Atlantis Charter School Wellness Policy
Atlantis Charter School strongly believe that staff and students need access to healthy food choices and
to be physically active, understanding that physical and mental health, emotional wellbeing and
positive development are linked with academic success. The Massachusetts School Nutrition
Regulation for Competitive Foods and Beverages, (105 CMR 225.000) is an initiative aimed at
combating childhood obesity by offering staff & students foods and beverage choices that will enhance
learning, contribute to healthy growth and development and promote lifelong healthy eating habits.
In compliance with Section 204 of Public Law 108-265 of the Child and WIC Reauthorization Act (up
for renewal September 2015), Atlantis Charter School believes that it is essential to the development &
implementation of a successful wellness policy. Improved health optimizes student performance
potential and ensures that no child is left behind. To create a healthy school environment, where the
healthy choice is the easy choice, Atlantis Charter School has developed this policy regarding wellness
initiatives.
I.

Health Advisory Council (HAC): Atlantis Charter School will maintain a health advisory
council which will meet at least two times per year. The council is district-wide and
represents all three schools. The membership of the council is composed of staff, students,
parents, administrators, school physician and school nurses. The main purpose of the HAC
is to develop, implement, monitor and review, and as necessary, make recommendations on
revision to the Wellness Policy.

II.

Nutritional Guidelines and Standards for School Meals: The Food Service Program
will continue to follow the USDA requirements for the Federal School Meals Program and
the School Meals Initiative for Healthy Children.
A. The nutritional requirements for school lunches:
 Must Provide 1/3 of the Recommended Daily Allowance (RDA) for:
1. Calories
2. Protein
3. Vitamin A
4. Vitamin C
5. Calcium
6. Iron
No more than 30% of an individual’s calories will come from fats and less than 10% of the
calories will come from saturated fats.







Meals will be appealing and attractive to students
Meals will be served in a clean and pleasant setting
Meals will meet nutritional requirements established by local, state and federal
regulations
Fiber rich fruits, vegetables and whole grains will be offered
Milk served will be 1% or fat free

B. Meal times and Scheduling:
 Twenty to Thirty minutes per day will be provided to students for lunch time
 Lunch periods are scheduled mid-day
 Tutoring, club or organizational meeting or activities will not be scheduled
during meal times, unless student is able to eat during activity
 Students will have access to hand washing before they eat meals or snacks
 Students with oral health needs, if appropriate, will have access to care
C. Food Service Staff Qualifications: Qualified nutritional professionals will serve the
school meals. Annual training will include Life Threatening Allergy Awareness,
Choking and Medical Emergency Protocol training.
D. Food/beverage Sharing: Schools will follow the District wide policy of “NO
SHARING” of any foods or beverages, given concerns about allergies and some
diet restrictions.
III.

Compliance with Nutritional Education for Staff, Students, Parent/Guardians:
All students in Grades K-12 shall receive nutrition education. Atlantis Charter School’s
aim is to teach, encourage and support healthy food choices by students.
 To provide all students with the knowledge and skills necessary to promote and
protect their health
 Promotes fruits, vegetables, whole grain products, low fat & dairy free products
and healthy food preparations
 Emphasizes caloric balance between food intake and physical activity
A. Communication with Parents/Guardians: ACS will support parent/guardian’s
efforts to provide healthy meal choices and daily physical activity for their children.
School staff will encourage parents to pack healthy lunches and snacks and to
refrain from sending foods/beverages that do not meet the nutritional standards.
Parents/guardians will be provided with ideas for health celebrations, rewards and
fundraising activities.
B. Food Marketing in Schools: School based food marketing will be consistent with
nutrition education and health promotion. Schools will promote food and beverage
marketing that meet the nutrition standards for meals or for foods/beverages sold
individually. Schools will not promote low nutrition foods and beverages. Healthy
foods include fruits, vegetables, whole grains and low fat dairy products will be
encouraged.

Marketing techniques that are unacceptable include: logos and brand names on
books, text book covers, school supplies, scoreboards and sports equipment;
educational incentive programs that provide food as a reward; programs that provide
school with supplies when families buy low nutrition food products. Marketing
activities that promote healthful behaviors include: vending machines promoting
water, sales of fruit for fundraisers and coupons for gym memberships.
IV.

Physical Activity Opportunities and Physical Education:
A. Physical Education K-12: All students in grades K-12 will be offered physical
education and will be taught by certified physical education teachers.
B. Daily Recess in Specific Schools: All elementary students will have at least 15 minutes
a day of supervised recess, preferably outdoors, weather permitting, during which
moderate to vigorous physical activity is encouraged.
C. Physical Activity Opportunities Before and After School: The middle and high school
will offer extracurricular activity programs, such as physical activity clubs or intramural
programs. ACS will offer a range of activities that meets the needs, interests and
abilities of all students including students with disabilities and students with special
healthcare needs.

V.

Promote a Healthy Lifestyle for Staff which promotes a Healthy School Climate: ACS
values the health and wellbeing of every staff member and will plan to implement activities
that support personal efforts by staff to maintain a healthy lifestyles. Healthy students and
staff promote a healthy school climate:
 Improves staff and student morale
 Healthy staff models create a positive role model for the students
 Encourage the commitment from staff to help improve school nutrition and physical
activity environment

VI.

Compliance with Policy Review and Monitoring:
A. Monitoring: Atlantis Charter School District leaders will ensure compliance with
current district-wide nutrition and physical activity wellness policy and will report any
concerns to the Executive and Associate Executive Director.
School food service staff, at each individual school and the district level, will ensure
compliance with the wellness policy within food service areas and report any concerns
to the Food Service Director.
B. Policy Review: The Health Advisory Council will assess and review the wellness
policy and determine compliance and any areas that may need improvement or

revisions. The HAC will ensure that each individual school promotes an environment
that supports health food choices and physical activity.
VII.

Compliance with Guidelines for Reimbursable School Meals:
A. Free and Reduced Meals: Schools will make every effort to eliminate any social
stigma attached to students that are eligible for free/reduced school meals.
Applications for free/reduced lunch are available at each school.

VIII. Compliance with Standards for Competitive Foods and Beverages Sold or Provided
during school day:
A. The District is committed to ensuring that all foods and beverages available to
students on the school campus* during the school day* support healthy eating. The
foods and beverages sold and served outside of the school meal programs (i.e.,
“competitive” foods and beverages) will meet the USDA Smart Snacks in School
nutrition standards, at a minimum. Smart Snacks aim to improve student health and
well-being, increase consumption of healthful foods during the school day, and
create an environment that reinforces the development of healthy eating habits. A
summary of the standards and information are available at:
http://www.fns.usda.gov/healthierschoolday/tools-schools-smart-snacks. The
Alliance for a Healthier Generation provides a set of tools to assist with
implementation of Smart Snacks available at
www.healthiergeneration.org/smartsnacks.

