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The Erlanger-Elsmere Schools are 

dedicated to serving nutritious 

meals and providing multiple 

physical activity opportunities as a 

means of helping our students 

reach proficiency.

“Promoting healthy and safe behaviors among students is 

an important part of the fundamental mission of schools.”

School Health Index-Centers for Disease Control (CDC)

Nutrient Analysis

Averaged over the course of a week, lunch menus 

offered in our schools provide the following:

Nutrient Target 

K-5

Target 6-8 Target 9-12

Breakfast Calories 350-500 400-550 450-500

Lunch Calories 550-650 600-700 750-850

Saturated Fat Less than 10% of  Calories over a week

Trans Fat Zero grams per serving

Sodium 1230 mg 1360 mg 1420 mg

Whole Grains 100% of the grains must be whole grain

Milk All fluid milk is Low-fat unflavored and fat 

free chocolate & white.

Fruit & Vegetables 1/2c fruit or vegetables required daily at 

breakfast & lunch

Physical Activity & Achievement

Schools play a crucial role in influencing physical activity behaviors.  Sound 

curriculum, policies,  and facilities create an environment encouraging students and 

staff to engage in a variety of physical activity opportunities.  Evidence supports a 

correlation between Educational Achievement scores and the physical well-being of 

students.

ERLANGER-ELSMERE SCHOOLS

Elementary Physical Activity Report

Minutes Per Week (Grades K-5)

School/Year

2014-2015

PE* Supervised/

Organized 

Physical 

Activity

Total *

ARNETT 50 15x5=75 125

HOWELL 45 20x5=100 175

LINDEMAN 90 20x5=100 190

MILES 90 205x5=100 190

Teachers shall make all reasonable efforts to avoid periods of 

more than 40 minutes when students are physically inactive.  

When that is not possible, students will be given periodic 

breaks during which they are encouraged to stand and be 

moderately active.

ERLANGER-ELSMERE ELEMENTARY SCHOOLS

WELLNESS GUIDELINES

1. All elementary students shall participate in supervised, organized moderate to vigorous 

physical activity each day as follows:

- *Each student shall participate in physical education class as dictated by  the schools Special’s 

class schedules

- Each student shall engage in at least 15 minutes of supervised, organized moderate to vigorous 

physical activity each day (that can include Recess preferably outdoors) Walking, basketball, 

kickball, jump rope and  use of  playground equipment. 

- Students shall not be deprived of Recess, Physical Activity or Physical Education Instruction as 

a consequence for behavior or academic performance.

- All students shall be provided with Physical Activity opportunities.

2. Schools shall assess the students’ level of physical fitness at least once a year. The SBDM 

will select an assessment tool by the start of each school year. 

3. Schools shall encourage healthy choices among students using the following methods:

- The use of unhealthy food as a reward shall be discouraged.

- Foods made available during the school day shall meet the nutritional standards required by the 

federal and state laws and regulations.  This includes foods provided through the school 

breakfast/lunch program, as well as other food and beverages that are available during the 

school day including ala carte sales.

- Our Practical Living curriculum shall address the full Core Content

including Health, Consumerism, and Physical Education.

- An integrated concern for Wellness shall be reflected in other

curricular areas, including connections to Science, Math, and other subjects..

ERLANGER-ELSMERE

SCHOOL DISTRICT

The PEP Grant – Physical Education Program
In the 2014/2015 school year the Erlanger-Elsmere 

Independent Schools became one of four school districts in 

Northern Kentucky selected to participate in a 3 year federal 

health and wellness grant.  Erlanger-Elsmere is part of the 

Northern Kentucky Wellness Alliance which includes funds 

distributed by the PEP grant to promote lifelong healthy habits 

for students.  The grant’s major goals are to increase students’ 

daily physical activity, to increase students’ cardiovascular 

fitness levels and to increase students’ consumption of fruits 

and vegetables.  Schools have received updated and additional 

gym equiptment, and healthier foods are being introduced and 

made fun in the school cafeterias and a pedometer program was 

also introduced.  

COOK FOR AMERICA

The foodservice department was awarded a 3 year Cook for 

America grant and selected employees participated in a 5 

day Lunch Teachers Culinary Boot Camp which provided 

school food service directors, kitchen managers, lead cooks, 

and support staff with concentrated and comprehensive 

culinary training in such basic competencies as food safety 

and sanitation, culinary math, time management, knife 

skills, menu planning, and foundational cooking techniques 

related to foods served in the schools.  Cook for America 

provides for school food service personnel who are trained, 

empowered and inspired to provide healthy cooked-from-

scratch school meals for America’s children.  



School Breakfast

The School Breakfast Program (SBP) was established in 

1966.  School districts receive federal reimbursement for 

each school breakfast served that meets the U.S. 

Department of Agriculture’s nutrition guidelines.

Studies show that children who participate in the School 

Breakfast Program have significantly higher 

standardized achievement test scores than non-

participants.  Children with access to school breakfast 

also have significantly reduced absence and tardiness 

rates. 

At breakfast 4 components are offered which consist of  

8oz milk, 2 servings of bread or (1 bread 1 protein), and 

½ cup fruit or juice.  

National School Lunch

The National School Lunch Program (NSLP) was conceived in 

1946 as a “measure of national security to safeguard the health 

and well-being of the Nation’s children.” School districts receive 

federal reimbursement for each school lunch served that meets the 

United States Department of Agriculture nutrition guidelines.  

These guidelines promote meal quality while commodity 

donations help the farmers and schools keep prices lower. 

Erlanger-Elsmere follows all regulations required by the latest 

Federal Regulations including the Healthy, Hunger-Free Kids Act 

of 2010.  

Schools were in session 177 days with lunch and breakfast 

available each day during the 2014-2015 school year.

Below is a synopsis of the lunch program, including participation 

and financial data for July, 2014 – June, 2015.

Federal Reimbursement $197,666.76

Average Meal Preparation Cost $2.65

Total Breakfasts Served 112,707

Cost of Labor $ 145,321.55

Breakfast Prices Student Reduced-price:  $  .30

Student Paid: $ 1.00

Staff - $2.00   Visitors - $2.50

Federal Reimbursement 695,769.40

Average Meal Preparation Cost $2.95

Total Lunches Served 284,103

Average Daily Participation 1605

Cost of Food , Milk & Juice Used

Cost of Fresh Produce

Cost of Labor

$433,582.96

$20,251.04 

$406,902.62

# Students Approved for Free Meals 1577

# Students Approved for Reduced Meals 135

# Students who Purchase Meals 729

Lunch Prices Reduced-price : $ .40  

Paid : $  2.15 - $2.40

Staff - $3.35  Visitors - $3.85

A USDA study showed students who eat school meals are more likely to 

consume milk, meats, grain mixtures and vegetables compared to students 

who did not, including students who brought meals from home.  Also, 

students who eat school meals have higher intakes of some vitamins and 

minerals, including calcium and Vitamin A -- nutrients that tend to be 

“problem nutrients” for kids.--National Dairy Council

A list of all food and beverage items available to 

students during the day can be downloaded from the 

OVEC website which is:  www.ovec.org.

Food and beverage items that are sold as extras in the 

cafeteria’s meet the nutritional standards required by 

the Smart Snacks in School regulation. This applies 

to all foods sold a la carte.

Window 1 – From midnight the night before until 30 

minutes after the last lunch period - No sale of food or 

beverage may take place except as part of the school 

breakfast or school lunch program. 

Window 2 – From 30 minutes after the last lunch period 

until 30 minutes after the end of the official school day -

Any food that is sold must meet all nutrition standards in 

the regulations.

Window 3 – From 30 minutes after the end of the 

official school day to midnight – There is no nutrient 

standards restricting what may be sold .

“Protecting children’s health and cognitive development may be 

the best way to build a strong America.”

-- Dr. J. Larry Brown, Tufts University School of Nutrition

2015 Federal Summer Food Service Program for Children

Number of Sites 13

Total Breakfast Served 5866

Total # of Lunches Served 1,3036

Total # of Dinner s Served 843

Total # of Snacks Served 746

Afterschool Snack Program
Number of Sites 5

Total Snacks Served 13,234

Snack Reimbursement $10,526.34

Supper Program

In September 2014, the Foodservice Department began the 

supper feeding program in which our students could get 

another healthy meal before going home for the night.  

Number of Sites 5

Federal Reimbursement $175,322.34

Total Suppers Served 58,833

Cost of Labor $29, 064.43

OTHER FEEDING PROGRAMS FOOD 

SERVICE PROVIDES MEALS FOR

HEADSTART 8800 MEALS SERVED

CHILDREN’S INC 2936 MEALS SERVED

REGIONAL 

SCHOOL 

PROGRAMS

4900 BREAKFASTS

SERVED

5064 LUNCHES  SERVED


