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<<SITE NAME>> is committed to the optimal development of every child.  The staff at <<SITE NAME>> believe that for children to have the opportunity to achieve academic, developmental, and social success, we need to create a positive, safe, and health-promoting environment.    

We commit to the following practices:

I. Nutrition Policies

Meal Quality

<<SITE NAME>> participates in the Child and Adult Care Food Program (CACFP) and complies with federal and state regulations. 

For beverages, we only serve low fat (1%) milk, no more than one 4-oz. serving of 100% juice each day, and ensure water is available to children throughout the day. 

In order to ensure mealtimes are nutritious, <<SITE NAME>> serves a variety of fresh fruits and vegetables daily, ensuring a variety of colorful produce is offered in order to meet the children’s nutrient needs. Dark green vegetables, red/purple/orange fruits and vegetables, and beans and peas (lentils) are offered at least once each week. 

<<SITE NAME>> ensures that at least half of all grains served are whole grain-rich so children receive good sources of fiber and B vitamins. In addition, only whole grain-rich cereals with less than 6 grams sugar per 1-oz. serving are provided to children.

<<SITE NAME>> serves lean meats such as chicken, low-fat cheese, low-fat yogurt, eggs, and at least one serving of beans or peas (lentils) each week.  <<SITE NAME>> limits the number of servings of processed meats (e.g. lunch meats) to four times a month or less. <<SITE NAME>> does not deep fry any items and limits the serving of pre-fried foods to twice monthly or less.

Mealtime Environment

At <<SITE NAME>>, children are encouraged to serve themselves to practice independence and fine motor skills, which are necessary for proper development. Our staff sit with children and model healthy eating as well as assisting the children to serve themselves when needed. <<SITE NAME>> practices Ellyn Satter's "Division of Responsibility in Feeding", which means that adults are responsible for what, when and where children eat, and children are responsible for whether and how much they eat.



Nutrition Education

<<SITE NAME>> provides healthy nutrition experiences two to four times each month. <<SITE NAME>> also depicts healthy foods on posters and storybooks, and there are healthy food models in the dramatic play area.

Gardening

<<SITE NAME>> provides gardening activities at least once per week. <<SITE NAME>> does a variety of activities both indoors and outdoors (e.g. planting new seeds, watering, picking produce) in order to teach children about where food is grown and provide children with additional opportunities for physical activity. The staff regularly include the children when preparing snacks and meals using produce grown in the garden. 


II. Physical Activity Policies

<<SITE NAME>> provides 60 minutes of both structured (teacher-led) and unstructured (free play) physical activity each day.  Examples of structured activities include scarf play, hula hoops, bean bag tossing, yoga, "follow the leader", "duck-duck goose", and nature walks. Children at <<SITE NAME>> are not sedentary for more than 60 minutes at a time (except nap time). In addition, <<SITE NAME>> allows no more than 30 minutes per week of electronic screen time (e.g. tablets, computers, television).

III. Professional Development and Partnerships

<<SITE NAME>> commits to ongoing professional development to promote a healthy child care environment by completing 15 professional development hours yearly in the areas of physical activity, nutrition, gardening, and wellness. [image: http://www.clinicalnutritioncenter.com/wp-content/uploads/2012/12/healthy-steps-for-healthy-kids-banner.jpg]<<SITE NAME>> also partners with parents and the community to support a healthy eating and physical activity environment. This is accomplished by sending home newsletters and recipes, going on field trips (e.g. farmers’ markets), and using wellness resources provided by <<NAME OF SPONSORING ORGANIZATION>>, the site’s sponsoring organization. 
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