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Overview 
 
There are many functions on campus where food is offered or sold.  These events include: Concessions, 
vending, fundraisers, school stores, classroom parties, school lunch, pizza parties, and reward parties.  
The primary consideration with all of these functions is the service of safe food through prevention of 
any risk of food borne illness.   The second consideration is to be compliant with the federal, state and 
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are many “grey” areas in food safety and sometimes there are more questions than answers, but there 
is one simple approach to all food service:  Do not handle or touch ready-to-eat foods with your bare 
hands; always use a glove or utensil.  Also, maintain all food products at the required temperature.  
http://www.azed.gov/health-nutrition/nslp/operate-nslp/food-safety/

 
 

https://policy.azsba.org/asba/Z2Browser2.html?showset=allmanuals
http://www.azed.gov/health-nutrition/nslp/operate-nslp/food-safety/
http://www.maricopa.gov/PublicHealth/Programs/OPR/Health.aspx
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https://portal.dvusd.org/cms/browser/file/secure/56009/fname/%2522Smart%2520Snacks.pdf%2522
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These may include, but are not limited to, a la carte options in cafeterias, vending machines, school 
stores, fundraising events, school-based rewards and snack or food carts. A summary of the standards 
and information are available at: http://www.fns.usda.gov/healthierschoolday/tools-schools-smart-
snacks or on the District Food & Nutrition website. 
 
Vending 
Vending sales must comply with the USDA federal standards regarding Smart Snacks in Schools.  
Vending machines selling items not meeting Smart Snack Standards are required to be on timers to 
restrict access during the school day.  
 
Concessions 
Food sold after school (30 minutes after dismissal bell to midnight prior to school day) is not required to 
conform to Smart Snack in Schools Standards or ANS.  If concessions are open during school hours, all 

https://policy.azsba.org/asba/Z2Browser2.html?showset=allmanuals
http://www.fns.usda.gov/healthierschoolday/tools-schools-smart-snacks
http://www.fns.usda.gov/healthierschoolday/tools-schools-smart-snacks
https://portal.dvusd.org/cms/browser/file/secure/56009/fname/%2522Smart%2520Snacks.pdf%2522
https://portal.dvusd.org/cms/browser/file/secure/71102/fname/%2522AMG_FBS_High%2520School%2520Concession.pdf%2522
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3. Rewards and incentives.  The District will provide teachers and other relevant school staff a list of 
alternative ways to reward children on the Food & Nutrition website. 

4. Foods and beverages will not be used as a reward, or withheld as punishment for any reason, such 
as for performance or behavior.  
 

Evening BBQs and Festivals 
These events must comply with Maricopa County Health Code.  Any event being planned should be 
communicated with the manager of Food Services for direction and compliance. Most functions are 
regarded as being closed to the public and thus have different guidelines.  The rules are cumbersome 
and detailed. It is highly recommended to seek assistance from the DVUSD Food & Nutrition 
Department.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
For More Information: 
     District Policy EFE 

https://policy.azsba.org/asba/Z2Browser2.html?showset=allmanuals

