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			Foreword and Acknowledgements

			This book was born from the friendship between the organizing authors, who have been working together at the Universidade Federal do Rio de Janeiro – UFRJ, Campus of Macaé, especially at the Núcleo de Estudos em Saúde e Nutrição na Escola - NESANE (Center for the Study of School Health and Nutrition). The book results from a combination of our involvement with university extension activities at schools, and our personal experiences as mothers to Liz (Ana Eliza) and João (Priscila).

			As professors, dieticians, and mothers of young children, we often chatted about food in our children’s schools. During breaks between classes or pauses for a coffee, we talked about the snack at Liz’s daycare center, the canteen at João’s school, the schools’ views on food, the perceptions of other parents about food at school, among other themes. New subjects emerged as the experiences we were having with our children led us to reflect on the realities of the schools where we were working, and vice versa. “That would make a book!” we thought one day.

			Sometime later we wrote this book to share our thoughts with other parents and educators. We chose to use everyday language, because we see this book as a product of the university extension that may be of interest to society as a whole and not just to the academy. We received financial support from the Programa Institucional de Fomento Único de Ações de Extensão – PROFAEX 2017-2018 (Brazilian Program to Support Extension Actions) to publish the Portuguese version of this book.

			We chose to translate the book into English in order to broaden the audience beyond Brazil and encourage reflections on school feeding in other contexts. We are extremely thankful to Dr. Andrea Wiley from Indiana University for her careful and sensitive work on the translation.

			The book is organized into two sections. The first, “Menu of Themes for our Reflections,” brings together five chapters that provide fundamentals on key themes: the dimensions of healthy eating; the relationship between food, nutrition, and health; legislation on food and nutrition; and food advertising. We did not aim to promote an extensive discussion but rather to address the main points of each subject and indicate further readings. We fondly thank our collaborators Luana Monteiro, Maria Elisabete Goedert, Naiara Sperandio, Larissa Wollz, and Francisco Ferreira, who have vast expertise on the subjects and helped writing these chapters.

			In the second section, “Examples and Challenges for Healthy Eating at School,” we share examples of real situations we have encountered regarding lunch, canteens, parties, and food environment at schools. We cite cases that actually happened in our children’s schools or in those where we worked. The names mentioned are fictitious to prevent individual identification.

			This book is innovative as it addresses school feeding through the discussion of real cases. It also includes original illustrations made by the cartoonist Zop, who works at the Coordenadoria de Comunição Social – Coordcom/UFRJ (UFRJ Department of Social Communication). We thank him for presenting us with provocative and humorous cartoons that dialogue with, more than simply illustrate, the proposed themes.

			The process of writing this book provided us with moments of intensive collaboration and affection. It also offered constant reflections on our professional practices and the way we deal with food in our children’s schools. It was a transformative learning process for us, which we are happy to share.

		

	
		
			SECTION I

			MENU OF THEMES FOR OUR REFLECTIONS

			CHAPTER 1

		

	
		
			WHAT IS HEALTHY EATING?

			Priscila Vieira Pontes

			Ana Eliza Port Lourenço

			A good way to start our discussion of food and eating at school is by defining healthy food. That is because we encounter information about food on a daily basis on television, in various printed and electronic media, at health services, gyms, supermarkets, among other social spaces, and it is often confusing or contradictory. Much is said about food, but little is sufficiently clear to guide people’s food choices.

			Given this diversity of information, people can easily get lost in a sea of “yes or no” questions in relation to food consumption. Is butter good for me? Is milk bad? Does bread make us fat? Is diet soda okay? Are whole grain crackers healthy? These are examples of common questions, but the answers are not simply “yes or no” - they depend on context. Without context, we have only the idea that there are “good” or “bad” foods, which can cause us to be confused, or anxious and fearful about eating some foods.

			In this chapter, we reflect on different dimensions of healthy eating and on general rules that help to identify what food is healthy in a given situation, so that we can feel confident in making choices that are right for us and our families.

			Dimensions of heathy eating

			The biological dimension of healthy eating is the most well-known. It corresponds to the nutritional and energetic aspects of food. The vast majority of information on food in common media refers to this dimension. From an early age, we learn at home and school about “eating to grow strong” and about the nutrients needed to nourish our bodies properly. From this perspective, the body is seen as a machine, which depends on healthy foods to acquire the necessary nutrients for its proper functioning.

			Nourishing the physical body is undoubtedly a fundamental role played by healthy eating. However, it is not the only one. When thinking about healthy eating, we also have, for example, environmental, economic, psychosocial, and cultural dimensions, in addition to the perspective of food as a human right (Figure 1).

			Figure 1 – Main Dimensions of Healthy Eating
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			The nomenclature we use for foods varies depending on the angle from which we observe it. The Brazilian national policy for food and nutrition (Política Nacional de Alimentação e Nutrição – PNAN) and the reports of the national council for food security (Conselho Nacional de Segurança Alimentar - CONSEA) mention healthy and adequate food. The term “adequate” emphasizes that some food can be healthy for a person in a specific situation, but not necessarily always; and it may also not be healthy for other people, depending on their particular needs, cultural and economic contexts, among other factors. The terminology “healthy and sustainable food” appears to emphasize the environmental aspects of food, such as incentives for purchasing food locally produced, preferably by family farming, organic or sustainable agriculture.

			During the reflections in this book, we understand healthy eating in a broad way, which articulates the set of dimensions mentioned. We believe that it is necessary to see beyond the biological dimension to guide our food choices, especially regarding food at school. We also highlight the importance of thinking of healthy eating without radically restricting groups of foods.

			[image: ]

			Making food choices that take into account the different dimensions of food is possible and desirable for a healthy life. Choices should be conscious and, in addition to biological aspects, it is important to consider traditional foods of the local culture, the ways food is produced or prepared, the pleasure of eating, and food combinations, among others.

			We can take as an example a homemade bolo de cenoura (carrot cake with chocolate frosting). From a biological perspective, this food tends to have little value because it contains a lot of sugar and calories. However, if consumed occasionally and in moderate amounts, it can be considered healthy in cultural terms, since it is a traditional cake in several regions in Brazil, encourages home cooking, and adds flavor, pleasure, and affective meanings to many people who, like these authors, have loved eating bolo de cenoura since childhood. Other traditional homemade recipes, such as bolo de laranja (orange muffins), bolo de mandioca (manioc cake), bolo formigueiro (coffee cake with chocolate sprinkles) and cuca de banana (banana bread), are also considered healthy in this way and can be snack options at home or at school.

			Let us broaden our view of mandioca (manioc), which is consumed from the north to the south in Brazil. As well as potatoes and yams, manioc is rich in energy and can be considered healthy in economic terms, especially when purchased from local farmers. Manioc is also environmentally healthy, as it grows well in various ecosystems without using pesticides.
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Did you know?

Healthy eating can be seen as “the realization of a basic human right, with the guar-
antee of permanent and regular access, in a socially just way, to eating practices
appropriate to the biological and social aspects of individuals, according to their life
phase and special dietary needs, based on the traditional local framework. It must
comply with the principles of variety, balance, moderation and pleasure (flavor), the
dimensions of gender and ethnicity, as well as environmentally sustainable ways of
production, free from physical, chemical and biological contaminants and genetically
modified organisms” (CONSEA, 2007).
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