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A Main Idea Map- The Lunch Crunch
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   A MAIN IDEA MAP shows the most important idea and supporting ideas, or details. 

   Directions: 

To fill in the missing parts of the MAIN IDEA MAP, Type the main IDEA and DETAIL  after you have read the article.

Go to view header and footers and type in your name before you save and print this out.

	The Lunch Crunch

Vickie An

[image: image2.jpg]


Say goodbye to star fruits and kiwis. In school cafeterias across the country, cheaper basics like apples and oranges have replaced fancy fruits on the menu. Food prices are rising at the same time that schools are making nutrition a top priority. School districts are watching every penny, reviewing menus and raising prices. "Providing healthful meals on a tightening budget is a big challenge," says Katie Wilson, president of the School Nutrition Association (SNA).
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The cost of nutritious lunchroom staples such as milk (see "The High Price of Milk") and whole-grain bread has jumped 17% in the last year, according to an SNA survey. That means schools are paying an extra 17 cents for every dollar spent. The cost of fruits and vegetables has risen by 4%. Schools are struggling to keep nutrition on the table.

School Lunch Squeeze 
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More than 30 million kids buy school lunch each day. This year, three-quarters of the nation's largest districts raised lunch prices to combat rising costs. Students now pay an average price of $2 per meal. That's up 27 cents from a year ago. But they still get a good deal. The average cost for schools to produce one meal has gone up 30 cents, and is now $3. 
So, how do schools break even? To start, the government pays for a small part of the difference. Schools have to make up the rest. Peggy Eller is a director of school nutrition services in Hudson, Wisconsin. She told TFK Kid Reporter Eleanor Korum that her district is cutting costs by using fewer paper products and serving smaller portions. Well, portion control is one key to healthful eating!

Trimming the Menu 

The push for more healthful school lunch options has grown in recent years with concerns over children's health. Nearly one in five kids ages 6 to 19 is overweight. Kids who are seriously overweight are classified as obese. They are at risk for heart disease and other illnesses. Childhood obesity has prompted many states to pass wellness laws requiring schools to serve well-balanced lunches. 
Since 2004, more than 90% of all U.S. schools have trimmed the fat from lunches. Foods high in fat, salt and sugar have been replaced by low-fat milk, fresh fruits and vegetables. Kids have noticed. Do they like it? Sami Bailey, 12, of St. John, Washington, told TFK Kid Reporter Emily Jones that the best thing about eating healthier meals is that it "keeps me going through the day."

New items on lunch menus have also encouraged kids to shake up their eating habits. "It makes it easier to try new things (at home)," Florida fifth-grader Savanna Mackey told TFK Kid Reporter Morgan Mullings.

Positive feedback like that is what makes school lunch directors more determined than ever to provide nutritious meals. And they can't let skyrocketing food prices get in the way. "A well-nourished child is a better-educated child," says Janey Thornton, who heads the Child Nutrition Programs in Hardin County, Kentucky. "We'll just have to work a little bit harder and be smarter in how we do things."










