MEMORANDUM

TO: NWABSD Board of Education DATE: January 24, 2024
Members
NUMBER: 24-072

FR: Office of the Superintendent SUBJECT: Approval of Proposed
Revisions to 3550,
Business and Non-
Instructional Operations,
Food Service; Second
Reading

STRATEGIC PLAN/BOARD GOAL:

Track 1: Operational Improvements
Initiative: Optimize Business Practices

ABSTRACT:
Board policy revisions require Board approval.
ISSUE:

At issue is to approve the second reading of the proposed revisions to 3550, Business and Non-
Instructional Operations, Food Service.

BACKGROUND AND/OR PERTINENT INFORMATION:

The Superintendent or designee presents drafts or suggestions for board policy revisions when
changes in law occur or when specific need occurs. Policy revisions shall normally be given two
readings prior to adoption by the Board.

This is the second reading of the proposed revisions to BP 3550, Business and Non-Instructional
Operations, Food Service.

This update includes language to recognize various dietary guidelines that may apply to different
districts. It also updated nutrition terminology. Finally, it updates language authorizing the use of
independent contractors to perform food services.

The Board Policy Committee reviewed the proposed changes and recommends approval.

ALTERNATIVES:

1. Approve the second reading to the proposed revisions to 3550, Business and Non-Instructional
Operations, Food Service as presented,;

2. Do not approve the second reading to the proposed revisions to 3550, Business and Non-
Instructional Operations, Food Service as presented;

3. Take no final action.

ADMINISTRATION’S RECOMMENDATION:

The administration recommends the Board approve the second reading to the proposed revisions to
3550, Business and Non-Instructional Operations, Food Service as presented.



BP 3550 FOOD SERVICE|

Commented [JC1]: This update includes language to

Note: The following optional policy may be revised to reflect district philosophy and
needs.

The School Board recognizes that students need adequate, nourishing food in order to
grow,-and learn, and to give a good foundation for their future physical well-being. The
Board | may provide for a food service program based on regular lunch service-and

, other snack, and breakfast programs as the needs of the students and
the financial capacity of the district permit. The Board recognizes that the-breakfast
lunch,_and other nutrition programs are is an important complement to the nutritional
responsibilities of parents/guardians.

The Board believes that:

1. Foods and beverages available on school premises should contribute to the
nutritional well-being of students and meet the nutritional criteria of the National
School Lunch and Breakfast Programs and current U.S. Dietary Guidelines for
Amerieans-_applicable child nutrition program operating in the District. Nutrition

programs must comply with @phcable state and federal Iaw

. To further
W%Foods and beverages avallab e Should be conSIdered as carefullv as other
educational support materials as they can serve to build cultural connectedness
for students. Tthe District may include cultural and subsistence foods if available
and shallean be served in compliance with school safety and nutritional program
quideliness. The District will include subsistence foods as a part of the nutritional
and dietary quidelines for Americans.

students:

4. Foods and beverages should be prepared in ways which will appeal to students
while retaining nutritive quality.

5. To further Alaskan values, food and beverages should be prepared and served in
ways that reduce waste.

6. Food should be served in quantities appropriate to the needs of students at their
age level and served in as pleasant and relaxed an-atmosphere as possible, with
adequate time for students to eat and travel to and from the cafeteria.

7. Schools are encouraged to assess common eating habits and eating times to
establish appropriate meal and snack times.

8. Foods grown in the Sstate provide nutritional, environmental, and economic
benefits and should be utilized in the district's food service program to the extent
feasible.

9. The District and its schools will have food safety plans and written guidance for
procuring, receiving, and preparing subsistence foods harvested and donated to
the school.
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