


























GOAL: Develop and Implement the SFA’s Wellness Policy              

                                                                        

OBJECTIVE ACTION PERSON 
RESPONSIBLE 

TARGET 
DATE 

DATE 
COMPLETED 

The Wellness Committee will 
develop, implement, monitor and 
review/revise the Wellness Policy 

The Wellness Committee will develop, 
implement, monitor, and review the 
Wellness Policy 
 

Caroline Reed 
Child Nutrition 
Supervisor 

May, 2026 May 2026 

The SFA will follow all meal  
regulations as required by the 
NSLP–USDA Lunch Meal Pattern 
 

All menus will be evaluated to determine if 
the meal pattern requirements are met. 

Caroline Reed 
Child Nutrition 
Supervisor 

Aug.- May of 
School Year 

 

Provide healthy and safe meals 
to students 

Employees preparing food for students will 
be in-serviced at beginning of school year and 
training throughout the year 

Caroline Reed 
Child Nutrition  
Supervisor 
 

Aug.- May of 
School Year 

 

Food will not be used as a reward 
or punishment of students in 
cafeteria. 
  
 
Smart Snacks in Schools Guidelines 
for food sold on the campus during 
school day to children 

All employees will be in-serviced annually 
to assure they have knowledge of this policy 
 
 
 
Smart Snacks Guidelines will be provided to 
the School WP Coordinator/Principal at 
beginning of school with newest Pennington 
approved snack list 
 

Caroline Reed 
Child Nutrition 
Supervisor, 
Cafeteria 
Managers 
 
School 
Coordinator, 
Principal 

Aug. – May of 
School Year 
 
 
 
 
 

 
 
 
 
 
 

To provide students and faculty 
with knowledge of nutrition and 
healthy eating. 

Nutrition Education will be provided in the school 
curriculum.  Child Nutrition will provide monthly 
menu/nutrition newsletter 

School 
Coordinator, 
Principal, 
Child Nutrition 
Supervisor 
 

Aug. – May of 
School Year 

 

To provide students with daily  
exercise that promotes a  
healthy lifestyle 
 

Exercise and/or physical activity will be 
provided daily during school day 

Principal, 
PE Teacher 

Aug. – May of 
School Year 

 

 



WELLNESS POLICY ASSESSMENT ANNUAL PROGRESS REPORT  

Diocese of Lake Charles     School Year: 2025 – 2026 

 

Wellness Committee Members: Jacqueline Hebert, Erica LeFranc, Tressie Bares, Blaine 

Wyninger, Shawn Stubblefield 

 

Nutrition Goal: Eliminate use of foods/beverages as rewards.  Provide healthful 

food/beverages at school parties and after school events using Smart Snack guidelines 

and Pennington approved snack list.  Louisiana Smart Snacks meeting criteria can be 

found at www.pbrc.edu. 

Immaculate Conception: ICCS will make the goal of providing snacks in alignment with the 

smart snacks guidelines for the 2026 – 2027 school year.  

Our Lady Immaculate: We minimize the use of foods and beverages as rewards. We provide 

non-food opportunities as rewards. On the occasion that we offer food and/or beverages as a 

reward, we strive to provide heathy snacks/food such as smart snacks, fruit vegetables, etc.  

Our Lady’s: We are implementing eliminating foods/beverages as rewards schoolwide.  

St. Louis High School: I think we do a pretty decent job at this.  

St. Margaret’s: St. Margaret provides nonfood items and healthy choices during school events.  

Teachers provide alternative rewards such as free dress days, bring a stuffed animal to school, 

wear a hat, sit at the teacher’s desk, etc. 

Progress: All schools are striving to eliminate the use of food and beverages as rewards. 

Additionally, schools are using the Smart Snack Guidelines to provide healthy snacks to 

students when appropriate.   

 

Nutrition Education Goal: The health education curriculum needs to include essential 

topics on healthy eating. Provide nutrition education related staff development 

opportunities for teachers on an annual basis (USDA’s My Plate, Harvest of the Month 

posters located in cafeteria, distribute newsletters). 

Immaculate Conception: ICCS is adopting a P.E. curriculum which will include topics on 

healthy eating.  

Our Lady Immaculate: When provided with USDA’s My Plate, I like to provide that to teachers 

and hang in the cafeteria for faculty and students to see.  

http://www.ppbrc.edu/


Our Lady’s: Our PE classes do include educational topics on healthy eating and provides 

nutrition education.  

St. Louis High School: Our coaches and physical education curriculum do an excellent job 

with promoting healthy eating.  

St. Margaret’s: Health education is provided to students and staff throughout the year including 

at in-services, during Red Ribbon Week and heart month.  Dietitians from MSU as well as the 

LSU Ag Center speak to our students about healthy choices during these events. 

Progress: All schools provide some form of nutrition education in their physical education 

classes. Some schools put posters from resources such as MyPlate or Louisiana Harvest of the 

Month on display in cafeterias and classrooms to educate on healthful eating. 

 

Communication and Promotion of the Wellness Policy: The Wellness Policy will be 

shared with all parties at the school of the availability of the policy and annual 

assessment report at the school, the diocesan website and other sites. 

Immaculate Conception: The wellness policy will be posted on the school’s website and 

shared with faculty and staff. All parties will know that these reports are available.  

Our Lady Immaculate: In addition to the wellness policy reports being posted on the Diocese 

website, it’s shared with the faculty once reports are available.  

Our Lady’s: The policy will be shared upon the first teacher/staff meeting of the upcoming 

school year of 2026 – 2027.   

St. Louis High School: I will make sure that all our teachers receive a copy of the diocesan 

plan.  

St. Margaret’s: The Wellness Policy is discussed at teacher in-services and is available to 

parents and students on the St. Margaret website. 

Progress: All schools report sharing the wellness report with faculty and staff as well as 

emphasizing that the report is available on the diocesan website. 



USDA is an Equal Opportunity Provider, Employer, and Lender. 

National School Lunch Program Meal Patern 

1 Food items included in each group and subgroup and amount equivalents. 
2 Minimum creditable serving is 1⁄8 cup. One quarter-cup of dried fruit counts as 1⁄2 cup of fruit; 1 
cup of leafy greens counts as 1⁄2 cup of vegetables. No more than half of the fruit or vegetable 
offerings may be in the form of juice. All juice must be 100 percent full-strength. 
3 Larger amounts of these vegetables may be served. 
4 This subgroup consists of “Other vegetables” as defined in paragraph (c)(2)(ii)(E) of this 
section. For the purposes of the NSLP, the “Other vegetables” requirement may be met with any 

Grades K-5 Grades 6-8 Grades 9-12 

 Meal Components Amount of Food1 per Week 

(minimum per day) 

Fruits (cups)2 2 1⁄2 ( 1⁄2 ) 2 1⁄2 ( 1⁄2 ) 5 (1) 

Vegetables (cups)2 3 3⁄4 ( 3⁄4 ) 3 3⁄4 ( 3⁄4 ) 5 (1) 

Dark Green Subgroup3 1⁄2 1⁄2 1⁄2 

Red/Orange Subgroup3 3⁄4 3⁄4 1 1⁄4 

Beans, Peas, and Lentils Subgroup3 1⁄2 1⁄2 1⁄2 

Starchy Subgroup3 1⁄2 1⁄2 1⁄2 

Other Vegetables Subgroup3 4 1⁄2 1⁄2 3⁄4 

Additional Vegetables from Any 
Subgroup to Reach Total 

1 1 1 1⁄2 

Grains (oz. eq.)5 8-9 (1) 8-10 (1) 10-12 (2)

Meats/Meat Alternates (oz. eq.)6 8-10 (1) 9-10 (1) 10-12 (2)

Fluid Milk (cups)7 5 (1) 5 (1) 5 (1) 

Dietary Specifications: Daily Amount Based on the Average for a 5-Day Week 8 

Minimum-Maximum Calories (kcal) 550-650 600-700 750-850

Saturated Fat (% of total calories) <10 <10 <10 

Added Sugars (% of total calories) <10 <10 <10 

Sodium Limit: In place through June 30, 
2027 

<1,110 mg <1,225 mg <1,280 mg 

Sodium Limit: Must be implemented by 
July 1, 2027 

<935 mg <1,035 mg <1,080 mg 



additional amounts from the dark green, red/orange, and bean, peas, and lentils vegetable 
subgroups as defined in paragraph (c)(2)(ii) of this section. 
5 Minimum creditable serving is 0.25 oz. eq. At least 80 percent of grains offered weekly (by 
ounce equivalents) must be whole grain-rich as defined in § 210.2 of this chapter, and the 
remaining grains items offered must be enriched. 
6 Minimum creditable serving is 0.25 oz. eq. 
7 Minimum creditable serving is 8 fluid ounces. All fluid milk must be fat-free (skim) or low-fat 
(1 percent fat or less) and must meet the requirements in paragraph (d) of this section. 
8 By July 1, 2027, schools must meet the dietary specification for added sugars. Schools must 
meet the sodium limits by the dates specified in this chart. Discretionary sources of calories may 
be added to the meal pattern if within the dietary specifications. 
 



Smart Snacks in School

Louisiana Smart Snacks

 About Louisiana Smart Snacks

In 2005, the Louisiana Legislature passed Senate Bill No. 146, Act No. 331, which limited the sale of certain foods

and beverages in public elementary and secondary schools during specified time periods. In 2009, RS 17:197.1

provided additional restrictions to beverages and additional items sold in schools. RS 17:197.1 was amended and

reenacted in 2018 as HB616, Act 330.

Shortly after the passage of the first bill in 2005, Pennington Biomedical Research Center developed an approved

listing of foods meeting the criteria listed in these bills. In July 2014, the USDA Smart Snacks in Schools set

additional requirements in place and Louisiana incorporated those additional requirements. The result was even

stricter standards. HB616, Act 330 passed in May 2018 requires food and beverages sold by public elementary or

secondary schools to adhere to Federal Guidelines set by USDA.

In short, the main nutritional components include:

200 calories or less

35% of total calories from fat or less

10% of total calories from saturated fat or less

The weight of all sugars must be < 35% of the serving size weight

200 mg of sodium or less per serving

If a grain product, must be whole grain

The Louisiana Smart Snacks Listing was developed based on requested products sent in for evaluation and in no

way represents every food available that potentially fits the criteria above. Individuals who have requested products

for evaluation include school food authorities, vendors, and other school officials or representatives. Please note the

following concerning the Louisiana Smart Snacks listing:

Again, the listing represents only those products that have been sent to Pennington Biomedical Research

Center for evaluation.

Some items may be available in the commercial market; however, some others may be manufactured and

marketed specifically for school use.

Pennington Biomedical Research Center does not endorse either the product listed or the manufacturer of the

product. The mission of the Pennington Biomedical Research Center in this effort is strictly to evaluate

whether or not the food item is in compliance with the recommended guidelines above.

Submitting a Product for Evaluation

To submit a product for evaluation and possible acceptance into the approved listing, send appropriate descriptive

(ingredient listing) and serving size information along with the Nutrition Facts label (picture of front and back of

package, if possible; or a website link to the product with the information required) to LouisianaFitKids@pbrc.edu

https://cdnlfk.pbrc.edu/pdfs/snacks/sb_no146.pdf
https://cdnlfk.pbrc.edu/pdfs/snacks/RS%2017%20197.1%20Foods%20and%20beverages%20for%20schools%202009.pdf
https://legis.la.gov/legis/BillInfo.aspx?sessionid=18RS&billtype=HB&billno=616


What are the Smart Snacks 
Standards for foods?
To qualify as a Smart Snack, a snack or entrée must first meet the general 
nutrition standards:

• Be a grain product that contains 50 percent or more whole grains by weight
(have a whole grain as the first ingredient); or

• Have as the first ingredient a fruit, a vegetable, a dairy food, or a protein food; or

• Be a combination food that contains at least ¼ cup of fruit and/or vegetable
(for example, ¼ cup of raisins with enriched pretzels); and

• The food must meet the nutrient standards for calories, sodium, fats,
and total sugars.

Nutrient Snack Entrée

Calories 200 calories or less 350 calories or less

Sodium 200 mg or less 480 mg or less

Total Fat 35% of calories or less 35% of calories or less

Saturated 
Fat

Less than 10% of calories Less than 10% of calories 

Trans Fat 0 g 0 g

Total Sugars 35% by weight or less 35% by weight or less
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Are there healthy exemptions to 
certain nutrient requirements?
The Smart Snacks Standards reflect practical and flexible solutions for healthy 
eating. A few foods or combinations of foods are exempt from certain nutrient 
standards. Refer to the table below for examples of these exemptions. 

Food Smart Snacks  
Standards Exemptions

Fresh and frozen fruits and vegetables, with no added 
ingredients except water

Canned fruits packed in 100% juice or light syrup,  
with no added ingredients except water

Canned vegetables (no salt added/low sodium),  
with no added fats

Exempt from all 
nutrient standards

Reduced-fat cheese (including part-skim mozzarella)

Nuts, seeds, or nut/seed butters

Apples with reduced-fat cheese*

Celery with peanut butter (and unsweetened raisins)*

Whole eggs with no added fat

Exempt from the total fat 
and saturated fat standards, 
but must meet all other 
nutrient standards

Seafood with no added fat (e.g., canned tuna packed 
in water)

Exempt from the total fat  
standard, but must meet all  
other nutrient standards

Dried fruits with no added sugars Exempt from the sugar  
standards, but must meet all 
other nutrient standardsDried cranberries, tart cherries, or blueberries, sweetened 

only for processing and/or palatability, with no added fats

Trail mix of only dried fruits and nuts and/or seeds,  
with no added sugars or fats  

Exempt from the total fat,  
saturated fat, and sugar  
standards, but must meet  
all other nutrient standards

*Paired exemptions are always required to meet the calorie and sodium limits for Smart Snacks. 
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Milk

Unflavored or flavored fat-free milk, unflavored low-fat milk, and milk alternatives 
as permitted by the National School Lunch Program/School Breakfast Program. 
Starting on July 1, 2022 for school years 2022-2023 and 2023-2024, schools may 
also sell flavored low-fat milk as a Smart Snack.*

Elementary School

8 fl  oz

Middle School

12 fl  oz

High School

12 fl  oz

Water

All Grades

What are the 
Smart Snacks 
Standards for 
beverages?

Juice
100% fruit or vegetable juice, with or without carbonation.

High School

8 fl  oz

Elementary School

12 fl  oz

Middle School

12 fl  oz

No
Limit

Plain water, 
with or without 
carbonation.

*	In accordance with the Transitional Standards for Milk, Whole Grains, and Sodium Final Rule: https://www.fns.usda.gov/cn/fr-020722
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Diluted Juice

Elementary School

8 fl oz

Middle School

12 fl  oz

High School

12 fl  oz

Low- and No-Calorie Beverages (High School Only)

100% fruit or vegetable juice diluted with water, with or without carbonation, 
and with no added sweeteners. 

Low Calorie Maximums:*
40 calories/8 fl oz
60 calories/12 fl oz

*Equivalent to 5 calories per fluid ounce. 

<
12 fl oz 

No Calorie Maximum:*
10 calories/20 fl oz

*Less than 5 calories per 8 fluid ounces.

<
20 fl oz 

Low- and no-calorie beverages, with or without caffeine and/or carbonation; 
calorie-free, flavored water.

What are the Smart Snacks Standards 
for beverages? (continued)

Do you have questions about Smart Snacks Standards? 
Contact your State agency that administers the National School 
Lunch Program (https://www.fns.usda.gov/contacts).
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