FAYETTE COUNTY PUBLIC SCHOOLS

WELLNESS
REPORT
CARD
THE NATIONAL SCHOOL BREAKFAST &
LUNCH PROGRAM

FCPS CHILD NUTRITION PROGRAM
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
only whole grain rich breads, crackers,
pastas, breading on entrees
low fat/ low sodium chicken, beef, pork,
cheese, vegetarian/ other entrees
vegetable varieties: dark green,
red/orange, and legumes
variety of local fresh and canned fruits
fat-free and 1% milk options
limited sodium and fats in meals, zero
trans fats
age-appropriate calorie ranges with
portion controlled serving sizes
water available for meal times

NUTRITION AND PHYSICAL
ACTIVITY FALL 2019
SOCIAL MEDIA
FACEBOOK: /FAYETTECOUNTYFARMTOSCHOOL

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.
Eating breakfast and lunch at school is a great
way for your student to have a well-balanced
meal and get more of his or her recommended
daily nutrients.
Students who eat school meals tend to get more
1) milk/dairy 2) meats 3) grains, 4) vegetables
and 5) fruits in their diets.
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.
The healthy eating experiences and nutrition
education in school will stay with students
through adulthood.

AFTERSCHOOL AT-RISK DINNER MEALS
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 last year to 28 this
year. 122,702 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.

2018-2019 School Year
Breakfast
2,113,692

Lunch
4,464,062

Dinner
166,321

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
country 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, God's Pantry & Employment Solutions.
Anyone 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 1-866-3HUNGRY or 1-877-8-HAMBRE

Since July 1, 2014, the US Department
of Agriculture’s Smart Snacks in
School rules have required all foods
and beverages sold separate from
school meals to meet new nutrition
standards. Often referred to as
“competitive foods,” because they are
sold in competition to the complete
reimbursable school meal, these
items include entrees, sides, snacks or
drinks sold during the school day in
vending machines, snack bars and a
la carte lines. The rules do not apply
to food and beverages brought from
home or sold during non-school
hours, weekends or at offcampus
events (e.g. concessions during
sporting events and school plays).

FCPS Summer Feeding
Meals Served 2019

58,694
Breakfast, Lunch, Snack
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166,321 Afterschool Dinners

CACFP AFTERSCHOOL
DINNER PROGRAM
When school is out and parents are still at work, children
need a safe place to be with their friends, with structured
activities, supportive adults, and good nutrition. FCPS
celebrates another successful year serving dinner meals at 27
schools (SY 2018/19)
Our CACFP (Child & Adult Food Program) afterschool dinner
program gives children and teenagers the nutrition they
need, and draw them into constructive activities that are safe,
fun, and filled with opportunities for learning. Through the AtRisk Afterschool Meals component of the federally funded
CACFP, healthy meals can be served to children and
teenagers who participate in afterschool programs in low
income areas. To participate, these programs must (1) be a
school providing students an afterschool program during the
regular school year;(2) provide organized, regularly scheduled
activities; (3) include educational or enrichment activities, like
arts and crafts, computer lessons, or homework help; and (4)
be located in an eligible area.

FRESH FRUIT & VEGETABLE PROGRAM
The Fresh Fruit and Vegetable Program (FFVP) is a
federally assisted program providing free fresh
fruits and vegetables to children at eligible
elementary schools during the school day. The
goal of the FFVP is to introduce children to fresh
fruits and vegetables, to include new and different
varieties, and to increase overall acceptance and
consumption of fresh, unprocessed produce
among children. The FFVP also
encourages healthier school environments by
promoting nutrition education.

2019 -2020
15 PARTICIPATING SCHOOLS
Arlington Elementary
Booker T Washington Elementary
Breckinridge Elementary
Cardinal Valley Elementary
Deeps Springs Elementary
Harrison Elementary
James Lane Allen Elementary
Lansdowne Elementary
Mary Todd Elementary
Millcreek Elementary
Northern Elementary
Russell Cave Elementary
Tates Creek Elementary
Wm Wells Brown Elementary
Yates Elementary
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School Menu
Daily School Menu
Nutrition at your fingertips
Allergens
Menu Ingredients
Calories
Carbohydrates

Download for FREE
at the APP Store

Online:
www.fayette.nutrislice.com

In the Fall of 2018, all school cafeterias
upgraded to a new POS (Point of Sale)
software. One of the advantages of the new
system was to allow middle & high school
students to scan badges for a reimbursable
meal instead of using a PIN.
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meal planning and daily production are now
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computerized & more effecient services.
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Farm to School

Feeding FCPS Students Kentucky grown food at school!

LOCAL KY FOOD & FARMERS
Reed Valley Apples & Apple Chips
Mulberry Orchard Apples
KYBGA Blueberries
KY Grown Cucumbers
Marksbury Local Hotdogs
Marinara with KY tomatoes
KY Hydro Farm Hydro Lettuce Varieties
VanMeter Family Strawberries
KY Grown Watermelon
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school gardens
-Have a positive impact on student achievement and
behavior
-Allow students to become scientists by condicting fieldwork
and experiments to gain a deeper understanding of the
natural world and how systems work
-Improve life skills, including working with groups and selfunderstanding
-Form ecological identity
-Improve nutrition knowledge and vegetable preferences
-Increase fruit and vegetable consumption
-Allow opportunities for purposeful learning and service
without having to leave school grounds

outdoor classrooms
inspiring kids to dig healthy food

To learn more visit
www.Sustainability.FCPS.net7

FCPS Wellness Summary
The past year has been District continues to move forward in its progress toward addressing student and staff wellness. PE and Health teachers
have been working to coordinate the curriculum so that all content is taught in a manner that will prevent students from losing content
if they change schools. Teachers were chosen to attend the SHAPE conference in Tampa, Florida and the National Physical Education and School
Sport Conference in Asheville, North Carolina. Those teachers were responsible for bringing information back to their colleagues at the
second FCPS PE/Health Professional Development Conference August 8, at Tates Creek High School. Teachers continue to collaborate under the
leadership of the PE and Health team of Billy Noble (Rosa Parks Elementary), Daniel Hill (KAPERD President/Tates Creek Elementary), LaDonda
Porter (National PE Teacher of the Year/Beaumont Middle), Mary Jo Geddes (Kentucky PE Teacher of the Year/Tates Creek High) and Angela Stark
(former PE teacher of the Year/SCAPA).
An RFP was issued in early 2019 for School Health Services and the Lexington Fayette County Health Department was recommended by the
committee to provide school nursing services to FCPS students. The Department is providing full time nurses to high schools and to
Millcreek, Coventry Oak and Yates.
Healthfirst Bluegrass is working with the District to open a school health clinic at LTMS in January of 2020. There is a clinic planned for the
new Tates Creek High School facility and conversations have begun on a clinic at Bryan Station High School in the fall of 2020.
Looking toward the next year, we will continue to build on existing programs, as well as looking for opportunities for new ones. Employee
wellness initiatives will start ramping up as a new wellness provider has been selected for the state. Rite Aid has begun their visits to district
campuses to provide employees with free flu shots. Work has begun on a statewide education campaign against tobacco and Juul use. The
district has entered into negotiations with the University of Kentucky for mental health services in our schools. The District Wellness
Committee has begun its work of reviewing District wellness policies and determining what supports are needed for school level wellness
committees. The year ahead will be challenging, but there is ample opportunity to make great strides.
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INITIATIVES COMPLETED
IN 2019

Middle and high school PE/Health teachers met to align the District’s Curriculum so that stuents do not miss
content areas if they change schools mid-year.
A District Wellness Committee was convened to review the District Wellness Policy and discuss wellness
initiatives. students participating on the committee Will assist in organizing a student-driven Health and
Wellness Council.
An RFP was issued and the Lexington Fayette County Health Department was chosen to provide school nurse
services.
Dental Varnish programs were completed in all FCPS Elementary Schools, over 1000 students received exams
The District met with Healthfirst Bluegrass to discuss future clinic placements. It was agreed they would open
their first middle school clinic at Lexington Traditional Magnet school in January of 2020.
Thanks to the leadership of Tates Creek Elementary School’s Daniel Hill, schools have been utilizing the OPEN
Online Physical Education Network, which provides free curriculum modules for PE.
For the first time Fayette County has 100% participation (K-12) in the Alliance for a Healthier Generation
thanks to the diligence of SCAPA's, Angela Stark.
LaDonda Porter, Beaumont Physical Education teacher was named national PE teacher of the Year.
40+ teachers attended the second annual Health/PE Professional Development August 8, 2019.
Work continued on parent education materials to sort the facts and myths about smokeless tobacco and Juuls.
We also continued to work in partnership with the Lexington YMCA on water safety lessons for area second
graders. This drowning prevention program conducted at three of the Y’s locations included in pool lessons
and activities.
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Wellness Goals for 2019-20
Continue to strengthen the Health and Physical Education curriculum.
Look for opportunities for innovation.
Begin use of heart rate monitors to measure activity levels of students
to determine if increased activity within target range helps in lowering
instances of poor behavior choices.
Increase the number of health professionals in schools by opening
school clinics and adding additional nurse positions where needed.
Work with schools to strengthen school level Wellness Committees and
policies.
Involve parents in school wellness initiatives
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