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School Wellness Policies 

 

North East Carolina Preparatory School (NECP) is committed to providing a school environment that 
promotes and protects children's health, well-being, and ability to learn by supporting healthy eating and 
physical activity. NECP’s policy is as follows: 

 
• All students in grades K-8 will have opportunities, support, and encouragement to be physically active 

on a regular basis. 
 

• Foods and beverages sold or served at school, breakfast and lunch, school will meet the 
nutrition recommendations of the  U.S. Dietary Guidelines for Americans. 

• Qualified child nutrition professionals will provide students with access to a variety of 
affordable, nutritious, and appealing foods that meet the health and nutrition needs of 
students; will accommodate the religious, ethnic, and cultural diversity of the student body in 
meal planning; and will provide clean, safe, and pleasant settings and adequate time for 
students to eat. 

 
• To the maximum extent possible, we participate in available federal school meal programs, including 

the School Breakfast Program and National School Lunch Program. 
 

• Schools will provide nutrition education and physical education to foster lifelong habits of healthy 
eating and physical activity, and will establish linkages between health education and school meal 
programs, and with related community services. 

 

TO ACHIEVE THESE POLICY GOALS: 
 

I. School Health Councils 

 
NECP will create, strengthen, or work within existing school programs to develop, implement, monitor, 
review, and, as necessary, revise school nutrition and physical activity policies. The councils also will serve 
as resources to the school for implementing those policies. (A school health council consists of a group 
of individuals representing the school and community, and should include parents, students, and 
representatives of the school food authority, members of the school board, school administrators, 
teachers, health professionals, and members of the public.) 
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II. Nutritional Quality of Foods and Beverages Sold and Served on Campus 

 
School Meals 

Meals served through the National School Lunch and Breakfast Programs will: 

 

• be appealing and attractive to children; 
• be served in clean and pleasant settings; 
• meet, at a minimum, nutrition requirements established by local, state, and federal statutes and 

regulations; 
• offer a variety of fruits and vegetables; 
• serve only low-fat (1%) and fat-free milk and nutritionally-equivalent non-dairy alternatives (to be 

defined by USDA); and 

• ensure that half of the served grains are whole grain. 
 

Breakfast 
 

To ensure that all children have breakfast, either at home or at school, in order to meet their nutritional needs 
and enhance their ability to learn: 
• We operate using the School Breakfast Program. 
• NECP encourages parents to provide a healthy breakfast for their children. 
• NECP provides students access to hand washing or hand sanitizing before they eat meals or snacks. 

 

Qualifications of School Food Service Staff   

 

Qualified nutrition professionals will administer the school meal programs. As part of the school’s 
responsibility to operate a food service program, NECP will provide continuing professional 
development for all nutrition professionals. Staff development programs should include 
appropriate certification and/or training programs for child nutrition directors, school nutrition 
managers, and cafeteria workers, according to their levels of responsibility. 

 

Sharing of Foods and Beverages 
 

NECP will discourage students from sharing their foods or beverages with one another during meal 
or snack times, given concerns about allergies and other restrictions on some children's diets. 
 

The school food service program will approve and provide all food and beverage sales to students 
during breakfast and lunch. Given young children's limited nutrition skills, food should be sold as 
balanced meals. Foods and beverages sold individually should be limited to low-fat and non-fat 
milk, fruits, and non-fried vegetables. 

 

All foods and beverages sold individually outside the reimbursable school meal programs (including 
those sold through a la carte [snack] lines, fundraising activities) during the school day,  will meet the 
following nutrition and portion size standards: 

 
Beverages 

 
• Allowed: bottled water without added caloric sweeteners; fruit and vegetable juices and fruit-

based drinks that contain 100% fruit juice and that do not contain additional caloric sweeteners; 
unflavored or flavored low-fat or fat-free fluid milk and nutritionally-equivalent  nondairy  
beverages (to be defined  by USDA); 
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• Not allowed: soft drinks containing caloric sweeteners; sports drinks; iced teas; fruit-based 
drinks that contain less than 50% real fruit juice or that contain  additional caloric sweeteners; 
beverages containing caffeine, excluding low-fat or fat-free  chocolate milk (which contain trivial 
amounts  of caffeine). 

Foods 
 

• A food item sold individually: 
 

o will have no more than 35% of its calories from fat (excluding nuts, seeds, peanut butter, 
and other nut butters) and  10% of its calories from   saturated and trans fat  combined; 

o will have no more than 35% of its weight from added   sugars; 
o will contain no more than 230 mg of sodium per serving for chips, cereals, crackers,  

French fries,  baked goods, and other snack items; will contain  no more than 480  mg of 
sodium  per serving for  pastas, meats, and  soups; and will contain no more than 600 mg 
of sodium for pizza, sandwiches,  and main dishes. 

 
• A choice of at least two fruits and/or non-fried vegetables will be offered for sale at any location 

on the school site where foods are sold. 
 

• Such items could include, but are not limited to, fresh fruits and vegetables; 100% fruit or 
vegetable juice; fruit-based drinks that are at least 50% fruit juice and that do not contain 
additional caloric sweeteners; cooked, dried, or canned fruits (canned in fruit juice or light syrup); 
and cooked, dried, or canned vegetables (that meet the above fat and sodium g u i d e l i n e s ). 

 
Portion Sizes: 

 
• Limit portion sizes of foods and beverages sold individually to those listed 

below: 

 
o One and one-quarter ounces for chips, crackers, popcorn, cereal, trail mix, nuts, seeds, dried  fruit. 
o Two ounces for cereal bars, cookies, granola bars, pastries, muffins, doughnuts,  bagels, and other 

bakery  items; 
o Four fluid ounces for frozen desserts, including, but not limited to, low-fat  or fat-free  ice cream; 
o Eight ounces for  non-frozen yogurt; 
o Twelve fluid ounces  for  beverages, excluding water; and 
o The portion size of a la carte entrees and side dishes, including potatoes, will not be greater than 

the size of comparable portions offered as part of school meals. Fruits and non-fried vegetables 
are exempt from portion­ size limits. 

 

Fundraising Activities: To support children's health and school nutrition-education 
efforts, school fundraising activities will not involve food during the   school day. NECP   will 
encourage fundraising activities that promote physical activity. 

 
Snacks 
Snacks served during the school day or in after-school care or enrichment programs will make a positive 
contribution to children's diets and health. 

 

Celebrations 
Students can have birthday celebrations with the permission of the teacher.  All foods should be store bought with 
a label of all ingredients and it should be conducted 30 minutes after the last scheduled lunch.  
 
If anyone has any recommendations or would like to participate in the development, review, update, and 
implementation of the Local School Wellness Policy, please contact Cheryl Iannucci, Principal,  North East 
Carolina Preparatory School, Phone: 252-641-0464 or email at: iannuccick@necprepschool.com    


