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MOLLY: Welcome to the December edition of What’s New with School Nutrition.  This 
is our fourth webinar of the 2015-16 School Year.  My name is Molly Gregory and I am a 
Public Health Nutritionist. I also have Assistant Director Julie Cox with me today, …
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MOLLY: =

The Dietary Guidelines is required to be updated every 5 years and must be based on the preponderance of current scientific and 
medical knowledge. 

The 2015-2020 edition of the Dietary Guidelines builds from the 2010 edition with revisions in certain areas.  Previous editions of 
the Dietary Guidelines focused primarily on individual dietary components such as food groups and nutrients. However, people do 
not eat food groups and nutrients in isolation but rather in combination, and the totality of the diet forms an overall eating 
pattern. The components of the eating pattern can have interactive and potentially cumulative effects on health. These patterns 
can be tailored to an individual’s personal preferences, enabling Americans to choose the diet that is right for them. A growing
body of research has examined the relationship between overall eating patterns, health, and risk of chronic disease, and findings 
on these relationships are sufficiently well established to support dietary guidance. As a result, eating patterns and their food and 
nutrient characteristics are a focus of the recommendations in the 2015-2020 Dietary Guidelines.

The 2015-2020 Dietary Guidelines provides five overarching Guidelines (listed on slide) that encourage healthy eating patterns, 
recognize that individuals will need to make shifts in their food and beverage choices to achieve a healthy pattern, and 
acknowledge that all segments of our society have a role to play in supporting healthy choices. These Guidelines also embody the
idea that a healthy eating pattern is not a rigid prescription, but rather, an adaptable framework in which individuals can enjoy 
foods that meet their personal, cultural, and traditional preferences and fit within their budget. 

Follow a healthy eating pattern across the lifespan. All food and beverage choices matter. Choose a healthy eating pattern at an 
appropriate calorie level to help achieve and maintain a healthy body weight, support nutrient adequacy, and reduce the risk of 
chronic disease.

Focus on variety, nutrient density, and amount. To meet nutrient needs within calorie limits, choose a variety of nutrient-dense 
foods across and within all food groups in recommended amounts.

Limit calories from added sugars and saturated fats and reduce sodium intake. Consume an eating pattern low in added sugars, 
saturated fats, and sodium. Cut back on foods and beverages higher in these components to amounts that fit within healthy eating
patterns.

Shift to healthier food and beverage choices. Choose nutrient-dense foods and beverages across and within all food groups in 
place of less healthy choices. Consider cultural and personal preferences to make these shifts easier to accomplish and maintain.

Support healthy eating patterns for all. Everyone has a role in helping to create and support healthy eating patterns in multiple 
settings nationwide, from home to school to work to communities.

4



MOLLY: As a reminder, all reimbursable meals must be recorded on production records, 
including meals served to accommodate students with special dietary needs. You may 
choose whether to record these meals on your usual production record or on a 
separate production record. When substitutions are made to the menu to 
accommodate students with or without a disability, make sure to record which 
products were substituted. This documentation, along with the prescription form 
completed by a licensed medical practitioner, should be kept on file to document that 
reimbursable meals were served.
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JULIE: This is just a reminder that almost all of the USDA Foods Fact Sheets have been 
updated to a new format and the information on them has also changed. USDA does 
not notify us as the individual fact sheets are updated. Therefore, to make sure that you 
have the latest fact sheet check the USDA site at the bottom of this sheet at the 
beginning of the school year and during the school year as you are able.
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LORIANN

A new guidance manual SP22-2016a for Community Eligibility Provision (CEP) has been 
released and is posted on the DPI CEP website under “Who is Eligible to Participate.”
The new guidance is a great resource for new LEAs thinking about CEP participation and 
also should be the “go-to” guidance for those LEAs currently in the provision. The 
manual consolidates existing CEP guidance and best practices with hopes to streamline 
CEP implementation and encourage CEP adoption. Throughout the manual, readers will 
hear from school superintendents, principals, food service staff, and parents who have 
experienced benefits of CEP within their communities. This manual will be updated 
annually to reflect any future guidance and to address any requested clarifications. 

On a side note, all non-CEP districts and mixed districts (for non-CEP sites only) will 
soon need to run direct certification using the full enrollment separated by school code 
on or slightly before April 1, 2016. This will fulfill the annual USDA proxy data reporting 
requirement for Community Eligibility Provision (CEP) and may also serve as the third 
mandated run. A run on or slightly before April 1, 2016 is recommended for currently 
participating CEP schools that wish to apply for an increase in their current ISP and 
claiming percentages, or may need data to support a recalculation. 

For more information, visit our CEP website, or contact Jessica Schultz, or Jessica 
Lessner. 
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Julie: There is a new initiative we would like to share with you. It is titled: Every Child a 
Graduate, College and Career Ready.

State Superintendent Tony Evers has set these target goals to achieve by 2017:

*Further increase graduation rate from 85.7 percent to 92 percent.

*Close graduation and career and college readiness gaps.

*Adopt the Fair Funding for Our Future plan to make school finance more equitable and 
transparent.
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What does it mean to have students College and Career ready? It means that all 
students in Wisconsin graduate from high school academically prepared and socially 
and emotionally competent by possessing and demonstrating:

*Knowledge meaning proficiency in academic content

*Skills such as critical thinking, communication, collaboration, and creativity

*Habits meaning behaviors such as perseverance, responsibility, adaptability, and 
leadership
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The School Nutrition Team believes that what you do everyday plays a very important 
part in the success of every child being able to graduate.  We all know that well 
nourished children are ready to learn. Thank you for all you do to insure your student’s 
success.

For more information on the Every Child a Graduate initiative go to the web address on 
the slide.
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JULIE: All SFAs participating in the Wisconsin USDA Foods program must place an 
annual order for the entire school year.  The 2016-17 Wisconsin USDA Foods Annual 
Order dates have been set as February 15-March 4, 2016.

To prepare for this, the USDA Foods team is offering a training session specifically for 
new food service staff and programs news to the USDA Foods Program.  It will be held 
here at DPI in Madison from 1-4PM.

The training session will cover basic information regarding the USDA Foods Program as 
well as prepare SFAs for placing the Annual Order.  Registration is online and located at 
the link listed on the slide.  The registration deadline is Friday, January 29.
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MOLLY: The Center for Disease Control developed this set of resources that school 
groups can use to motivate and educate parents to create a healthy school 
environment for their children. Health topics include School Nutrition Environment and 
Services, Physical Education and Physical Activity in Schools, and Managing Chronic 
Health Conditions in Schools. 

I thought it would be useful to mention these resources for you school nutrition 
professionals who also happen to be parents and also so you are aware of what the 
school children’s families have access to and might be referencing when they talk with 
you about the health environment of the cafeteria. 

12



MOLLY: As an example of the Parents for Healthy Schools resource, Drinking Water 
Availability is one topic where parents can get involved in the school nutrition 
environment.  This pamphlet provides information and suggestions for how to gather 
more facts and start conversations.
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MOLLY: Thanks for participating in What’s New with  School Nutrition.  This concludes 
the December webinar for the 2015-16 School Year.  Mark your calendar now for the 
next edition that will be presented on Tuesday, February 9th.  The calls will continue to 
take place at 2:00pm. Have a happy holiday season and happy new year!
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USDA Non-Discrimination Statement
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