
WCDSB Food and 
Nutrition Policy
for Elementary Schools

At a glance…
The Waterloo Catholic 
District School Board has 
been actively working 
towards creating a 
healthy school nutrition 
environment. 

In 2009, the Elementary 
School Food and 
Nutrition Policy was 
adopted. Since this time, 
many healthy changes 
have been made in our 
schools. Our students are 
learning healthy eating 
habits that will help them 
learn, grow, be active and 
stay healthy for life.

Eating well is easier 
if nutritious foods 

are always available 
at school. Providing 
students with healthier 
choices alongside 
unhealthy choices is not 
enough; studies show 
that when unhealthy 
food (e.g. chips, 
candy, French Fries) is 
available, students tend 
to choose those items 
over healthier food.*

*used with permission from the Nutrition Resource Centre, Toronto, Ontario, May 2011

About the Policy
• Our school board nutrition policy ensures that our students are exposed to 

healthy food choices and messages consistent with Canada’s Food Guide. 
• The WCDSB policy applies to all food and beverages that are offered and 

sold at school, as well as school related functions (e.g., school barbeques, 
fundraisers).  

• Foods of Maximum Nutritional Value are to be available and no foods from 
the Not Permitted category are to be offered or sold. 

• The policy was developed with direct input from Region of Waterloo Public 
Health and the latest research regarding school nutrition and health. 

Food from home
The policy does not restrict the types of foods that parents provide for their 
child’s own lunches and snacks brought from home. However, it is strongly 
encouraged that foods of Maximum Nutritional Value from each of the four food 
groups of Canada’s Food Guide are provided for lunches and snacks.

Food at school
Catered lunches: Catered lunches will offer at least three of the four food 
groups, emphasize food or beverages with Maximum Nutritional Value 
and contain no food or beverages from the Not Permitted category. 

Pizza lunches: All pizza will be made with a whole grain crust, part-
skim milk cheese (20% MF or less), lean meat (e.g. grilled chicken) and/
or vegetable toppings and low sodium pizza sauce (360 mg or less). 

Fundraising: Only non-food items or food and beverages with 
Maximum Nutritional Value will be used to raise funds.

Use of food as reward:
Use of non-food rewards should be 
encouraged. If food is used as a reward, 
only food or beverages of Maximum 
Nutritional Value are to be 
offered.



Classroom and school celebrations: 
No food or beverages from the Not Permitted category are to be offered or 
sold for celebrations. When food or 
beverages are included as part of a 
celebration, those with Maximum 
Nutritional Value are to be 
emphasized. 

Healthy snacks: 
Students will have opportunities 
to eat healthy snacks during 
appropriate instructional time 
throughout the school day.

What you can do!
• Get involved with your school to help promote healthier choices. 

Find out more on the Nutrition Tools for Schools website at 
www.nutritiontoolsforschools.ca.

• Provide food and beverages of Maximum Nutritional Value for 
classroom and school celebrations.

• Be a positive role model; cook and eat well together as a family.

“WCDSB is encouraging healthy eating practices, improving 
the nutrition intake of students and contributing to the 
prevention of chronic disease. Thank you for making a 

difference in our community”
Dr. Liana Nolan, Medical Officer of Health

Region of Waterloo Public Health and Emergency Services

TASTY Foods with 
Maximum Nutritional 
Value 
• Vegetable sticks with low-fat dip 

or salsa  

• Fruit kabobs with yogurt for 
dipping

• Apple wedges sprinkled with 
cinnamon

• Lower-fat muffins made with 
whole grain flour 

• White or chocolate milk 

• Air-popped popcorn

• Whole grain crackers and lower-
fat cheese cubes

• Lean meat (e.g. chicken, ham, 
roast beef) wraps or sandwiches

• Pizza on whole grain crust with 
veggie or lean meat toppings  

Foods with Not 
Permitted Nutrition 
Criteria
• Candy, chewing gum, 

chocolate bars

• Danishes, cakes, doughnuts 

• Higher-fat, low-fibre muffins 
and cookies

• Potato chips, tortilla chips 

• Higher-fat, higher sodium deli 
meats and hot dogs

• Sugar sweetened beverages 
and sports drinks

• Pepperoni pizza on a white crust 

To see a copy of WCDSB Nutrition Policy refer to: 
www.wcdsb.ca/ap_memos/pdf/aph021.pdf 

For more detailed nutrition criteria refer to: Nutrition Tools 
for Schools - Nutrition Standards, available under School 
Resources at: www.regionofwaterloo.ca/nutrition  

http://www.nutritiontoolsforschools.ca
http://www.wcdsb.ca/ap_memos/pdf/aph021.pdf
http://www.regionofwaterloo.ca/nutrition
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