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DCPS highlights school food changes 
at Capitol 
By Angela Oliver Messenger-Inquirer  

Making changes to Daviess County Public Schools' nutrition program has come with a few challenges, but there have been 
many high points, said Lisa Sims, DCPS' director of food services and school nutrition. 

Monday and Tuesday, Sims shared some of the high points with members of Congress on Capitol Hill. 

"What I loved about the trip was that we got to tell the positive stories," she said. "We've seen some challenges, and we 
expected that, but they're workable." 

Pew Charitable Trusts invited Sims to be part of a group — there were about 20 food service directors, Parent Teacher 
Association members, and other school officials from across the U.S. who are "concerned about school nutrition and kids' 
health," Sims said — that presented to respective state representatives and senators. 

"Once again, Lisa Sims has been recognized as one of the most knowledgeable and respected professionals in the field of 
school nutrition," DCPS Superintendent Owens Saylor said in a press release. "Under her leadership, our school cafeterias 
have earned a reputation for providing outstanding nutrition to students to support the best possible learning experience in 
the classroom." 

Sims met with Kevin Concannon, the under secretary for food, nutrition and consumer services in the Department of 
Agriculture on Monday, and U.S. Rep. Brett Guthrie, Sen. Mitch McConnell and an aide of Sen. Rand Paul on Tuesday. 

"I was especially excited to have a one-on-one talk with (Concannon) because he's a policy writer," Sims said. "I was able 
to share my concerns about the future planned cuts to sodium levels in school meals. If we take it too far too soon, it could 
be detrimental to students." 

Sims said all of the officials were positive and receptive. 

DCPS, composed of about 11,400 students, serves about 4,500 breakfasts and about 9,500 lunches daily, Sims said. The 
system has been adjusting to changes set by the USDA's Healthy Hunger-Free Kids Act of 2010. 

The act "authorizes funding and sets policy for USDA's core child nutrition programs: the National School Lunch Program, 
the School Breakfast Program, the Special Supplemental Nutrition Program for Women, Infants and Children (WIC), the 
Summer Food Service Program and the Child and Adult Care Food Program," according to the USDA website. 

Several years ago, DCPS replaced sugary drinks in vending machines with water and other healthy options. 

New requirements, including serving whole grain-rich foods and at least one fruit or vegetable on each student's plate, took 
effect in DCPS in fall 2012. 

"Preparing healthier food isn't the hard part; it's more about changing the children's palettes," Sims said. "Salt is something 
most people crave, so that's going to take some time." 



Sodium reductions in DCPS' food program are planned in phases. The first was in 2013, and the next will be in 2015 and 
2020, Sims said. 

"I love that a fruit or vegetable is required to be on the plate," she said. "Kids have to be exposed to it, even if they throw it 
away at first. They've come around to take a bite of this, a bite of that, and we've seen an increase in students eating fruits 
and vegetables,"  including those grown on local farms. 

This fall, a new snack policy will be implemented in an effort to limit junk food. 

The act's "Smart Snacks in Schools" standards state that any food sold in schools must be whole grain-rich; have a fruit, 
vegetable, dairy or protein as the first ingredient; be a combination food that consists of at least one-fourth of a cup of fruits 
and/or vegetables; and contain 10 percent of the daily value of calcium, potassium, vitamin D or dietary fiber, according to 
a USDA fact sheet. 

Other limitations are calories, sodium, fats and sugar. 

"We'll be tweaking the sales of snacks and a la carte items, and in some ways, (Kentucky is) stricter than federal 
standards," Sims said. 

Total fat in Kentucky school snacks, for instance, must be 30 percent of calories or less, while the federal limit is 35 percent 
or less. 

The snack policy will also limit beverages to plain water, unflavored low-fat milk, flavored or unflavored fat-free milk, 100-
percent fruit or vegetable juices and 100-percent fruit or vegetable juices diluted with water and no added sweeteners. 

Except water, beverages will also be limited to 8-ounce portions in elementary schools and 12-ounce portions in middle 
and high schools. 

The snack policy will not apply to fundraisers, such as bake sales, conducted during non-school hours or off campus. 

With the new standards, some in the Capitol Hill group expressed the need for upgraded or new cafeteria equipment 
including "more refrigeration space to store fruits or more heated space if they go back to scratch cooking," Sims said. "But, 
other than that, we spent the most time sharing successes of what (Congress) already supports." 

Sims, member and past president of the Kentucky School Nutrition Association and 2010 recipient of the President's 
Leadership Award for Exceptional Accomplishments, has been the director of food services since 1999. 

She said she feels the group accomplished its goals. Though the new guidelines will take some getting used to, DCPS will 
transition smoothly, she said. 

"The changes are for the benefit of our children," she said. "It's good to see parents on board. The effects of what we're 
doing are spilling into the community." 

For more information on "Smart Snacks in Schools," see www.regulations.gov and enter docket No. FNS-2011-0019 or 
"Nutrition Standards for All Foods Sold in Schools" in the search box. 
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