Child Nutrition Services 
Frequently Asked Questions
What is a school lunch?
What are the new National School Lunch Program meal requirements?
Are school meals nutritional?
What is the “Let’s Move!” campaign?
What is the local Wellness Policy?
Why is the local School Wellness Policy important to parents?
What are ala carte options?
Does our District provide free drinking water to students?
Where can I get nutrition information?
How does the Child Nutrition Services Department select vendors and suppliers?
Does our District do any scratch cooking or baking?
What are some of the changes made to the menu this year?
What precautionary measures are used to guarantee food safety?
Why aren’t all entrée choices available to my child?
How can we minimize food waste?
Can parents pay for meals online?
How do I apply for the free or reduced price meals?
How does paper or plastic apply to the lunch program? 
Where can I get nutrition information?
What do I do if I have concerns or suggestions about the lunch program?



Does the Child Nutrition Services Department conduct surveys regarding customer service?



Back to top
What is a school lunch?
Our District participates in the National School Lunch Program. School lunches are available at all school sites in Fremont Unified School District. All lunches consist of meat/meat alternate, grain/bread, fruits, vegetables and milk.  USDA regulations require that two fat varieties of milk must be offered daily. We offer non-fat chocolate milk and 1% white milk.  All students are required to take a minimum of three different food items to be considered a complete USDA National School Lunch Program meal. Garden bars at elementary schools were added many years ago so that students could try new items and make their own selection.  

What are the new National School Lunch Program meal requirements?
The state is still reviewing all the details of the new meal pattern, but the Fremont Unified School District has already brought a variety of healthier choices to our school cafeterias that address the goals in the new regulations.  

· The regulations state that we must serve one fruit and one vegetable every day.  We currently offer at least 4 choices of fruits and vegetables daily on all school campuses.

· Students will be REQUIRED to pick up at least ½ cup of fruit or vegetable daily

· Two choices of milk must be offered daily according to the new regulations.  One must be fat-free and one must be 1%.  Our District has offered these choices for the past 4 years. 

· The new regulations state that at least half of the grains must be whole grain-rich beginning July 1, 2012. The Child Nutrition Services Department implemented this change in September 2011.

Are school meals nutritional?

School meals are well-balanced, healthy meals that are required to meet science –based, federal nutritional standards.  

· No more that 30% of calories can come from fat, less than 10% from saturated fat and no added trans fat

· Lunches must provide 1/3 of Recommended Dietary Allowances of protein, vitamin A and C, iron and calcium

· School meals are served in age-appropriate portion sizes

· Nutrients, fat and calories are averaged over a one week period
What is the “Let’s Move!” campaign?

Just over two years ago, First Lady Michelle Obama launched the “Let’s Move!” campaign.  This is a comprehensive initiative dedicated to solving the challenge of childhood obesity within a generation, so that children born today will grow up healthier and able to pursue their dreams.  Parents play a key role in both making healthy choices for children and teaching children to make healthy choices for themselves. In today’s busy world, this isn’t easy. “Let’s Move!” offers parents the tools, support and information they need to make healthier choices while helping develop healthy eating habits in children that will last a lifetime. 
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Everyone has a role to play in reducing childhood obesity, including parents, elected officials from all levels of government, schools, health care professionals, 

community-based organizations, and private sector companies.  Our involvement is key to ensuring a healthy future for our children. For more information visit the “Let’s Move!” website at http://www.letsmove.gov
What is the local School Wellness Policy?

Beginning in the 2006-2007 school year, schools participating in the National School Lunch Program were required to establish a local School Wellness Policy that set goals for:

· Nutrition education

· Physical activity

· All foods and beverages available on campus

· School-based activities designed to promote student wellness
Why is the local School Wellness Policy important to parents?

· Healthy, fit students are more likely to attend school, and perform better academically. 

· The rates of obesity in America’s youth are rising

· Schools play a critical role in promoting student health combating problems associated with physical inactivity.

· Engaging parents in local School Wellness Policy implementation and measuring the effectiveness is an important strategy to ensure strong School Wellness Policies are implemented and followed in schools.

What are ala carte options?

Our Jr. High Schools and High Schools offer ala carte choices. All ala carte products sold during lunch are Federal and State compliant. The Child Nutrition Services Department uses the California Project Lean calculator to determine compliance.  California Regulations are more restrictive than Federal Guidelines. 
Our goal is to increase more complete meals served to students at the secondary level. This is being addressed with the installation of new Point of Service locations which requires wiring and additional computers.
Does our District provide free drinking water to students?

Effective July 1, 2011, it was mandated that free drinking water be made available to all students in the food service area. In school year 2011, drinking fountains were operational at all school sites to provide free drinking water.  

Where can I get nutrition information?

In January 2011, the complete nutrient information for lunch menu items was posted on our Child Nutrition Services website and it is updated regularly. The department supplies carbohydrate information on the website to assist District nurses with diabetic students.  Posting nutrient and product information is not a 
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requirement of the program, however, staff is exploring ways to supply entrée product information and identification of freshly made items.
We are working with vendors to increase whole grains in products that will be available the 2012-13 school year.  We have been introducing these products for student acceptability since September 2011. Examples of these whole grain 

products include pepperoni and cheese pizza, hamburger and hot dog buns, district made dinner rolls, rice blends, and pastas.  New USDA regulations require that all grains must be whole-grain rich and contain 51 percent whole grains by school year 2014-15. 
We are currently working with district made recipes and vendors to lower sodium in preparation for new sodium restrictions which will begin being implemented in the school year starting 2014-15.

How does the Child Nutrition Services Department select vendors and suppliers?

The District participates in food and supply cooperatives with other school districts in order to have the option to buy the best products at a lower price. The Fremont Unified School District general fund does not subsidize the Child Nutrition Services department. The Child Nutrition Services Department is a non-profit, self supporting program.
We strive to use the freshest California fruits and vegetables whenever possible. We are currently using 3 produce vendors to accomplish this. 
We meet with Jr. High and High School students to receive feedback on what they would like to see offered on their campus and research their suggestions. 

Does our District do any scratch cooking or baking?

      The Child Nutrition Services Department has cooks and bakers at 5 High School production kitchens. We are registered with “Chef to Schools” and hope to partner with this program and other local chefs to work with existing staff.  Our goal is to create new entrees that will meet the NEW Federal Regulations as well as pass student acceptability. We make many of our own breads and menu items. To showcase the menu items that are district-made, we have bolded them on the printed menu that goes home with the elementary school students. Every menu meal that we sell is available to all students.  We believe that the price for these meals should be affordable for all.

What are some of the changes made to the menu this year?

A change was made to replace tater tots with roasted potato wedges. At the secondary schools, the popular potato is only available with a full meal and is now limited to two days per week so that students will consider selecting a variety of fruits and vegetables.  Two fruits and or vegetables are required to meet daily federal regulations.  In our District, a minimum of four fruits and vegetables are offered daily for lunch at all schools.  In addition, daily ala carte produce is available at secondary sites.  Local and seasonal fresh fruits and vegetables are featured as often as possible.
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What precautionary measures are used to guarantee food safety?

School nutritional professionals care for the children they serve.  Through strict food safety procedures and staff training, school nutritional professionals maintain a superior safety record while providing nutritious meals to the students in our district.  Some of the steps our department does to ensure their meals are safe include:

· Taking at least 2 internal temperatures from each batch of food being cooked.

· Maintaining records of cooking and holding temperatures

· Pre-chilling all salad ingredients to maintain cold food temperatures

· Pre-heating transport carts before food is transported

· Keeping daily logs of equipment temperatures

· Each kitchen is required to have at least one person who is certified in Food Safety 

· Each kitchen is inspected twice a year by the Alameda County Environmental Health Department 

Why aren’t all entrée choices available to my child?

All food supplied on campuses are based on estimates of past orders and popularity to reduce food waste.  Elementary schools place their orders with their assigned production kitchen. This year, teachers enter the meal count in a computer when taking attendance and it is tabulated by the school office and then the order is placed.  The production kitchen provides a limited number of extra meals for emergency or late students.  Usually, there are two entrée choices and schools have the capability to report how many students want each meal, but not all schools take advantage of this feature.  In addition, students may change their mind when they approach the lunch counter and this will affect choice availability.

How can we minimize food waste?

How can schools minimize food waste while requiring students to take a fruit or a vegetable as part of the meal? Under “Offer vs. Serve”, schools must offer enough for each child to take the full required amount of each component, but if desired, a student may take smaller portions of the fruits and vegetables components.  Students must select at least ½ cup daily of the fruit and/or vegetable components for a meal to be considered a complete meal under the National School Lunch Program. We will be training staff and students about the nutritional benefits of fruits and vegetables and working to minimize food waste.

Can parents pay for meals online?

Fremont Unified School District’s Child Nutrition Services Department provides parents a convenient, easy and secure on-line prepayment service to deposit money into their child’s school meal account at any time.  Prepayments are for full meals only, no ala carte service. This service provides parents the ability to view their child’s account balance through a secure web site called https://www.myschoolbucks.com. By having money in each child’s account prior to entering the cafeteria, we find the lunch lines move along much faster so your child has more time to eat and be with friends.  
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Also, parents have the ability to print out a copy of their child’s eating history report.  This history report will show all the dates and times your child has purchased a breakfast and/or lunch within the past thirty days.  

To access these services:

1. Simply go to the District web site at www.fremont.k12.ca.us and look in Child Nutrition Services under the Quick Links section on the front page 
2. Click on MyNutrikids Online Meal Payment 

3. From this site you will create your account and add money to your child’s school meal account. Before you begin you will need:

· Your child’s name as registered at the school

· School ZIP code

· Student ID number (look on your child’s student body card or contact the school). 

Things to know:

· If you have more than one child in the District you can handle all online prepayments from the same online account.  

· Payments may be made using a major credit or debit card and payment will show up on your child’s account within 24 hours.  If you use an existing PayPal account, it may take 3-10 days to deposit into your child’s account.

· In order to use the on-line prepayment service, a small convenience fee for each transaction will be assessed to cover the bank fees.  The convenience fee is $1.75 per transaction.  Parents adding money into multiple meal accounts at the same time, will only be assessed the $1.75 fee once.  Fremont Unified School District does not profit from the use of this site.  

How do I apply for the free or reduce priced meals?

Each school year federal regulations require that a meal application for Free and Reduced Price meals be distributed to each household. For privacy the Child Nutrition Services Department mails home applications during the summer. A NEW application must be completed each school year to determine eligibility for the Free or Reduced Price meal program.  For your convenience, applications are now available online by going to the District web site at www.fremont.k12.ca.us and looking in Child Nutrition Services under the Quick Links section on the front page.
How does paper or plastic apply to the lunch program? 

After piloting paper lunch trays at Brier Elementary in school year 2009-10, the department elected to replace all Styrofoam with paper in school year 2010-11.  Plastic utensils are wrapped for the health and safety of students.  However, alternate ways to distribute napkins and condiments are being researched to reduce waste.  
For higher quality and student acceptability, the Child Nutrition Services Department purchases limited quantities of pre-wrapped entrees. For these few products, vendors have ensured that the packaging material used is food grade and safe for food contact. 
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Where can I get nutrition information?

Check out the Child Nutrition website! Simply go to the District web site at www.fremont.k12.ca.us and look in Child Nutrition Services under the Quick Links section on the front page.  You will be able to find valuable information on:

· Menus

· Prepayment Options

· Nutrition and Fitness

· Nutrition Education
What do I do if I have concerns or suggestions about the lunch program?

It is important to receive immediate feedback from parents, staff and students regarding food safety and food shortages. Please contact the Child Nutrition Services Department at 510-659-2587 from 7:30 am until 4:30pm. 

Does the Child Nutrition Services Department conduct surveys regarding customer service?

Child Nutrition surveys are available on our District website.  This can be accessed by going to www.fremont.k12.ca.us and looking in Child Nutrition Services under the Quick Links section on the front page.
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