
HOW HEALTHY IS THAT SCHOOL LUNCH?? 
                    

																																																			  
 
The menus in the school district are prepared based on the most current Guidelines for Healthy 
Americans.  All items are low fat, low sodium, and whole grain.   
 
On any day a lunch provides: 

 One-third of the Recommended Daily Allowance for vitamins and minerals 
 Less than 30% of the calories from fat 
 Less than 10% saturated fat 
 No artificial trans-fat  
 Specific caloric and sodium range for each age group 

 
What about the Pizza??? 
Pizza Hut's headquarter has a Registered Dietitian on staff that worked directly with LVUSD’s 
Child Nutrition Director, Waleska Cannon,  to develop a recipe that is low fat, low sodium and 
whole grain.  This is a great opportunity for students to eat the healthiest pizzas made by Pizza 
Hut. 
 
Veggies?? 
The menus are prepared to expose students to a variety of vegetables, keeping in mind that not 
all vegetables provide the same nutritional content. Potatoes fall under the category of a starchy 
vegetable when consumed once a week are a great source of vitamins c and b, as well as 
potassium.  The vegetables on the menu follow the following cycle: 

 Mondays - Starchy 
 Tuesdays- Red 
 Wednesdays-Beans 
 Thursdays-Dark Green 
 Fridays- other 

 
Snacks?? 
The snacks available for elementary schools are carefully selected.  The goal is for students to 
learn about healthy snack choices.   

 Kettle Corn- low in sugar, fat, sodium, and a grain.   
 Brownies - low fat, low sugar, whole grain (made with oats) 
 Cookies- low fat, low sugar, whole grain, sweetened with juice 
 Ice Cream - 4 oz cup of 100% frozen juice 
 Switch – 100% juice and natural carbonation 

 
More Questions?? 
As a Registered Dietitian and a mother, Waleska enjoys partnering with parents that are true 
advocates for the food served in schools.  Please feel free to contact her if you have any 
questions at 818-225-1828.   
	


