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I. Introduction

Dear Educators, Parents, and Guardian,

Healthier environments support student learning
and behavior- in the classroom and at home.
Nutrition is an important aspect of student health
and wellness. Because of this, there are laws around
the food and drinks that students have access to at
school. There are also SCCS district-wide goals and
expectations around health- part of our wellness
policy.

Everyone in our community plays a valuable role in the effort to encourage healthy food choices
and physical activity among students. At school, we can make healthy food choices easy and
introduce our students to celebrations and reward systems that are not food-based. If all of
us in the school environment commit to this, students’ health will benefit.

Regulations and goals related to student nutrition at school come from different groups and
agencies. This can make understanding and following them tricky. So, the purpose of this
toolkit is to provide a simple explanation of our nutrition standards, provide references for
those looking for more information, and offer practical options for putting all of this into
action. Our hope is that by sharing information and offering alternatives, it is easy for you to
support a consistently positive wellness message.

Thank you for your support!

You can find a copy of our wellness policy here: Policy 5030 Student Wellness.

If you are interested in contributing to the wellness committee, join us at a meeting. The schedule
will be posted to the wellness policy page at surfcitycafes.com.
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https://surfcitycafes.com/schools/sccs_0712092325369554/wellness/Santa_Cruz_City_Schools_Wellness_Policy.pdf


II. Why do we have a wellness policy?

In short, our district has a wellness policy because it is a federal law.

In 2004, the first laws requiring school wellness policies passed. The Healthy and
Hunger-Free Kids Act (HHFKA) first passed in 2010. Since then, HHFKA has been renewed ,
updated and expanded. In the current version of the HHFKA, there are guidelines for foods that
are considered competitive to those offered by school nutrition programs. 1

It is important for all of us in the school environment to be aware of the federal laws
around foods in school- what rules must be followed, by whom and when. There are some
specific terms used in the HHFKA and our wellness policy that may need clarification.

Competitive foods: Food or drink sold to students at school,
during school hours, and considered in competition with the
school meal program. This includes student run stores, student,
staff, parent or faculty organized fundraisers, and a la carte
cafeteria sales.

School hours: Before school, during school and up to 30
minutes after school.

Smart snack standard: Nutrition guidelines for competitive
foods. When food is sold at school, unless intended for
consumption at home or specifically approved by
administration and food services, it must meet the USDA smart
snack standard (view Smart Snack Reference Card).
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https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FCompetitive-Food-and-Beverage-Quick-Reference-Card_230203_223051.pdf


III. 3 Opportunities for a Healthier School Environment

Three changes that have been identified as
opportunities to make our school environments
healthier for students. Some of these changes are
necessary so that laws and regulations set by the
federal government and the state of California are
followed. Others go beyond, so students are
hearing consistent messages around health, and
practicing actions that support these messages.

All foods and drinks sold during school hours, for any
purpose (fundraisers included), will meet smart snack
standards for competitive foods

All foods distributed for free during school hours or at
school related events are encouraged to meet the same
Smart Snack standard for competitive foods

Foods that are low in nutrients and high in calories– such as
candy or desserts- will be limited or eliminated from the
classroom space in favor of smart snack compliant or
non-food options. Food-based rewards will be eliminated.
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IV. Background: Why the Focus on Foods High in Sugar?

The intention of these goals is to reduce the amount of low-nutrient, high-calorie foods in
our schools, in favor of more nutritious options. Foods and drinks with added sugar (think
candy, pastry, soda, etc.) are often: 1) low in nutrition quality, 2) high in calories and 3)
appealing to children. When choosing foods like these becomes a habit– diet quality decreases.
On average, American children between the ages of 2 and 19 consume 17 teaspoons or 68 g
of added sugar each day– nearly 3 times more than the recommendation. 2

Foods high in added sugar are often also high in calories
and low in nutrients. These foods may displace other, more
nutritious foods, like fruits, vegetables and whole grains
that promote physical and mental health. Children with
diets high in added sugar have been shown to have lower
intake of important nutrients. 3-5

High added sugar intake has detrimental impacts on
academic performance, learning, memory, sleep, behavior
and emotional health in children.6-10

Diets high in added sugars are also linked to a multitude of
poor physical health outcomes including type 2 diabetes,
weight gain, chronic inflammation, high blood pressure,
heart disease, fatty liver disease, gout, asthma, acne and
many others. 11-14
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V. Action: Making Change to Support Student Health

The wheel above shows opportunities to encourage healthy practices among students. If the adults in our
school community commit to meeting the 3 expectations mentioned in the following pages in their immediate
environment- then students will see healthy messages consistently. So, in the next pages, there are resources to
support these actions.
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All foods and drinks sold at school for any purpose (fundraisers
included) will meet smart snack standards for competitive foods

Why?

This is more than
a request from
your
administration,
this is a federal
law.

As a school district
with a federally and
state funded school
meal program, the
smart snack standard
must be followed. The
smart snack standard
for competitive foods
was added to the
Healthy, Hunger Free
Kids Act in 2014. 1

Download this infographic: Smart Snacks in Schools
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https://drive.google.com/file/d/1aer0hK3Qt5HgoRH0LD0EwY83JKnexRaz/view?usp=sharing


For our parent groups, teachers and student organizations, fundraisers and school stores
are the major areas of concern. There are resources below that include detailed information about
the smart snack standard and alternatives to selling food to raise money. All resources can also
be found at surfcitycafes.com, under the wellness policy tab.

Resources:
More information about the Smart Snack Standard

Booklet for parent led organizations: A PTA's Guide to Smart Snacks in Schools

USDA Fundraiser Fact sheet: Fundraisers and Smart Snacks

Brush up on food label reading: Food Label Basics, Label Reading Tips, Many Names for Added
Sugar

Calculator- Check if your snack is a smart snack

California Project LEAN: Competitive Foods Standards Compliance Calculator

Healthier Generations: Smart Snacks Product Calculator

Reach Out in your District

The SCCS Food services department can help you find and/or source food and drinks that are
Smart Snack compliant. Visit surfcitycafes.com for contact information or call (831) 429-3850
with questions.

Interested in selling something other than food?

This is a great way to avoid having to calculate and locate foods that fit the Smart Snack
Standard. The following links include both healthy food and non-food sales suggestions.

From Action for Healthy Kids: Healthy Fundraisers

From Action for Healthy Kids: Healthy School Store Product List
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https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FPTA%20final_smartsnacks_impguide_web.pdf
https://drive.google.com/file/d/1mzX95G8yuL7rQx8I6bmQEL4W0TQo2AfB/view?usp=sharing
https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2Freading%20a%20food%20label.pdf
https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FReading%20labels%20on%20packaged%20foods.pdf
https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FAdded%20Sweeteners.docx1.pdf
https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FAdded%20Sweeteners.docx1.pdf
http://www.californiaprojectlean.org/doc.asp?id=180&parentid=95
https://foodplanner.healthiergeneration.org/calculator/
https://surfcitycafes.com/index.php?sid=0712092325369554&page=staff
https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FHealthy%20Fundraisers.pdf
https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FHealthy-School-Store-Produce-List-ENG%20(1).pdf


All foods distributed for free during school hours or at school related
events are encouraged to meet the same Smart Snack standard for

competitive foods

Why?

Food that is free of charge
does not legally need to
follow the smart snack
standards, but it is strongly
recommended.

The goal of our district
wellness policy is to create
a unified message around
healthy food choices. So,
you are encouraged to
follow smart snack
guidelines for all food
offered to students.

Download this sheet: Smart Snacks in School
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https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FSmart%20Snacks%20in%20School%20-%20LunchAssist%20(2020)%20(2).pdf


When including foods in a classroom celebration, including foods that meet the smart
snack standard will reinforce the importance of healthy snacking. Alternately, celebrations can
include fun activities, in place of desserts. All resources can also be found at
surfcitycafes.com, under the wellness policy tab.

Resources:
Healthy Classroom Celebrations

Healthier Generations: Healthy Snack and Beverage List

CDC: Tips for Teachers

Recognizing Moments and Achievements without Foods

Healthier Generations: Birthdays, Celebrations and Family Events
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https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FHealthier%20Generation%20Resource%20459.pdf
https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FCDC%20tips-for-teachers.pdf
https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FBirthdays-Celebrations-and-Family-Events-ENG%20(1).pdf


Sweets and other nutrient deficient foods will be limited or eliminated
from the classroom space in favor of smart snack compliant foods or

non-food options. Food-based rewards will be eliminated.

Why?

Food-based rewards are
problematic for our
students. Recognizing
achievement or behavior
with unhealthy foods
confuses messaging
around healthy eating.

Food based rewards
have the potential to
rewire reward circuitry
in students’ brains.
Associated effects
include increased
emotional overeating,
decreased self-regulation
of food intake and a
preference for foods
associated with
accolades (usually high
sugar or high fat). 15

Download this sheet: Healthy Ways to Reward Children

11

https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FHealthier%20Generation%20Resource%20130.pdf


There are endless ways to make your child or student feel special, though foods are usually the
go-to. But experiences, special privileges, or community recognition can be more impactful than
a sweet treat. All resources can also be found at surfcitycafes.com, under the wellness policy
tab.

Resources:
Healthy Non-Food Rewards

Action for Healthy Kids: Healthy Non-Food Rewards
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https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FHealthy%20non-food%20rewards.pdf


IV. Additional Resources

SCCS Policy 5030: Student Wellness

View online here: Policy 5030 Student Wellness.

Smart Snack Nutrition Standards for Competitive Foods in Schools

View a quick reference on the federal standards for all food sold in school here: Smart Snack
Reference Card. This can also be considered the recommended standard for any foods sent to
school by parents or distributed by teachers.

SCCS School Food Services Department: Surf City Cafes

Surf City Café strives to provide healthy, tasty and appealing meals using local ingredients
whenever possible and to give fun and friendly, informed customer service and nutritional
education to all our students in a positive, equitable and safe environment.

All foods sold or served at schools, whether in the cafeteria, the classroom or at fundraising or
community building events, must meet state and federal requirements based on the USDA
Dietary Guidelines. If you, a class, or an organization at your school needs help sourcing
foods that fit within the smart snack guidelines, please reach out to the school food services
department.

SCCS Food Allergy Policy

In any conversation around food in school, it is important to acknowledge that some students live
with food allergies. For student safety, it is advised that allergies be reported to the
administration at your student’s school and to the food services department. Read the full allergy
policy here: food allergy policy
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https://surfcitycafes.com/schools/sccs_0712092325369554/wellness/Santa_Cruz_City_Schools_Wellness_Policy.pdf
https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FCompetitive-Food-and-Beverage-Quick-Reference-Card_230203_223051.pdf
https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FCompetitive-Food-and-Beverage-Quick-Reference-Card_230203_223051.pdf
https://www.surfcitycafes.com/
https://docs.isitesoftware.com/snaf-assets%2Fdistrict%2Fsantacruzcs%2Ffiles%2FWellness%20Policy%20and%20Toolkit%20Resources%2FFood%20Allergy%20Policy%20Food%20Service%20Staff.pdf


References

1. Child Nutrition Reauthorization (CNR): An Overview. (2022). https://crsreports.congress.gov/product/pdf/IF/IF10266

2. CDC. (2021, January 27). Know Your Limit for Added Sugars. Centers for Disease Control and Prevention.

https://www.cdc.gov/nutrition/data-statistics/added-sugars.html

3. Lyhne N., Ovesen L. Added sugars and nutrient density in the diet of Danish children. Scand. J. Nutr. 1999;43:4–7

4. Gibson S., Francis L., Newens K., Livingstone B. Associations between free sugars and nutrient intakes among children and

adolescents in the UK. Br. J. Nutr. 2016;116:1265–1274

5. Wong T.H.T., Mok A., Ahmad R., Rangan A., Louie J.C.Y. Intake of free sugar and micronutrient dilution in Australian children

and adolescents. Eur. J. Nutr. 2019;58:2485–2495

6. Cohen JFW, Gorski MT, Gruber SA, Rimm EB. The effect of healthy dietary consumption on executive cognitive functioning in

children and adolescents: a systematic review. Br J Nutr. 2016 Sep;116(6):989-1000

7. Faught, EL, Gleddie, D, Storey, KE, Davison, CM, and Veugelers, PJ. “Healthy lifestyle behaviours are positively and

independently associated with academic achievement: An analysis of self-reported data from a nationally representative sample

of Canadian early adolescents”. PLoS One, 2017. 12(7): p. e0181938.

8. O'Reilly, GA, Huh, J, Schembre, SM, Tate, EB, Pentz, MA, and Dunton, G. “Association of usual self-reported dietary intake

with ecological momentary measures of affective and physical feeling states in children”. Appetite, 2015. 92: p. 314-21.

9. Peet, M. “International variations in the outcome of schizophrenia and the prevalence of depression in relation to national

dietary practices: an ecological analysis”. Br J Psychiatry, 2004. 184: p. 404-8.

10. Wolraich, ML, Wilson, DB, and White, JW. “The effect of sugar on behavior or cognition in children. A meta-analysis”. JAMA,

1995. 274(20): p. 1617-21.

11. Rodríguez LA, Madsen KA, Cotterman C, Lustig RH. Added sugar intake and metabolic syndrome in US adolescents:

cross-sectional analysis of the National Health and Nutrition Examination Survey 2005-2012. Public Health Nutr. 2016

Sep;19(13):2424-34

12. Huang Y, Chen Z, Chen B, Li J, Yuan X, Li J et al. Dietary sugar consumption and health: umbrella review BMJ 2023; 381

:e071609

13. Imamura, F, O'Connor, L, Ye, Z, Mursu, J, Hayashino, Y, Bhupathiraju, SN, and Forouhi, NG. “Consumption of sugar sweetened

beverages, artificially sweetened beverages, and fruit juice and incidence of type 2 diabetes: systematic review, meta-analysis, and

estimation of population attributable fraction”. BMJ, 2015. 351: p. h3576.

14. Yang Q, Zhang Z, Gregg EW, Flanders WD, Merritt R, Hu FB. Added sugar intake and cardiovascular diseases mortality among

US adults. JAMA Intern Med. 2014 Apr;174(4):516-24

15. Rosenkranz, R., Warner, N., Yarrow, L., & Rosenkranz, S. (2021). Use of Food Rewards in Education: Time to De-implement

this Practice? Journal of Child Nutrition & Management, 45(2). School Nutrition Association.

https://schoolnutrition.org/journal/fall-2021-use-of-food-rewards-in-education-time-to-de-implement-this-practice/

14


