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Welcome & Introduction 

Welcome to the BPS Healthy Family Fun Events Guide. In collaboration with Boston 

Children’s Hospital and Kohl’s, Boston Public Schools (BPS) Health and Wellness 

Department, through the Kohl’s Healthy Family Fun Program, launched a new initiative 

in 2012 to address issues surrounding obesity. The Healthy Family Fun Program 

provides BPS with meaningful programming by engaging students and families in fun 

and healthy community events. Healthy Family Fun Events invite families to engage 

with the school community, while providing healthy activities and education focused on 

low-cost physical activity and nutrition education. This guide was created by the Health 

and Wellness Department to help plan and run successful Healthy Family Fun events at 

your school. 

 

Purpose of this Guide 

The purpose of this guide is to provide schools with a set of tools and resources that will 

help their Wellness Council and staff members successfully implement Healthy Family 

Fun events. The purpose of this guide is to also increase the capacity and functionality 

of Wellness Councils to engage families. In addition, the guide is intended to be a 

flexible and sustainable tool for BPS staff members to use in planning events. Please 

keep in mind that the contents of this guide are suggestions and should be used while 

keeping both your school’s resources and unique student populations in mind.  
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Types of Events 

There are many types of Healthy Family Fun events that a school can organize. These 

events can be stand-alone health and wellness nights or combined with existing school 

events (i.e., curriculum nights). Healthy Family Fun events can be health fairs, field 

days, or a series of wellness events (monthly wellness days, Zumba-a-thon). In this 

section, the examples listed above will be explained in detail.   

1. Wellness Nights 

The overall goal of a wellness night is to educate and encourage families to live 

healthy lifestyles. The events feature healthy offerings focused on physical 

activity and nutrition education and demonstrations. Family wellness nights 

include community vendors/partners that reinforce the theme/goal of the evening 

and consist of activities that engage families in the fun of wellness.  

 

Recommendations for wellness nights: 

 Choose a theme to generate interest in your event  

 Include students in the agenda as parents/caretakers enjoy watching 

children perform  

 Promote and advertise the event early and widely (flyers, webpage blasts, 

connect-ed calls) 

 Serve tasty, healthful snacks  and get everyone involved in some fun 

physical activity 

 Send useful information home with participants (door prizes such as 

recipe cards or pedometers)  

 

 

 

 

 

 

 

 

 

 

 

 

Success Story: The John F. Kennedy Elementary School hosted a 

successful family wellness night that focused on providing families 

with healthy resources and engaging them in activities such as 

Zumba, yoga, fruit/vegetable taste test, tips for healthy food 

shopping on a budget, and gardening.  
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2. Curriculum Nights 

Healthy Family Fun events can be easily incorporated into existing school events 

such as English Language Arts (ELA), Math, and Science nights. Curriculum 

nights serve  as a great way to get families into schools, familiarize parents with 

the curriculum, and encourage families to continue the learning at home. They 

can also draw in a big crowd! Find out what type of curriculum nights are planned 

in your school and discuss possible coordination of activities with content 

teachers and other planners.  

Recommendations for including health and wellness activities in curriculum 

nights:  

 For ELA nights: 

o Encourage teachers to find books on eating healthy and being 

active, while you add fun activities for families like:  

 Learning to read recipes to create a healthy snack  

 Learning to use MyPlate to plan a simple and affordable 

meal  

 

 

 

 

 

 

 

 

 

 

 For Math nights: 

o In addition to creating math games and activity packets for families 

to take home, integrating nutrition and physical activities with a 

math component can make the night a success. Some examples 

include: 

  Investigating nutrition facts on food labels 

Success Story: The Gardner K-8 Pilot Academy incorporated 

health and wellness at their ELA night by providing strategies for 

healthy grocery shopping, tips on how to use healthful ingredients, 

health information and a sampling of healthy foods.  

Success Story: The Young Achievers K-8 School included 

physical activity as part of the literacy night by having families 

complete a puzzle relay race to spelled out the phrase ―families 

who read succeed." 

 

Success Story: The Young Achievers K-8 School included physical 

activity as part of the literacy night by having families complete a 

puzzle relay race to spelled out the phrase ―families who read 

succeed" 
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 Graphing pulse rates before and after exercises such as 

Zumba  

 Calculating probability during basketball game  

 Measuring fitness levels 

 

 For Science nights: 

o While showcasing students’ presentations, demonstrations and 

experiments are ideal for science night, physical activity, nutrition, 

and other health messages are also a great fit. Science and health 

messages can be combined in these ways: 

 Heart rate changes during sitting and activity  

 Experiments designed to demonstrate the potential effects of 

sugary food/beverages on healthy teeth  

 

 

 

 

 

 

 

3. Health Fair 

A health fair is a community health event that meets a certain population’s needs 

for health education, health promotion, and disease prevention. Health fairs offer 

families a variety of health-related screenings, activities, materials, 

demonstrations, and information. Health fairs also reinforce healthy behaviors. 

For more information on planning a health fair, please see the BPS Health Fair 

Guide: http://www.bpshealthandwellness.org/healthy-school-environment/implementation-guides/. 

 

 

 

 

 

Success Story: The Edison K-8 School Science and Health 

Night featured science and health activities that included 

burning fats, determining the amount of sugar in soda and 

cookies, yoga, Zumba, and healthy snacks. 

 

 

 

 

http://www.bpshealthandwellness.org/healthy-school-environment/implementation-guides/
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4. Field Day  

Field days are typically an outdoor, school-wide event in which students rotate 

through a series of fun activities and games. They serve as a way to involve the 

entire school community in physical activity. In addition, health and wellness can 

be infused into the day’s activities by bringing in community partners. 

Encouraging parents/caretakers to volunteer is a great way to promote 

engagement. For more information on planning a field day, please see the BPS 

Field Day Planning Guide found at http://www.bpshealthandwellness.org/wp-

content/uploads/2012/06/Field-Day-Planning-Guide-v31.pdf  

 

 

 

 

 

 

 

 

 

 

 

 

 

5. Series of Wellness Events 

Hosting a series of wellness events is a way to educate families on different 

aspects of health and wellness. Events can be focused on physical activity 

sessions (fitness series such as walking challenges, fitness trail stations, 

Success Story: The Guild Elementary School healthy family fun 

fair connected families with valuable no-cost/low-cost community 

resources. The event was filled with interactive activities such as 

soccer, Zumba, and fresh fruit and vegetable tastings. Community 

partners like YMCA, Boston Bikes, Boys and Girls Club, UMass 

Nutrition, and the Family Van provided health information and 

resources about overall health and wellness.  

 

 

 

 

 

Success Story: The Haynes EEC’s family field day incorporated 

options for both physical and educational activities for students 

and families. The day was filled with fun activities, featuring a 

mock grocery store, smoothie making, yoga, salsa dancing, and 

healthy raffle baskets for adults. Students enjoyed a bouncy 

house, relay races, tennis, face painting and healthy lunch.  

 

 

 

 

 

http://www.bpshealthandwellness.org/wp-content/uploads/2012/06/Field-Day-Planning-Guide-v31.pdf
http://www.bpshealthandwellness.org/wp-content/uploads/2012/06/Field-Day-Planning-Guide-v31.pdf
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yogathon, Zumbathon) and/or nutrition education (healthy eating demonstrations, 

tastings, and tips, choosing healthy snacks). 

Recommendations for wellness events series:  

 Choose a theme and topic that is relevant to your school community 

needs 

o Check with your school’s Wellness Council and look at the 

Wellness Action Plan  

 Plan ahead! Line up community partners that can provide support and 

resources for the event 

 Decide  timeframe and length of series 

o Weekly or monthly sessions, each focused on a different health 

topic  

 

Event Planning Stages 

Hosting a successful Healthy Family Fun event can require a significant amount of lead-

time. It is important to consider all stages involved in the event – planning, conducting, 

and evaluating. In this section of the guide, suggestions are provided for each stage.  

1. Planning 

 The first step is to establish a planning committee. In Appendix D, an 

event checklist is provided. 

o Think about whom from your school would like to help plan the 

event in addition to the wellness council. 

o Reach out to other staff members, parents, and students for 

support.  

 Decide the purpose and type of event.  

o Think about which health and wellness topics you’re going to 

include. 

o Ensure that the activities account for the different age groups that 

will be attending the event. 

 Decide the best date and time for event. 

o Ensure you have enough preparation time to organize and promote 

the event, including purchasing any necessary materials. 

o Choose a day and time that makes it easy for families to attend. 

o Create a timeline for planning and assign tasks to the planning 

committee (a template is provided in Appendix E) 
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 Assess your resources.  

o Take an inventory of the resources you have and don’t have.  

o Reach out to BPS Health and Wellness Department for technical 

assistance. 

o Establish a budget for the event. 

 Reach out to community vendors and partners. 

o Contact vendors and partners in advance to ensure enough time for 

their planning or to find alternative vendors, if they are not 

available.  

o A list of community vendors/partners who have participated in BPS 

Healthy Family Fun events in the past are provided in Appendix G.  

 Design, create, and distribute fliers with event information.  

o Promote the event as early as possible. 

o Send home fliers and connectED calls to alert parents. 

o Limit language barriers by translating event materials into the most 

common languages in your school. 

o A template and sample flyer can be found in Appendix H. 

 Create an event agenda. 

o Make sure the entire event planning committee (and volunteers) 

see the agenda in advance and knows what to expect. 

o This provides participants with the times that different activities will 

be taking place and can help with the flow of the event. 

o A template and sample agenda can be found in Appendix I. 

o Select food that is in compliance with the BPS Nutrition Policy and 

Guidelines (See Appendix A –C). 

 

2. Conducting  

The following steps are recommended during the event: 

 Set up the registration table. 

o Assign volunteers to be greeters to sign in participants as they 

arrive.  

o Hand out any event materials (agenda, name tages, raffle tickets, 

etc).  

 Set up any vendor tables.  

 Ensure that volunteers and vendors know their tasks and roles. 

o Volunteers should direct guests to various activities and stations.  

o Vendors and partners should provide educational information. 

(activities, handouts, etc.) about their organizations as it pertains to 

health and wellness.  
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o A sample volunteer task list can be found in Appendix G. 

 Engage families through incentives.  

o Use raffles or passport cards to get more family participation during 

the event – these items entice participants to visit each station or to 

try an activity.  

 

3. Evaluating  

Incorporating an evaluation process into your event is a useful way to assess the 

success of the event and to improve future events. Ways to evaluate your event 

include:  

 Pass out surveys for parents to complete about the event.  

o Parents who submit their completed surveys can receive additional 

raffle tickets.  

 Have a member of the planning committee observe the event to see what 

went well and what did not.  

 After the event, hold a meeting with the planning committee to debrief 

about the event and discuss the results of the survey.  
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Appendices  

Appendix A: Nutrition Policy  

 

 

 

Superintendent’s 

Circular 

 

School Year 2014-2015 

 

NUMBER: 

FNS-3 

 

DATE: 

September 1, 2014 

 

 
 

NUTRITION POLICY 
INTRODUCTION 

 

These guidelines apply to all foods, outside the Federally Funded Meal Program that are sold or served 
on all Boston Public School property. 

In response to continuing concerns regarding childhood overweight and obesity as well as other diet-
related diseases in our city’s school-aged children, the Boston School Committee has approved the 
following guidelines regarding the sale of beverages and foods in schools. These guidelines will cover 
items that are sold, provided, or served to students within school buildings or on school grounds, in the 
student stores, cafeterias, classrooms, hallways, and vending machines, all of which are sold in 
competition with the school meal programs.  

In accordance with Mayor Menino’s Executive Order Relative to Healthy Beverage Options,
1
 all 

beverages sold on school grounds shall meet the City’s Healthy Options Beverage Standards. Principals 
and staff will promote a school environment supportive of healthy eating. Adults are encouraged to model 
healthy eating by serving nutritious food and beverages at school meetings and events for adults and 
staff, and by prohibiting the use of food as reward or punishment, from providing candy and snacks of 
minimal nutritional value as rewards for students, and instead integrating practices of non-food rewards. 
 
To promote a healthier school environment, these guidelines also apply to fundraisers, school-sponsored 
transportation, classroom activities, and school events. See the Implementation Guidelines section for 
details. 
 
Taking effect first in July 1, 2004, these guidelines were implemented with the start of school on 
September 2004.  They were updated in April 2011, to take into consideration new Nutrition Guidelines 
that impact the overall health and wellness of out students and staff. This document is intended to assist 

                                                        
1 http://www.cityofboston.gov/news/uploads/5742_40_7_25.pdf 

http://www.cityofboston.gov/news/uploads/5742_40_7_25.pdf
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Principals, Headmasters and other Administrative Heads in implementing these guidelines in their 
schools. 
 
These guidelines apply to snacks, side items, treats, and desserts offered for sale as Competitive Foods 
in schools. All such Competitive Foods shall meet the criteria outlined in the implementation guidelines 
that follow. This includes food and beverages sold, provided, or served to students in: 

 School cafeterias, specifically “a la carte” entrees and snacks 
 Vending machines 
 School stores 
 School snack bars 
 Concession stands 
 Classrooms and hallways 
 Booster sales  
 Fundraising activities 
 School-sponsored or school-related events, including those with school-sponsored transportation 

occurring off school grounds, such a sporting events and field days 
 Food trucks on school grounds  

 
Foods in these guidelines include but are not limited to fruits, vegetables, yogurts (including drinkable 
yogurt and yogurt smoothies), puddings, soups, cheeses, salty snacks, nuts, seeds, dried meat snacks, 
packaged or snack bars, baked goods and other pastries, candy, frozen desserts, and other similar foods. 
 
Items that would be considered to be entrées if sold in the reimbursable meal program, but are sold a la 
carte as Competitive Foods, are not subject to these Guidelines. This policy will be reviewed once yearly 
by a sub-committee of the Boston Public Schools (BPS) District Wellness Council. 
  

BACKGROUND  

Schools across the city, state and nation have been grappling with developing meaningful and applicable 
guidelines on this issue of obesity for the past decade. Earlier “Competitive Food Guidelines,” set forth by 
USDA and individual State Departments of Education, prohibited only the sale of foods of minimal 
nutritional value: (Federal Register: 7 CFR Part 210.11). These standards attempted to address types of 
foods and beverages sold, provided, or served to students within school buildings. While some state 
standards may have been useful thirty years ago, most are outdated as they do not address the growing 
availability of vending machines, foods, candy and soda sold inside and outside of the cafeteria at 
fundraisers or in student stores. Competitive foods are relatively low in nutrient density and high in fat, 
added sugar and calories. Neither a la carte nor competitive foods are bound by dietary guidelines that 
the National School Lunch (NSLP), National School Breakfast, and After School Snack Programs must 
adhere to. 
  
National and State Departments of Education, School Boards, Food Policy Advocacy Organizations, the 
American Academy of Pediatrics, the Center for Science in the Public Interest, State Dietetic and School 
Food Service Associations and other representative groups have met over the past several years to 
establish or recommend nutrition standards to promote healthy eating habits among children. 
Massachusetts A La Carte Food Standards to Promote a Healthier School Environment is a guideline that 
has been established by the Massachusetts Action for Healthy Kids, first adopted in January 2004 and 
updated December 2009.  These guidelines, along with the Institute of Medicine, the Alliance for a 
Healthier Generation Competitive Foods and School Beverage Guidelines, nutrition standards from 
School Nutrition Bill (H4459, S2322), and the HealthierUS School Challenge informed the latest revision 
to our policy.  
  
POLICY 
  
The Boston Public Schools supports lifelong healthy eating habits for all students and staff, and is 
committed to addressing the increasing rates of diet-related health consequences among these groups. 
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BPS shall promote healthy lifestyles and appropriate nutritional practices for all students. Components of 
this approach include:  
– Constantly reviewing and assessing the food available in school meals to ensure safety, quality, 

visual appeal, cultural proficiency and accessibility, and that it is consistent with recommendations 
from the Dietary Guidelines for Americans and USDA School Meals Initiative for Healthy Children in 
nutritional content 

– Identifying opportunities to teach healthy eating habits in health education, physical education, 
integrated into the Common Core, and through cafeteria, and other school-wide promotions;  

– Identifying opportunities to provide support to all students around appropriate nutritional practices for 
meals and snacks;  

– Identifying opportunities to support teachers, school staff, and parents around modeling healthy 
eating habits and the appropriate nutritional standards and encouraging non-food alternatives, for 
school fundraisers, student rewards and reinforcement, school parties, and classroom celebrations; 

– Promoting health and nutrition messages that encourage the consumption of fruits and vegetables, 
whole grains, healthy fats, low-fat dairy products, and water and other messages consistent with 
research-based findings that indicate a positive impact on health;  

– Establishing policy guidelines for food and beverage sales within school environments that meet or 
exceed those required by federal, state, and local laws and regulations.  
 

For school meals, competitive foods & beverages, and all foods sold or provided outside of the school 

meals program, schools shall follow standards outlined in federal, state, and local policies; and at a 

minimum follow Bronze status standards for the Alliance for a Healthier Generation, and work toward 

Bronze status standards for the Healthier US School Challenge.
2
 School Food and Nutrition Promotion-

related policies shall be followed by all Boston Public Schools..   

Boston Public schools shall undertake a constant review of school food and the food environment to 

ensure safety, quality, visual appeal, and cultural accessibility. Boston Public School shall reduce material 

used for packaging, sourcing recyclable or compostable materials when possible and working to promote 

best practices around recycling and composting  

Relevant and existing School Food and Nutrition Promotion policies, for which school-based Wellness 

Councils and school staff must comply, are referenced in the Federal, State, and Boston Public School 

Policies section of this policy. See Appendix A. 

In addition, the Superintendent and appropriate BPS staff have developed guidelines, which are 
implemented on July 1, 2004 and updated March, 2011 for the sale of competitive foods and beverages 
and beverages in school buildings or on school grounds. These guidelines are in accordance with the 
Massachusetts A La Carte Food Standards to Promote a Healthier School Environment, Institute of 
Medicine, the Alliance for a Healthier Generation Competitive Foods and School Beverage Guidelines, 
and the HealthierUS School Challenge. 
 
IMPLEMENTATION GUIDELINES 
 Preparation of all competitive foods and beverages must meet state and federal food safety guidelines.  
In accordance with 105 CMR 225.100, nutrition information must be made available to students for non-
prepackaged competitive foods and beverages, by August 1, 2013. This requirement shall not apply to 
the sale or provision of fresh fruits or fresh vegetables, and foods or beverages sold during the school day 
at booster sales, concession stands and other school-sponsored or school-related fundraisers and 
events. 
 

                                                        
2
 Alliance for a Healthier Generation Standards: https://schools.healthiergeneration.org/_asset/l062yk/Healthy-

Schools-Program-Framework.pdf 
Healthier US School Challenge Standards: http://www.fns.usda.gov/hussc 

https://schools.healthiergeneration.org/_asset/l062yk/Healthy-Schools-Program-Framework.pdf
https://schools.healthiergeneration.org/_asset/l062yk/Healthy-Schools-Program-Framework.pdf
http://www.fns.usda.gov/hussc


 
 

    15 

 

Implementation guidelines must comply with or exceed nutrition standards delineated by 105 CMR 
225.000: 
http://www.mass.gov/?pageID=eohhs2terminal&L=5&L0=Home&L1=Government&L2=Laws%2C+Regula
tions+and+Policies&L3=Department+of+Public+Health+Regulations+%26+Policies&L4=Proposed+Amen
dments+to+Regulations&sid=Eeohhs2&b=terminalcontent&f=dph_legal_nutrition_standards&csid=Eeohh
s2 
  
Beverages and foods sold, provided, or served to students in Boston Public Schools or on school grounds 
outside the school meal program must adhere to the following standards. 
 
Beverages:    
The total beverage product line must meet the following criteria: 
 
1. Schools may sell, provide, or serve only plain water, juice, and milk to students. Beverages such as 

soft drinks, fruit drinks with minimal nutritional value, and sports drinks cannot be sold, provided, or 
served to students anywhere in school buildings or on the school campus.  

2. Plain drinking water must be readily available during the school day at no cost 
3. Drinking water must be unflavored, has 0mg of sodium, has no nutritive or non-nutritive sweeteners, 

noncarbonated, caffeine-free, and has no additives except those minerals normally added to tap 
water.  

4. Beverages, except for flavored milk or flavored milk substitutes shall not contain added sugars 
including high fructose corn syrup and non-nutritive sweeteners. 

5. No beverages shall contain artificial sweeteners. 
6. Fruit and/or vegetable based drinks must be composed of no less than 100% fruit/vegetable juices 

with no added sweeteners, not to exceed 4 ounces in elementary, middle, and K-8 schools, and not 
to exceed 8 ounces in high school, with120 calories/8 oz. plus 10% Daily Value of 3 vitamins and 
nutrients, such as Vitamin A, C, D and calcium  

7. All milk and milk substitute products shall be pasteurized fluid types of low fat (1%) or skim (fat-free) 
milk, which meet USDA, state and local standards for milk. All milk shall contain Vitamins A and D at 
levels specified by the Food and Drug Administration and shall be consistent with the state and local 
standards for such milk.  All milk, flavored milk and milk substitute container sizes shall not exceed 8 
ounces. 

8. Flavored milk and milk substitutes shall be fat-free and contain no more than 22 grams total sugars 
per 8 ounces. 

9. Soy and rice milk-substitute drinks shall be calcium and vitamin-fortified and shall contain no more 
than 22 grams total sugars per 8 ounces. 

10. No beverages shall contain more than trace amounts of caffeine.   
11. Competitive juice and milk beverages will not be offered in elementary schools. 
12. City of Boston agencies in BPS buildings may offer 8 oz. of 100% juice or low-fat and nonfat milk 

products in vending machines available only outside of the school day. 
 
Foods:    
 
Fresh fruits and/or non-fried vegetables must be offered wherever competitive foods are sold, provided, 
or served to students except in non-refrigerated vending machines and vending machines offering only 
beverages. 
 
Use of fryolators in preparing competitive foods is prohibited. 
 
In addition, competitive foods must meet the following nutritional criteria per item: 
 

1. Any other food that meets all of the following criteria: 

 ≤ 35% of total calories from fat. 
o Nuts, nut butters, and seeds are exempt from above limitation and are permitted if served 

in 1 oz portions 
o Fruit and nut combination products are exempt from the above limitation. 

http://www.mass.gov/?pageID=eohhs2terminal&L=5&L0=Home&L1=Government&L2=Laws%2C+Regulations+and+Policies&L3=Department+of+Public+Health+Regulations+%26+Policies&L4=Proposed+Amendments+to+Regulations&sid=Eeohhs2&b=terminalcontent&f=dph_legal_nutrition_standards&csid=Eeohhs2
http://www.mass.gov/?pageID=eohhs2terminal&L=5&L0=Home&L1=Government&L2=Laws%2C+Regulations+and+Policies&L3=Department+of+Public+Health+Regulations+%26+Policies&L4=Proposed+Amendments+to+Regulations&sid=Eeohhs2&b=terminalcontent&f=dph_legal_nutrition_standards&csid=Eeohhs2
http://www.mass.gov/?pageID=eohhs2terminal&L=5&L0=Home&L1=Government&L2=Laws%2C+Regulations+and+Policies&L3=Department+of+Public+Health+Regulations+%26+Policies&L4=Proposed+Amendments+to+Regulations&sid=Eeohhs2&b=terminalcontent&f=dph_legal_nutrition_standards&csid=Eeohhs2
http://www.mass.gov/?pageID=eohhs2terminal&L=5&L0=Home&L1=Government&L2=Laws%2C+Regulations+and+Policies&L3=Department+of+Public+Health+Regulations+%26+Policies&L4=Proposed+Amendments+to+Regulations&sid=Eeohhs2&b=terminalcontent&f=dph_legal_nutrition_standards&csid=Eeohhs2
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 ≤ 10% of calories from saturated fact – OR - ≤1g saturated fat 
o Nuts, nut butters, and seeds are exempt from above limitation and are permitted if served 

in 1 oz portions 

 0g trans fat 

 ≤ 35% of total calories from sugar 
o Non-fat or low-fat yogurt with a maximum of 30g sugar per 8 ounces. 

 ≤ 200 mg sodium  
o A la carte entrees like cheese sandwiches, vegetable with sauce, and soups must be less 

than 480 mg sodium if they contain one or more of the following:   
 ≥2g fiber 
 ≥5g protein 
 ≥10% DV of Vitamin A, C, E, folate, calcium, magnesium, potassium, or iron 
  ≥½ serving (¼ cup) of fruit or vegetables. 

o If products are dairy, they must be non-fat or low fat dairy. 

 Bread and other whole-grain based products shall have a whole grain (such as whole 
wheat) listed as the first ingredient or contain grains that are at least 51% whole 
grains. 

 Meet 1 of the following calorie requirements: 
o ≤100 calories 
o Vegetables with sauce and soups can have 150 calories if they contain two or more of 

the following:  ≥2g fiber; or ≥5g protein; or ≥10% DV of Vitamin A, C, E, folate, calcium, 
magnesium, potassium, or iron; or ≥½ serving (¼ cup) of fruit or vegetables. 

o Other foods can have calorie limits per below if they contain one or more of the following:   
 ≥ 2g fiber 
 ≥ 5g protein 
 ≥ 10% DV of Vitamin A, C, E, folate, calcium, magnesium, potassium, or iron 
  ≥ ½ serving (1/4 cup) of fruit or vegetables: 

 < 150 calories for elementary schools 

 <  180 calories for middle and  

 < 200 calories for high schools 

  
2. No more than trace amounts of caffeine are allowed in foods. 
3. Foods must contain no artificial sweeteners. 
4. Foods must have limited added sweeteners as much as possible. 
5. Fruits shall have no added sweeteners and have 0g total fat.  Since fresh fruits and vegetables 

vary in size and calories naturally, they have no calorie limit. 
6. Fruits packaged in their own juices or dried will not exceed the following calorie limits: 150 

calories for elementary schools, 180 calories for middle schools and 200 calories for high 
schools. 

7. Dried fruit and nut combination products (commonly known as trail mix) can be included within 
these guidelines if they meet the following standards: 

a. The items found in the combination product include only unsweetened dried fruit, nuts 
and/or seeds. 

b. The product contains no added sweeteners. 
c. The combination product is exempt from the ≤ 35% of total calories from fat requirement, 

but must meet all requirements around calories, saturated fat, trans fat, sodium, sugar, 
and positive nutrients 

8. Any one egg or equal amount of egg equivalent is allowable, if it contains no added fat.  
9. Any reduced-fat or part-skim cheese ≤1 oz. 

 
TIME OF DAY 
 
The Guidelines apply to all food and beverages (outside the USDA School Meals and After School Snack 
Program) provided to students on school grounds during the regular and extended school day when 
events are primarily under the control of the school or third parties on behalf of the school. 
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The extended school day is the time before or after the official school day that includes activities such 
as clubs, yearbook, band and choir practice, student government, drama, sports practices, intramural 
sports, and childcare/latchkey programs.  These Guidelines shall also apply to food and beverages 
supplied by schools during official transportation to and from school and sponsored activities, including 
but not limited to field trips and interscholastic sporting events where the school is the visiting team 
except as specified herein. 
 
Vending machines, including those controlled by other entities in BPS buildings and grounds, shall 
comply with these Guidelines at all times. 
 
FUNDRAISERS, FOOD REWARDS AND MEETINGS 
 
The building administrator or his/her designee is responsible for approving all fund raisers. Principals and 

staff will promote a school environment supportive of healthy eating. Adults are encouraged to model 

healthy eating by serving nutritious food and beverages at school meetings and events, and by refraining 

from providing candy and snacks of minimal nutritional value as rewards for students and instead 

integrating practices of non-food rewards.  

Food and beverage cannot be used as a reward means of discipline. 

If schools participate in fundraising involving food and beverages, the fundraiser should support a healthy 
school environment and be free from solicitation of foods that do not meet the specifications of the Dietary 
Guidelines for Americans.   Fundraisers should not include the sale of candy, beverages, and snacks of 
minimal nutritional value 
 
Automatic timers will be used to limit access to competitive foods and beverages during the school day. 
 
Schools should develop communication and tools to provide to PTA/ other groups who are conducting 

fundraising, celebrations, meetings and rewards for the school so that non-food activities are used.  

 
SUPPORT FOR IMPLEMENTATION 
  
This is a citywide initiative, with the Boston Public Schools taking the lead to implement healthy snack 
and beverage guidelines. The Mayor’s Office, the Boston Public Health Commission (BPHC), the Boston 
Centers for Youth and Families (BCYF) are all in full support of these policies.  
 
To assist with this transition, Food and Nutrition Services will continue meeting with vendors and 
manufacturers to discuss product specifications that meet these guidelines. Language referencing new 
policies is included in the Request for Bids for beverages, dairy and ice cream, and snack food products. 
Vendors who are awarded single-year or multiple-year contracts must comply with the stated guidelines 
 
With assistance from the School Wellness Council, students, teachers, parents and administrators will be 
informed and educated about the new guidelines. Technical support will be provided to help schools and 
agency partners adjust to the revised standards, including providing resources on healthful forms of 
fundraising and meeting guidelines. The Commonwealth of Massachusetts passed a School Nutrition Bill 
(H4459, S2322). The BPS implementation guideline have been revised to include state nutritional 
standards.   
 
MONITORING AND COMPLIANCE 
 
Schools will be monitored by: 

 Schools will include a goal for implementing this policy in the Wellness Action Plan of their Whole 
School Improvement Plan  
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 All schools will annually complete the Alliance for a Healthier Generation Healthy School Program 
Inventory that includes questions on competitive foods and beverages. 

 All schools will annually complete the Alliance for a Healthier Generation Healthy Schools 
inventories specific to competitive foods and beverages 

 
The Principal and relevant academic Superintendent will be notified if a school is found to not be 
compliant. 
 
School administration, families, students, and wellness council will be provided information about the 
policy to engage and support monitoring, enforcement, and compliance. 
 
DEFINITIONS 
 
Food of Minimal Nutritional Value: Food that provides less than five percent of the Reference Daily 
Intakes (RDI) for each of eight specified nutrients per serving.  
 
A La Carte Foods: Sold typically in the cafeteria by the school food service department. They are 
separately and individually priced and are not usually part of the NSLP.  
 
Competitive Foods: Competitive foods or beverages means all foods or beverages sold or provided in 
public schools, other than non-sweetened carbonated water and those items sold or provided as part of 
federal nutrition programs such as the School Breakfast Program, School Lunch Program, and the Child 
and Adult Care  including those offered in: School cafeterias; school stores; school snack bars; 
concession stands, booster sales, vending machines; fundraising activities; school-sponsored or school-
related events; food trucks, and any other location in public schools.   
 
 
For more information about this circular, contact: 

 

Name: Michael Peck, Director 

Department: Food and Nutrition Services 

Mailing Address: 370 Columbia Road, Dorchester, MA  02125 

Phone: 617-635-9143 

Fax: 617-635-9304 

E-mail: mpeck@boston.k12.ma.us  

 
 

 

 

John P. McDonough, Interim Superintendent 

 

 

mailto:mpeck@boston.k12.ma.us
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Appendix B: Smart Choices! District Guidelines for Healthy Snacks & Drinks    

Smart Choices! 

District Guidelines for Healthy Snacks and Drinks  

You deserve healthy choices at school! The Boston Public School District is 

joining your school in an effort to provide guidelines for healthful snacks 

and drinks during school and school-sponsored events. These events 

include: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Cafeteria “a la carte” items 

 Class parties 

 Fundraisers 

 Meetings 

 Rewards  
 Vending machines 

 Extracurricular activities 

 After school programs 

 Sports practices and games 

 Official school transportation 

 School Stores 

 Events on school grounds 

Foods: 

Favor fruits and veggies 

 Offer fruits and vegetables wherever other snacks 
are offered. 
 

Gobble whole grains 

 Serve snacks where the first ingredient is “whole 
grain.” 
 

Devour low-fat and non-fat dairy 

 Choose only low-fat and fat-free dairy products. 

 Offer low-fat cheese as a 1-ounce serving. 

 Limit sugar in yogurt to 15 grams  
per 4-ounces. 

Enjoy other healthful snacks 

 Pick snacks that offer smaller portions; aim for 
each snack to be 100 calories. 

 Serve nuts and dried fruit in 1-ounce portions. 

 Limit fat to less than 35% calories from total fat, 
10% or less from saturated fat. 

 Serve snacks with less than 200 mg sodium. 

 Provide snacks with less than 35% calories from 
sugar.  

Beverages: 

Wash Down Water 

 Choose plain water! 

 Flavor your water with a squeeze of fresh fruit. 

 Stir in ice cubes. Cold water is refreshing.  
  

Get Milk 

 Drink 8 ounces of low fat (1%) or fat-free milk. 

 If you serve flavored milk, limit sugar to 22 grams per 
8 ounces. 

 Choose snacks and drinks with trace amounts of 
caffeine or less. 

  

Sip 100% Juice 

 Supply 4 ounce portions or less of 100% juice for 
students in grades preK-8 

 Serve 8 ounces of 100% juice or less for students in 
grades 9-12 

 Choose beverages that do not have added sweeteners 
or flavorings. 

 Add bubbles. Seltzer water can be a fizzy, 
calorie-free addition to 100% juice. 

 

 Note: Reference in this toolkit to any specific commercial products, processes, or services, or the use of any trade, firm or 

corporation name is for the information and convenience of the public, and does not constitute endorsement or 

recommendation by the Boston Public Schools. 
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Appendix C: District Examples for Smart Choices  
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Appendix D: Event Checklist   

 Set up a planning committee (i.e. Wellness Council)  
 

 Decide purpose/type of event  
 

 Decide best date and time for event 

 Create timeline to ensure committee has enough time to accomplish all the  
planning tasks  

 

  Create agenda of events  

 If your school is participating in the Healthy Families Program, please sent to 
Healthy Families Coordinator  

 

 Design, create, and distribute flier with event information 

 Consult sample flier (Appendix I) 
 

 Contact vendors to solicit services  

 Allow at least 2 weeks’ notice, especially for food vendors, out of courtesy and to 
ensure enough time for their planning or, in case they are not available, to find 
alternative vendors.  

 

 Provide ample marketing for the event so families are aware of when and where it  will 
be 

 Some schools do event countdowns to foster excitement in anticipation of the 
event 

 

 If your school is a Healthy Families site working with BPS’ Health and Wellness 
Department, keep the Healthy Families coordinator updated on event progress so s/he 
can provide extra support wherever needed 

 

Additional considerations  

 Materials  

 Consider before and after set up, materials needed—such as registration table, 
MC equipment, and materials needed for vendors—and custodial support that 
may be requested for clean up  and any volunteer help needed. 
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 Transportation: 

 This may be an issue for some families; consider ways to provide transportation, 
such as carpool or busing, for these families. 

 Food: 

 Student and family allergies—make sure to display what ingredients are in the 
food to avoid allergy run-ins. 

 Photos:  

 For any pictures that are taken, media release forms need to be submitted (See 
Appendix H).  

 Evaluation:  

 Provide time for families to fill out event survey either at registration or after the 
event. 

 Record what went well and what could improve for your next event.  

 Many schools use raffles as an incentive for more family participation. 

 Report the number of participants – families and individuals (See Appendix L).  
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Appendix E: Event Planning Template 

 

 

 

 

 

 

 

 

 

 

 

Event Planning Action Steps Assigned to Date to be completed 

Set up planning 
committee 

1. 
2.  
3.  

  

Event theme 1. 
2. 
3. 

  

Agenda of activities  1. 
2.  
3.  

  

Create & distribute 
flyers 

1. 
2. 
3. 

  

Contact vendors 
(activities, educational, 
food) 

1. 
2. 
3. 

  

Materials (set up, raffle 
items,) 

1. 
2. 
3. 

  

Evaluation 1. 
2. 
3. 
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Appendix F: Sample Outreach Letter 

 

Date: _________________  

Subject: ______________ (specific name of event)  

 

Dear: ____________ (representative of organization) 

On (Date) the (name of your school) will be having a healthy family fun event. The event will 
start at (time) and end at (time).  

This event will be held in the (provide your event’s location). The target age-group for this event 
is (provide your target audience) and we are inviting the community to participate. The purpose 
of the event includes (list your event’s objectives):  

• To increase awareness students’ awareness of health topics, resources, and behaviors.  

• To motivate students to make positive health behavior changes. 

 

We’d love to have your organization come and showcase your services at this event. During the 
event you’ll be able to provide educational information and/or health awareness activities.  

If you’re interested in participating, please let me know by (include date). For more information, 
please contact me at __________________________ (email address & phone number).  

 

Sincerely,  

Your Name  
School/Committee with which you are affiliated 
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Appendix G: List of Vendors  

*Signifies independent facilitator recruitment with potential use of school staff, including nurses, PE teachers, Food & 
Nutrition Service, and Playworks and City Year staff if available 

***When contacting vendors, you can say that you got their information from the BPS Health & Wellness Department 
as a vendor we have worked with in the past.  Typically, these vendors have been compensated for their work with 
us at an average rate of $40/hour. 

***Many of these activities require vigorous physical activity; subsequently, guests should be informed what type of 
clothing to wear at the event depending on the activities featured  

***Please be aware of district policy to CORI/SORI community partners who have not previously worked within the 
district. CORI/SORIs are must be completed annually.  

 

Vendor List for Healthy Family Fun Events 

Activity/Vendor Description Community Partner 

Aerobics 
combines rhythmic aerobic 
exercise with stretching 
and strength training 

contact BPS Health and Wellness Department, for vendor 
assistance  
 fsammy@bostonpublic.schools.org 617-635-6643 Ex: 41253 
alowewilson@bostonpublicschools.org 617-635-6643 Ex:57926 

Anti-Bullying 
lessons on the realities of 
bullying 

contact BPS Health and Wellness Department, for vendor 
assistance  
 fsammy@bostonpublic.schools.org 617-635-6643 Ex: 41253 
alowewilson@bostonpublicschools.org 617-635-6643 Ex:57926 

Asthma health information 

Boston Urban Asthma Coalition 
Mary White 
671-279-2240 
mwhite@hria.org  

Biking 
ride bikes around campus 
while learning about bike 
safety 

Boston Bikes Program  
Jenny Duquette  
617-918-4253 
jenny.duquette@boston.gov   

Capoeira  
Brazilian martial art that 
combines elements of 
dance and music 

Sinha' Capoeira 
857-417-9394 
http://sinhacapoeira.com/contact-us/  

Concussion Goggles 
simulates the effects of 
having a concussion 

contact BPS Health and Wellness Department, for vendor 
assistance  
 fsammy@bostonpublic.schools.org 617-635-6643 Ex: 41253 
alowewilson@bostonpublicschools.org 617-635-6643 Ex:57926 

Cooking Class 
teach students and 
families easy and 
affordable recipes 

Cooking Matters 
Jessica Caouette  
 jcaouette@strength.org  

Good Life Kitchen 
Chef Bernard  
781-659-2665 
social@goodlifekitchen.com  

mailto:fsammy@bostonpublic.schools.org
mailto:alowewilson@bostonpublicschools.org
mailto:fsammy@bostonpublic.schools.org
mailto:alowewilson@bostonpublicschools.org
mailto:jenny.duquette@boston.gov
mailto:fsammy@bostonpublic.schools.org
mailto:alowewilson@bostonpublicschools.org
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CPR Demonstration 
demonstrations provided 
by an individual certified in 
CPR 

Emergency Preparedness 
Richard Deraney 
617-635-7854 
rderaney@bostonpublicschools.org  

American Heart Association 508-620-1700 

Dance/Sport/Fitness 
videogames 

such as Wii Dance *requires game system and facilitator  

DO it Yourself  

activities require 
independent facilitator 
recruitment with potential 
use of school staff, 
including nurses, PE 
teachers, cafeteria staff, 
and Playworks and City 
Year staff if available 

Behind the scenes of the cafeteria: 

Know where food comes from and how it is prepared at school 
(requires access to cafeteria and facilitator)  

Blood Pressure Stand/Vitals:  

Nurses helping students understand what  happens in a doctor 
check-up, interpreting information  
(requires equipment and nurse expertise – talk to your school 
nurse and/or contact BPS Health Services) 

Charades:  

Acting out rigorous clues 
(requires acting clues and facilitator) 

Family Relay Race:  

Obstacle course involving parent-child teams or adults versus 
students 
(requires race equipment and facilitator)  

Intramural Sports:  

Including basketball, soccer, volleyball 
(requires sport equipment and facilitator) 

Nurses:  

Demonstrations of nurse expertise  
(requires school nurses)  

PE Share:  

Students share with their parents the activities/sports they are 
doing in PE 
(PE equipment and facilitator)  

Weight Room:  

Learn how to build muscle with a trained professional  
(requires weights and facilitator)  

Diabetes health information 

Wellness Workdays 
Debra Wein 
781-741-5483 
debra@wellnessworkdays.com  

Double Dutch  

 
 
a rope skipping exercise 
played when two ropes 
are turned in eggbeater 
fashion ( while the ropes 
are turned, a third person 
jumps within) 

http://www.beantownjumpers.com/ 

http://www.redauerbach.org/double-dutch.html 

mailto:rderaney@bostonpublicschools.org
http://www.beantownjumpers.com/
http://www.redauerbach.org/double-dutch.html


 
 

    28 

 

Drunk Goggles 
drug and alcohol abuse 
prevention through a 
simulation 

contact BPS Health and Wellness Department, for vendor 
assistance  
 fsammy@bostonpublic.schools.org 617-635-6643 Ex: 41253 
alowewilson@bostonpublicschools.org 617-635-6643 Ex:57926 

Food Services catering for family events 

Suggest a restaurant that best appeals to your school's 
population and Health and Wellness will create a menu of 
healthy options from that restaurant from which you can order!  

Merengue Restaurant  
Nivia  
617-293-5361 or 617-445-5403 
nivia@merenguerestaurant.com 

Haley House 
Mike  
617-318-6008 
catering@haleyhouse.org  

City Fresh 
Craig Penson  
617.606.7123, Ext 202  
cpenson@cityfresh.com  

Boloco 
1-855-265-6246 
 catering@boloco.com  

Fiskies Café 
Karim  
 617 282-8288  
Karim@FiskiesCafe.com 

Whole Foods 
Sarah Engel 
617-738-8187 
sara.engel@wholefoods.com  

Gardening Tips 

information and 
demonstrations on 
gardening basics and 
technique 

Learning through Urban Gardening 
Karen Chaffee  
671-542-7996 
karen@hostonnatural.org  

Hip Hop Dance 

street dance styles 
primarily performed to hip-
hop music, includes a 
wide range of styles 
primarily breaking, locking, 
and popping 

Dance Complex, Hip Hop 
Carl Alleyne 
617-905-0512 
carl@thecaabgroup.com  

Hospital Services 

talk to hospitals to learn 
the about the health and 
wellness demonstrations 
they provide 

Boston Children's Hospital 
http://childrenshospital.org/email.cfm?s=1394&c=7&u=webteam 
617-355-6000 
 
 

mailto:fsammy@bostonpublic.schools.org
mailto:alowewilson@bostonpublicschools.org
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Health Insurance  

Mayor's Health Line - 
provide families with 
information and assistance 
for enrolling in health care 
(flyers and factsheets) 

Yoal Peguero 
Program Coordinator 
Mayor's Health Line 
Boston Public Health Commission 
617-534-2386   YPeguero@bphc.org  

Intramural Sports  
including basketball, 
soccer, volleyball 

*requires sport equipment and facilitator 

Kick Boxing elementary introduction 

contact BPS Health and Wellness Department, for vendor 
assistance  
 fsammy@bostonpublic.schools.org 617-635-6643 Ex: 41253 
alowewilson@bostonpublicschools.org 617-635-6643 Ex:57926 

Latin Dancing 

choreographed group 
dancing, including cha-
cha, salsa, tango, 
merengue, etc. 

Star Dance Company (Latin) 
Peter 
617-202-9200 
info@stardanceschool.com  

Dance Complex (Salsa)  
Johnny 
617-312-6464 

Line Dancing 

choreographed dance with 
a repeated sequence of 
steps in which a group of 
people dance in one or 
more lines or rows and 
executing the steps at the 
same time 

Hip hop line dancing 
Lisa West 
617-319-5566 
lwest@partners.org  

Music/DJs 
provide musical 
entertainment at events 

Jam'n 94.5  
781-663-2500 
Promotions@JAMN945.com  

Nutrition 
Demonstrations 

describe easy and healthy 
recipes, buying ingredients 
from local markets with 
price descriptions 

Nutritionist 
Kelsea Gusk  
kelsea.gusk@gmail.com 

Farm to School Coordinator  
Kim Szeto  
617-635-9156 
kszeto@bostonpublicschools.org 

Nichole Bukowski  
617-939-5737 
nichole.bukowski@gmail.com  

Erin Rossi  
978-290-9803 
erinlrossi@gmail.com  

Obesity health information 

Wellness Workdays 
Debra Wein 
781-741-5483 
 debra@wellnessworkdays.com  

Raffle 
a good incentive to entice 
family involvement 

 Stop and Shop gift cards 

 Whole food gift cards 

 Trial memberships to gyms 

 Physical activity baskets (jump ropes, frisbees, balls, 
pedometers, yoga mats, yoga cards) 

mailto:fsammy@bostonpublic.schools.org
mailto:alowewilson@bostonpublicschools.org
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 Healthy eating baskets (whole wheat pasta, reduced 
sodium sauce, fruits, and veggies) 

Self-Defense 
karate, kung fu, martial 
arts demonstrations 

Girls' LEAP 
Deborah Weaver 
617-787-2112 
deborah@girlsleap.org  

Marvin (Tae Kwon Do)   
617-640-4227 
Marvin_bephit@comcast.net  

Sexual Health 

workshops that teach 
about 'sexual literacy,' the 
ability of every individual 
to access, understand and 
use information to promote 
and maintain their sexual 
health; information on 
STDs and safe sex 
practices, and tools for 
engaging families in 
talking about the 
importance of sexual 
health with their children  

contact BPS Health and Wellness Department, for vendor 
assistance sspressert@bostonpublicschools.org 617-635-6643 
x41258 

ABCD community health centers; 
Irvienne Goldson 
617-348-6263 
irvienne.goldson@bostonabcd.org   

Sleep Techniques  

interactive workshop to 
explore different ways to 
create a better sleep 
environment  

contact BPS Health and Wellness Department, for vendor 
assistance sspressert@bostonpublicschools.org 617-635-6643 
x41258 

Smoothie 
Demonstration 

learn how to make quick 
and healthy smoothies 

Emack & Bolios  
(617) 651-1975 
http://www.emackandbolios.com/contact/  

Dale Feeney  
Cafeteria Manager  
dfeeney@bostonpublicschools.org  

Sports 
for equipment and 
instruction 

Metro Lacrosse 
Eileen Barrer 
617-288-9898 
ebarrer@metrolacross.com  

Scores Soccer 
Mia Tsui 
617-472-6737 
 jtsui@americascores.org  

Sportsmen's Tennis Club 
Anne Greenbaum 
617-429-4679 
annetruro@comcast.net  

STEP Dance 

a form of percussive 
dance in which the 
participant's entire body is 
used as an instrument to 
produce complex rhythms 
and sounds through a 
mixture of footsteps, 
spoken word, and hand 
claps 

contact BPS Health and Wellness Department, for vendor 
assistance  alowewilson@bostonpublicschools.org 617-635-
6643 Ex: 57926 

mailto:sspressert@bostonpublicschools.org
mailto:irvienne.goldson@bostonabcd.org
mailto:sspressert@bostonpublicschools.org
mailto:dfeeney@bostonpublicschools.org
mailto:alowewilson@bostonpublicschools.org
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Strategies for 
Healthy Shopping 

learn how to use grocery 
stores to find low-cost, 
local, and healthy ways to 
feed your family 

Joseph Smith Community Health Center  
(617) 208-1580                                                                                                                 
http://www.jmschc.org/contact-us/  

Learn how to shop healthy 
on a budget and sign up 
for free interactive grocery 
stores tours in your 
neighborhood  

Cooking Matters at the Store  
Renee Gliddon  
617-774-1324 
rgliddon@strength.org                  

Stress Coping 
Strategies 

health information 
contact BPS Health and Wellness Department, for vendor 
assistance  alowewilson@bostonpublicschools.org 617-635-
6643 Ex: 57926 

Swing Dancing 

choreographed partner 
dancing in the style of 
Lindy Hop, Charleston, 
Shag, Balboa, West Coast 
Swing, East Coast Swing, 
Hand Dancing, Jive, and 
Rock and Roll 

New School Swing 
Amanda Gruhl 
617-253-1053 
 angruhl@gmail.com  

Boston Swing Central 
Mike 
 info@bostonswingcentral.org 

Yoga 

for musculo–skeletal and 
mental health 
improvements using 
stretching, meditation, and 
strength training 

Emily Lapolice 
617-410-8581 
emily.lapolice@gmail.com  

Core Yoga  
Debbie Cohen  
617-470-4313 
drc@coreyoga.com  

Nichole Bukowski  
617-939-5737 
nichole.bukowski@gmail.com  

Erin Rossi  
978-290-9803 
erinlrossi@gmail.com  

Zumba 

dance and aerobics 
including hip-hop, soca, 
samba, salsa, merengue, 
mambo, martial arts (visit 
zumba.com for more 
options!) 

April Nugent  
april2367@gmail.com 

Tracey Dultz (PE teacher)  
tdultz@bostonpublicschools.org  

Tammy Wong  
508-740-23 
tammywong1017@gmail.com  

Kristen M Scott  
kscott2@bostonpublicschools.org 

http://www.jmschc.org/contact-us/
mailto:rgliddon@strength.org
mailto:alowewilson@bostonpublicschools.org
mailto:emily.lapolice@gmail.com
mailto:tdultz@bostonpublicschools.org
mailto:kscott2@bostonpublicschools.org
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Laura Hamilton  
LHamilton@firstmarblehead.com  

Marcia Nguyen  
nguyen.marcia@gmail.com 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

    33 

 

Appendix H: BPS Media Appearance 

 

Media Appearances  

 I give permission for Boston Public Schools to record, film, photograph, interview and/or publicly 

exhibit, distribute, or publish in print and in electronic media my son/daughter’s name, 

appearance, spoken words and works during the 2014-2015 school year, whether undertaken by 

school staff, students, or anyone outside the school, including the media. I agree that Boston 

Public Schools may use, or allow others to use, those works without limitation or compensation. I 

release my child’s school and Boston Public Schools staff from any claims arising out of my 

child’s appearance or participation in these works. 

 I DO NOT give permission for my son/daughter’s name, appearance, spoken words and works to 

appear in the media as described above. 

Signature _________________________________________ Date_____________________________ 

 

 

Aparición en los Medios de Comunicación 

 Doy permiso a las Escuelas Públicas de Boston para que grabe, filme, tome fotografías, 

entreviste y/o haga público, distribuya o publique en prensa o electrónicamente, el nombre, 

apariencia y voz de mi hijo/a, durante el año escolar 2014-2015, ya sea hecho por el personal 

escolar, estudiantes o cualquier otra persona fuera de la escuela, incluyendo los medios de 

comunicación. Estoy de acuerdo en que las Escuelas Públicas de Boston puedan utilizar o 

permitirles a otros que utilicen estos trabajos sin límite o compensación. Libero a la escuela de 

mi hijo/a y al personal de las Escuelas Públicas de Boston de cualquier reclamo que pueda surgir 

a raíz de que mi hijo o hija aparezca o participe en estos trabajos. 

 NO DOY permiso para que el nombre de mi hijo/a, apariencia, voz y trabajos aparezcan en los 

medios, como está descrito arriba. 

Firma ___________________________________________________ Fecha __________________ 

 

 

 

 

 

 

 

Parent OR Student (age 18 or older) 

 

 

Padre O Estudiante (18 años o mayor) 
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Appendix I: Event Flyer Template & Sample Flyer 

 

Name of the Event 
 Day and Date 
 Time – start to end 
 Location – school address and where in school event will 

be 
 Any other additional information (transportation, 

childcare, guest speakers, etc.) 
 

***This is the type of information that should be included on any flier.  Graphics and pictures are helpful to 

make the flier dynamic and appealing, and examples are offered below.  Please note that if your school is 

receiving Healthy Family Program funding, the Kohl’s and Children’s Hospital logos must be included, 

either on the top of the page or the bottom, as shown here.  A complete sample flier is provided on the 

back of this page.   

 

 

 

 

 

 

 

Activities!! 
Prizes/Raffles/ 

Other Incentives!! 
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  We WILL attend.     # in party     Need Babysitting? 

  We will NOT attend. 

Student Name:          
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Appendix J: Event Agenda Template & Sample Agenda 

Agenda 
Family Fun Night Sequence of Events 

Date 

 

Start time: first activity 

 

Next time frame: second activity 

 

Next time frame: third activity 

 

Next time frame: fourth activity 

 

ETC. 

 

End time: concluding activity 

 

**Activities can be regimented with specific times given to each activity, or activities can be 

happening at the same time as guests walk around and choose what they want to 

participate in 
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EGLA Family Fun Night Agenda  

March 26, 2014 

 

5:00 – 5:20: family sign in/registration/goody bag hand-out 

 

5:20 – 5:50: All physical activities will be offered during this 

time, and students and families can choose which ones they’d 

like to participate in…Zumba, yoga, fitness boot camp. 

 

5:50: Smoothies, healthy dinner, trainers available to chat 

 

Ongoing: photo booth sponsored by Forever Healthy Forever 

Young, information available on sleep, free clothing 

 

6:30: Raffle prizes and surveys 
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Appendix K:  Volunteer Task List Template & Sample Volunteer Task List  

 

Volunteer Tasks 

Set up Team  

Time frame (i.e., 4-5 pm): List time frame of tasks  

Role:  

 Provide instructions for completing tasks  

Number of volunteers needed ___ 

Volunteer names:  

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 

Greeters 

Time frame: List time frame of tasks  

Role:  

 Provide instructions for completing tasks  

Number of volunteers needed ___ 

Volunteer names:  

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 

Registration Table 

Time frame: List time frame of tasks  

Role:  

 Provide instructions for completing tasks  
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Number of volunteers needed ___ 

Volunteer names:  

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 

Assist with Activities/Games  

Time frame: List time frame of tasks  

Role:  

 Provide instructions for completing tasks  

Number of volunteers needed ___ 

Volunteer names:  

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 

Evaluation Distribution & Collection 

Time frame: List time frame of tasks  

Role:  

 Provide instructions for completing tasks  

Number of volunteers needed ___ 

Volunteer names:  

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 _________________ 
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Clean Up:  

Time frame: List time frame of tasks  

Role:  

 Provide instructions for completing tasks  

Number of volunteers needed ___ 

Volunteer names:  

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 _________________ 

 _________________ 
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Volunteer Tasks – Edison Healthy Family Fun Night 

Tour of Edison School – All volunteers 

Time: 4:30-4:50 

 Join us as we tour the Edison school building and enjoy the features of this 
unique school. 

 

Greeters - 3-5 volunteers 

Time: 4:50-5:00  

 Welcome guests 

 Help guests find their way to the registration table  
 

Registration Table - 2-4 volunteers 

Time: 4:50-5:15  

 Help families check in at the registration table. Make sure they record their name 
and number of children and adults they brought with them 

 Give them their family night “goodie bags” 
 

Assist with Games - 5-10 volunteers  

Time: 5:00-5:45  

 Direct guests to various activities 
o Zumba-in the Theater Room 
o Recess Games-in the Gym 
o FitnessGram Activities- Gym 

 Participate in activities! 
 

Distribute Activity and Resource Sheets - 5-10 volunteers 

Time: 5:45  

 Direct Guests to Cafeteria 

 Pass around activity sheets, crayons, and family resource guides 
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Assist with Games - 5-10 volunteers  

Time: 6:00-7:00 

 Direct guests to various activities 
o Healthy Snacks-cafeteria 
o Yoga-in the Theater Room 
o Recess Games-in the Gym 
o FitnessGram Activities- Gym 

 Participate in activities! 
 

Clean Up- 5-10 volunteers 

Time: 7:00-7:15 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

    43 
 

 

Appendix L: Sign-in Sheet Template  

Healthy Family Fun Event Sign-In  

[List School Name, Specific Name of Event, & Date] 

 

Name  
# of adults with you tonight 

(include yourself) 
# children with you 

tonight 
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1  2  3  4  5 

1  2  3  4  5 

1   2   3  

 

Appendix M: Sample Participant Survey  

Healthy Family Fun Survey 

School Event Name & Date 

1. On a scale from 1 (not at all) to 5 (very much), how much did you enjoy this event? 
 

2. What did you like about the event? 
 

 

3. What improvements could have been made to make this event more interesting and fun? 
 

 

4. On a scale from 1 (not at all) to 5 (very much), how much did you learn at tonight’s event?  
 

 

5. On a scale from 1 (not likely) to 3 (very likely), how likely are you going to try at home the 
practices/activities you learned tonight?  
 

 

6. Please check which practices/activities you learned tonight that you will try at home?  

 Yoga 

 Zumba 

 Healthy cooking 

 Other _________
 

7. Based on your experience at this event, how likely are you to attend future events? 
 

a. Very Likely  
 

b. Somewhat Likely  
 

c. Not Likely  
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Appendix N: Sample Debrief Survey  

Healthy Family Fun Debrief Survey 

 
1. Please briefly describe or attach a copy of the agenda of the night’s events. 
 

 

 

2. Please list all vendors who attended the event. 
 

 

 

3. What went well at the family night event? 
 

 

 

4. What could improve? 
 

 

 

 

5. What would you like to see at the next family event? 
 

 

 

 

6. Additional Comments: 
 

 


