
Nutrient Analysis 

Averaged over the course of a week. lunch menus 
offered in our schools provide the following: 

Nutrient Target* Actual 

Calories 785 782 

Iron (Mg) 4.2Mg 3.07 Mg 

Calcium (Mg) 370Mg 468.8Mg 

Vitamin A (RE) 285 RE 499 RE 

Vitamin C (Mg) 1.7 Mg 37.11 Mg 

Protein (G) ISG 2616G 

Total Fat (0) 30% ofCallldcs 21.98% 

Saturalt'd Fat (Gl IO%ofCulori~ 8.1 2% 

"'Grades 4· 12 

Physical Activity & Achievement 

Schools playa crucial role in influencing physical activity 
behaviors. Sound curriculum, policies. and facililies 
create an environment encouraging students and staff t 
engage in a variety of physical activity opportunities. 

vidence supports a correlation between SAT scores and 
the physical well~being of students. 

Inl<:nse physical ootiyity progrnrns have positive cfli.\!LS nn 
acadcmic achi evement • including Increased conccntration; 
improved mathematics, reading. and wri ting test score:., and 
red uced disrupt jvt: behavior. 

-­ Curricular Physical Acti vity and Academic 
Perronnance, Pediatric E.wrcise Science 

"Promotlng healt hy and safe behaviors among st udents is an 
important parI of the fundamental mission of schools." 

SchoollJealtll b,dex-Centers/or DL\eJlse COl/tTol (CDC) 

School Physical Activity Environment AssC$smcnl 

Programlat:.tMty Elelll Middle Jlif!h 

Provide daily recess I()()% NIA NIA 

Provide at II!3SI I50 tOO% N/A NIA 
minutes of physical 
educat ion per w\:ek 

Provide at least 225 N/A 100% Fre$h 
minull:S or phys ical ·men 
educaljon 

Provide classrool11 I OO~. l oon~ 10<)% 
physical activity 101cgmllld 
inlo sch(')o l day 

ProVIde intramural All lOll%, 100"'. 
phj'5ical act ivity 
oPPol1ulli ltes 

Oflcr Illcilities to f;un i lt~ (J 1I () 


community ror physical 

acti vi ty opput1uni til'S 


The data presented above is a summary from the 

assessment of our physical activity environment. 


The Food & Nutrition Departmenl does not deep fry any 
ilems. Allliies and potato items are baked. We otTer 
whole wheal. lower sodium and low fal Items. Many of 
our pizzas contain whole wheat crust. 'I he Gallatin 
County Nutrition Department is dedicated to offer all 
students healthy and nutritious food to help enable them 
to better concentrate and excel in their educational goals. 
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The Gallatin County Schools are 
dedicated to serving nutritious 
meals and providing multiple 

physical activity opportunities as 
a means of helping our students 

reach proficiency. 



National School Lunch 

he National School Lunch Program (NSLP) was 
conceived in 1946 as a "measure of national security to 
safeguard the heal th and weil-being of the Nation's 
children." School dislricts receive federal reimbursement 
for each ~chool lunch served that meets the United States 
Department of Agriculture nutri tion guidelines. These 
guidelines promote meal quality while commodity 
donations help the farmer and help schools keep down 
meal prices. 

Our lunch meals are planned on a two-week menu cycle. 
Federal regulations require that we offer minimum portion 
sizes of meat. fruit and/or vegetable, grains/breads and 
fl uid milk during every lunch meal service. The portion 
sizes are designed to meet the needs of growing children 
and, as a rule. we increase the sizes as the children grow 
older. We make a concerted effol1 to offer whole grains at 
least twice a week and we otTer lj'esh fruiL<; and vegetables 
every day. Students are allowed to serve Lhemselves all 
the fresh tj'uits and vegetables they will eat.. The menu 
cycle provides for variety and allows us to make the most 
efficient use of the donated commodities, especiall y 
seasonal ti-e...h fruits .We offer I% and skim milk, as well 
as 100% fru it and vegetable juices . 

An analysis of our lunch menus is fo und elsewhere in this 
report card . 

The table below provides a synopsis of the lunch program. 
including pal1icipation and LinanciaJ data. 

Fcdeml Reimbursemenl S4 18.848 

# Schools Purticiputing 4 

Total Lunch", St:rvcd 23 I,424 

Avcragl: D~ i1 y Part icipati(lIl 1307 

Cost of Food Used $277,294 

# Slu(knts Approved for Free Meals 1008 

# Students Approved lor Reduced-price 126 
Meal.s 

-ff Studctlls applllvl-d for Paid Mea ls 542 

Lunch Pricc.;:, AJu it $2.75 

R"du~cd-price: $.40 

Puid S1.60 - $2.00 

School Breakfast 

The School B reakfast Program (SBP) was estabLisbed in 
1966. School districts receive federal reimbursement for 
each school breakfast served that meel~ the U.S. Department 
of Agriculture' s nutrition guidelines. 

Studies show that children who participate in the School 
Breakf.ast Program have significantly higher standardized 
achievement test scores than non-participants. Children with 
access to school breakfast also had significantly reduced 
absence and tardiness rates. 

Federal Rcimbursemt:nt $151.909 

# Schools Participating 4 

Total Breakfasts SlWed 108.067 

Average Daily Participation 610 
I 

Breakfast Plict'S Adult Plice S l.75 

StuJ cnt Rl-duccd-price: $ .30 

SlUdant Paid : $ 1.00 

After-School Snack Program 

The After-School Snack Pro!,'ral1l allows after-school care 
programs with regularly scheduled activities in an 
organized. structured environment to provide and claim 
reimbursement for snacks served to school-age children. 

F~-dcl1Jl Reimbursement )3.242 

Total Snacks Served 2355 

Average Daily Participation 17 

"Protccting childn.'n ·s health and cognitive dcvclopl11cnt may be 
the best way to nuild a strong America." 

-- Dr. J. Lan y Bro"'". 7ilfi.t Univ(!,..~ ity School ofNlllrlliOI1 

We do not contract with retail establishments to provide 
entree items. A list of all food and beverage items avail able 
to students during the day can be downloaded from the 

OVEC web site at 

ood and beverage items that are sold as eXlras on the 
cafeteria lines or through vending machi nes or school stores 
a1l l11eet the minimum nutriti onal standards required by the 
Kentucky Board of Education. These standards are designed 
to limit access to items with little or no nutrient density. No 
sales from machines or ~choo l stores take place until 30 
min utes after the lunch period ends. 

A USDA study shuw.:d studcnts who cal school meals arc 
more likely to consume milk. meats, grai u mixtures and 
vcgctabks comparl'd to ~ludcnts who did not, includ ing 
students who hroughtlllcals li'OIn homc. Also. students who 
cat scholll meals have higher intake~ ,If some vitam ins and 
minerals including calcium and Vitamin A -- nutrients that 
tend tn be "problem nutrients" til l' kids . 

Cost-wise. Sd100ls work very hard tn mal<.c sure that schonl 
meals arc a good value. Take a look atlhe number of items 
typically utlcred tn stu(knh at lunch '- lIn enln:'c, two 
sl'lvings of fruits and vegetabl.:s. a bread or gra in it..:m and 8 
ounce., of milk. It takes a real halancing ac t to beat tha I 
value wilh a bag lunch. 

- NIl/iuna l Duily Co uncil 


