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Aramark’s Wellness Pledges

 Pledge #1: Provide a Wide Variety of Nutritious Foods

 Pledge #2: Teach Students to Make Healthy Choices

 Pledge #3: Create Appealing and Healthy Eating Environments

 Pledge #4: Build Healthy Resources for the Community



Wide Variety of Nutritious foods: 

Pledge #1

 We provide fresh fruits and vegetables daily and encourage kids to try 

them

 We also offer hot veggies at lunch, canned fruits, and 100% fruit juice

 Every serving is in age appropriate portion sizes

 We offer a variety to help meet all of their nutritional needs (Vit A, 

Fiber, Vit C, etc) 

 Nutritional analysis is completed for each age group

 We follow follow nutritional guidelines based on the age group



Wide Variety of Nutritious foods: 

Pledge #1

 We only provide Lean meats, low sodium, reduced fat, ZERO trans-fat, 

lower calorie & lower sugar options

 All of our grains are Whole Grain

 We have started listing 1 of the fruit and veggie options for the day 

out of 5 on the Elementary menus

 Everything is Baked, not fried- including A la Carte snacks/chips
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Breakfast Meal Pattern

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

Min-Max Calories (kcal) 350-500 400-550 450-600

Saturated fat 

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

Sodium ≤ 540 ≤ 600 ≤ 640

Trans fat Nutrition label must indicate zero grams of trans fat per serving



Lunch Meal Pattern

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

Min-Max Calories (kcal) 550-650 600-700 750-850

Saturated fat 

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

Sodium ≤ 1,230 ≤ 1,360 ≤ 1,420

Trans fat Nutrition label must indicate zero grams of trans fat per serving





USDA Meal Pattern Requirement



Teach Students to make Healthy Choices

Pledge #2



Teach Students to make Healthy Choices

Pledge #2

 Learning about Food & Nutrition starts at home and also carries over into the 

classroom & lunchroom 

 We train our staff to help encourage kids to try new fruits/vegetables and to 

ensure they are telling students how good they are for them!

 We have posters/flyers in the lunchrooms regarding healthy choices rather 

than advertisements

 We post information for parents/students 

 www.psd202.org

 “Food and Nutrition Services”

 “Nutrition Information and News”

 Here you can find a quarterly Newsletter and “Ask the Dietitian” information

http://www.psd202.org/


Fall Newsletters: Topic of Added Sugars



Creating Appealing and Healthy Eating 

Environments: Pledge #3

 All of our marketing is meant to appeal to each specific age group from our 

menus to our Cafeteria lines

 Most marketing focuses on how to build a healthy meal- with all of the 

components

 Fruits, Vegetables, Grains, Milk, Lean Meats/Protein



Building Healthy Resources for the 

Community: Pledge #4

 Wellness committee meetings (Quarterly)

 Being a part of District Meetings

 Posting our Nutrition Newsletters on the district website

 Providing Nutritional information for all of our food items on the website

 Being a resource for all dietary concerns for students (allergies, special diets, 

etc)

 Partnering our efforts with activities going on in the community

 Our employees donated over 300lbs of their own food for the Sept food drive


