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Great 
“Real 
Food” 

Wellness 
Policies!



Schools & Farms  

Change-Makers

• Provide Healthy 
Environments 

• Creating Food Access

• Teaching Kids Life 
Long Wellness



What is Farm to School 

and How do Wellness 

Policies Support It



What Does it 
Require?

• Top Down and Bottom Up – it takes 
everybody

• A Vision and a “Plan"

• Changing the Language and the 
Expectations

• Business Models that Support Your 
Vision

• Education, Marketing, Perseverance

• Flexibility

• Federal and State Policy Work

• Public and Private Partnerships

What Makes a Great Wellness Policy:

A Vision and a “Plan"

Changing the Language & Expectations

Financial Models that Support Your Vision

Education, Marketing, Perseverance, Flexibility

Public and Private Partnerships



Specifics in Your 
Wellness Policy

How Are You Describing 
Your Work?

Department’s  Mission 
Vision?

Food Standards?



Embedding 

Change  for the  

Long Term

Wellness Policy Implementation

District Supported Vision

Food and Ingredient Requirements 
(Food Standards)

Sustainability Goals for Local and 
Regional Procurement

Environmental Goals for Food 
Service

Educational Commitment to the 
District



What is the Vision?



Program Definition, Language, Narrative

Mission

▪ Why

▪ Statement

▪ Short (soundbite)

▪ Informs

▪ Doing (immediate, today)

▪ From the Head 

▪ Short enough for a T-shirt

Vision

▪ What

▪ Snapshot – 10,000 foot view

▪ Paragraph

▪ Inspires

▪ From the Heart

▪ Long Term        



BVSD Wellness Policies

https://food.bvsd.org/programs/Pages/RESOURCES.aspx


Mission/Vision & 
Wellness Policy 

Activity



Key Elements in School Food 
Innovation & Wellness Policy 

Consideration

Food

Finance

Human Resources

Facilities - Equipment

Marketing & Education 



Food  - Menus – Procurement 
Detailed in the Wellness Policy



What Does Success Look Like?



Human Resources



The Team in a Fresh 
Food Environment

•Organizational Structure

•What roles do you need?

•Defining the skills required? 

• Job Descriptions

•Hiring Requirements

•Advancing from within



Training & 
Re-Training 

•Budgeting for Training

•Accountability

•Building a Stronger Team 

•Sharing the Vision

•Standard Operating Procedures

•Efficiency, Quality & Consistency

•Customer Service



Facilities 



www.saladbars2schools.org



Dining & Service Facilities - “Home” for the Meal



Marketing and Community 

Engagement



Communicating Visible 
Change



Hands on Education



Branding



Participation/Marketing



Tasting 

Events



Community Events: 

Harvest Festival



Community Events: 

Market Day



Education: Farm-to-School Programming



Lunchroom Education Programs and 

Harvest of the Month 



Harvest Collector Cards



Art Contests



Farmers as Partners



Farm Visits & Farm 

Fresh Produce on 

Our Salad Bars!



Do One Thing:



Salad Bar Signs



www.bvsd.org/food

Plant and Seed Sale



Rainbow Days



Food Service Delivery Trucks for Marketing



Chef 

Demonstrations



SecondaryElementary

Iron Chef Competitions



School Gardens



Garden As A Classroom



Wellness Policies Make Great Farm to School

Programs Work


