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Health policy creates confusion
It is impossible to deny 

that shock echoed around 
the school when it was said 
the cookie cart had been 
terminated. People who 
depended on those cookies 
to get through their fi rst 
period were distraught. The 
world was over — okay, 
perhaps that is a slight 
exaggeration. Still, people 
were not happy.

Since that discovery was 
made, the cookie cart has 
been drafted into service 
once again. However, in 
order for this to happen, 
they have to meet nutritional 
standards set by the New 
Albany-Floyd County 
School Corporation. 

A new policy called 
“8510-WELLNESS” has 
created buzz throughout 
the schools. The gist of  

it is that nutrition will be 
more effectively taught to 
students, physical education 
classes will prepare students 
for a life-long practice of  
healthy living, and that 
all food brought into the 
schools must be store-
bought and must have all 
of  the ingredients listed. 
To learn more about the 
details, view the policy at 
the link below.

So, is this a good thing? 
That is what the Bagpiper 
has been trying to fi gure out. 
According to our research, 
the only major change 
coming from this policy 
is the rule insisting store-
bought items be brought in 
instead of  homemade. 

Overall, the policy seems 
like a positive system of  
rules to have in place. 

It encourages a healthy 
lifestyle and education on 
health issues. It restricts 
certain foods that are 
unhealthy and states that 
students should not be 
sitting inactively for more 
than two hours. 

These are exactly the 
kind of  ideas that should 
be taught to students. For 
that reason, this policy is 
an important addition to 
NAFCS. However, what 
about the poor cookie 
cart, that has experienced a 
turbulent start to the year? 
Should it have regulations 
placed on it for what 
ingredients are allowed?

It makes sense that 
ingredients must be listed 
on any food brought in. 
This helps people with 
allergies know what they 

are about to eat. Is store-
bought food the answer? 
Instead, there could be a 
requirement that students 
bring in a detailed list of  
ingredients; otherwise, they 
are not allowed to share that 
food with anyone. 

People with allergies 
typically know what to 
avoid meaning that as long 
as they know what is in the 
dish, they should be okay. 
They are just as likely to 
be affected, by allergens 
from store-bought food are 
the same as homemade. It 
seems silly and fruitless to 
ban one, but not the other.

Basically, it just seems like 
a fl awed plan. To decide 
for yourself, check out the 
policy and read Aurora 
Robinson’s story on the 
Bagpiper website. 
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The purpose of the Bagpiper is 
to truthfully report the news to 
our readers and to engage the 
audience in a variety  of online and 
print media. We strive to provide 
the meaning and signifi cance 
behind all news, making visual 
connections between events and 
the readers. Above all, we aim 
to uphold the ethical standards 
we see in the professional fi eld 
while serving all faculty , staff , 
students, and the community .


