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MEMORANDUM FOR All Service Members and Civilian Employees 
SUBJECT:  Command Policy Letter #XX, Worksite Wellness Policy
1.  REFERENCES:

     a.  Army Regulation 600-63, Army Health Promotion, http://armypubs.army.mil/epubs/pdf/r600_63.pdf
     b.  Installation Management Command Wellness Policy, http://www.imcom.army.mil/Portals/0/hq/about/initiatives/civilianwellness/IMCOMcivilianWellnessPolicy.pdf
     c.  Centers for Disease Control and Prevention National Healthy Worksite Program, http://www.cdc.gov/nationalhealthyworksite/index.html
     d.  Centers for Disease Control and Prevention Workplace Health Model, http://www.cdc.gov/workplacehealthpromotion/model/index.html
2.  PURPOSE:  To establish and promote a command philosophy promoting worksite wellness initiatives. 
3.  BACKGROUND:  The System for Health (SfH) improves health, readiness, resilience, and performance by teaching, coaching and mentoring to influence individuals to optimize performance through sleep, activity and nutrition behaviors through the Performance Triad. The SfH also maintains health in safe, sustainable communities that support informed choices and healthy lifestyles through the promotion of Healthy Environments.

4.  The food environment refers to the availability, price, and quality of food available in a particular setting.  The food environment has a strong influence on the food choices that are made when living, working and playing in a particular setting.  A poor food environment can lead to unhealthy food choices, and in turn poor health.  Since our employees spend a large portion of their waking hours at [worksite], it’s important to ensure that our environment encourages healthy food choices. 

     c.  Occasionally, meetings and events held by [worksite] involve snacks, beverages or meals.  These meetings represent an opportunity to encourage healthy food choices. At least one snack, beverage and/or meal should follow Fit Pick criteria for healthy food.  Food and drinks should contain <35% of total calories of fat per serving, <0.5 grams of Trans fats, <35% sugar by weight, <230 milligrams of sodium per serving for snacks and <480 milligrams per serving for meal items, and <200 calories per package for snack items and <500 calories per package for meal. By offering healthy options at these events, we will allow our employees to choose healthy food items to maintain health. Employees are encouraged to bring healthy food items to potlucks and social gatherings to promote a healthy work environment.
     e.  Packed lunches are often a less expensive and healthier option then eating on or off the installation.  However, an unkempt and unsanitary environment is not only hazardous to health because of food contamination, but also discourages employees from bringing food from home.  Desks, refrigerators, microwaves, tables, sinks and any other area where food is stored, prepped, or eaten need to be routinely cleaned.  Refrigerator temperatures should be regularly monitored, and appliances should be regularly checked for safety. 

     f.  We have an opportunity to be good role models for our Nation and Soldiers. Being fit and healthy in our Army is good for the health and fitness of our country.
6.  The point of contact for this policy is XX.
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