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Wisconsin Homegrown Lunch responses to the  
Madison Metropolitan School District  

Comprehensive Food Policy Questionnaire 
�
�
April 8, 2006 
 
Food and Beverages Provided to Students 
 
1. The meals that are served by MMSD Food Services must comply with or exceed all USDA 
standards. 
Disagree 
Of course, MMSD food service needs to comply with USDA standards but this minimum 
commitment does not provide a model for students that influence a lifetime of healthy eating 
habits.  The Food Policy needs to elaborate on how the MMSD meals program will strive to 
provide Madison’s students with healthful food.  We would like MMSD make it a goal to ensure 
that the nutritional value of the food served significantly improves upon USDA standards by 
providing nutritious and appealing food with increased inclusion of fresh fruits and vegetables 
and whole grains.   
Suggested policy language (for more suggestions see: 
http://www.reapfoodgroup.org/farmtoschool/mmsdfoodpolicy.shtml) 

A. Encourage the consumption of nutrient dense foods such as whole grains, fresh fruits and 
vegetables, and limit the amount of highly processed, high sugar or fat content foods. 

B. Offer a variety of fresh fruits and vegetables, at least two non-fried vegetables and two 
fruit choices each day, and five different fruits and five different vegetables over the 
course of a week. 

C. When practical and feasible, preference will be given to products grown, processed, 
and/or packaged in Wisconsin and to products which are certified organic. 

�
2. All "a la carte" items (foods that students purchase in addition to or in place of a school meal) 
that are available during school breakfast/lunch program or that are served to students during 
the school day will have no more than 40% (35% by 9/1/2007 and 30% by 9/1/2008) of total 
calories derived from fat and no more than 10% total calories derived from saturated fat. 
Agree 
In addition to these guidelines there should be guidelines for: 
   A) foods with high sugar content (for example, other policies have used the following    

language, “Not more than 35% of its total weight shall be composed of sugar”).   
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�
   B) More fresh fruits and vegetables and whole grain products should be made available in a la  

carte lines. 
   C) Fast food and “branded” food items shall not be offered in the school meal program or as a  

la carte items. 
 
3. No vending sales will be permitted to elementary students. 
Agree 
Young students’ eating patterns should be closely monitored as it is in these years that lifelong 
eating habits are first molded.  A healthy meals program and healthy snacks offered to elementary 
students will model a healthy eating environment where alternative less healthy choices are not a 
distraction. 
 
4. Vending sales shall be available to middle and high school students within nutritional guidelines 
described in the policy (see items 5 and 6 below���
Agree 
We should minimize opportunities for children to fill up on unhealthy foods in place of more 
nutritious offerings. 
 
5. When beverage vending is available, the only beverages that may be offered for sale or provided 
to students at all sites accessible to students will be water, milk, fruit juices composed of 100% fruit 
juice with no added sweeteners or caffeine, and electrolyte replacement ("sports") beverages that 
do not contain caffeine or more than 42 grams of added sweetener per 20 oz serving.  
Agree 
Similarly, high standards that limit serving high fat, sugar, salt and other nutrient-poor foods (in lieu 
of nutrient dense foods such as fresh fruits and vegetables and whole grains) should be adopted by 
the meals program. 
 
6. Candy will not be given or sold to students nor offered for sale at school or to the community by 
the school during the school day. The sale of candy, snacks, or any other food or drink that falls 
outside of the guidelines defined in Sections 1B and 2A2 is not permitted on school grounds during 
the school day or within one half-hour of the school day��
Agree 
By limiting the sale of nutrient poor foods such as candy, students will not “load up” on empty 
calories from sugar, etc. and be better able to focus and learn.  Additionally, they will not already be 
satiated at meal time and will have room to eat a nutrient dense meal provided by the meals 
program. 
 
7. No food will be sold to students in vending machines. (Food refers to items other than 
beverages.) 
Agree 
If vending is allowed, schools should only offer approved items that meet criteria in terms of 
nutritional content and portion size and only be allowed at approved times. 
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Potlucks and Theme Meals 
8. For all school activities held during school hours which include the preparation of food, and the 
consumption of that food by groups of students (e.g., "pot lucks" or "theme meals"), the steps in 
numbers 9 - 11 below must be observed. These steps are also strongly recommended for staff-only 
activities (e.g. "teacher appreciation lunches").��
Agree 
 
9. The MMSD School Potluck Food Safety pamphlet will be distributed to all persons who will 
prepare food for a potluck or theme meal which explains how food provided at a potluck or them 
meal must be prepared���
Agree 
Safe food handling is not always common sense but is easy to manage, once learned. 
 
10. A comprehensive list of ingredients for each dish served at a potluck or theme meal must be 
placed in close proximity to each dish.��
Agree 
 
11. This list of ingredients provided for the dish served at a potluck or theme meal must identify the 
name of at least one person who participated in the making of the dish and provide his/her contact 
information.��
Agree 
 
 
School Staff and Facilities 
12. Each school will have at least one designated person who has completed food safety training. 
That person will be responsible for ensuring that the food served at school events, whether 
prepared at home or at school, is prepared and served in accordance with the School Potluck Food 
Safety guidelines��
Agree 
On a similar accountability note, the school district should create a school wellness committee or 
child nutrition advisory committee to advise about and report on progress towards meeting Food 
Policy goals. 
 
13. School�kitchens shall not be used by staff other than MMSD Food Services staff except as 
allowed by Board of Education Policy��
Disagree 
School kitchens sometimes are the only clean and safe environment for educational food 
preparation educational programming for students.  Parents, teachers and students should have 
access for using this space under guidance of school health/safety coordinator. 
 
Peanuts and Nut Products 
14. MMSD Food Services will not provide peanuts or nut products in elementary school lunches 
including peanut butter sandwiches. Cheese sandwiches or another alternative will be served��
Agree 
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15. Cooking that is permitted in classrooms shall not contain peanuts or nut products��
 Disagree 
Individual schools and classrooms can be responsible for nut-sensitive students.  Nuts are a nutrient 
dense food and in the case of peanuts an affordable source of protein that students should be 
exposed to and have as snacks or as part of food education activities. 
 
16. Student projects completed at school will be peanut- and nut-free. Teachers are prohibited from 
including edible seeds or nuts in classroom projects.�
Disagree 
Same reason as for #15 above. 
 
 
Food in Classrooms 
17. Cooking will be permitted in classrooms other than Family and Consumer Education classes 
only with the express purpose of teaching cooking in coordination with class curriculum. 
Disagree   
Cooking should be permitted in classrooms in order to teach cooking, but food preparation and 
cooking activities can fit into and enhance a wide variety of curriculum and shouldn’t be limited to 
only those related to cooking.  Cooking should be permitted in classrooms as part of any curriculum 
as long as foods meet nutritional standards set by policy for a la carte items in the cafeteria (i.e. low 
fat/low sugar). 
A key way to influence student eating habits is to have them involved with hands-on activities such 
as preparing and eating food.  Food acceptance is encouraged by having the opportunity to sample 
foods, including touching, preparing and tasting with the reassurance that children do not have to 
eat if they do not want to.  Having children prepare food together in the context of nutrition or 
cultural education is a strong community building experience and should be taken advantage of as a 
way to encourage healthy eating habits. 
 
18. Food will not be used in classrooms as a manipulative for learning (e.g., small candies used in 
math class). 
Disagree 
CANDY and other nutrient poor foods should not be used in classrooms as a manipulative for 
learning.  Teachers are using a variety of creative ways to use foods in their teaching (for instance 
using apples to count the seeds, observe the star shape inside, and make applesauce) and shouldn’t 
be prohibited from doing so.   
 
19. Food will not be used in classrooms as a reward (e.g., prize for winning the spelling bee). 
Agree   
There are plenty of alternative ways to reward students, many of which they themselves rank higher 
than food (i.e. free time, time with teacher, etc..). 
 
20. Food will not be consumed on or over carpets or rugs  
Agree 
Given the shrinking custodial budgets, this is a practical way to reduce cleaning time and reduce 
insect infestations.  Most classrooms have some space that isn’t carpeted so this shouldn’t impact 
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their ability to consume food in their classrooms.  The district should work to create alternatives for 
those classrooms that are 100% carpeted (using plastic mats for example). 
 
21. School staff are encouraged to limit consumption of food in classrooms.  
Disagree 
We recommend encouraging the consumption of healthy foods in classrooms.  It’s been clearly 
shown that school breakfast participation is much higher when served in classrooms.  Offering 
fresh, healthy snacks is important to maintaining young children’s attention.  Additionally, exposure 
to unfamiliar foods repeatedly and over time with no pressure encourages acceptance of a variety of 
foods and therefore may encourage inclusion of nutrient dense foods that can promote good health.  
According to the Wisconsin Department of Public Instruction’s drafts for nutrition education 
standards “exploring foods as part of celebrations, different cultures, etc.  broadens children's 
experiences with food” and may enhance curriculum opportunities.  Nutrition education in the 
classroom, which includes opportunities to experience new foods should be encouraged (if not 
required).   
 
22. When it is permitted by classroom teachers or other supervising adults, students may eat their 
own food. It is each student's responsibility to clean up after themselves. 
Agree 
 
Student Meal Times at School 
23. All students who received their breakfast from MMSD Food Services and eat that breakfast in 
their school building will be permitted at least 10 minutes in which to eat���
Agree 
 
24. All MMSD schools shall have lunch period of at least 30 minutes�  
Agree   
But we recommend a clearly written policy stating how much eating time children will have for 
lunchtime (the current 30 minutes includes recess).  We need policies stating the following: 
1) recess will be scheduled prior to lunch for all elementary schools (which has been shown to be a 
significant factor on how well children eat lunch) and  
2) students will have 20 minutes once seated in which to eat their lunch. 
 
 
For more sample policy language and resources for School Wellness Committees go to: 
http://www.reapfoodgroup.org/farmtoschool/mmsdfoodpolicy.shtml  


