
Vienna E lementa ry  Schoo l  PTA 
 

Reso lu t ion  To  Improve  Schoo l  Food  a t  Fa i r f ax  County  
Pub l i c  Schoo ls 

 

WHEREAS,  the  hea l th,  nu t r i t i on ,  and  educa t ion  o f  our  ch i l dren  i s  o f  
h ighes t  concern  to  the  c i t i zens  o f  Fa i r fax  County ;  and 

WHEREAS,  p rov id ing  more  nu t r i t i ous  foods  to  ch i ld ren  has  rece ived  
na t iona l  a t ten t ion  f rom F i rs t  Lady  Miche l le  Obama 's  Le t ' s  Move  Campa ign ;  
and 

WHEREAS,  schoo l  food  today  i s  made up  o f  h igh ly  p rocessed p roduc ts  tha t  
are  dyed ,  a r t i f i c ia l l y  f l avored ,  p reserved ,  and  f lavor  enhanced ,  us ing  
pe t ro leum based  chemica ls  found  in  p las t i cs  and  pes t i c ides ;  and 

WHEREAS,  bo t t led  wate r  cos ts  a  do l la r ,  and  cups  o f  wa te r  are  no t  
ava i lab le ;  

WHEREAS,  these  a r t i f i c ia l  add i t i ves  can  nega t i ve ly  impac t  ch i ldhood  
behav io r  and  learn i ng,  inc lud ing  the  f o l low ing  i ssues :  obes i t y ,  
d iabe tes ,  hyperac t i v i t y ,  deve lopmenta l  de lays ,  ab i l i t y  to  f ocus ,  as thma,  
depress ion ,  mood/ i r r i tab i l i t y ,  v io len t  behav io r ;  and 

WHEREAS,  serv ing  rea l  food  can  impac t  our  ch i ld ren 's  success  by  a )  
i nc reas ing  academic per fo rmance ,  b )  lower ing  we igh t  and  r a tes  o f  
obes i t y ,  c )  improv i ng behav io r ,  and  d )  reduc ing  spec ia l  educa t ion  
needs /cos ts ;  and 

WHEREAS,  i t  d id  no t  cos t  Fa i r fax  County  any  add i t iona l  funds  when i t  
success fu l l y  e l im ina ted  a r t i f i c ia l  i ngred ien ts  and  harmful  add i t i ves  
f rom schoo l  food  in  the  1980 's ;  now,  t here fo re ,  be  i t  

RESOLVED,  Tha t  the  Vienna  E lementa ry  Schoo l  PTA encourages  Fa i r fax  
County  Pub l i c  School s  to  take  a  F IRST s tep  o f  improv ing  t he  overa l l  
hea l th  and  nu t r i t i o n  o f  foods  served  at  schoo ls ,  by  imp lement ing  the  
fo l low ing  in i t i a l  c hanges :  

 

 Inc rease  the  quant i t y  o f  f resh ,  natu ra l l y  g rown,  f r u i ts  and  
vege tab les  on  a  da i l y  bas is ,  e .g .  prov id ing  a  sa lad ba r   

 El im ina te  h igh ly  processed  food  and rep lace  w i th  rea l  food .  
 El im ina te  f lavor  enhancers  l i ke  MSG,  au to lyzed  yeast ,  

hydro lyzed  p ro te i n ,  e tc .   
 El im ina te  t rans  f a ts  (par t ia l l y  hydrogenated  o i l s )  or  fu l l y  

hydrogenated  o i l s   
 El im ina te  a r t i f i c i a l  add i t i ves ,  dyes ,  p reserva t i ves  
 El im ina te  h igh  f r uc tose  corn  sy rup and  l im i t  o ther  added 

sugars   
 Prov ide  cups  o f  wate r  o r  bo t t l ed  wate r  in  the  lunch room a t  a  

f ree  o r  economical  p r i ce 
 Prov ide  o rgan ic  mi l k  as  an  op t ion 

 


