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Fayette County Public Schools  

Wellness Report Card  

Nutrition and Physical Activity      

Fall 2017 

The National School Breakfast and Lunch Program  

         Afterschool At -Risk Dinner Meals 

 

 

FCPS Child Nutrition Program is administered 

through the United States Department of               

Agriculture (USDA), the Kentucky Department of 

Education (KDE) and the FCPS Board of Education.  

Comprehensive regulations must be followed in  

order to receive federal funding to operate the     

program.  

 

Daily Selections for School Meals:  

J only whole grain rich breads, crackers, pastas, 
breading on entrees 

J low fat/low sodium chicken, beef, pork, cheese, 
vegetarian/other entrees  

J vegetable varieties: dark green, red/orange & 
legumes 

J variety of local fresh and canned fruits  

J fat-free  & 1% milk options  

J limited sodium and fats in meals, zero trans fats  

J age-appropriate calorie  ranges with portion 
controlled serving size 

J water is available for breakfast and lunch  

Did you know? It is important for students to get 

a healthy, balanced diet for proper growth and       

development but also to focus better in school. 

Did you know? Eating breakfast and lunch at 

school is a great way for your student to get         

two -thirds of his or her recommended daily           

nutrients.  

Did you know? Students who eat school meals 

tend to get more 1) milk/dairy, 2) meats, 3) grains,          

4)vegetables and 5) fruits in their diets.  

Did you know? At lunch students may select      

minimum of 3 but up to 5 food groups offered. To 

complete a meal, one of their choices must be a fruit 

or vegetable.  

Did you know? The 

healthy eating experiences & 

nutrition education in school 

will stay with students 

through  adulthood .  

     The Child Nutrition Program continues to implement the federal USDA Child and Adult Care Food    

Program (CACFP) Afterschool At -Risk Dinner Meals across the district.  The school sites increased from 

20 last year to 24 this year.  134,341 dinners were served last school year.   

     School sites that have >50% free and reduced population are eligible to apply and receive the At-Risk 

Afterschool Dinner Meals.  A dinner meal consist of 5 menu components: protein/meat, grain/bread,     

vegetable, fruit and dairy.  Meal components follow the nutritional guidelines of the USDA   National 

School Breakfast/Lunch program in regards to whole grains, low fat, zero trans fats, reduced   sugar and 

low sodium.  
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Summer Meal Program 
     The USDA Summer Meal Program was established to ensure children continue to receive nutritious meals when 

school is not in session.  The Summer Meal Program provides free meals to kids 18 years and younger in many      

locations across the county regardless of income, race, sex, religion or nationality.  Fayette County is fortunate to have 

three organizations who provide free summer meals across the county:  FCPS Child Nutrition, Godõs Pantry, &   

Employment Solutions .     

Anyone that is interested in knowing more about summer feeding 

meals and locations please refer to the resources below.  Feeding 

Sites are usually updated toward the end of May.  

Call the National Hunger Hotline  at 1-866-3-HUNGRY  or 1-877-8-

HAMBRE   

Nourishing Students One Meal at a Time  

As of July 1, 2014, School Sites are required to follow the USDA nutrition standards for snack foods and beverages 

that are sold to students during the school day. These standards, required by the Healthy Hunger -Free Kids Act of 

2010, will allow schools to offer healthier 

snack foods to students, while limiting junk 

food.  

Smart Snacks in School is another step   

toward improving the health of our students 

and school environments. This supports the 

efforts already being made by school food 

service staff, 

school         

administrators, 

teachers,     

parents and 

the school community to instill healthy   

eating habits in students. 

63,283 

breakfast  

lunch  

snack 

 www.fcps.net  

 2016-2017 School Year Summer Feeding Meals 2017 

Smart Snacks in Schoolé.is your school following the guidelines?  

2,057,412  

Breakfasts 

Served 

4,498,126 

Lunches 

Served  

134,341 

Dinners  

Served 
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Fayette County Farm to School 

Fresh Fruit & Vegetable Program  
11 Participating Schools 2017-18  

Arlington Elementary  

Breckinridge Elementary 

Cardinal Valley Elementary  

Deep Springs Elementary 

Harrison Elementary  

James Lane Allen Elementary 

Mary Todd Elementary  

Northern Elementary  

Russell Cave Elementary 

William Wells Brown Elementary  

Yates Elementary 

The Fresh Fruit & Vegetable Program 

(FFVP) offers all students in          

qualifying schools a free, fresh fruit or 

vegetable snack two to three times a 

week.  The goal of the program is to 

improve childrenõs overall diet and to 

positively impact their future eating 

habits by offering a variety of fresh 

fruit and vegetables.  In 2016,  459,856      

servings of fresh fruits and vegetables 

were served in 11 school sites. 

 

For more information go to:  

www.fns.usda.gov/cnd/ffvp ffvpdefault.htm  

The Fayette County Farm to School (F2S) Team is a group of community partners & Fayette 

County Public Schools staff.  The F2S team unites with school cafeterias, the community, 

and classroom teachers to educate students on the benefits of  consuming locally grown 

food.  Teacher and student friendly PowerPoint lessons and materials have been developed 

to better explain the economic, environmental, and human health benefits of local foods.  

 

This information can be found online: http://www.sustainability.fcps.net/teacherõs-corner & Facebook 

Cafeteria  

Community  

Classroom 


