1
[image: ]

Childcare Center Wellness Policy Best Practices Checklist

Who: Childcare center administrators and other staff responsible for nutrition and physical activity should be included. Other individuals who could participate are parents and teachers. 

What you need: 1) The “Childcare Center Wellness Policy Best Practices Checklist”
		   2) Your center’s current nutrition and physical activity policy.
		   3) The CHL example Childcare Center Wellness Policy

Instructions for Programs: The CHL Childcare Center Wellness Policy best practices are listed on the left. Considering your current nutrition and physical activity policies and practices, please check the box under the statement that best describes your situation for each best practice. For best practices that your center is not “already doing” prioritize them as “high,” “medium,” or “low” for future implementation.
· “High Priority” items are those you would consider implementing in the next year or sooner 
· “Medium priority” items in the next 2 years 
· “Low priority” items in more than 2 years

	Best Practice
	Description of center’s current practices
	Future Implementation

	1. Administrative 
	Already doing
	Making progress in doing 
	Planning to do
	Not planning to do
	Priority
(circle one)

	a. Wellness team: The center has a wellness team in place.
	
	
	
	
	H    M     L

	b. Worksite Wellness Program: Staff participate in worksite wellness program.
	
	
	
	
	H    M     L

	c. Wellness Policy Evaluation: The center has a plan for monitoring and reviewing wellness policy practices.
	
	
	
	
	H    M     L

	d. Regular Assessment of Wellness Policy Implementation: Policies are assessed each year and revised as needed.
	
	
	
	
	H    M     L

	2. Nutrition: Meals Served to Children 
	Already doing
	Making progress in doing 
	Planning to do
	Not planning to do
	Priority
(circle one)

	a. CACFP Meal Patterns: The center provides meals and snacks to children and infants per CACFP meal pattern requirements. 
	
	
	
	
	H    M     L

	b. A variety of fruits and vegetables are served daily, with at least 1 serving per meal/snack.
	
	
	
	
	H    M     L

	c. 100% fruit juice is provided no more than 3 times per week.
	
	
	
	
	H    M     L

	d. All milk served to children is unflavored.
	
	
	
	
	H    M     L

	e. Milk served to children over the age of 2 years is 1% or non-fat.
	
	
	
	
	H    M     L

	f. No more than 2 of sweet-grain products and/or sweet-cereals are served per week.*
	
	
	
	
	H    M     L

	g. One half of all grains and breads served are whole grain.**
	
	
	
	
	H    M     L

	h. Meat/meat alternatives should be lean or low-fat.
	
	
	
	
	H    M     L

	i. Meat/meat alternatives served are prepared without added salt.
	
	
	
	
	H    M     L

	j. Yogurt served is low-fat and prepared without artificial sweeteners.
	
	
	
	
	H    M     L

	k. No more than 1 serving of high-fat meat should be served per week.***
	
	
	
	
	H    M     L

	l. Foods served are low in fat, saturated-fat and free of trans-fat.****
	
	
	
	
	H    M     L

	m. High-sodium foods are served no more than 3 times per week.*****
	
	
	
	
	H    M     L

	n. Accommodations are made for children with special dietary needs to the greatest extent possible.
	
	
	
	
	H    M     L

	o. Drinking water is available at all times to children, staff and parents.
	
	
	
	
	H    M     L

	p. Menus are planned and approved by who is trained in nutrition and the Child and Adult Care Food Program (CACFP) requirements.
	
	
	
	
	H    M     L

	3. Nutrition: Environment, in addition to CACFP requirements 
	Already doing
	Making progress in doing 
	Planning to do
	Not planning to do
	Priority
(circle one)

	a. Center staff encourages children to try new foods, but do not force.
	
	
	
	
	H    M     L

	b. Children decide how much to eat.
	
	
	
	
	H    M     L

	c. Food is never used as a reward or punishment.
	
	
	
	
	H    M     L

	d. Adults sit at the table during meals and consume the same foods and beverages as children.
	
	
	
	
	H    M     L

	e. Meals are served family style.
	
	
	
	
	H    M     L

	f. Meal and snack periods are scheduled at appropriate times so that children’s hunger does not interfere with their ability to self-regulate food intake.
	
	
	
	
	H    M     L

	g. Mealtimes are safe, clean and pleasant.
	
	
	
	
	H    M     L

	h. Children receive nutrition education consistent with MyPlate and USDA guidelines.
	
	
	
	
	H    M     L

	i. Mealtime is used for nutrition education about foods.
	
	
	
	
	H    M     L

	j. Our center collaborates with agencies and groups conducting nutrition education in the community to send consistent health messages to children and their families.
	
	
	
	
	H    M     L

	k. Consistent healthy eating messages are displayed in the facility.
	
	
	
	
	H    M     L

	l. Food is not used to celebrate holidays or special events.
	
	
	
	
	H    M     L

	m. Fundraising in our center involves nonfood items and only foods and beverages that meet the program standards.
	
	
	
	
	H    M     L

	4. Physical Activity, Screen Time, and Rest
	Already doing
	Making progress in doing 
	Planning to do
	Not planning to do
	Priority
(circle one)

	a. Full day programs facilitate 120 minutes of active/playtime per day (60 minutes for half day).
	
	
	
	
	H    M     L

	b. Play spaces and equipment facilitate physical activity and are safe.
	
	
	
	
	H    M     L

	c. Physical activity is no denied or required as a form of punishment.
	
	
	
	
	H    M     L

	d. Screen time is limited to children over 2 years of age and is limited to 1-2 hours per week.
	
	
	
	
	H    M     L

	e. Full day programs include appropriate level of rest.
	
	
	
	
	H    M     L

	5. Staff and Parent Nutrition Education
	Already doing
	Making progress in doing 
	Planning to do
	Not planning to do
	Priority
(circle one)

	a. Staff receive training on nutrition and/or physical activity twice each year.
	
	
	
	
	H    M     L

	b. Parents and staff are offered training on nutrition education, child nutrition and child feeding, twice per year. 
	
	
	
	
	H    M     L

	6. Communication
	Already doing
	Making progress in doing 
	Planning to do
	Not planning to do
	Priority
(circle one)

	a. Staff, parents and caregivers are informed of wellness policies and their role in ensuring they are being followed.
	
	
	
	
	H    M     L

	b. Program staff communicate regularly with parents on the following topics to encourage parent participation.
	
	
	
	
	H    M     L


* = Sweet-grain products include: doughnuts, pastries, Pop-Tarts, toaster pastries, granola bars, breakfast bars, muffins, cookies, cakes and brownies. Sweet cereals are those than contain more than 6 grams of sugar per serving (as noted on Nutrition Facts Label)
** = Whole grains include products with the following ingredients listed first on the ingredients list of the Nutrition Facts Label: whole wheat/whole wheat flour, whole oats/oatmeal, whole grain cornmeal, whole grain corn, whole rye, wild rice, brown rice. 
*** = High-fat meats include: hot dogs, chicken nuggets, fish sticks, fried chicken, Vienna sausages, corn dogs, cold cuts and/or SPAM
**** = Foods low in fat are ones that contain less than 30% of calories from total fat, less than 10% of calories from saturated-fat, and are trans-fat free (as noted on the Nutrition Facts Label
*****= Foods high in sodium are ones that contain greater than 20% of the Daily Value of sodium (as noted on the Nutrition Facts Label)

Adapted by Monica Esquivel monicake@hawaii.edu from:
Child Care Food Program Wellness Tool Kit, Food Research and Action Center http://frac.org/federal-foodnutrition-programs/child-and-adult-care-program/child-care-wellness-plans-and-policies/;  
CHOICE Manual: Creating Healthy Opportunities in Child Care Environments, Contra Costa Child Care Council, accessible at http://healthymeals.nal.usda.gov/local-wellness-policy-resources/wellness-policy-resources-child-care
Connecticut Child Care Nutrition Standards from Action Guide for Child Care Nutrition and Physical Activity Policies, http://www.sde.ct.gov/sde/cwp/view.asp?a=2678&Q=333470
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