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Students have appetite for healthier foods

BY KIM ZARZOUR
kzarzour@yrmg com

The lunch that was sitting on a
shelf in the shed looked pretty much
the same as it did when it was aban-
doned there three weeks ago.

The hamburger was a bit shrivelled,
the fries and bun were rock-hard, but
otherwise, it Jooked like your typical
McDonald's Happy Meal

The dog’s kibble, on the other hand,
had clearly seen better days, bugs and
wildlife having picked it over.

Five-year-old Juliana Silice took one

look at her petrified-woodish fast-food
meal, scrunched up her nose, and said,
“That’s disgusting'”
Just what her mother hoped to hear.
Nothing like real life science to prove
mom and your teachers have it right,
after all.

Like many school kids, Juliana used
to plead for a fast-food treat at lunch-
time. She doesnt anymore, not since
the Woodbridge family’s science exper-
iment in the back yard shed showed
her even bugs and bacteria are not

interested in consuming what she was

craving.
While not all students across York

Region are getting such dramatic les-
sons in healthy eating, it appears the
message is starting to spread.

Two years after the province intro-
duced a healthy food and beverage
policy in Ontario schools, the mes-
sage is slowly sinking in, and it seems
younger students are the first con-
verts.

“Attitudes are changing. Theyd
never think of tossing a water bottle in
the garbage now,” Christy Silice says,
adding similar changes are happening
with nutrition as children learn to take
care of the earth and their bodies.

in 2008, the province banned most
junk food in schools and three years
later, added more restrictions in an
effort develop healthier leaming envi-
ronments.
further. In Toronto, the public health
department plans to weigh middle-
and high-school students to find out

the of students who
mmw;a

weight or obese and at risk of weight-
related health consequences.

But in York Region, school boards
are hoping to encourage change via
education and good old-fashioned
peer pressure.

At Keswick High School. students
in the hospitality course are cook-
ing up healthy fare, then talking it
up with their dassmates. When your
buddies rave about their homemade
tomato sauce or baked onion rings,
Dylan Swan suggests, you're more
likely to give it a try.

The 17-year-old is taking the caf-
eteria dass for a second year and has

“Our teacher, Mr. Clarida, he’s
a phenomenal guy When he does
the ordering, he tries to keep it from
within 100 miles away. He encour-
ages people to try things. Hes open

to anything, lets us make our own

recipes and taste test on ourselves.
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He makes these unorthodox soups, a
different one each day.”

There was the awesome lentil

soup Dylan helped make one day,
and the muffins, they blew him away.
never tried, wasnt really even sure
what it was. Who knew veggies could
be so yummy?
The local pizza pint down the
street stil does brisk business on
Toonie Tuesdays, but more and more,
tastes in what their classmates are
whipping up.

It's Mitchell Kraft's first year at the
school and he’s impressed.

“Bven though the food may be
fmldmﬂﬁﬂtaﬂmprenygcndam
is relatively inexpensive,” the Grade
9 student says. But not everyone is
noshing on campus.
Students who walked to a nearby
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Fast food outlets and small restaurants
at a plaza in Richmond Hill right beside
Bayview Secondary School tempt many
students at lunchtime, including Grade 9
student Armaan Somani with his pizza.

What do students say about cafeterias and healthy eating? Check out video at yorkregion.com

Secondary School last week said
they don' like the long line-ups, the
smells, or the prices of their school
cafeteria food.

balls and soggy fries,” said Jonathan
Ma, 16. “It's not too nice.”

Lucas Weston, in Grade 12 at Jean
Vanier in Richmond Hill, blames
the province’s healthy food policy.
"There’s not much they can do. They
can' serve fried food. Fried food was
the best.”

Those old tastes and habits will
take time to change, educators say.

Public and separate school
bmukm\hrk;ﬂantouckleﬂw
challenge “wholistically”, offering
healthy choices at school, educa-
tion in health and gym classes, and
newsletters and website informa-
tion for parents:

“We've seen some improvement,
eupu:ﬂy-m‘wmﬂmls.'

ymcagta.org/childcare

says Sandee Fennell, health and
8 phys-ed curriculum consultant
i| ' with the separate board. “The real
1 improvement is whats is being
packed from home.”

“The industry has moved so far

forward,” adcistyhhore.York

when the card is full, she says. |
“1 also d'ur& it is important toi
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