CENTRAL OHIO YOUTH CENTER
IRN: 067215
LOCAL WELLNESS POLICY

The Central Ohio Youth Center (COYC) is committed to providing a teaching environment that enhances learning and the development of lifelong wellness practices.

· Child Nutrition Programs comply with federal, state, and local requirements.  The National School Lunch and Breakfast Program is accessible to all eligible residents.

· Nutrition education is integrated into the residents programming and the staff responsible for nutrition education is adequately prepared to provide basic knowledge of nutrition to promote healthy eating habits.

· Nutritional information and menus are reviewed by a qualified credentialed nutrition professional.

· Physical activity is integrated throughout the day and encouraged.  Safe exercise as well as secure outside recreation is available during non programming hours.

· Support for the health of all residents is demonstrated by offering health clinics and health screenings by appropriate credentialed personnel.

· The COYC Local Wellness Policy goals are planned and implemented to improve nutrition and physical activity in a safe and secure environment.

· Food providers will take every measure to ensure that resident’s access to food and beverages meets federal, state, and local laws and guidelines.  Food providers will offer a variety of age appropriate healthy foods.

· Nutrition information for items offered in the serving line are readily available.

· Residents are provided the ample eating space and at least 20 minutes to eat breakfast and lunch, from the time the resident is seated.

· Lunch is scheduled as near to the middle of the day as possible.

· The eating area includes enough serving area to expedite the serving of meals as quickly as possible.

· Dining areas are clean and neat and have adequate seating.

· Drinking water is available for students at meals.

· Food is not used as a reward or a punishment for resident behaviors.

· The child nutrition program will ensure that all residents have access to the varied and nutritious foods they need to stay healthy and learn well.

· All food service personnel shall have adequate training in the Food Service Operations.

· All foods made available at COYC comply with the state and local food safety and sanitation regulations.  Hazard analysis and Critical Control Points (HACCP) plans and guidelines are implemented to prevent food illness at COYC.

· For the safety and security of the food and facility, access to the Food Service Operations are limited to the Food Service Staff and authorized personnel only.

