
Business and Non-instructional Operations BP 3550(a) 
 
FOOD SERVICE/CHILD NUTRITION PROGRAM 
 
 
The Board of Trustees recognizes that students need adequate, nourishing food in order to 
grow, learn, and maintain good health.  Foods and beverages available through the district's 
food service program shall: 
 
1. Be carefully selected so as to contribute to students' nutritional well-being and the 

prevention of disease 
 
(cf. 5141.27 - Food Allergies/Special Dietary Needs) 

 
2. Meet or exceed nutritional standards specified in law and administrative regulation 
 
(cf. 3554 - Other Food Sales) 
(cf. 5030 - Student Wellness) 
(cf. 5148 - Child Care and Development) 
(cf. 5148.2 - Before/After School Programs) 
(cf. 6300 - Preschool/Early Childhood Education) 

 
3. Be prepared in ways that will appeal to students, retain nutritive quality, and foster 

lifelong healthful eating habits 
 
(cf. 6142.8 - Comprehensive Health Education) 

 
4. Be served in age-appropriate portions 
 
5. Be sold at reasonable prices 
 
(cf. 3551 - Food Service Operations/Cafeteria Fund) 
(cf. 3553 - Free and Reduced Price Meals) 

 
The district's food service program shall give priority to serving unprocessed foods and fresh 
fruits and vegetables that are not deep fried. 
 
The Superintendent or designee shall encourage the participation of students and 
parents/guardians in the selection of foods of good nutritional quality for school menus.   
 
The Board desires to provide students with adequate time and space to eat meals. To the 
extent possible, school, recess, and transportation schedules shall be designed to encourage 
participation in school meal programs. 
 
The Superintendent or designee shall periodically review the adequacy of school facilities 
for cafeteria eating and food preparation.  
 
(cf. 1312.4 - Williams Uniform Complaint Procedures) 



(cf. 3517- Facilities Inspection) 
(cf. 7110 - Facilities Master Plan) 

 
 BP 3550(b) 
 
 
FOOD SERVICE/CHILD NUTRITION PROGRAM  (continued) 
 
 
In accordance with law, the Superintendent or designee shall develop and maintain a food 
safety program in order to reduce the risk of foodborne hazards at each step of the food 
preparation process, from receiving to service. 
 
The Superintendent or designee shall annually report to the Board regarding the district's 
compliance with state and federal nutritional standards for foods and beverages. 
 
(cf. 0500 - Accountability) 

 
 
 
Legal Reference: 

EDUCATION CODE 
35182.5  Contracts, non-nutritious beverages 
38080-38103  Cafeteria, establishment and use 
45103.5  Contracts for management consulting services; restrictions 
49430-49436  Pupil Nutrition, Health, and Achievement Act of 2001 
49490-49494  School breakfast and lunch programs 
49500-49505  School meals  
49510-49520  Nutrition 
49530-49536  Child Nutrition Act  
49540-49546  Child care food program 
49547-49548.3  Comprehensive nutrition services 
49550-49561  Meals for needy students 
49565-49565.8  California Fresh Start pilot program 
49570  National School Lunch Act 
HEALTH AND SAFETY CODE 
113700-114437  California Retail Food Code 
CODE OF REGULATIONS, TITLE 5 
15510  Mandatory meals for needy students 
15530-15535  Nutrition education 
15550-15565  School lunch and breakfast programs 
15566-15568  California Fresh Start Program 
15575-15578  Requirements for foods and beverages outsider federal meals program 
UNITED STATES CODE, TITLE 42 
1751-1769h  School lunch programs, including: 
1751 Note Local wellness policy 
1771-1791  Child nutrition, especially:   
1773  School breakfast program 
CODE OF FEDERAL REGULATIONS, TITLE 7 
210.1-210.31  National School Lunch Program  
220.1-220.21  National School Breakfast Program 

 



 
Management Resources:  (see next page) 

 
 
 
 
 BP 3550(c) 
 
 
FOOD SERVICE/CHILD NUTRITION PROGRAM  (continued) 
 
 
Management Resources: 

CSBA PUBLICATIONS 
Nutrition Standards for Schools: Implications for Student Wellness, Policy Brief, rev. October 2007 
Monitoring for Success: Student Wellness Policy Implementation Monitoring Report and Guide, 2007 
Student Wellness: A Healthy Food and Physical Activity Policy Resource Guide, rev. April 2006 
CALIFORNIA DEPARTMENT OF EDUCATION MANAGEMENT BULLETINS 
06-110 Restrictions on Food and Beverage Sales Outside of the School Meal Program, August 2006 
CALIFORNIA DEPARTMENT OF EDUCATION PUBLICATIONS 
Healthy Children Ready to Learn, January 2005 
CALIFORNIA PROJECT LEAN PUBLICATIONS 
Policy in Action: A Guide to Implementing Your Local School Wellness Policy, October 2006 
U.S. DEPARTMENT OF AGRICULTURE PUBLICATIONS 
Guidance for School Food Authorities: Developing a School Food Safety Program Based on the Process 
Approach to HACCP Principles, June 2005 
Dietary Guidelines for Americans, 2005 
WEB SITES 
CSBA: http://www.csba.org 
California Department of Education, Nutrition Services Division: http://www.cde.ca.gov/ls/nu 
California Department of Public Health: http://www.cdph.ca.gov 
California Healthy Kids Resource Center: http://www.californiahealthykids.org 
California Project LEAN (Leaders Encouraging Activity and Nutrition): 
http://www.californiaprojectlean.org  
California School Nutrition Association: http://www.calsna.org 
Centers for Disease Control and Prevention: http://www.cdc.gov 
National Alliance for Nutrition and Activity: http://www.cspinet.org/nutritionpolicy/nana.html 
National Association of State Boards of Education:  http://www.nasbe.org 
School Nutrition Association: http://www.schoolnutrition.org 
U.S. Department of Agriculture, Food and Nutrition Information Center: http://www.nal.usda.gov/fnic 

 
 
 
 
 
 
 
 
 
 
 
 



Policy KERN HIGH SCHOOL DISTRICT 
adopted:  November 2, 2009 Bakersfield, California 
Business and Noninstructional Operations AR 3550(a) 
 
FOOD SERVICE/CHILD NUTRITION PROGRAM 
 
 
Nutritional Standards for National School Lunch and Breakfast Program 
 
Any school participating in the National School Lunch Program and/or School Breakfast 
Program pursuant to 42 USC 1751-1769h and 1771-1791 shall serve meals that, on average 
over each school week:  (Education Code 49531; 42 USC 1758, 1773; 7 CFR 210.10, 220.8)  
 
1. Meet the nutrient levels and calorie requirements appropriate for the ages/grade 

levels served and the menu planning approach used, as specified in 7 CFR 210.10 or 
220.8 

 
2. Provide one-fourth (breakfast) or one-third (lunch) of the Recommended Dietary 

Allowances for protein, calcium, iron, vitamin A, and vitamin C appropriate for the 
ages/grade levels served and the menu planning approach used 

 
3. Comply with applicable Dietary Guidelines for Americans which recommend:  
 

a. Limiting the percentage of calories from saturated fat to less than 10 percent 
of total calories offered  

 
b. Limiting the percentage of calories from total fat to 30 percent of total 

calories offered 
 
c. Reducing sodium and cholesterol levels 
 
d. Increasing the level of dietary fiber 

 
(cf. 5030 - Student Wellness) 
(cf. 5141.27 - Food Allergies/Special Dietary Needs) 

 
Nutritional Standards for Free and Reduced-Price Meals Program 
 
Any school that has students who meet federal eligibility criteria for free or reduced-price 
meals shall:  (Education Code 49430.7)  
 
1. Ensure that meals meet National School Lunch and/or Breakfast Program nutritional 

guidelines or the state's menu planning options of SHAPE  
 

2. Not sell or serve a food item that the district or school has deep fried, par fried, or 
flash fried, as defined in Education Code 49430, or that has been deep fried, par 



fried, or flash fried as part of the manufacturing process in an oil or fat prohibited by 
Education Code 49430.7 

 

3. Not sell or serve a food item containing artificial trans fat, including vegetable 
shortening, margarine, or any kind of hydrogenated or partially hydrogenated 
vegetable oil unless the manufacturer's documentation or label lists the trans fat 
content as less than 0.5 gram per serving 

 AR 3550(b) 
 
 
FOOD SERVICE/CHILD NUTRITION PROGRAM  (continued) 
 
 
(cf. 3533 - Free and Reduced Price Meals) 

 
Nutritional Standards for Foods Outside the National School Lunch or Breakfast Program 
 
For food items that are not sold as part of the National School Lunch or Breakfast Program, 
the following nutritional standards shall apply: 
 
1. For foods sold to students in middle, junior high, and high schools:  (Education Code 

49430, 49431.2) 
 

a. Each entree item shall: 
 

(1) Not exceed 400 calories  
 

(2) Contain no more than four grams of fat per 100 calories  
 

(3) Be categorized as an entree item in the National School Lunch or 
Breakfast Program 

 
b. For each snack item that supplements a meal: 

 
(1) Not more than 35 percent of its total calories shall be from fat, 

excluding nuts, nut butters, seeds, eggs, cheese packaged for 
individual sale, fruits, vegetables that have not been deep fried, or 
legumes. 

 
(2) Not more than 10 percent of its total calories shall be from saturated 

fat, excluding eggs or cheese packaged for individual sale. 
 

(3) Not more than 35 percent of its total weight shall be composed of 
sugar, including naturally occurring and added sugar, excluding fruits 
or vegetables that have not been deep fried. 

 
(4) Its total calories shall not exceed 250 calories. 



 
2. Beginning July 1, 2009, any food provided to K-12 students during school hours and 

within one-half hour before and after school shall not contain or have been 
prepared with artificial trans fat, including vegetable shortening, margarine, or any 
kind of partially hydrogenated vegetable oil, unless the manufacturer's 
documentation or label lists the trans fat content as less than 0.5 grams per serving. 
(Education Code 49431.7) 

 
  AR 3550(c) 
 
 
FOOD SERVICE/CHILD NUTRITION PROGRAM  (continued) 
 
 

Nutritional Standards for Beverages 
 

The only beverages that may be sold to middle school or junior high school students from 
one-half hour before the start of the school day until one-half hour after the end of the 
school day are:  (Education Code 49431.5) 
 

1. Fruit-based drinks that are composed of no less than 50 percent fruit juice and have 
no added sweetener 

 

2. Vegetable-based drinks that are composed of no less than 50 percent vegetable 
juice and have no added sweetener 

 
3. Drinking water with no added sweetener 
 
4. Milk that is 1 percent fat, 2 percent fat, or nonfat; soy milk, rice milk, or other similar 

nondairy milk 
 

5.  Electrolyte replacement beverages that contain no more than 42 grams of added 
sweetener per 20 ounce serving 

 

At least 50 percent of the beverages sold to high school students from one-half hour before 
the start of the school day until one-half hour after the end of the school day shall be those 
specified in items #1-5 above. Beginning July 1, 2009, all of the beverages sold to high 
school students from one-half hour before the start of the school day until one-half hour 
after the end of the school day shall meet the standards specified in items #1-5 above. 
(Education Code 49431.5) 
 

Food Safety 
 

The Superintendent or designee shall ensure that the district's food service program meets 
the sanitation and safety requirements of the California Retail Food Code as set forth in 
Health and Safety Code 113700-114437.   
 



For all district schools participating in the National School Lunch and/or School Breakfast 
Program, the Superintendent or designee shall implement a school food safety program for 
the preparation and service of school meals which complies with the national Hazard 
Analysis and Critical Control Point (HACCP) principles. (42 USC 1758) 
 

The district's HACCP plan shall be in writing and shall address the components specified in 
Health and Safety Code 114419.1 including, but not limited to, methods for determining 
control measures needed to prevent hazards at each stage of food production, monitoring 
of the implementation of the food safety program, establishment of corrective actions to be 
taken if the proper time or temperature range is not met, training of food service 
employees and supervisors on food safety issues, recordkeeping, and periodic review of the 
food safety program. 
 AR 3550(d) 
 
 
FOOD SERVICE/CHILD NUTRITION PROGRAM  (continued) 
 
 
The Superintendent or designee shall designate at least one staff member to be responsible 
for verification of the HACCP plan and shall provide the designated staff member with 
training in HACCP principles and the contents of the plan.  Records of the training shall be 
retained for the duration of employment or a period of not less than two years, whichever 
is greater.  In addition, the Superintendent or designee shall provide applicable HACCP 
training to food service employees who work in food preparation and shall document the 
date, trainer, and subject of the training.  (Health and Safety Code 114419.2) 
 
(cf. 4231 - Staff Development) 

 
All food preparation and service areas shall be inspected in accordance with Health and 
Safety Code 113725-113725.1 and county regulations.  
 
Each school participating in the National School Lunch and/or Breakfast Program shall, 
during each school year, obtain a minimum of two food safety inspections conducted by the 
county environmental health agency.  (42 USC 1758; 7 CFR 210.13, 220.7) 
 
All schools shall post a notice indicating that the most recent inspection report is available 
to any interested person upon request. (42 USC 1758; 7 CFR 210.13, 220.7; Health and 
Safety Code 113725.1)   
 
(cf. 1340 - Access to District Records) 
(cf. 3580 - District Records) 

 
 
 
 
 
 



Regulation KERN HIGH SCHOOL DISTRICT 
approved:  November 2, 2009 Bakersfield, California 
Business and Noninstructional Operations BP 3551(a) 
 
FOOD SERVICE OPERATIONS/CAFETERIA FUND 
 
 
The Board of Trustees intends that, insofar as possible, school food services shall be a self-
supporting, nonprofit program.  To increase cost effectiveness, the Superintendent or 
designee shall centralize and direct the purchasing of food and supplies, the planning of 
menus, and the auditing of all food service accounts for the district.  
 
The meals shall be produced and made available to all students at the lowest possible 
operating cost. 
 
(cf. 3100 - Budget) 
(cf. 3300 - Expenditures and Purchases) 
(cf. 3311 - Bids) 
(cf. 3550 - Food Service/Child Nutrition Program)  

 
Meals may be sold to students, district employees, Board members, and employees or 
members of the fund or association maintaining the cafeteria.  (Education Code 38082) 
 
In addition, meals may be sold to other individuals and organizations who are on campus 
during meal times for a legitimate purpose, such as classroom volunteers, 
parents/guardians, or student siblings. 
 
The Superintendent or designee shall recommend meal prices for students and nonstudents 
for approval by the Board.  Students who are enrolled in the free or reduced-price meal 
programs shall receive meals free of charge or at a reduced price in accordance with law, 
Board policy, and administrative regulation.  
 
(cf. 3553 - Free and Reduced Price Meals)  

 
Any meals served to nonstudents shall not be subsidized by federal or state 
reimbursements, food service revenues, or U.S. Department of Agriculture commodities.   
 
Program financial reports shall be presented regularly to the Board.   
 
(cf. 3460 - Financial Reports and Accountability) 

 
Cafeteria Fund  
 
The following, to the extent possible, will be paid from the cafeteria fund: 
 
1. All food, labor, and supply costs. 
 



2. After a cafeteria has been in operation for one year, all expendable items, such as 
dishes, silverware, cooking utensils, and some small equipment. 

 
 
 
 BP 3551(b) 
 
 
FOOD SERVICE OPERATIONS/CAFETERIA FUND  (continued) 
 
 
The district will pay for the following from budgeted and/or bond funds: 
 
1. All cafeterias, kitchens, storage and other facilities.  This includes rental and 

remodeling of facilities if necessary. 
 
2. All equipment for new installations and replacement of equipment in existing 

facilities.  Capital equipment, which includes large cookers, mixers, stoves, tables, 
chairs, dishwashers, cash registers, serving counters and all component parts, unless 
otherwise authorized by the Assistant/Associate Superintendent, Business. 

 
 
Legal Reference: 

EDUCATION CODE 
38080-38085  Cafeteria, establishment and use 
38090-38095  Cafeterias, funds and accounts  
38100-38103  Cafeterias, allocation of charges 
42646  Alternate payroll procedure 
45103.5  Contracts for management consulting services; restrictions 
49490-49493  School breakfast and lunch programs 
49500-49505  School meals 
HEALTH AND SAFETY CODE 
113700-114437  California Retail Food Code 
UNITED STATES CODE, TITLE 42 
1751-1769h  School lunch programs 
1771-1791  Child nutrition, including: 
1773  School breakfast program 
CODE OF FEDERAL REGULATIONS, TITLE 7 
210.1-210.31  National School Lunch Program  
220.1-220.21  National School Breakfast Program 

 
Management Resources:  

CALIFORNIA DEPARTMENT OF EDUCATION MANAGEMENT ADVISORIES  
0701.00 Adult and Sibling Meals in the National School Lunch and School Breakfast Programs, No. 00-
111  
CALIFORNIA DEPARTMENT OF EDUCATION PUBLICATIONS 
California School Accounting Manual 
WEB SITES  
California Department of Education, Nutrition Services Division: http://www.cde.ca.gov/ls/nu  
California School Nutrition Association: http://www.calsna.org 
U.S. Department of Agriculture, Food and Nutrition Service: http://www.fns.usda.gov/cnd 



Policy KERN HIGH SCHOOL DISTRICT 
adopted:  November 2, 2009 Bakersfield, California 
Business and Noninstructional Operations AR 3551(a) 
 
FOOD SERVICE OPERATIONS/CAFETERIA FUND 
 
 
Financial and Personnel Management of Cafeteria 
 
The Assistant/Associate Superintendent, Business, shall administer the cafeteria account 
subject to rules and regulations established by the Board of Trustees. 
 
Cafeteria managers shall supervise employees under their direction. 
 
Each cafeteria manager shall send all cafeteria receipts daily to the district Food Services 
Department. 
 
The Assistant/Associate Superintendent, Business, or a designated representative, shall by 
cash register total or other method verify the day's receipts. 
 
The cafeteria receipts shall be deposited daily in a local bank by the district Food Services 
Department. 
 
Payments from the cafeteria account shall be made only by check on the account. 
 
An accurate record shall be kept by the Assistant/Associate Superintendent, Business, or 
representative, showing receipts, disbursements, and balance of the cafeteria account.  The 
record shall also indicate accounts receivable and payable, if any. 
 
District Food Service Operation 
 
The operation of the District Food Service Program is the direct responsibility of the Director 
of Food Services.  This will be done under the supervision of the Assistant /Associate 
Superintendent, Business. 
 
It shall be the responsibility of the Director of Food Services at the beginning of each fiscal 
year to review, revise if necessary, and to prepare for Board approval the Policy Statement 
for Free Meals, Free milk and Reduced Price Meals.  This will include attachments such as 
Eligibility Criteria, Letter to Parents, Application Form, Public Release and Collection 
Procedures.  This is to be accomplished with the guidance and supervision of the 
Assistant/Associate Superintendent, Business. 
 
The Director of Food Services will, in the review and preparation of this policy statement, 
consult with all District personnel concerned including principals or their designees, the 
Director of Budget, the Public Information Officer, as well as appropriate personnel of the 
Food and Nutrition Division of the California Department of Education. 



 
The accounting and financial reporting of the operation of the Food Services Division will be 
the responsibility of the Director of Budget and Director of Food Services.  The bookkeeper 
and other clerical personnel assigned to the preparation of financial reports will be under 
the supervision of the Director of Budget and Director of Food Services. 
 AR 3551(b) 
 
 
FOOD SERVICE OPERATIONS/CAFETERIA FUND  (continued) 
 
 
It shall be the responsibility of the Director of Business Administration to oversee, offer 
guidance and assistance when necessary, and to assume general responsibility for all 
purchases and acquisitions made by and for the Food Services Division. 
 
Purchases of food and other perishable items, or minor expendable supplies, will be 
accomplished by the Director of Food Services.  To the extent that it is feasible and 
practical, such purchases shall be made on the basis of competitive quotations, either 
written or verbal.  It will be the intent of this process to provide firm prices for a specified 
period of time.  A file shall be kept of all quotations received, subject to periodic review by 
the Director of Purchasing. 
 
Purchases of non-perishable items in quantity will be accomplished by personnel of the 
Business Services Department. 
 
Payments 
 
With the exception of students who are eligible to receive meals at no cost, students or 
their parents/guardians may pay on a per-meal basis or may submit payments in advance.  
The Superintendent or designee shall maintain an account indicating payments received 
from each student or his/her parents/guardians for the purchase of school meals. 
 
(cf. 3550 - Food Service/Child Nutrition Program)  
(cf. 3553 - Free and Reduced Price Meals)  

 
Students shall be notified whenever their account has a zero balance.   
 
Whenever a student's account has an unpaid balance of $25 or more, parents/guardians 
shall be notified in writing that full payment is due as soon as possible.   
 
Cafeteria Fund 
  
All proceeds from food sales and other services offered by the cafeteria shall be deposited 
in the cafeteria fund as provided by law. The income and expenditures of any cafeteria 
revolving account established by the Board of Trustees shall be recorded as income and 
expenditures of the cafeteria fund. (Education Code 38090, 38091, 38092) 
  



(cf. 3100 - Budget) 
(cf. 3300 - Expenditures and Purchases) 

 
The cafeteria fund shall be used only for Board-authorized expenditures necessary for the 
operation of school cafeterias as defined in the California School Accounting Manual or 
appropriately reported to the California Department of Education. (Education Code 38091, 
38101) 
 
 AR 3551(c) 
 
 
FOOD SERVICE OPERATIONS/CAFETERIA FUND  (continued) 
 
 
Any charges to, or transfers from, a food service program shall be dated and accompanied 
by a written explanation of the expenditure's purpose and basis. (Education Code 38101) 
 
(cf. 3110 - Transfer of Funds) 

  
Any funds derived from the sale of cafeteria food and deposited in a Board-established 
cafeteria equipment reserve shall be used only for the purchase, lease, maintenance, or 
replacement of cafeteria equipment. (Education Code 38102) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Regulation KERN HIGH SCHOOL DISTRICT 
approved:  November 2, 2009 Bakersfield, California 
Business and Noninstructional Operations BP 3553(a) 
 
FREE AND REDUCED PRICE MEALS 
 
 
The Board of Trustees recognizes that adequate nutrition is essential to the development, 
health, and learning of all students.  The Superintendent or designee shall facilitate and 
encourage the participation of students from low-income families in the district's food 
service program. 
 
The district shall provide at least one nutritionally adequate meal each school day, free of 
charge or at a reduced price, for students whose families meet federal eligibility criteria. 
(Education Code 49550, 49552)  
 
(cf. 3551 - Food Service Operations/Cafeteria Fund) 
(cf. 5148 - Child Care and Development) 
(cf. 5148.2 - Before/After School Programs) 
(cf. 6177 - Summer School) 
(cf. 6300 - Preschool/Early Childhood Education) 

 
The Superintendent or designee shall ensure that meals provided through the free and 
reduced-price meal program meet applicable state and/or federal nutritional standards in 
accordance with law, Board policy, and administrative regulation. 
 
(cf. 3550 - Food Service/Child Nutrition Program) 
(cf. 5030 - Student Wellness) 

 
The Board shall approve, and shall submit to the California Department of Education for 
approval, a plan that ensures that students eligible to receive free or reduced-price meals 
and milk are not treated differently from other students.  (Education Code 49557)   
 
(cf. 0410 - Nondiscrimination in District Programs and Activities)  
(cf. 5145.3 - Nondiscrimination/Harassment)  

 
Confidentiality/Release of Records  
 
All applications and records related to eligibility for the free and reduced-price meal 
program shall be confidential except as provided by law. (Education Code 49558) 
  
The Board authorizes designated employees to use individual records pertaining to student 
eligibility for any free and reduced-price meal program for the purposes of:  (Education 
Code 49558) 
 
1. Disaggregation of academic achievement data  
 



2. In any school identified for program improvement under Title I of the No Child Left 
Behind Act, identification of students eligible for school choice and supplemental 
educational services  

 
 
 
 BP 3553(b) 
 
 
FREE AND REDUCED PRICE MEALS  (continued) 
 
 
(cf. 0520.2 -Title I Program Improvement Schools)  
(cf. 5125 - Student Records)  
(cf. 6162.51 - Standardized Testing and Reporting Program)  
(cf. 6171 - Title I Programs)  

 
The Board further authorizes the release of information on the school lunch program 
application to the local agency that determines Medi-Cal program eligibility, provided that 
the student is approved for free meals and the parent/guardian consents to the sharing of 
information as provided by Education Code 49557.2. 
 
(cf. 5141.6 - School Health Services)  

 
 
 
Legal Reference: 

EDUCATION CODE 
48980  Notice at beginning of term  
49430-49436  Pupil Nutrition, Health, and Achievement Act of 2001 
49490-49494  School breakfast and lunch programs  
49500-49505  School meals  
49510-49520  Nutrition  
49530-49536  Child Nutrition Act of 1974  
49547-49548.3  Comprehensive nutrition service  
49550-49561  Meals for needy students  
CODE OF REGULATIONS, TITLE 5 
15510  Mandatory meals for needy students  
15530-15535  Nutrition education  
15550-15565  School lunch and breakfast programs  
UNITED STATES CODE, TITLE 20 
1232g  Federal Educational Rights and Privacy Act  
6301-6514  Title I programs  
UNITED STATES CODE, TITLE 42 
1751-1769h  School lunch program 
1771-1791  Child nutrition, especially:   
1773  School breakfast program 
CODE OF FEDERAL REGULATIONS, TITLE 7 
210.1-210.31  National School Lunch Program  
220.10-220.21  National School Breakfast Program 
245.1-245.13  Determination of eligibility for free and reduced-price meals and free milk 



 
 
Management Resources: (see next page) 

 
 
 
 
 
 
 
 BP 3553(c) 
 
 
FREE AND REDUCED PRICE MEALS  (continued) 
 
 
 
Management Resources:  

CSBA PUBLICATIONS 
Nutrition Standards for Schools: Implications for Student Wellness, Policy Brief, October 2007 
Monitoring for Success: Student Wellness Policy Implementation Monitoring Report and Guide, 2007 
Student Wellness: A Healthy Food and Physical Activity Policy Resource Guide, rev. April 2006 
CALIFORNIA DEPARTMENT OF EDUCATION MANAGEMENT BULLETINS 
06-103 Conditions for Summer School Meal Waivers and Saturday School Meal Criteria, January 2006 
04-103 Implementation of Final Rule on Verification of Applications for Free and Reduced-Price Meals, 
August 2004 
98-101 Confidentiality of Free and Reduced-Price Eligibility Information, February 1998 
CALIFORNIA DEPARTMENT OF EDUCATION PUBLICATIONS 
Feed More Kids, Improve Program Participation 
U.S. DEPARTMENT OF AGRICULTURE PUBLICATIONS  
Provision 2 Guidance: National School Lunch and School Breakfast Programs, Summer 2002 
Eligibility Guidance for School Meals Manual, August 2001 
WEB SITES  
CSBA: http://www.csba.org  
California Department of Education, Nutrition Services Division: http://www.cde.ca.gov/ls/nu  
California Healthy Kids Resource Center: http://www.californiahealthykids.org  
California Project LEAN (Leaders Encouraging Activity and Nutrition): 
http://www.californiaprojectlean.org  
U.S. Department of Agriculture, Food and Nutrition Service: http://www.fns.usda.gov/cnd  

 
 
 
 
 
 
 
 
 
 
 



Policy KERN HIGH SCHOOL DISTRICT 
adopted:  November 2, 2009 Bakersfield, California 
Business and Noninstructional Operations AR 3553(a) 
 
FREE AND REDUCED PRICE MEALS 
 
 
Nondiscrimination Plan 
 
The district's plan for students receiving free or reduced-price meals shall ensure the 
following:  (Education Code 49557) 
 
1. The names of the students shall not be published, posted, or announced in any 

manner, or used for any purpose other than the National School Lunch and School 
Breakfast Programs, unless otherwise provided by law.  

 
2. There shall be no overt identification of any of the students by the use of special 

tokens or tickets or by any other means.  
 
3. The students shall not be required to work for their meals or for milk.  
 
4. The students shall not be required to use a separate dining area, go through a 

separate serving line or entrance, or consume their meals or milk at a different time.  
 
When more than one lunch, breakfast, or type of milk is offered, the students shall have the 
same choice of meals or milk as is available to those students who pay the full price. 
(Education Code 49557; 7 CFR 245.8) 
 
(cf. 0410 - Nondiscrimination in District Programs and Activities)  
(cf. 5145.3 - Nondiscrimination/Harassment)  

 
Applications  
 
An application form for free or reduced-price meals shall be distributed to all 
parents/guardians at the beginning of each school year, together with information about 
eligibility standards, application procedures, and appeal procedures. This form and 
information shall also be provided whenever a new student is enrolled. (Education Code 
48980, 49520; 7 CFR 245.5)  
 
(cf. 5145.6 - Parental Notifications) 

 
Applications for the free and reduced-price meal program shall be available to students at 
all times during the regular school day and shall contain the following statements: 
(Education Code 49557; 7 CFR 245.5)  
 
1. Applications may be submitted at any time during the school day.  
 



 AR 3553(b) 
 
 
FREE AND REDUCED PRICE MEALS  (continued) 
 
 
2. Students participating in the National School Lunch and/or School Breakfast 

Programs will not be overtly identified by the use of special tokens, special tickets, 
special serving lines, separate entrances, separate dining areas, or by any other 
means. 

 
Eligibility 
 
The Superintendent or designee shall determine students' eligibility for the free and 
reduced-price meal program based on the criteria specified in 42 USC 1758 and 1773 and 7 
CFR 245.1-245.13 and made available by the California Department of Education. 
 
When authorized by law, participants in other federal or state programs may be directly 
certified for enrollment in the free and reduced-price meal program.  (Education Code 
49561) 
 
Confidentiality/Release of Records  
 
The Superintendent designates the following district employees to use individual records 
pertaining to student participation in the free and reduced-price meal program for the 
purpose of disaggregation of academic achievement data or for the identification of 
students in any program improvement school eligible for school choice and supplemental 
educational services pursuant to 20 USC 6316:  
 

Superintendent, Associate Superintendent, Assistant Superintendent, Certificated 
Directors, Principals, and Assistant Principals 

 
In using the records for such purposes, the following conditions shall be satisfied: 
(Education Code 49558) 
 
1. No individual indicators of participation in the free and reduced-price meal program 

shall be maintained in the permanent records of any student if not otherwise 
allowed by law.  

 
(cf. 5125 - Student Records)  

 
2. Information regarding individual student participation in the free and reduced-price 

meal program shall not be publicly released.  
 
(cf. 4119.23/4219.23/4319.23 - Unauthorized Release of Confidential/Privileged Information)  

 
3. All other confidentiality provisions required by law shall be met.  



 AR 3553(c) 
 
 
FREE AND REDUCED PRICE MEALS  (continued) 
 

 
4. Information collected regarding individual students certified to participate in the 

free and reduced-price meal program shall be destroyed when no longer needed for 
its intended purpose.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Regulation KERN HIGH SCHOOL DISTRICT 
approved:  November 2, 2009 Bakersfield, California 
Business and Noninstructional Operations BP 3554(a) 
 
OTHER FOOD SALES 
 
 
The Board of Trustees believes that sales of foods and beverages at school during the school 
day should be aligned with the district's goals to promote student wellness.  Any food sales 
conducted outside the district's food service program shall meet nutritional standards 
specified in law, Board policy, and administrative regulation and shall not reduce student 
participation in the district's food service program.  
 
(cf. 3550 - Food Service/Child Nutrition Program)  
(cf. 3551 - Food Service Operations/Cafeteria Fund)  
(cf. 3553 - Free and Reduced Price Meals)  
(cf. 5030 - Student Wellness)  
(cf. 5141.27 - Food Allergies/Special Dietary Needs) 

 
The Board authorizes the Superintendent or designee to approve the sale of foods and 
beverages outside the district's food service program, including sales by student or school-
connected organizations, sales through vending machines, and/or sales at secondary school 
student stores for fundraising purposes.  
 
(cf. 1230 - School-Connected Organizations)  
(cf. 1321 - Solicitations of Funds from and by Students)  

 
When vending machines are sponsored by the district or a student or adult organization, 
the Superintendent or designee shall determine how and where vending machines may be 
placed at school sites, district offices, or other school facilities.  
 
(cf. 3312 - Contracts)  

 
 
 
Legal Reference:  (see next page) 

 
 
 
 
 
 
 BP 3554(b) 
 
 
OTHER FOOD SALES  (continued) 
 
 



 
Legal Reference:   

EDUCATION CODE 
35182.5  Contracts, non-nutritious beverages 
48931  Authorization and sale of food  
49430-49436  Pupil Nutrition, Health, and Achievement Act of 2001  
51520  School premises; prohibited solicitations  
CODE OF REGULATIONS, TITLE 5 
15500  Food sales in elementary schools  
15501  Sales in high schools and junior high schools  
15575-15578  Requirements for foods and beverages outside federal meals program 
HEALTH AND SAFETY CODE 
113700-114437  California Retail Food Code 
UNITED STATES CODE, TITLE 42 
1751-1769h  National School Lunch Act, including:  
1751  Note Local wellness policy  
1771-1791  Child nutrition, School Breakfast Program  
CODE OF FEDERAL REGULATIONS, TITLE 7 
210.1-210.31  National School Lunch Program  
220.1-220.21  National School Breakfast Program  

 
Management Resources:  

CSBA PUBLICATIONS 
Nutrition Standards for Schools: Implications for Student Wellness, Policy Brief, rev. October 2007 
Monitoring for Success: Student Wellness Policy Implementation Monitoring Report and Guide, 2007 
Student Wellness: A Healthy Food and Physical Activity Policy Resource Guide, rev. April 2006 
CALIFORNIA DEPARTMENT OF EDUCATION MANAGEMENT BULLETINS  
06-110 Restrictions on Food and Beverage Sales Outside of the School Meal Program, August 2006 
FISCAL CRISIS AND MANAGEMENT ASSISTANCE TEAM PUBLICATIONS  
Associated Student Body Accounting Manual and Desk Reference, 2002  
NATIONAL ASSOCIATION OF STATE BOARDS OF EDUCATION PUBLICATIONS  
Fit, Healthy and Ready to Learn, 2000  
WEB SITES  
CSBA: http://www.csba.org  
California Department of Education, Nutrition Services Division: http://www.cde.ca.gov/ls/nu  
California Department of Public Health: http://www.cdph.ca.gov 
California Healthy Kids Resource Center: http://www.californiahealthykids.org  
California Project LEAN (Leaders Encouraging Activity and Nutrition): 
http://www.californiaprojectlean.org  
Centers for Disease Control and Prevention: http://www.cdc.gov 
Fiscal Crisis and Management Assistance Team: http://www.fcmat.org  
National Association of State Boards of Education (NASBE): http://www.nasbe.org  
U.S. Dept. of Agriculture, Food and Nutrition Information Center: http://www.nal.usda.gov/fnic  

 
 
 
 
 
 
 
 
 
 



Policy KERN HIGH SCHOOL DISTRICT 
adopted:  November 2, 2009 Bakersfield, California 
Business and Noninstructional Operations AR 3554(a) 
 
OTHER FOOD SALES 
 
 
Nutritional Standards for Foods and Beverages 
 
Food and beverage sales outside the district's food service program shall comply with 
applicable nutritional standards specified in Education Code 49431, 49431.2, 49431.5, and 
49431.7 and 5 CCR 15575-15578. 
 
(cf. 3550 - Food Service/Child Nutrition Program)  
(cf. 5030 - Student Wellness)  
(cf. 5141.27 - Food Allergies/Special Dietary Needs) 

 
At a middle, junior high, or high school, the sale of food items that do not comply with the 
standards in Education Code 49431.2 may be permitted in any of the following 
circumstances:  (Education Code 49431.2)  
 
1. The sale takes place off and away from school premises.  
 
2.  The sale takes place on school premises at least one-half hour after the end of the 

school day.  
 
3.  The sale occurs during a school-sponsored student activity after the end of the 

school day.  
 
(cf. 6145 - Extracurricular and Cocurricular Activities) 

 
Beverage sales that do not comply with the standards in Education Code 49431.5 may be 
permitted at a middle or junior high school as part of a school event under either of the 
following circumstances:  (Education Code 49431.5) 
  
1.  The sale occurs during a school-sponsored event and takes place at the location of 

the event at least one-half hour after the end of the school day.  
 
2.  Vending machines, student stores, and cafeterias are used later than one-half hour 

after the end of the school day.  
 
Additional Requirements for Schools Participating in the National School Lunch or 
Breakfast Program  
 
The sale of foods outside of the district's food service program during meal periods in food 
service areas shall be allowed only if all income from the sale, including the sale of approved 



foods or drinks from vending machines, accrues to the benefit of the school, the school food 
service program, or the student organization(s) sponsoring the sale. (7 CFR 210.11, 220.12) 
 
No foods of minimal nutritional value, as listed in 7 CFR 210, Appendix B, and 7 CFR 220, 
Appendix B, shall be sold in food service areas during breakfast and lunch periods. (7 CFR 
210.11, 220.12) 
 AR 3554(b) 
 
 
OTHER FOOD SALES  (continued) 
 
 
In junior high and high schools, a student organization may be approved to sell food items 
during or after the school day if all of the following conditions are met: (5 CCR 15501) 
 
1.  Only one student organization conducts a food sale on a given school day and the 

organization sells no more than three types of food or beverage items, except that 
up to four days during the school year may be designated on which any number of 
organizations may conduct the sale of any food items.  

 
2.  During the school day only one student organization may sell up to three foods or 

beverage items when approved by the Board, the items are not prepared on campus 
and are not the same items sold by the school food service program. 

 
a. Drinks-sports replacement beverage and plain water 
 
b. Confections-pastries, pies, snack cakes, donuts, muffins, granola bars 
 
c. Non-sweetened breads and/or grains as defined by the U.S. Food and Drug 

Administration, grain based chips, bagels, croissants, soft pretzels, tortillas, 
crackers, bread sticks, bagel chips, non-sweetened cereals 

 
d. Meats, nuts, and legumes- corn nuts, roasted nuts, trail mix, chili beans with 

chips and nacho cheese, hot dogs 
 
e. Fruits and Vegetables-Vegetable chips, potato chips, and dried fruit 
 
f. Dairy, cottage cheese-ice cream, frozen yogurt 

 
3. The requirement restricting student/parent organizations to three categories of food 

shall be waived if a written agreement for profit sharing between the student 
organization and the food services department is established. 

 
4. Food and beverages may be purchased from a bid list of a la carte items maintained 

by the Business Services Division. 
 



5. Vendors who provide food to sell to students shall have a valid health permit, district 
required liability insurance and the capacity to provide service to all schools within 
the district, if requested. 

 
6. The food and beverage nutritional standards described in Education Code 48931, 

49431, 49431.2, and 49431.5 apply to a food sale day. 
 
7. During the school year up to four food sale days can be schedule where all student 

organizations can sell food and beverages on the same day. 
 AR 3554(c) 
 
 

OTHER FOOD SALES  (continued) 
 

 
a. Food sale dates are approved by the Board 
 
b. Items to be sold are not the same items as sold by the cafeteria on that day 
 

(1) Activity director and food service supervisor will review items to be 
sold at the food sale, at least two weeks prior to the sale date 

 
(2) The cafeteria and school will agree on items to be served so that each 

entity does not compete against each other on a food sale day 
 
c. No food is prepared on site by the student/parent organization 

 
8. Retail Food Code 114021, prohibits of food prepared in a private home 
 
9. Vendors who wish to provide food for a food sale day must provide to the site proof 

of liability insurance as designated by the Business Services Division, an approved, a 
copy of the permit to operate a food facility, and a copy of the most recent food 
facility inspection by the Kern County Department of Environmental Health 

 
10. Vendors are required to delivery hot and cold food at the temperatures indicated in 

the Retail Food Code 113996 
 

a. Hot food will be delivered at 135 degrees or above 
 
b. Cold food will be delivered at 41 degrees or below 
 
c. Food temperatures will be checked by school site personnel upon delivery 

and rejected if temperature is not within the required ranges 
 
11. Vendors must provide equipment to hold foods at the correct temperatures (i.e., 

chaffing dishes, insulated containers, etc.) and/or prevent contamination (sneeze 
guards, lids for containers, serving utensils, etc.) 



 
12. Vendors who provide food for a food sale shall provide the site with a nutritional 

analysis for entrees and snacks to ensure compliance with Education Code 49431 
and 49431.2. 

 
13. Schools will not accept food delivered by a vendor that is less than 135 degrees for 

hot food and not more than 41 degrees for cold food at delivery. 
 
14. The assistant principal of administration will be responsible for ensuring that food 

served to students on a food sale day follow the regulations described in the Retail 
Food Code effective July 1, 2007 

 
 AR 3554(d) 
 
 

OTHER FOOD SALES  (continued) 
 

 
15. The food service department, upon request, will provide a yearly food safety in-

service for students and adults who serve food during a food sale day. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Regulation KERN HIGH SCHOOL DISTRICT 
approved:  November 2, 2009 Bakersfield, California 
Students BP 5030(a) 
 
STUDENT WELLNESS 
 
 
The Board of Trustees recognizes the link between student health and learning and desires 
to provide a comprehensive program promoting healthy eating and physical activity for 
district students. The Superintendent or designee shall build a coordinated school health 
system that supports and reinforces health literacy through health education, physical 
education, health services, nutrition services, psychological and counseling services, health 
promotion for staff, a safe and healthy school environment, and parent/guardian and 
community involvement.  
 
(cf. 3513.3 - Tobacco-Free Schools)  
(cf. 3514 - Environmental Safety)  
(cf. 5131.6 - Alcohol and Other Drugs)  
(cf. 5131.61 - Drug Testing)  
(cf. 5131.62 - Tobacco)  
(cf. 5131.63 - Steroids)  
(cf. 5141 - Health Care and Emergencies)  
(cf. 5141.22 - Infectious Diseases)  
(cf. 5141.27 - Food Allergies/Special Dietary Needs) 
(cf. 5141.3 - Health Examinations)  
(cf. 5141.31 - Immunizations)  
(cf. 5141.32 - Health Screening for School Entry)  
(cf. 5141.6 – School Health Services)  
(cf. 5142 - Safety)  
(cf. 5146 - Married/Pregnant/Parenting Students)  
(cf. 6142.1 - Sexual Health and HIV/AIDS Prevention Education)  
(cf. 6164.2 - Guidance/Counseling Services)  

 
To encourage consistent health messages between the home and school environment, the 
Superintendent or designee may disseminate health information to parents/guardians 
through district or school newsletters, handouts, parent/guardian meetings, the district or 
school web site, and other communications. Outreach to parents/guardians shall emphasize 
the relationship between student health and academic performance.  
 
(cf. 1113 - District and School Web Sites)  
(cf. 6020 - Parent Involvement)  

 
School Health Council/Committee  
  
The Superintendent or designee may appoint a school health council or other committee 
consisting of parents/guardians, students, food service employees, district and school site 
administrators, Board representatives, health professionals, school nurses, health 
educators, physical education teachers, counselors, members of the public, and/or others 
interested in school health issues.  



 
(cf. 1220 - Citizen Advisory Committees)  
(cf. 9140 - Board Representatives)  

 
 
 
 
 BP 5030(b) 
 
 
STUDENT WELLNESS  (continued) 
 
 
The school health council or committee shall advise the district on health-related issues, 
activities, policies, and programs. At the discretion of the Superintendent or designee, the 
council's charge(s) may include the planning and implementation of activities to promote 
health within the school or community.  
 
Nutrition Education and Physical Activity Goals  
 
The Board shall adopt goals for nutrition education, physical activity, and other school-
based activities that are designed to promote student wellness in a manner that the district 
determines appropriate. (42 USC 1751 Note) 
 
(cf. 0000 - Vision)  
(cf. 0200 - Goals for the School District)  

 
The district's nutrition education and physical education programs shall be based on 
research, consistent with the expectations established in the state's curriculum frameworks 
and content standards, and designed to build the skills and knowledge that all students 
need to maintain a healthy lifestyle.  
 
(cf. 6011 - Academic Standards)  
(cf. 6143 - Courses of Study) 

  
Nutrition education shall be provided as part of the health education program in grades 9-
12 and, as appropriate, shall be integrated into other academic subjects in the regular 
educational program. Nutrition education also may be offered through before- and after-
school programs.  
 
(cf. 5148.2 - Before/After School Programs) 
(cf. 6142.8 - Comprehensive Health Education)  

 
All students in grades 9-12 shall be provided opportunities to be physically active on a 
regular basis. Opportunities for moderate to vigorous physical activity shall be provided 
through physical education, school athletic programs, extracurricular programs, and other 
structured and unstructured activities.  
 



(cf. 6142.7 - Physical Education)  
(cf. 6145 - Extracurricular and Cocurricular Activities)  
(cf. 6145.2 - Athletic Competition)  
 

The Superintendent or designee shall encourage staff to serve as positive role models.  
He/she shall promote and may provide opportunities for regular physical activity among 
employees. Professional development may include instructional strategies that assess 
health knowledge and skills and promote healthy behaviors.  
 
(cf. 4131 - Staff Development)  
(cf. 4231 - Staff Development) 
(cf. 4331 - Staff Development)  

 BP 5030(c) 
 
 
STUDENT WELLNESS  (continued) 
 
 
The Board prohibits the marketing and advertising of non-nutritious foods and beverages 
through signage, vending machine fronts, logos, scoreboards, school supplies, 
advertisements in school publications, coupon or incentive programs, or other means.  
 
(cf. 1325 - Advertising and Promotion)  

 
Nutritional Guidelines for Foods Available at School  
  
The Board shall adopt nutritional guidelines for all foods available on each campus during 
the school day, with the objectives of promoting student health and reducing childhood 
obesity. (42 USC 1751 Note) 
  
The Board believes that foods and beverages available to students at district schools should 
support the health curriculum and promote optimal health. Nutritional standards adopted 
by the district for all foods and beverages sold to students, including foods and beverages 
provided through the district's food service program, student stores, vending machines, 
fundraisers, or other venues, shall meet or exceed state and federal nutritional standards.  
 
(cf. 3312 - Contracts)  
(cf. 3550 - Food Service/Child Nutrition Program)  
(cf. 3554 - Other Food Sales)  
(cf. 5148 - Child Care and Development)  
(cf. 6300 - Preschool/Early Childhood Education)  

 
The Superintendent or designee shall encourage school organizations to use healthy food 
items or non-food items for fundraising purposes. He/she also shall encourage school staff 
to avoid the use of non-nutritious foods as a reward for students' academic performance, 
accomplishments, or classroom behavior.  
 
(cf. 1230 - School-Connected Organizations)  

 



School staff shall encourage parents/guardians or other volunteers to support the district's 
nutrition education program by considering nutritional quality when selecting any snacks 
which they may donate for occasional class parties and by limiting foods or beverages that 
do not meet nutritional standards to no more than one such food or beverage per party. 
Class parties or celebrations shall be held after the lunch period when possible.  
 
Guidelines for Reimbursable Meals  
  
Foods and beverages provided through federally reimbursable school meal programs shall 
meet or exceed federal regulations and guidance issued pursuant to 42 USC 1758(f)(1), 
1766(a), and 1779(a) and (b), as they apply to schools. (42 USC 1751 Note) 
  
 
 BP 5030(d) 
 
 
STUDENT WELLNESS  (continued) 
 
 
In order to maximize the district's ability to provide nutritious meals and snacks, all district 
schools shall participate in available federal school nutrition programs, including the 
National School Lunch and School Breakfast Programs, to the extent possible.  
 
(cf. 3553 - Free and Reduced Price Meals)  

 
Program Implementation and Evaluation  
  
The Board shall establish a plan for measuring implementation of this policy. The 
Superintendent shall designate at least one person within the district and at each school 
who is charged with operational responsibility for ensuring that each school site 
implements this policy. (42 USC 1751 Note) 
  
(cf. 0500 - Accountability)  

 
To determine whether the policy is being effectively implemented districtwide and at each 
district school, the following indicators shall be used: 
 
1. Descriptions of the district's nutrition education, physical education, and health 

education curricula 
 
2. Number of minutes of physical education instruction offered at each grade span 
 
3. Number and type of exemptions granted from physical education  
 
4. Results of the state's physical fitness test 
 
5. An analysis of the nutritional content of meals served based on a sample of menus 



 
6. Student participation rates in school meal programs 
 
7. Any sales of non-nutritious foods and beverages in fundraisers or other venues 

outside of the district's meal programs 
 
8. Feedback from food service personnel, school administrators, the school health 

council, parents/guardians, students, and other appropriate persons  
 
9. Any other indicators recommended by the Superintendent and approved by the 

Board 
 
The Superintendent or designee shall report to the Board at least every two years on the 
implementation of this policy and any other Board policies related to nutrition and physical 
activity.  
 
 BP 5030(e) 
 
 
STUDENT WELLNESS  (continued) 
 
 
Posting Requirements  
 
Each school shall post the district's policies and regulations on nutrition and physical activity 
in public view within all school cafeterias or in other central eating areas. (Education Code 
49432) 
 
 
Legal Reference:  

EDUCATION CODE 
33350-33354  CDE responsibilities re: physical education 
49430-49436  Pupil Nutrition, Health, and Achievement Act of 2001  
49490-49494  School breakfast and lunch programs  
49500-49505  School meals  
49510-49520  Nutrition  
49530-49536  Child Nutrition Act  
49540-49546  Child care food program  
49547-49548.3  Comprehensive nutrition services  
49550-49561  Meals for needy students  
49565-49565.8  California Fresh Start pilot program  
49570  National School Lunch Act  
51210  Course of study, grades 1-6 
51220  Course of study, grades 7-12 
51222 Physical education  
51223  Physical education, elementary schools  
51795-51796.5  School instructional gardens 
51880-51921  Comprehensive health education 
CODE OF REGULATIONS, TITLE 5 
15500-15501  Food sales by student organizations  



15510  Mandatory meals for needy students  
15530-15535  Nutrition education  
15550-15565  School lunch and breakfast programs  
UNITED STATES CODE, TITLE 42 
1751-1769  National School Lunch Program, especially:  
1751  Note Local wellness policy  
1771-1791  Child Nutrition Act, including:  
1773  School Breakfast Program  
1779 Rules and regulations, Child Nutrition Act  
CODE OF FEDERAL REGULATIONS, TITLE 7 
210.1-210.31  National School Lunch Program  
220.1-220.21  National School Breakfast Program  
COURT DECISIONS 
Frazer v. Dixon Unified School District, (1993) 18 Cal.App.4th 781 

 
 

 
Management Resources: (see next page) 

 
 
 
 BP 5030(f) 
 
 
STUDENT WELLNESS  (continued) 
 
 
Management Resources:  

CSBA PUBLICATIONS 
Nutrition Standards for Schools: Implications for Student Wellness, Policy Brief, rev. October 2007 
Food Safety Requirements, Fact Sheet, October 2007 
Physical Education and California Schools, Policy Brief, rev. October 2007 
Monitoring for Success: Student Wellness Policy Implementation Monitoring Report and Guide, 2007 
Promoting Oral Health for California's Students: New Roles, New Opportunities for Schools, Policy 
Brief, March 2007 
Student Wellness: A Healthy Food and Physical Activity Policy Resource Guide, rev. April 2006 
School-Based Marketing of Foods and Beverages: Policy Implications for School Boards, Policy Brief, 
March 2006 
CALIFORNIA DEPARTMENT OF EDUCATION PUBLICATIONS  
Healthy Children Ready to Learn, January 2005  
Health Framework for California Public Schools, Kindergarten Through Grade Twelve, 2003  
Physical Education Framework for California Public Schools, Kindergarten Through Grade 12, 1994  
CALIFORNIA PROJECT LEAN PUBLICATIONS 
Policy in Action: A Guide to Implementing Your Local School Wellness Policy, October 2006 
CENTERS FOR DISEASE CONTROL AND PREVENTION PUBLICATIONS  
School Health Index for Physical Activity and Healthy Eating: A Self-Assessment and Planning Guide for 
Elementary and Middle/High Schools, 2004  
Making It Happen:  School Nutrition Success Stories, 2005 
NATIONAL ASSOCIATION OF STATE BOARDS OF EDUCATION PUBLICATIONS  
Fit, Healthy and Ready to Learn, 2000  
U.S. DEPARTMENT OF AGRICULTURE PUBLICATIONS  
Dietary Guidelines for Americans, 2005  
Team Nutrition, Food and Nutrition Services, Changing the Scene, Improving the School Nutrition 
Environment: A Guide to Local Action, 2000  



WEB SITES  
CSBA: http://www.csba.org  
Action for Healthy Kids: http://www.actionforhealthykids.org 
California Department of Education, Nutrition Services Division: http://www.cde.ca.gov/ls/nu  
California Department of Public Health: http://www.cdph.ca.gov 
California Healthy Kids Resource Center: http://www.californiahealthykids.org  
California Project LEAN (Leaders Encouraging Activity and Nutrition): 
http://www.californiaprojectlean.org  
California School Nutrition Association: http://www.calsna.org 
Centers for Disease Control and Prevention: http://www.cdc.gov  
Dairy Council of California: http://www.dairycouncilofca.org  
National Alliance for Nutrition and Activity: http://www.cspinet.org/nutritionpolicy/nana.html  
National Association of State Boards of Education: http://www.nasbe.org  
National School Boards Association: http://www.nsba.org  
School Nutrition Association: http://www.schoolnutrition.org  
Society for Nutrition Education: http://www.sne.org  
U.S. Department of Agriculture, Food Nutrition Service, wellness policy: 
http://www.fns.usda.gov/tn/Healthy/wellnesspolicy_steps.html  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Policy KERN HIGH SCHOOL DISTRICT 
adopted:  November 2, 2009 Bakersfield, California 
Students BP 5141.27(a) 
 
FOOD ALLERGIES/SPECIAL DIETARY NEEDS 
 
 
The Board of Trustees desires to prevent exposure of students to foods to which they are 
allergic and to provide for prompt and appropriate treatment in the event that a severe 
allergic reaction occurs at school. 
 
The Superintendent or designee shall develop guidelines for the care of food-allergic 
students. Such guidelines shall include, but not be limited to, strategies for identifying 
students at risk for allergic reactions, avoidance measures and other means to manage 
allergies, education of staff regarding typical symptoms, and actions to be taken in the 
event of a severe allergic reaction. 
 
(cf. 3550 - Food Service/Child Nutrition Program) 
(cf. 3554 - Other Food Sales) 
(cf. 5030 - Student Wellness) 
(cf. 5141 - Health Care and Emergencies) 
(cf. 5141.21 - Administering Medication and Monitoring Health Conditions) 

 
Parents/guardians shall be responsible for notifying the Superintendent or designee, in 
writing, regarding any food allergies or other special dietary needs of their child in 
accordance with administrative regulation. 
 
(cf. 5125 - Student Records) 

 
Students with serious dietary needs that qualify as a disability under Section 504 of the 
federal Rehabilitation Act or the Individuals with Disabilities Education Act shall be provided 
reasonable accommodation or services, as appropriate, in accordance with his/her 
accommodation plan or individualized education program. 
 
(cf. 6159 - Individualized Education Program) 
(cf. 6164.6 - Identification and Education Under Section 504) 

 
Students shall not be excluded from school activities based solely on their food allergy. 
 
(cf. 0410 - Nondiscrimination in District Programs and Activities) 

 
 
 
 
 
 
 
 



 BP 5141.27(b) 
 
 
FOOD ALLERGIES/SPECIAL DIETARY NEEDS (continued) 
 
 
 
Legal Reference: 

EDUCATION CODE 
49407  Liability for treatment 
49408  Emergency information 
49414  Emergency epinephrine auto-injectors 
49423  Administration of prescribed medication for student 
CODE OF REGULATIONS, TITLE 5 
600-611  Administering medication to students 
15562  Reimbursement for meals, substitutions 
UNITED STATES CODE, TITLE 20 
1232g  Family Educational Rights and Privacy Act of 1974 
1400-1482  Individuals with Disabilities Education Act 
UNITED STATES CODE, TITLE 29 
701-795a  Rehabilitation Act, including: 
794  Rehabilitation Act of 1973, Section 504 
UNITED STATES CODE, TITLE 42 
1751-1769h  National School Lunch Program 
1771-1791  Child nutrition, especially: 
1773  School Breakfast Program 
CODE OF FEDERAL REGULATIONS, TITLE 7 
210.1-210.31  National School Lunch Program 
220.1-220.21  National School Breakfast Program 
225.16  Meal programs, individual substitutions 

 
Management Resources: 

CALIFORNIA DEPARTMENT OF EDUCATION PUBLICATIONS 
Training Standards for the Administration of Epinephrine Auto-Injectors, December 2004 
FOOD ALLERGY AND ANAPHYLAXIS NETWORK (FAAN) PUBLICATIONS 
School Guidelines for Managing Students with Food Allergies 
U.S. DEPARTMENT OF AGRICULTURE PUBLICATIONS 
Accommodating Children with Special Dietary Needs in the School Nutrition Programs: Guidance for 
School Food Service Staff, Fall 2001 
WEB SITES 
American Dietetic Association: http://www.eatright.org 
American School Food Service Association: http://www.asfsa.org 
California Department of Education, Health Services and School Nursing: 
http://www.cde.ca.gov/ls/he/hn 
Food Allergy and Anaphylaxis Network: http://www.foodallergy.org 
International Food Information Council: http://ific.org 
National School Boards Association, School Health Programs: http://www.nsba.org 
U.S. Department of Agriculture: http://www.fns.usda.gov 

 
 
 
 
 



Policy KERN HIGH SCHOOL DISTRICT 
adopted:  November 2, 2009 Bakersfield, California 
Students AR 5141.27(a) 
 
FOOD ALLERGIES/SPECIAL DIETARY NEEDS 
 
 
Definitions 
 
Special dietary needs include food intolerances, allergies, and other medical needs that may 
require avoidance of specific foods. 
 
Food allergies are abnormal responses of the body's immune system to certain foods or 
ingredients. 
 
Anaphylaxis is a potentially life-threatening hypersensitivity to a substance and may be 
caused by a food allergy. Symptoms may include shortness of breath, wheezing, difficulty 
breathing, difficulty talking or swallowing, hives, itching, swelling, shock, or asthma. 
(Education Code 49414) 
 
In severe cases, anaphylaxis may result in lowered blood pressure, loss of consciousness, or 
even death. Symptoms typically appear immediately after exposure to a certain food or 
substance but in rare cases may occur after a few hours. 
 
Epinephrine auto-injector is a disposable drug delivery system with a spring-activated 
concealed needle that is designed for emergency administration of epinephrine to persons 
suffering a potentially fatal reaction to anaphylaxis. (Education Code 49414) 
 
Notification by Parent/Guardian 
 
If their child has a known food allergy, the parents/guardians shall notify the 
Superintendent or designee, in writing, and provide written medical documentation, signed 
by a physician, that describes the nature of the student's condition, instructions, and 
necessary medications.  If the food allergy requires food substitutions or modifications in 
school meals, the written statement shall also describe the specific foods to be restricted 
and the foods that should be substituted. 

 
Prevention 
 
To minimize students' exposure to foods to which they are allergic, the Superintendent or 
designee shall, at a minimum, implement the following preventive measures: 
 
1. Notification to District Staff 
 

When notified by the parent/guardian that a student has a food allergy, the 
Superintendent or designee shall inform the student's principal, teacher(s), bus 



driver, school nurse, coach, substitute teacher, and/or any other personnel 
responsible for supervising the student. 
 
The principal or designee shall notify substitute staff of any students with known 
food allergies and the school's response plan. 

 AR 5141.27(b) 
 
 
FOOD ALLERGIES/SPECIAL DIETARY NEEDS (continued) 
 

 
(cf. 5125 - Student Records) 

 
2. Food Services 
 

The district's food services program shall make food substitutions in breakfasts, 
lunches, and after-school snacks when students are considered to have a disability 
under Section 504 of the federal Rehabilitation Act of 1973 that restricts their diet 
and when a physician has signed a statement of need that includes recommended 
alternate foods.  (7 CFR 210.10, 220.8) 
 

(cf. 3550 - Food Service/Child Nutrition Program) 
(cf. 3554 - Other Food Sales) 
(cf. 5030 - Student Wellness) 

 
Substitutions may be made on a case-by-case basis for students who do not have a 
disability under Section 504 but who cannot consume the regular breakfast, lunch, 
or after-school snack because of medical or other special dietary needs, when 
supported by a statement of need signed by a recognized medical authority.  (7 CFR 
210.10, 220.8, 225.16) 
 
The district's food services staff shall check food labels or specifications to ensure 
that foods do not contain traces of substances to which the student is allergic. 
 
Under no circumstances shall food services staff prescribe nutritional requirements 
or revise a diet order prescribed by a physician. 
 
Food substitutions shall not result in any additional cost to the student. 
 

3. Class Parties/School Activities 
 

Without identifying the student, the principal or teacher may notify 
parents/guardians of other students in the class that a student is allergic to a specific 
food and may request that the food not be provided at class parties or other school 
events. 
 



Whenever the ingredients in any food served at class parties or other school 
activities are unknown, the student shall be encouraged to avoid the food. 
 

4. Sanitation and Cleaning 
 
To avoid spreading allergens, cafeteria tables and classroom surfaces shall be 
cleaned with a fresh cloth or disposable paper towels and cleaning products known 
to effectively remove food proteins, excluding waterless cleaners or instant hand 
sanitizers that do not involve a wet-wash step. Cross-contact from a sponge or cloth 
used to clean allergen-containing tabletops shall be avoided. 

 AR 5141.27(c) 
 
 
FOOD ALLERGIES/SPECIAL DIETARY NEEDS (continued) 

 
 
Staff shall use and promote hand-washing using soap and water before and after 
food handling. 
 
Students shall be notified that exchanging meals or utensils is prohibited. 
 

5. Professional Development 
 

Schoolwide professional development shall be provided to appropriate staff on the 
identification and management of food allergies, including avoidance measures, 
typical symptoms, the proper use of epinephrine auto-injectors, documentation and 
storage of medication, and emergency drills. 

 
(cf. 4131 - Staff Development) 
(cf. 4231 - Staff Development) 
(cf. 4331 - Staff Development) 

 
6. Supervision of Students 
 

Staff who are trained and knowledgeable about symptoms of anaphylaxis and 
actions to take in an emergency shall provide supervision in the classroom and 
cafeteria and on the playground whenever students known to have a food allergy 
are on school grounds. 
 

7. Health Education 
 

The district's health education curriculum may include instruction on food allergies 
in order to assist food-allergic students in taking responsibility for monitoring their 
diet and to teach other students about the dangers of sharing foods or utensils with 
others. 
 

(cf. 6142.8 - Comprehensive Health Education) 



Emergency Response 
 
Epinephrine auto-injectors or other medicine provided for use in the event of an 
anaphylactic shock reaction shall be stored and used in accordance with law and BP/AR 
5141.21 - Administering Medication and Monitoring Health Conditions. 
 
(cf. 4119.43 - Universal Precautions) 
(cf. 5141.21 - Administering Medication and Monitoring Health Conditions) 

 
In addition, staff shall call 911 and seek immediate medical attention for a student 
experiencing an anaphylactic shock reaction. 
 
(cf. 5141 - Health Care and Emergencies) 

 AR 5141.27(d) 
 
 
FOOD ALLERGIES/SPECIAL DIETARY NEEDS (continued) 
 
 
As soon as possible, school staff shall contact the student's parents/guardians or other 
person identified as an emergency contact. 
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