
We educate students to be 
healthy, resilient, and 

empowered.



4.1 Middle Years Development Instrument
2019-2020 District Report



http://www.youtube.com/watch?v=SsQkcHavTYo






Personal and Social 
Competencies

MDI measures

Positive Personal & 
Cultural Identity

Connectedness, Self-Esteem, 
Personal Meaning, 

Academic Self-Concept

Personal Awareness and 
Responsibility

Self-Awareness, Perseverance, 
Responsible Decision-Making, 

Self-Regulation, Well-Being 

Social Responsibility Citizenship/Social Responsibility, Empathy, 
Prosocial Behaviour

















earlylearning.ubc.ca/maps/mdi/nh/



4.2  Farm to School
Leah Perrier, Public Health Dietitian



Farm to School 
Initiative SD 23



What is Farm to School?

•

•



History – Farm to School
•
•

•

•

•



Core Elements



Examples of Farm to School 
Models
•
•
•
•
•
•
•
•
•

•

•

https://farmtoschoolbc.ca/harvest4knowledge-information/
https://www.youtube.com/watch?v=qngbX8UsR7c


Benefits of Farm to School
•

•



What F2S could look like in SD23?
•

•

•



Next Steps
•

mailto:Leah.perrier@interiorhealth.ca


What is Farm to School?
Administered by the Public Health Association of BC 
Supported by PHSA
● Farm To School (F2S) is broadly defined as a school-based 

program that connects schools (K-12) and local farms.
● GOAL - goal of the program is to ensure children have access 

to fresh, local, nutritious, safe and culturally appropriate foods 
while at school.



5.  2020-2021 HPS Action Plan Update

● Professional Development: 
○ Everyday Anxiety Strategies for Educators (EASE)
○ Mental Health Literacy (Grade 8s)

● Food Provision:
○ School Meals Program, Breakfast Program, Backpack Program, 

Central Okanagan Food Bank/Breakfast Clubs of Canada

● Middle/Secondary PHE Resource Support

● Implementation Day: Oyama Elementary

● Social and Emotional Learning Team
○ Connecting and collaborating with 17 elementary schools



6.1 Food Safety Protocols
On Site Food Preparation (i.e.: school meal programs, cafeterias, foods classes, etc.) The 
BCCDC indicates COVID-19 does not appear to be transmitted by eating food 
contaminated with the virus, however, it is important to practice good hand hygiene 
before preparing food. The BCCDC does not require food preparers to wear gloves or 
non-medical masks, however, if food preparers do wear gloves they must wash their 
hands thoroughly before putting on and after removing the gloves. Wearing gloves does 
not reduce the need for hand washing. Schools can include food preparation as part of 
learning and provide food services.

Appendix 7 – Food Preparation Safety Plan The Central Okanagan Public Schools plan is to 
continue providing meal programs and food-based education to students in a safe 
manner and in alignment with the Provincial Health Officer directives and Provincial 
COVID-19 Public Health Guidelines for K-12 Settings (September 11, 2020), which may require 
creative and innovative approaches. Practice diligent hand hygiene by washing hands 
regularly, but especially at the beginning of the class, before and after handling food, 
before and after eating and drinking, whenever hands are visibly dirty. Shared equipment 
(e.g. kitchen equipment for culinary programs) are considered frequently-touched surfaces 
and must be cleaned at least twice in 24 hours. Schools should continue to emphasize 
that food and beverages should not be shared.



6.2 Sexual Health Education Update



6.3 Mental Health Support
Sherri McKinnon - District Principal of Learning Support Services


