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More students eating healthier lunches at school
More than 65,000 students in 41 school districts are eating healthier meals at school thanks to the Nutrition Integrity Project's success in replacing deep fryers with combination oven steamers.   

Beginning in 2006, through funding from The Bower Foundation, the Office of Healthy Schools (OHS) launched the project as a pilot program. The goal was to replace unhealthy deep fryers with the oven steamers, which substantially reduce the number of calories and fat consumed by students.  

During the first two years, OHS selected 34 school sites in 27 districts in which to install 54 combination oven steamers.  More than 28,000 students benefitted from the switch.  

"Improving the nutritional quality of school meals provides our boys and girls with opportunities to get fit and healthy, which also helps them stay successful in their academic efforts," State Superintendent of Education Dr. Hank Bounds said.   

With the success of the project, an additional 44 combination oven steamers were purchased using other funding sources such as: child nutrition funds, federal and local funds and local donations. Now at least 104 combination oven steamers are used across the state. 

At a recent conference in Washington, D.C., the Centers for Disease Control and Prevention's Division of Adolescent and School Health touted the Nutrition Integrity Project as a great strategy for improving the health of students in Mississippi. 

The American Recovery and Reinvestment Act of 2009 (ARRA) will provide an opportunity to expand this program to other schools across the state.  ARRA provides a one-time appropriation of $100 million for equipment assistance to school food authorities participating in the National School Lunch Program (NSLP).  

Mississippi received $1,720,968 to award competitive grants to purchase equipment to improve the infrastructure in the NSLP.  This amount will be awarded to SFAs for the purchase of equipment that lends itself to improving the quality of school foodservice meals that meet the dietary guidelines such as convection ovens, steamers, and combination oven steamers.  

OHS is currently accepting applications for the funds. Schools may receive up to a $38,000 award

"These funds will provide equipment that improves the nutritional quality of school meals served to students and staff in Mississippi schools and improve the work environment for the dedicated staff preparing the food" Director, Office of Healthy Schools, Shane McNeill said. 

For more information on this program or to find an application visit the OHS Web site at  www.healthyschoolsms.org.
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