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INSTRUCTIONS

This scorecard is a school-level assessment tool designed to assess and prioritize practices that promote nutrition and physical
activity in schools. Federal and/or State requirements are highlighted in green. ltems highlighted in green are required to be in
place in all Maryland schools.

Step 1: Assess and Prioritize
Use pages 2 and 3 to assess and prioritize your school’s wellness practices.

Assess
OQ Use the following scale to assess current nutrition and physical activity practices in your school:
Fully in Place = 3, Partially in Place = 2, Under Development = 1, Not in Place = 0, Not Applicable = N/A

Prioritize
@ Use the following scale to rate the level of priority for each item in your school:
High = H, Medium = M, Low = L

Step 2: Implement
Use page 4 to develop a plan to implement three or more of the wellness practices.

@ Implement
{j Select at least three high priority practices to implement in your school. Plan your school’s implementation strategy

with a team of school-level leaders.

Maryland Nutrition Standards for All Foods and Beverages Sold in Schools

The Maryland Nutrition Standards for All Foods Sold in Schools are referenced in the nutrition sections on page 3. These standards incorporate
Federal Smart Snacks Standards and should be in place from 12:01 am through 30 minutes after the end of the instructional day. This is referred to as
the “regular school day” throughout this tool. Time outside of these hours is referred to as the “extended school day.”

Food must be in one of these categories and meet Beverages must be in one of these categories and meet serving
nutrient criteria*: size criteria*:
v Bewhoale grain-rich (at least 50% whole grain by weight, v~ Plain water or plain carbonated water

or listed as first ingredient) Low-fat milk: unflavored, non-fat milk: flavored or unflavored

v Firstingredient must be: fruit, vegetable, dairy product,

or protein food

v

v No/low calorie beverages that meet calorie and serving size
criteria (high school only)

v

v Beacombination of food that consists of at least ¥4 cup

100% fruit/vegetable juice:
of fruit and/or vegetable

- Diluted with water, with or without carbonation

- No added sweeteners

* View nutrient, calorie, and serving size criteria using the Maryland Nutrition Standards link on page 4.

Comprehensive Assessments and Awards:

To complete a comprehensive assessment on the nutrition and physical activity environment in your school, visit the
Action for Healthy Kids or the Alliance for a Healthier Generation websites. Your school could qualify to win an award!

To complete a comprehensive assessment on all school health components including nutrition and physical
activity, visit the CDC's School Health Index.

See website links on page 4.
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Due to our schedule, some students have recess before lunch and others after lunch.

Qo
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Qp

ASSESS

®

School stores: foods and beverages sold to students during the regular school day throughout school
stores meet the Maryland Nutrition Standards.

N/A Not Applicabl

Vending machines: foods and beverages sold to students during the regular school day in vending
machines meet the Maryland Nutrition Standards.

N/A Not Applicabl

Fundraisers: foods and beverages sold to students during the regular school day as fundraisers meet the
Maryland Nutrition Standards.

N/A Not Applicabl

A la carte in the cafeteria: foods and beverages sold to students during the regular school day as a la
carte options in the cafeteria meet the Maryland Nutrition Standards.

N/A Not Applicabl

Classroom parties, celebrations, and rewards: foods and beverages provided to students during the
regular school day during parties, celebrations, or as reward meet the Maryland Nutrition Standards.

N/A Not Applicabl

20 Sporting events, concerts, and other after school activities: foods and beverages sold to students at
venues such as sporting events, concerts, etc., during the extended school day meet the Maryland N/A Not Applicabl
Nutrition Standards.
Community and family events: foods and beverages provided to students at community and family events .
during the extended school day meet the Maryland Nutrition Standards. 1/ Under Develog | H/High
Notes:

Qo

®©

Nutrition education: taught in all grades and includes a curriculum consistent with health education standards.

1/ Under Develog

H / High

Food and beverage marketing: restricted to foods that meet Maryland Nutrition Standards. This includes

flyers, printed materials advertising products, prizes, and fundraisers.
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H / High
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3/ Fully in Place

H / High

1/ Under Develog

M/ Medium

Notes:



@j Implement

Select at least three high priority wellness practices to implement in your school. Plan your school’s implementation strategy with a team of
school-level leaders.

ACTION PLAN

Wellness T Person . .
Practice Timeline Responsible Evaluation Plan Action Steps
July 2021 - Ongoing Principal and Director of This will be evaluated 1. Nutrition unit is taught is the skills classes.
health and wellness quaterly 2. Cafeteria manager will workwith skills teachers in developing lesson plans
Cafeteria manager that promote healty eating and good nutrition.

27: Collaboration 3. Healthy eating and good nutrition contest each semester.

July 2021 - Ongoing Teachers This will be evaluated 1. A nutrition unit intergrated into each grade level science class that is
Principal quarterly aligned with health education standards.
Director of health and 2. This unit will be taught at the beginning of the school year and reinforced
22: Nutrition education wellness at the beginning of the second semester.

3. Healthy eaing and good nutrition contest each semester.
4. Provide parent workshops in order to reinforce the healthy eating habits
tannht in echnnl

July 2021 - Ongoing Princiapl This will be evaluated 1. Daily monitoring of cafereia for cleanliness.
Director of health and quarterly 2. Daily check on cafeteria supplies.
: . wellness 3. Cafeteria decor creates an inviting atmosphere which supports healthy
26: Cafet E : - X .
aleteria Environmen Caferetia manager eating habits and good nutrition.

4. Breakfast and lunch menus posted daily.

Helpful Links:

Maryland Nutrition Standards for All Foods Sold in School
www.marylandpublicschools.org/programs/Pages/School-Community-Nutrition/index.aspx

Action for Healthy Kids Assessment (aligns with the School Health Index):
www.actionforhealthykids.org/tools-for-schools

Alliance for a Healthier Generation Healthy Schools Program Assessment (aligns with the School Health Index):
www.schools.healthiergeneration.org

The Centers for Disease Control and Prevention (CDC) School Health Index:
www.cde.gov/healthyschools/shi/index.htm

Maryland State Department of Education (WS NY 1w

Maryland Department of Health MARYLAND STATE DEPARTMENT OF
University of Maryland Baltimore: Division of Growth and Nutrition E D U CAT I 0 N
University of Maryland Extension: Food Supplement Nutrition Education

The research based practices outlined in this scorecard were selected from: The CDC’s School Health Index: Self-Assessment and Planning Guide; CDC and SHAPE America’s Strategies
for Recess in Schools; UConn Rudd Center for Food Policy and Obesity’s WellSAT tool.

Images in this scorecard are provided by the USDA Team Nutrition

Questions or comments? Contact: scnp@marylandpublicschools.org | MSDE is an equal opportunity provider. March 2018 V.1

This work is licensed under the Creative Commons Attribution-NonCommercial-ShareAlike 3.0 United States License.
To view a copy of this license, visit http://creativecommons.org/licenses/by-nc-sa/3.0/us/
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