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Background 

The annual conference (2019) of the JINN had as its theme Nutrition and Parenting and a whole 

day was devoted to presentations on Nutrition and Violence. This recognized the serious problem 

the country of Jamaica was experiencing with violence and the relationship with hunger/nutrition 

as researched by a leading anthropologist at our regional university plus NGOs in the social 

sector with programmes in violence prevention. A participant from the ‘Violence Prevention 

Coalition’ had shared with her violence prevention community this new knowledge and that their 

programmes should include feeding/nutrition input especially at school programmes.  

 

In 2020, the Ministry of National Security (MNS) through its department of Social Intervention 

and Community Engagement was embarking on its second summer programme intervention for two 

hundred and fifty (250) Grade 6 students in six (6) inner city primary (elementary) schools located in 

areas where the main cause of death was gang violence. It was known that the likelihood of being 

recruited into local gangs which operate within the space is high at this age.  The intervention was 

planned as a positive engagement tool and gateway to access services based on the needs of the 

student and to support their transition to secondary schools. The MNS and its partners decided to 

include a nutrition input as one element along with music, sports and technology. They had secured 

donations from the distribution sector of many packaged food products and drinks. 

 

Nutrition Aspect of the Intervention 

This camp was for 3 weeks and the MNS team planned to provide the students with three meals 

plus one snack daily to the students to ensure all their nutritional needs were met. The JINN was 

requested to review and provide guidance to the meal plans as follows: 

Breakfast with Tea and/or Water 

Break (Snack or Water) 

Lunch with Juice and/or Water 

Take Home Meal and Water 

 

In its menu review, the JINN considered the following factors occasioned by the covid-19 crisis 

that had resulted in many changes that had serious impact on the economy.   

1. The need to keep the menus/foods low cost while still ensuring ample nutritional 

balance for the target group and recognising cultural and national eating preferences of 



the income group to minimize waste. Ensure appropriate variety based on the 

Caribbean six food groups. 

2. The need to accept at least some of the food as donations from the distributors while 

ensuring presence of fresh produce in as many meals as possible.  

3. Incorporate some fresh produce from the local farming community. Farmers in the 

country were currently experiencing a glut of agricultural produce that would normally 

enter the tourism sector through purchases from the hotels. These hotels were closed at 

the time, in the government’s efforts to control the importation and community spread 

of the virus. 

4. In an effort to assist the farmers, the Ministry of Agriculture (MOA) had embarked on 

a farmers market distribution project around the island whereby, they purchased the 

fresh produce from local farmers and offered it to the public via farmer’s markets at a 

much subsidized price. N.B. The farmers were experiencing a loss of income through 

inadequate alternate distribution channels. Many farmers resorted to dumping produce 

and eggs and killing their animals such as chickens to cut their expenses and suffer 

further loss of income. 

5. The JINN made contact with the MOA, regarding accessing the fresh local produce 

from the surplus secured from farmers and based on their revised menus. 

6. The JINN integrated into the menus as feasible, those nutrition standards that will soon 

be a requirement by the Ministry of Health for salt, fat and sugar food content in the 

schools.   

7. Complement this with weighing and measuring of students to determine the nutritional 

status of school children.   

 

Menu changes 

 
The suggested changes by JINN to incorporate more local produce rather than solely the donated 

'food products' allowed these meals to be more balanced using provisions, vegetables and with 

more diversity in culture-sensitive options. (For example: Limit eggs to once per week as the 

source of protein on Monday with the porridge rather than by itself since it may not be a popular 

food item with the targeted students. The donated items received were included for the take-

home meals for which sandwiches were suggested. Include staple food with vegetables separate 

from Foods from Animals as an option for vegetarians. 

 

In the interest of brevity, I share just the breakfast menus for Week 1 that best lent themselves to 

the inclusion of fresh produce based on cultural menus (see below).  

 

 

 

 

 

 

 



MNS proposed Breakfast menu for Week 1 
  

 

Revised Menu based on JINN's suggestions 

 
 

Outcomes and benefits of the comprehensive approach to school nutrition 

The main outcome for JINN was bringing together the relevant players/decision makers in 

various ministries of government.  When the MOA decided to assist farmers to dispose of the 

excess produce, they first thought of the Ministry of Education (MOE) and school feeding.  

However, the schools were closed and the response was that they did not have the staff to 

administer such an elaborate programme involving food preparation for distribution. They 

instead requested additional funds to distribute to families on the welfare support programme of 

the Ministry of Labour. The result was that the parents were ‘charged’ with feeding their own 

children. The government school lunch/snack programme run by the MOE had consisted of a dry 

sugared bun (sweet bread) with a drink (formerly milk and later a sweet drink), which could be 

delivered once per week to the schools that were remote and difficult to reach.  

Prior to our approach regarding summer schools, the MOA resorted to the more expensive 

alternative of selling the produce to the general public.  They were now however able to test how 

they could collaborate during normal times, by involving nutrition experts to work with 

individual schools in adjusting their menus.  At the same time, the MOH had been in discussion 

with their Health partners on formulating policy to reduce the marketing of sugared drinks to 

children and banning from the schools in an effort to curb the burgeoning incidence of obesity.  

By providing an alternative to the sugared bun and drink, this would go a long way in getting the 

message to parents. The JINN has suggested that policy to tax sweetened drinks should release 

funds to the school nutrition programme and not to the general tax fund.  It could be used to pay 

Service 
Time 

Delivery 
Time 

Monday Tuesday Wednesday Thursday Friday 

7:30 am 6:45 am Cornmeal 
Porridge 
and saltfish 
fritters 

Eggs & Toast Box cereal Porridge Scrambled 
Egg  in 
sandwich 

Service 
Time 

Delivery 
Time 

Monday Tuesday Wednesday Thursday Friday 

7:30 am 6:45 am Green 
Banana 
Porridge &  
Boiled Egg 
(Protein 
source) 

Bread with 
Baked Beans 
(& Sausages) 

Fried 
dumpling with 
steamed 
cabbage  and  
(Corned Beef)  

Dumplings, 
Green 
Bananas or 
green  
Plantain with 
beans and 
(Beef liver) 

Boiled Food 
(incl 
dumplings) 
with   greens 
(callaloo)  
and  
(Saltfish) 



cooks to prepare the meals and with greater incorporation of nutrition professionals for 

monitoring, these meals could be based on the health standards developed by the MOH, as well 

as contribute to the ‘Wellness programme’ to be implemented in schools.  

The MOE was presented with data on nutrition and improved academic performance which they 

felt of more relevance to them than health issues (obesity) of the MOH. Also, the relationship 

with violence reduction is also of concern because of the community violence spilling over into 

the schools. The children would benefit from better nutrition thereby affecting not only their 

health status, but academic performance and violence disposition.  The gateway is now cleared 

for greater integration of nutrition issues into MOE through the curriculum, parenting 

programmes and community development issues. 

Thus 5 different ministries of government have been impacted and paving the way for increased 

employment of nutrition professionals in government. 

   

Role of JINN 

The Jamaica Island Nutrition Network (JINN) is a non-governmental organization (NGO) 

registered as a charity, to ensure the right of children to nutritious diets/foods in adequate 

amounts for good health and nutrition, reflected by less malnutrition including underweight and 

creeping obesity in school children. Our main mission is to enhance the nutrition environment in 

Jamaica with special focus on students, student athletes, and youth in schools and related 

populations by collaborating with strategic partners and coordinating their efforts to enhance 

student performance and health. 

JINN aspires to lead a comprehensive approach for nutrition and health in schools, with 

improved efficiency of existing systems and programmes. We advocate for and seek to 

coordinate the efforts of the private sector, civil society, government, and communities to 

achieve sustainable school nutrition programmes. School interventions upgrade nutrition 

standards of meals and ensure equity in food access to meet the nutritional needs of students, 

taking into consideration a community participation approach. This leads to self-reliance, using 

local resources and skills and fosters environmental conservation and sustainability and involve 

inter-sectoral collaboration. 
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Pepsi cooler with fresh fruits and water to replace the sodas. 

 

 

Sandwich wrap for take home 

 

 

Volunteer learning how to measure height 


