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Objectives

= Learn about Preschools SHINE
elements and criteria

» |dentify resources and tools to
assist staff to meet the criteria
within the ten SHINE elements

= Understand the Preschools
SHINE Application process




Preschools SHINE Overview



Overview of Preschools SHINE

» California Department of Education (CDE)
obesity prevention program

= Improves wellness environments of centers
and homes

= Promotes health and well-being of
preschoolers

= Voluntary recognition program



Obesity Rates for Preschool Aged Children*
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https://www.cdc.gov/obesity/data/childhood.html

Obesity Rates and Aging
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Obesity Causes Physical and Mental Issues

» Increased risk for heart disease
» Sleep apnea

* Bone and joint problems

= Asthma

» Type 2 diabetes s
» Depression/mental health issues )

*Healthy diet and physical activity in childhood
IS associated with better mental health



Top Two Causes of Childhood Obesity

1. Unhealthy Diets
2. Physical Inactivity




Amount of Time Spent in Child Care Settings*

More than 60 percent
of children aged 3-6
years are in child care

*Source: ChildStats.gov at


https://www.childstats.gov/americaschildren/family3.asp

Preschools SHINE
Elements and Criteria



Elements and Criteria
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Activity 1

= Each team is provided with a Fact
Sheet for an element

= Teams review the Elements &
Criteria Document and Fact Sheet

* Report to the group:

1.
. What are the criteria?

2
3.
4. What is a solution?

Is the element required?

What is one challenge?




Element 1: Federal CNP Participation Rﬁ}

1. Isthe element required for SHINE certification?
= Yes
2. What are the criteria that a child care site must meet?
= Participate in a federal CNP
= Comply with federal and state requirements
3. What is one challenge to implementing the criteria?
= The site does not participate in a federal CNP
4. What is a possible solution to the challenge?
= The site could contact the CDE at 800-952-5609 to participate



Activity 1

1.

Is the element required for
SHINE certification?

. What are the criteria that a

child care site must meet?

. What is one challenge to

Implementing the criteria?

What is a possible solution
to the challenge?




Element 2: Meal Quality

Healthy Beverages

= Limit juice to two 4 0z servings per week
= Ensure water is accessible

Fruits and Vegetables

=  One of the two required snack
components is a vegetable or fruit

* Provide Y2 cup per week of each vegetable
subgroup




Element 2: Meal Quality

Whole Grain-Rich Products

=  Serve twice dally (full-day) and once daily (half-day)

=  Limit noncreditable grain-based desserts to twice per month
Protein Foods

=  Serve only lean meats, nuts, and legumes

=  Provide Y2 cup per week of legumes

=  Limit processed meats to once/week

Oils/Other

= Limit prefried foods to twice per month

=  Follow food safety principles



Element 3: Mealtime Environment

= Serve meals or snacks
family-style

= Participate in mealtimes
= Allow adequate time

» Follow Ellyn Satter’s Division
of Responsibility in Feeding




Element 4: Nutrition Education @SPWE&P

* Provide nutrition education
experiences for children
regularly

» Display images of healthy
foods on posters

» Provide storybooks and
other materials conveying
healthy nutrition messages




Element 5: Edible Gardening

* Provide enriching garden
experiences for children

= Establish an edible indoor or
outdoor garden

 Include children in garden
activities




Element 6: Physical Activity

* Provide opportunities for
unstructured physical activity

» Offer opportunities for structured
physical activity

 Integrate physical development
Into school readiness activities

= Limit screen time to 30 minutes a
week




! G
Element 7: Professional Development gREQlBRED}

m&ﬁ&a__ S R

» Complete 15 hours of professional
development as a team

* Online courses
* In-person trainings

» Other CDE approved professional
development opportunities




Element 8: Wellness Policies

» Develop and implement written
wellness policies relating to:

* Meal quality

« Mealtime environment
 Nutrition or garden education
* Physical activity

* Professional development




Element 9: Partnerships

= Support from site partners,
families, and community for a
healthy eating and physical
activity environment




Element 10: Leadership Team WEQ p

= Establish a leadership team:
* Director
» Teachers
* Food service personnel
* Providers
e Sponsoring organization staff
* Parents
* QRIS partners




Preschools SHINE
Resources & Tools



California Department of Education Web Site

= Nutrition Services Division Preschools SHINE Web Page

= Links to program overview, resources, application

= Early Education and Support Division Publications Web Page

= California Preschool Learning Foundations & Framework, VVolumes 2
= Links to publications the provide guidance on implementing health,
nutrition, and physical activity into child care programs


http://www.cde.ca.gov/ls/nu/he/preschoolshine.asp
http://www.cde.ca.gov/sp/cd/re/cddpublications.asp

Preschools SHINE Self-Assessment

Preschools SHINE sies must exemplfy high-quality standards and practices

spport children's health, well-being,

assessment 1o wwaluate the satrition and physicad activity envirorment and
datermine s condition. The assessment results will identify strengths and ares
for improvemsent. it will also help guide the development of a plan of action

abfcrem Dvpartrwest of Lhacurhon, Wetriioe Servioes (hessen

Self-Assessment

and readiness to learm. Conduct the sif-

Cabbarme Prurctunabs SHENE

ELEMENT 1: CACFP PARTICIPATION

A. CACFP Participadon

Indic Yes No
ALY i che site & participant in the CACFP? O C
AL Dows the site operase as a fll-day program? C C
Al Does the site opersna as 3 haFday program? O C
ALA Does the ite serwe breakfast? O e
A5 Does the site serve lunch? C 3
ALG Does the shte serve dinner? O (
AL7 Does the site serve & monming saack? C C
ALE Doss rhe site serwe 2n aftermncan mack? C C
ALY Which meals/snacks ars cocked/prepared onaie? (8 (L (O (Ois
AL 10 Whick meakssnacks we prepared by svender (0B (L. On (s

ot & school datria®
Ny BrQreahtiar LrLanch DoDanr S*Sanch [ u

ELEMENT 2: MEAL QUALITY

A, Meal Plan

Indicators 1
ALY The center/homme folbowes the CACF? Meal Parten.
AZ 2 The center/home uses racipes thar folow the

cumens USDA Diecary Cuidebines for Americans.

such o4 uning far, segac. and sak in moderacan
and have CACHP crediting informasion.

8. Beverages

B21 The center/howe offers low-fat (1% ) or fardoce ~
Wb 10 Chiddron ages Two years and clder

B2.7 The canter/home offers no mere than one serving
of 100% juice per day

523 The center/home raaloox warer svaibable to children
threughout the day.

BLA The center/home does not serve sweetened -
beverages or supary dinks s as punch, sods, |
Sweet 1635, 0r Kook Aid™,

C

Sl Ansermreres @ 3 14 1€

Element 2: Meal Quality (coutimued)
C. Fruits and Vegetables

Indicators

€21 The cencer/home serves fresh or frozen fruic
and/or vegetables daily.

C2.2 The center/home offers a variety of fruies and
vegetables, including dark green and leafy
dark green vegerables, each week.

C2.3 The center/home offers a variety of fruits and
vegetables, such as red/purple/ornge fruits
and vegerables, each week.

£2.4 The center/home offers vegetables other than
white potatoes and corn.

C2.5 The cencer/home never serves fruit packed in
heavy or light syrup.

C2.6 The center’home serves one vegetable at lunch
and one at supper.

C27 The center/home prepares fresh fruits and veger
ables in ways that are easy for preschoolers to eat.

D. Whole Grains

D24 At least half of the grains served are
100% whole grains.

D2.2 The centerfhome serves whole-grain, enriched,
or fortified breakfast cereals with no more than
6 grams of sugar.

E. Protein Foods

E2Z1 The centerfhome serves lean meats, poulery, fish,
nuts, eggs, low-fatyogurt, and cheese.

E2.2 The centerhome includes servings of cooked
dry beans or peas weekly.

E2.3 The centerfhome limits servings of processed
e T e el e B Pt reiiwar e
lunch mears, pepperani, salami, turkey lunch
meat, Canadian bacon, and hot dogs to four
times a month orless.

California Preschools SHINE
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http://www.cde.ca.gov/ls/nu/he/preschoolshine.asp

Wellness Policy Templates

/, )-:<SITE NAME>> Wellness Policy

<=SITE NAME=> is committed to the optimal development of every child. The staff st <<SITE NAME>>
believe that for children to have the opportunity to schieve academic, developmentsl, and socisl success,
we need to creats 8 positive. ssfe, and heslth-prometing environment.

We commit to the following practices:

Meal Quality

<<SITE NAME=> participates in the Child and Adult Care Food Program {CACFP) and complies with
federal and state regulations.

For baverages, we anly serve low fat {1%) milk, no more than one 4-0z. sarving of 100% juice each day,
=nd ensure water is availzble to children throughout the day.

In order to ensure mealtimes are nutritious, <<SITE NAME=> serves 2 variety of fresh fruits and
vegetsbles daily, ensuring = variety of colorful produce is offerad in order to meet the children’s nutrient
needs. Dark gresn red g= fruits and and beans and peas (lentils) are
afferad at least ance sach week

<<SITE MAME>> ensures that =t least half of all grains served are whole grain-rich so children raceive
zood sources of fiber and B vitamins. In addition, only whole grain-rich cereals with less than 6 grams
sugar per 1-0z. serving are provided to children.

==SITE NAME=> sarves lean meats such 25 chicken, low-fat cheese, low-f2t yogurt, 2ggs, and at least one
serving of beans or peas (lentils) each week. <<3ITE NAME=> limits the number of servings of processed
meats (e.g. lunch meats) to four times 2 month or less. <<SITE NAME=> does not deep fry 2ny items and
limits the serving of pre-fried foods to twice monthly or less.

Mealtime Environment

At <=SITE NAME=>, children are encouraged to serve ta practice i and fine
mator skills, which 2re necessary for proper development. Qur staff sit with children and model healthy
eating sz well as assisting the children to serve themselves when needed. <<5ITE NAME=> practices Ellyn
Satter's "Division of Responsibility in Feeding”, which means that adults sre responsible for what, when
=nd where children eat, and childran are responsible for whether 2nd how much they sat.

Nutrition Education

<<SITE NAME>> provides healthy nutrition experiences two to four times each month, <<SITE NAME=>
z2lzo depicts healthy foods on posters and storyboaks, and there are healthy food models in the dramatic
play =rea.

Gardening

<<SITE MAME>> provides gardening activities =t least once per week. <<SITE MAME>> does a variety of
ctivities bath indoors and outdoors (2.g. planting new sesds, watering, picking produce] in order to
teach children about where foad is grown and provide children with additional apportunities for
physical activity. The staff regularly include the children when preparing snacks and meals using produce
grown in the garden.

Physical Activity Policies

=<SITE NAME>* provides 60 minutes of both structursd her-led) =nd [free play)
physicsl activity each day. Examples of structured activities include scarf play, huls hoops, bean bag
tossing, yoga, "follow the leader”, "duck-duck goose”, and nature walks. Children at <=SITE NAME=> are
not sedentary for more than 60 minutes =t a time (except nap time). In addition, ==5ITE NAME== allows
no maore than 30 minutes per wesk of electronic screen time (2.g. tablets, computers, television).

. Professional Development and Partnerships

<<SITE MAME®> commits to ongoing professional development to promote 2 healthy child care

15 hours yearly in the areas of physical activity,
nutrition, gardening, and wellness. <<SITE NAME=> also partners with parents 2nd the community to
support a healithy eating and physical activity _ This is by sending home

newsletters 2nd recipes, going on field trips (2.z. farmers’ markets), and using wellness resources
provided by <<NAME OF SPONSORING ORGAMIZATION>>, the site’s sponsoring organization.



http://www.cde.ca.gov/ls/nu/he/preschoolshine.asp

Healthy & Active Preschoolers Website

= Four Online Courses
o Nutrition Fundamentals
* Food Safety

* Preschool Nutrition and Active Physical
Play

« Mealtime Environment

— = i*-
CTIVE P

Hea nhy and Active l mu '_,canter

for child ¢ pf Illffsrsa Ilyfll

es to improve the nutrition dphysl |
c1Mty environment in child care prograi

= Resources Tab
* Tip Sheets

» Hot Topics

e Nutrition Education Curriculum: Food For
Thought (downloadable)



http://www.healthypreschoolers.com/

Food For Thought

= Nutrition Education Curriculum
= Preschool-aged children
* Includes recipes and hands-on activities

* Promotes science, math, language, and
iteracy skills

* Free to download or hard copy available
for purchase

http://www.healthypreschoolers.com/



http://www.healthypreschoolers.com/

California Professional Nutrition Education
and Training Center Website

D | Dwmiery | Catmmiin | Gt \s | et i Qwk Lnk

Fresno City College
Calfarnua b Vrewder Caoveunity Calloge

= Online Courses:

 Planning, Preparing, and Serving
Reimbursable Meals

« Child and Adult Care Food Program
Management for Centers and Day
Care Homes

 Crediting Handbook for the CACFP

= Free Professional Growth Hours



http://www.fresnocitycollege.edu/index.aspx?page=2214

Team Nutrition

» Resource to implement SHINE
criteria

= Initiative of the U.S. Department
of Agriculture Food and Nutrition
Service

* Free print materials


http://www.fns.usda.gov/tn/child-care-providers

Grow It! Try It! Like It! Curriculum

= Garden-themed nutrition education kit

= Introduces children to various fruits
and vegetables

= Seven booklets/lessons
 Hands-on activities
 Planting activities
* Nutrition education activities
« Family-sized recipes



http://www.fns.usda.gov/tn/child-care-providers

Nutrition and Wellness Tips

= Nutrition Tip Sheets

= Supplemental Section: Choking
Hazards, Food Allergies

= Best Practices and Success Stories

= Additional Resources: Active Play,
Child Care Policies and Practices,
Nutrition

=

Nutrition and Wellness Tips
for Young Children

Provider Hand®ook for the Child and Adult Care Food Program



http://www.fns.usda.gov/tn/child-care-providers

» Recipes for Healthy Kids
for Child Care Centers

» Recipes for Healthy Kids
for Homes

(e

« RECIPES _,

- W HEALTHY " 110



http://www.fns.usda.gov/tn/child-care-providers

Recipes for Healthy Kids Cookbooks

Porcupine Sliders

GRAND PRIZE WINNER
Recipes for Healthy Kids

These mouth-watering turkey
burgers are made with the
right amount of spices and a
burst of sweet cranberries and
served on small whole-wheat
rolls; watch children delight in
the flavors!

Image of Porct

Smokin’ Powerhouse Chili

Dark Green and Orange
Vegetables

A chili made of a blend of
vegetables, black beans,
and smoky spices all
served with ancient Aztec
whole-grain quinoa.

Dark Green and Orange
Vegetables

This savory recipe is

made with a slightly sweet
tomato sauce deliciously
tucked between layers

of whole-wheat lasagna
noodles, butternut squash,
and spinach, all nestled
under part-skim mozzarella
cheese.

Squish Squash Lasagna



http://www.fns.usda.gov/tn/child-care-providers

ChooseMyPlate.gov

= Focus on variety, amount, and
nutrition

= Encourage selection of foods and
beverages with less saturated fat,
sodium, and added sugars

= Promote starting with small changes
to build healthier eating styles

Choose

= Support healthy eating overall


https://www.choosemyplate.gov/

10 kid-friend
it veggies and

Nutrition
Education Series

10 tips for making hea
more fun for child

Encourage children to eat vegetables and fruits by making
kids help with preparation, based on their age and skills. Kids may fry
make them.

smoothie creations frosty
Biend fat-free or low-fat yogurt or milk with fruit Frozen
pieces and crushed ice. Use fresh, frozen, mionths
canned, and even ovemipe fruits. Try bananas, | the freezer (i
bermies, peaches, and/or pineapple. If you into pesled bi
freeze the fruit first, you can even skip
the ice! bugs
Use ce
delicious dippers add pea
Kids love to dip their foods. Whip up a quick dip cranbermies, ¢
fior veggies with yogurt and seasanings such as

herbs or garlic. Servemﬂlrawmgeﬂll&slilehmmui,;“
camots, or caulifiower. Fruit chunks go great with —— Skip th
a yogurt and cinnamon or vanilla dip. Ir".lk = : your o
g Q_:j dried fruits, s
% walnuts, or su
caterpillar kabobs ; pineapple, ch
Aszemble chunks of melon, apple, orange, and cereals to the

pear on shewers for a fruity kabob. For a raw veggie
version, use vegetables like zucchini, cucumber, squash, pota
sweet peppers, or tomatoes. Decorz
tomato
personalized pizzas to make a fun

Set up a pizza-making station in the kitchen. Use

whole-wheat English muffins, bagels, or pita bread P
as the cnust Have fomato sauce, low-fat cheese, and cut-up 1 0 A
vegetables or fruils for foppings. Let kids choose their own L
favortes. Then pop the pizzas into the oven to wam. shape or desi

fruity peanut butterfly
Start with camot sticks or celery for the body. Attach
wings made of thinly sliced apples with peanut buifer
and decorate with halved grapes or dried fruit.
Urited States

USD Depmnt‘;rlif'g‘gnwnune
— Policy and Promobion

Go to www.ChooseMyPlate.gov for mo

USDA

S it Siaes Department of Agriculturs

10
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help you make better beverage choices.

MyPla
> MyWins

Make better beverage

A healthy eating style includes all foods and beverages. Many beverages con
ar no nutrients, while others may provide nutrients but too many calories from sat

Drink water instead of sugary drinks. Mon-diet

soda, energy or sports drinks, and other sugar-
sweebened drinks contain a lot of calories from added
sugars and few nutrients.

1 Drink water

Let your thirst be your guide. Everyone's needs are

different. Most of us get encugh water from the foods
we eat and the beverages we drink. A healthy body can
balance water needs throughout the day. Drink plenty of
water if you are very active or live or work in hot conditions.

2 How much water is enough?

A thnfty option
Water is usually easy on the wallet. You can save money
by drinking water from the: tap at home or when eafing out.

Manage your calories

Dirink water with and between your meals. Adults

and children take in about 400 calories per day as
beverages—drinking water can help you manage your
calones.

Kid-friendly drink zone
Make water, low-fat or fat-free milk, or 100% juice an
easy option in your home. Have ready-io-go containers
available in the refrigerator. Place them in lunch boxes or
backpacks for easy access when kids are away
from home. Depending on age, children can drink e
Y2 to 1 cup, and adults can drink up to 1 cup of oy
1010% fruit or vegetable juice* each day. i

*100% juice is part of the Fruit or Vegetable Group.

Don't forget y

Select low-fat or

They offer key n
and potassium. Older chi
adults need 3 cups of mil
children 4 o B years old
children 2 to 3 years old

Enjoy your bey

‘When water just wi

your choice, but jus|

serving size and the num

container to stay within cf
cups, or glasses instead

Water on the
Water is always col
reusable water botf
your bag or briefcase to g

throughout the day. Reusq
also easy on the environn

Check the fa
Use the Nulriion F
the grocery store. 7
contain information about|
and calories to help you

1 O Compare
SuperTracker |
calones, added sugars, af

** Milk is a part of the Dairy
1% ounces of natural chees|

Center for Nutriion Policy and Promation
UEDA i an equal oppostunity provider, employer, and lznder.

Go to ChooseMyPlate.gov
for more information.

USDA
_ United States Department of Agriculture
10
tl p5 Hyplate Based on the
Dietary
Mutrition 5E M nS Guidelines
Education Serles for Americans

Choosing whole-grain foods

Whole grains are important sources of nutrients such as zinc, magnesium, B vitamins, and fiber. There are
many choices available to make half your grains whole grains. But whole-grain foods should be handled with care.
Cwer time and if not propery stored, oils in whole grains can cause spoilage. Consider these tips to select whole-

grain products and keep them fresh to eat.

Whale grains can be an easy choice

when preparing meals. Choose whole-
grain breads, breakfast cereals, and pastas.
Look at the Nutriion Facts labels and
ingredients lists to find choices lower in
sodium, saturated fat, and added sugars.

beginning of the ingredients list

Some whole-grain ingredients include whole oats,
whole-wheat flour, whole-grain com, whole-grain brown
rice, and whole rye. Foods that say *multi-grain,” “100%
wheat,” “high fiber,” or are brown in color may not be a
whole-grain product.

2 Look for the word “whole” at the

Choose whale grains at school
Prepare meals and snacks with whole
grains at home 30 your kids are more
likely to choose whole-grain foods at school.

Find the fiber on label

If the product provides at least 3 grams of fiber per

serving, it is a good source of fiber. If it contains 5
or more grams of fiber per serving, it is an excellent source of
fiber.

Is gluten in whole grains?

People who can't eat wheat gluten can eat whole

grains if they choose carefully. There are many whole-
grain products, such as buckwheat, certified gluten-free cats
or oatmeal, popcom, brown rice, wild rice, and quinoa that
fit gluten-free diet nesds.

Check for freshness
6 Buy whale-grain products that are tightly packaged
and well sealed. Grains should always look and
smell fresh. Also, check the expiration date and storage
guidefines on the package.

Keepalidonit
When storing whole grains from bulk
bins, use containers with tight-fitling e |
lids and keep in a cool, dry location. A sealed i]T_'
container is important for maintaining ]ﬁ-
freshness and reducing bug infestations.

Buy what you need
Purchase smaller guantities of whole-grain products

to reduce spoilage. Maost grains in sealed packaging
can be kept in the freezer.

Wrap it up
‘Whole-grain bread is best stored at room temperature
in its original packaging, fightly closed with a quick-
lock or twist fie. The refrigerator will cause
bread to lose moisture quickly and become
stale. Properly wrapped bread will store 7
well in the freezer.

Since the oil in various whole-grain flours

differs, the shelf life vares too. Most whole-grain
flours keep well in the refrigerator for 2 fo 3 months and in
the freezer for 6 to 8 months. Cooked brown rice can be
refrigerated 3 to S days and can be frozen up to & months.

1 What's the shelf life?

Center for Nulrition Policy and Promotion
USDiL s & equal opporturity pecvider, employer, and lendes

Go io ChooseMyPlate.gov
far more information.

DG TipSheet No. 22
Seplember 2012
Revisad October 2016
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10 MyPlate snack tips
for parents

tips
Nutrition
Education Series

10 tips for healthy snacking

Snacks can help children get the nutrients needed to grow and maintain a healthy weight.
Prepare single-serving snacks for younger children io help them get just enough to satisfy their hunger. Let older
kids make their own snacks by keeping healthy foods in the kitchen. Visit ChooselMyPlate gov to help you and

your kids select a satisfying snack.

save time by slicing veggies

Store sliced vegetables in the refrigerator and serve

with dips like hummus or low-calorie dressing. Top
half a whole-wheat English muffin with spaghetti sauce,
chopped vegetables, and low-fat shredded mozzarella and
melt in the microwave.

mix it up

For clder school-age kids, mix dried fruit,

unsalted nuts, and popeom in a snack-size
bag for a quick frail mix. Blend plain fat-free or
low-fat yogurt with 100% fruit juice and frozen
peaches for a tasty smoothie.

A cup of low-fat or fat-free milk or milk aitermnative

3 grab a glass of milk
(zoy milk) iz an easy way to drink a healthy snack.

go for great whole grains

Offer whole-wheat breads, popcom, and

whole-oat cereals that are high in fiber
and low in added sugars, saturated fat, and
sodium. Limit refined-grain products such as
znack bars, cakes, and sweetened cereals.

nibble on protein foods

Choose lean protein foods such as low-sodium deli

meats or unsalted nuts. Wrap sliced, low-sodium deli
turkey around an apple wedge. Store hard-cooked (boiled)
eggs in the refrigerator for kids to enjoy any time.

keep an eye on the size

Snacks shouldn't replace a meal, so look for ways

to help your kids understand how much is enough.
Store anack-size bags in the cupboard and use them to
confrel serving sizes.

fruits are quick and easy
Fresh, frozen, dried, or canned fruits
can be eagy "grab-and-go” options that
need little preparation. Offer whole fruit and limit
the amount of 100% juice served.

consider convenience
A single-serving container of low-fat or

fat-free yogurt or individually wrapped
siring cheese can be just encugh for an
after-school snack.

swap out the sugar
Keep healthier foods handy so kids avoid cookies,

pastries, or candies between meals. Add seltzer
water to a ¥ cup of 100% fruit juice instead of offering soda.

For homemade sweets, add dried fruits like

apricots or raising and reduce the amount of
sugar in the recipe. Adjust recipes that include fats like butter
or shortening by using unsweetened applesauce or prune
puree for half the amount of fat.

1 0 prepare homemade goodies

10 . .
tips be an active family
Nutrition

Education Series 1 0 tips for becoming more active as a family

Physical activity is important for children and adults of all ages. Being active as a family can bencfit everyone.
Adulis need 234 hours a week of physical activity, and children need 60 minutes a day. Follow these fips to add more
activity to your family’s busy schedule.

set specific activity times

Determine time slots throughout

the week when the whole family is
available. Devote a few of these fimesto

plan for all weather conditions

Chooze zome aclivities that do not depend on the

weather conditions. Try mall walking, indoor swimming,
ar active video games. Enjoy outdoor activities as a bonus

physical activity. Try doing gomething whenever the weather is nice.
active after dinner or begin the weekend ,
with a Saturday morning walk. - tumn off the TV

Set a nule that no one can spend longer than 2 hours
per day playing video games, watching TV, and using the
computer (except for school work). Instead of a TV show, play
an active family game, dance to favorite music, or go for a
walk. :

plan ahead and track your progress

Wirite your activity plans on a family calendar. Let

the kids help in planning the activities. Allow them to
check it off after completing each activity.

start small

Begin by introducing one

new family activity and add
more when you feel everyone is :
ready. Take the dog for a longer walk, play another ball game,
ar go fo an additional exercise class.

3 include work around the house

houze. Have them help you with raking,
weeding, planting, or vacuwuming.

. . include other families
use what is available ¥ Invite athers to join your family
F'lmat_:ﬁﬂi&shatr_a:r.ieﬂﬂeﬂf ) ] activities. This is a great way

" mwmmmlmmmrmmm for you and your kids to spend time

jogging, jumping rope, playing tag, and dancing. Find out with friends while being physically

free or minimal charge. such as bowling or an cbstacle course, sign up for family
programs at the YMCA, or join a recreational club.

build new skills

Enrcll the kids in classes they might enjoy such as treat the -|=3|-|"|i[:.'|I with fun
gymnastics, dance, or tennis. Help them practice. physical activity
Thig will keep things fun and interesting, and introduce new When it is time fo celebrate as a family, do some-

akills! thing aclive as a reward. Plan a trip to the zoo, park, or lake to

treat the family.



Serving Utensils and Plates




In-Person Professional Learning Forums

» Nutrition and Physical Activity Forums
» Meal Quality Forums
 Late fall through spring

= Statewide



http://www.cde.ca.gov/ls/nu/he/preschoolshine.asp

Nutrition and Physical Activity Forums




Meal Quality Forums




F)
reschools SHINE Toolkit

Fresh Fruit
Vegetable
eiinrds



http://www.cde.ca.gov/ls/nu/he/preschoolshine.asp

Activity #2

1. Assemble into original groups

2. Walk around the room with
your group and look at the
resources

3. Discuss a resource that could
be used to implement your
assigned element

4. Share with the larger group



SHINE Program
Certification Levels



SHINE Levels of Certification

» Required Elements
* Element 1: Participation in a Federal CNP

ement 4: Nutrition Education

E
* Element 7: Professional Development
E

ement 10: Development of Leadership Team



SHINE Levels of Certification

= Additional Elements

» Bronze: 4 required + 2 additional = 6 elements

= Silver: 4 required + 4 additional = 8 elements

 Gold: 4 required + 6 additional = 10 elements



Achieving Levels of Certification

Required Elements:
Participation in a Federal CNP
Nutrition Education
Professional Development

Leadership Team

Additional Elements:

Mealtime Environment

. . Bronze!l
Physical Activity
Meal Quality _
Silver!
Edible Gardening
Wellness Policies
Gold!

Partnerships



Preschools SHINE
Application Process



Application Process

= Access the application on the
SHINE Web page

» Review Elements and Ciriteria
= Submit application to CDE

» Receive written notification of
4-year certification cycle



http://www.cde.ca.gov/ls/nu/he/preschoolshine.asp

Benefits of SHINE Certification

» Recognition: Certificate, Web page

= Contribute to children’s positive
health outcomes

= Recelve tools, resources, and
technical assistance

Shaping Healthy Impressions
through Nutrition
and Exercise

= Assurance to families



Questions?



Contact

Courtney Hardoin, MS, RD
Nutrition Education Consultant
California Department of Education

Shaping Healthy Impressions
through Nutrition
and Exercise

916-324-0578

This institution i1s an equal opportunity provider.


mailto:chardoin@cde.ca.gov

