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1. 	 The Governing Board will ensure that no 

student in the Berkeley Uni�ed School 

District (BUSD) goes hungry while in 

school. 

2. 	 The Board will ensure that an eco-

nomically sustainable meal program that 

provides a healthy nutritious lunch is 

available to every student at every school 

so that students are prepared to learn to 

their fullest potential. The district will 

also ensure that every student will have 

access to a healthy and nutritious break-

fast and require that all after school pro-

grams offer a healthy nutritious snack. 

3. 	 The Board will ensure that the nutri-

tional value of the food served by BUSD 

and after school programs signi�cantly 

improves upon USDA and State Dietary 

Guidelines by providing nutritious, fresh, 

tasty, locally grown food that re�ects 

Berkeley’s cultural diversity. The Board 

of Education encourages staff to utilize 

food from school gardens and local farm-

ers based upon availability and accept-

ability. 

4. 	 The Board prohibits the marketing and 

advertising of non-nutritious foods and 

beverages through signage, vending ma-

chine fronts, logos, scoreboards, school 

supplies, advertisements in school publi-

cations, coupon or incentive programs, or 

other means. 

5. 	 The Board supports sustainable organic 

agriculture. Therefore the Nutrition 

Services Director shall develop and 

implement a plan to integrate organic 

food, as de�ned by the USDA National 

Organic Program, into the meals served 

to our students by the BUSD. The plan 

shall seek to eliminate potentially harm-

ful food additives and processes, such 

as bovine growth hormones, irradiation, 

hydrogenated oils, and known genetically 

modi�ed foods. 

6. 	 Meals served to students shall be attrac-

tively presented in a pleasant environ-

ment with suf�cient time for eating. It 

shall be the responsibility of the school 

staff to foster good manners and respect 

for fellow students. 

7. 	 Students at the K-8 level will not be in-

volved in the sale of candy, sodas, cook-

ies and sweets at any school sponsored 

event or for any fundraising activity. 

8. 	 Bake Sales and/or Ice Cream Socials may 

be held at the K-8 level with the permis-

sion of the school principal, in modera-

tion and with consideration and consis-

tency of the goals of this policy. 

9. 	 Foods offered to students and employees 

of BUSD during the day as a snack, an 

incentive, or in school of�ces, whether 

provided by parents or BUSD staff, shall 

be consistent with the goals of the policy. 

10. 	The Board recognizes that class parties are 

a tradition in public education. However, 

parents and staff are encouraged to pro-

vide party snack items that are consistent 

with the goals of the policy and held after 

the lunch hour whenever possible. 

11. The Board will ensure that teachers, prin-

cipals, and Nutrition Services employees 

recognize that the lunch period is an in-

tegral part of the educational program of 

BUSD and work to implement the goals 

of this policy. 

12. The Board shall ensure that eating expe-

riences, gardens, and nutrition education 

are integrated into the core academic 

curriculum at all grade levels. 

13. Each school shall post the district’s poli-

cies and regulations on nutrition and 

physical activity on their web page, in 

public view within all school cafeterias or 

in other central eating areas. 

14. The Superintendent or designee shall 

recommend for Board approval speci�c 

quality indicators that will be used to 

measure the implementation of the policy 

districtwide and at each district school. 

These measures shall include but not be 

limited to the analysis of the nutritional 

content of meals served, student partici-

pation rates in school meal programs — 

any sales of non-nutritious foods and 

beverages in fundraisers or other venues 

outside the district’s meal programs; and 

feedback from food service personnel, 

school administrators, the school health 

council, parents/guardians, students, and 

other appropriate persons.

Wellness Policy

T
o help ensure the wellness of each student attending Berkeley Uni�ed School District and to provide guidance 

to school personnel in the areas of nutrition, health, physical activity and food service the Board subscribes to 

the following: 

Summer fun 
with fruit:

�U�Ê ���À�i�i�â�i �Ã�i�i�`�•�i�Ã�Ã �}�À�>�«�i�Ã �v�œ�À �>�˜ 
easy summertime snack

 

�U�Ê ���À�Õ�ˆ�Ì �Ž�>�L�œ�L�Ã �“�>�`�i �Ü�ˆ�Ì�… 
grapes, melon and strawber-
ries are a fun easy snack — 
non-fat yogurt mixed with 
honey or vanilla makes a 
great dip

 

�U�Ê ���À�i�i�â�i �£�ä�ä�¯ �v�À�Õ�ˆ�Ì �•�Õ�ˆ�V�i �Ü�ˆ�Ì�… 
grapes or berries in ice cube 
trays, serve in sparkling wa-
ter for a healthy fun summer 
beverage

Suggestions for Healthy Food Choices in Snacks

I n light of the fact that childhood obesity and nutritional de�ciency-related diseases are on the rise in the 
United States, we in the Berkeley community are obligated to promote and mentor healthy eating habits 
and balanced lifestyles through student education. Part of the Berkeley Uni�ed School District (BUSD) 

Mission stated in the Integrated Policy for Nutrition Education, Physical Activity and Food includes improv-
ing the well-being of the entire community through teaching students ways to establish and maintain life-
long health through better eating habits and physical activity.

In keeping with this goal, the Policy adopted the stipulation that foods offered to students and BUSD em-
ployees during the day as snacks, incentives, or refreshments in school of�ces and on school grounds be 
as healthful and nutritious as possible. Teachers, administrators and parents who model healthy behavior 
increase the likelihood of having a positive in�uence on student behavior. 

Recommended Beverages, Fresh Fruits & Vegetables and Snacks

Whenever possible, choose fruits, vegetables  
& beverages and snacks that are organically 
grown and are pesticide-, hormone-, and  
antibiotic-free. 

Try the following healthy options: 

�U�Ê �7�>�Ì�i�À �>�˜�` �Ã�«�>�À�Ž�•�ˆ�˜�} �Ü�>�Ì�i�À�Ã 

�U�Ê ���i�À�L�>�• �Ì�i�>�Ã �­�…�œ�Ì �>�˜�` �ˆ�V�i�`�®

�U�Ê �*�Õ�À�i �£�ä�ä �«�i�À�V�i�˜�Ì �v�À�Õ�ˆ�Ì �•�Õ�ˆ�V�i �>�˜�` �v�À�Õ�ˆ�Ì �•�Õ�ˆ�V�i �L�•�i�˜�`�Ã  

�U�Ê �-�«�>�À�Ž�•�ˆ�˜�} �£�ä�ä �«�i�À�V�i�˜�Ì �v�À�Õ�ˆ�Ì �•�Õ�ˆ�V�i �>�˜�` �v�À�Õ�ˆ�Ì �•�Õ�ˆ�V�i 
blends

�U�Ê �	�•�i�˜�`�Ã �œ�v �£�ä�ä �«�i�À�V�i�˜�Ì �•�Õ�ˆ�V�i �>�˜�` �Ã�«�>�À�Ž�•�ˆ�˜�} �Ü�>�Ì�i�À 

�U�Ê � �>�Ì�Õ�À�>�• �v�À�Õ�ˆ�Ì�‡�y�>�Û�œ�À�i�` �Ü�>�Ì�i�À�Ã

�U�Ê �7�…�œ�•�i �>�˜�` �v�À�i�Ã�…�•�Þ �V�Õ�Ì �v�À�i�Ã�… �v�À�Õ�ˆ�Ì�] �•�œ�V�>�• �>�˜�`  
seasonal

�U�Ê �,�>�ˆ�Ã�ˆ�˜�Ã �>�˜�` �`�À�ˆ�i�` �v�À�Õ�ˆ�Ì

�U�Ê ���À�i�Ã�… �Û�i�}�i�Ì�>�L�•�i�Ã �Ã�i�À�Û�i�` �Ü�ˆ�Ì�… �•�œ�Ü�‡�v�>�Ì �Ã�>�•�>�`  
dressing

�U�Ê ���˜�Ì�Ã �œ�˜ �> ���œ�} �q �V�i�•�i�À�Þ �Ü�ˆ�Ì�… �«�i�>�˜�Õ�Ì �L�Õ�Ì�Ì�i�À �>�˜�` 
raisins

�U�Ê �9�œ�}�Õ�À�Ì �«�>�À�v�>�ˆ�Ì�Ã �“�>�`�i �Ü�ˆ�Ì�… �v�À�i�Ã�… �v�À�Õ�ˆ�Ì 

�U�Ê ���À�i�Ã�… �v�À�Õ�ˆ�Ì �Ã�>�•�>�`

�U�Ê ���À�Õ�ˆ�Ì �•�Õ�ˆ�V�i �Ã�“�œ�œ�Ì�…�ˆ�i�Ã 

�U�Ê ���˜�Þ �v�À�Õ�ˆ�Ì �œ�À �Û�i�}�i�Ì�>�L�•�i �Ã�i�À�Û�i�` �>�Ã �V�À�Õ�`�ˆ�Ì�j�Ã

�U�Ê �/�À�>�ˆ�• �“�ˆ�Ý�i�Ã �­�Ü�ˆ�Ì�…�œ�Õ�Ì �À�œ�>�Ã�Ì�i�` �˜�Õ�Ì�Ã�®

�U�Ê ���À�Õ�ˆ�Ì �V�œ�˜�V�i�˜�Ì�À�>�Ì�i�‡ �>�˜�` �…�œ�˜�i�Þ�‡�Ã�Ü�i�i�Ì�i�˜�i�` �Þ�œ�}�Õ�À�Ì 
with some granolas

�U�Ê �,�i�>�• �V�…�i�i�Ã�i �>�˜�` �Ü�…�œ�•�i �}�À�>�ˆ�˜ �V�À�>�V�Ž�i�À�Ã

�U�Ê �	�>�Ž�i�` �V�…�ˆ�«�Ã �>�˜�` �Ã�>�•�Ã�>�] �}�Õ�>�V�>�“�œ�•�i�] �œ�À �L�i�>�˜ �`�ˆ�«�Ã

�U�Ê �-�i�•�i�V�Ì �}�À�>�˜�œ�•�>�] �«�À�œ�Ì�i�ˆ�˜�] �œ�À �i�˜�i�À�}�Þ �L�>�À�Ã 

�U�Ê �-�i�•�i�V�Ì �Ã�˜�>�V�Ž �œ�À �˜�Õ�Ì �L�>�À�Ã �­�˜�œ�Ì �À�œ�>�Ã�Ì�i�`�®

�U�Ê ���ˆ�À�‡�«�œ�«�«�i�` �«�œ�«�V�œ�À�˜ 

�U�Ê �,�>�Ü �˜�Õ�Ì�Ã

�U�Ê �
�œ�“�«�À�i�Ã�Ã�i�` �À�ˆ�V�i �>�˜�` �}�À�>�ˆ�˜ �V�>�Ž�i�Ã




