy habits. 

Joanne Kouba from Loyola University gave 
a report on Cool Foods, a pilot project
designed to increase fruit and vegetable con-
sumption among elementary students by
offering more options through grab-n-go
breakfast bars and salad bars. So far, salad
bars have been placed in three schools. The
Consortium to Lower Obesity in Chicago
Children (CLOCC) has provided a small
grant to study the programÕs impact. Rep-
resentatives from Chartwells-Thompson
noted that the breakfast and lunch salad bars
have been well received by students. 

HSCÕs Camille Reid gave a report on Eat
Smart, an initiative designed to support CPSÕ
healthy beverage and snack policy through

school-based pilot projects and public educa-
tion on the benefits of healthy eating.  Netsa
Roldan from CPS Vending Services talked
about issues related to implementation of the
beverage and snack policy. Over the summer,
CPS will be working to introduce new items
which meet the standards into the vending/
snack program and will be working with task-
force members to develop a program that
gives students an opportunity to have a voice
in product selection. 

For additional information, please contact
Camille Reid at (312)419-1810 or email
camille@healthyschoolsccampaign.org.

IN THE CHICAGO PUBLIC SCHOOLS

Report from the CPS Taskforce to Promote Healthy Ea ting and Smart Choices

Congress began the process of reauthorizing
the federally-funded child nutrition pro-
grams in early 2003, which ended June 30,
2004 when President Bush signed the Child
Nutrition and WIC Reauthorization Act of
2004 into law. The Act made some improve-
ments that will encourage schools to provide
more nutritious, balanced meals, ensure that
children have pleasant eating areas and
enough time to eat and provide for regular
physical activity and ongoing nutrition edu-
cation. Under this law all schools participat

ing in the national school lunch program will
be required to develop local wellness policies.
HSC is distributing a model policy based on
recommendations by the Center for Disease
Control. (See page 6 for more on School
Wellness Policies.) In addition, the Act:

¥ Expands the Free Fruit & Vegetable
Program into three additional states.

¥Establishes a farm-to-school competitive
matching grants program, which needs to be
funded through the appropriations process.

POLICY UPDATE

The Child Nutrition and WIC Reauthorization Act of 2004

Grants and Gifts
The Healthy Schools Campaign would like to thank 

the following foundations for grants awarded between January and April 2005: 

Chicago Community Trust $75,000
Polk Brothers Fund $15,000

Stranahan Family Fund $33,000
Beldon Fund $60,000
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INSIDE THE HEALTHY SCHOOLS CAMPAIGN

HSC Offers E2 Participants Policy Primer
On Tuesday, March 1, the Elemental Equations (E2) Program of
the Chicago Teachers Center and the Healthy Schools Campaign
organized a trip for 90+ students, teachers and parents from four
CPS high schools to Springfield to learn about current food access
policies being considered at the state level and share their views and
experiences with their elected representatives. The goal of the
Elemental Equations Program is to engage students in hands-on
learning, service and advocacy opportunities to build sustaining
relations between people and places and to promote lifelong
applied learning. 

Student Voices Captured on Videotape
Students have a lot to say about how to improve the school envi-
ronment. ThatÕs why HSC has initiated the Òstudent voicesÓ proj-
ect, which involves documenting studentsÕ attitudes about healthy
food and food choices, along with their views on the broader politi-
cal and cultural aspects of the issue. With the assistance of film
teacher Mindy Faber, a group of Evanston High School students
are producing a videotape scheduled to debut in May. The video
will be used to educate other students, parents, legislators and
school decision makers about the importance of developing 
policies and programs that promote healthy eating and healthy
school food environments. 

Highlights from HSC Advisory Committee Meeting
More than 60 supporters, partners and other interested parties
attended HSCÕs annual Advisory Committee meeting on Monday,
May 9 at the offices of American Lung Association of Metropolitan
Chicago. The group enjoyed a healthy Mexican lunch catered by
Greg Christian Catering and heard presentations about current
efforts related to school environmental health. Speakers included
Illinois State Representative Karen May, Chair of the newly formed
Illinois Environmental Health Committee, who shared her vision
and ideas for the committee, including legislation related to the
school environment; and Ralph Martire, Executive Director of the
Center for Tax and Budget Accountability, who discussed how
inadequate school funding relates to HSC initiatives to make
schools healthy places to learn and work. HSC provided an update
on the organizationÕs state legislation agenda, School Nurse
Leadership Project, Action and Resource Guide, Chicago Public
Schools Taskforce to Promote Healthy Eating, Green Cleaning ini-
tiative and the Partnership to Reduce Disparities in Asthma and
Obesity in Latino Schools.

A Minute with Bess Celio, 
HSC Board of Directors Chair
Bess CelioÕs enthusiasm for Healthy Schools
Campaign and its emphasis on healthier
lives for children is contagious. Herself a
mother of three, she became active in 1999,

when HSC applied for a grant from her family foundation, the Lumpkin
Family Foundation. In existence since 1953, the foundation supports edu-
cational programs, among other priorities. Bess is very active in the family
foundation and currently serves as its chair. 

When Bess and HSC founding executive director Rochelle Davis met, they
found that they shared a common interest in school pesticide programs.
This struck a chord with Bess immediately, as education on safe pesticide
programs was one of the goals of her family foundation. HSC was forming
a board of directors and Rochelle asked her to consider joining. Shortly
thereafter, Bess became one of five initial HSC board members. 

Experienced in Board Development 
Since that auspicious beginning, Bess has played a key role in helping
HSCÕs board grow in size and function. She has been instrumental in
helping recruit new members with expertise in children, health and relat-
ed areas to the board, which now totals 15 members. Bess has become
one of its most active members, presiding as Chair for the last year. She
brings board experience not only from her family foundation, but also
from nonprofit organizations Baby TALK of Decatur and DeerfieldÕs
Friends of Ryerson Woods. 

SheÕs very excited about the growth of current board and says she is espe-
cially happy with her role in the boardÕs development process. ÒI was hon-
ored to bring my experience to this process,Ó she says. ÒNow we need to
work together even more closely to be effective, and I see every indication
that weÕll continue to be a well-functioning Board. Rochelle and the rest
of the HSC staff has been very good about helping us move forward.Ó
SheÕd like to add other board members who can bring business experience
such as public school administration, legal or accounting backgrounds to
complement the experience of current board members.  

Putting HSC On the Map
The recent NIEHS grant award was a landmark occasion, according to
Bess, and helped, she says, Òput HSC on the map.Ó Bess is also pleased
with the attention that several of HSCÕs initiatives, such as school food
and nutrition, are currently receiving from Springfield. ÒThese are issues
that impact the health of many children and families and are important to
address,Ó she says. ÒIÕm happy to be here now, witnessing all the work that
HSC has done to help make school environments healthier. Everyone
benefits from the work being done by HSC.Ó
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JOIN THE 
HEALTHY SCHOOLS

CAMPAIGN
The Healthy Schools Campaign needs your support. You have the power to help
make healthy schools a reality by joining with thousands of other concerned citizens
to take action at the local, regional and state level. HereÕs how you can help: 

¥ Spread the Word: You understand the power of healthy schools to make
a difference in childrenÕs lives. Tell your friends, neighbors, professional colleagues,
administrators and other opinion-leaders about these important issues and con-
nect them with our resources.    

¥ Stay Informed: Our newsletter, website, email alerts and other 
publications can help you stay up-to-date on what is happening in school 
environmental health and school food.

¥ Take Action: There are many opportunities to take action, from working
with local decision-makers to improve your local community schools to express-
ing your support for state-level policies and legislation.

¥ Donate: The Healthy Schools Campaign is a nonprofit charitable organiza-
tion funded by individual donations, grants from foundations and government
support. Your contribution can make a real impact on the ability to continue to
raise issues, raise standards and raise awareness about this critical problem.

For more information on the Healthy Schools Campaign and how you can get
involved call (312) 419-1810 or visit www.healthyschoolscampaign.org.
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100 Easy, Delicious
Recipes for Pure Food
When You CanÕt Buy
100% Organic
This unique book explains the important
connections between health, food, the envi-
ronment and government polices that impact
our food supply, while also providing more
than 100 delicious recipes and providing
useful extras like charts, healthy eating
recommendations, profiles of influential
individuals and practical shopping tips. The
book is published by Rodale Press, which
puts out Organic Living and Prevention
magazines and many other magazines 
and books. For more information, visit 
www.generationgreen.org/cookbook-main.htm.

Make your reservation now to meet Chef Rick Bayless and his daughter Lanie at our third
annual benefit, ÒCooking Up ChangeÓ June 9, at Kendall College . They will be cooking from 
their new book, ÒRick and LanieÕs Excellent Kitchen Adventure.Ó For tickets, call (312) 419-1810 
or visit www.cookingupchange.org.

Employment Opportunity
The Healthy Schools Campaign is seeking an Environmental Health Program Director to help 
run our environmental health program, including our new healthy and energy-efficient school 
construction program. For more information, visit www.healthyschoolscampaign.org.


