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Competitive Foods
Goal Six Challenge Requirements

The school must meet competitive food and beverage requirements for the level of award they are applying for.  Competitive foods are defined as  any foods or beverages sold on campus in competition with  reimbursable meals. This includes a la carte, vending, snack bar, school store, and/or any other food and beverage sales on campus.  Seconds or extra sales of entrees offered as part of the day’s reimbursable lunches are exempt.
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Silver/Bronze Requirement:
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a) During meal periods in the foodservice area, the school does not sell/serve foods or beverages in competition with reimbursable meals.
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OR

b) During meal periods in the foodservice area, the school sells/serves only foods and beverages that meet the criteria on page 24 in competition with reimbursable meals.

Gold/Gold Award of Distinction Requirements:
The school must meet one of the requirements below for the Gold Award or Gold Award of Distinction:
a) Throughout the school day (including meal periods) and throughout the school campus, the school does not sell/serve foods or beverages other than reimbursable meals.


OR

b) Throughout the school day (including meal periods) and throughout the school campus, other than reimbursable meals, the school sells/serves only foods and beverages that meet the criteria on page 24 in competition with reimbursable meals.
Definitions:
Meal period:  the time from the beginning of the school’s scheduled meal service until the end of the scheduled meal service, or until the last student is served, whichever comes last. 
Food Service Area:  any area on school premises where program meals are either served and/or eaten.
Goldie’s Tips

If you have a building with more than one school in it, only consider the elementary school.  For example, at Gooding School, the elementary and junior high are in one building.  The junior high has competitive foods in their hallways, but the elementary does not.  

The elementary principal in this case wrote a letter that was sent in with the application explaining that the elementary students are not allowed in the junior high halls and do not have access to any foods other than the reimbursable meals.
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□ Fill out the Competitive Foods Worksheet in the application.
Criteria for Competitive Foods and Beverages
	Do the competitive foods served/sold meet the following criteria?

	Total Fat
	< 35% of calories from total fat. Excludes nuts, seeds, nut butters, and reduced fat cheese.

	Trans Fat
	Less than .5 g trans fat (trans fat free) per serving

	Saturated Fat
	< 10% of calories from saturated fat.  Excludes reduced-fat cheese.

	Sugar 


	< 35% of weight from sugar (includes naturally occurring and added sugars). Excludes fruits and vegetables and milk.

	Sodium

Bronze, Silver, or Gold
	· < 480 mg per non-entrée serving;
· < 600 mg per entrée serving

	Sodium

Gold Award of Distinction
	· < 200 mg per non-entrée serving; 
      < 480 mg per entrée serving 
       OR 
· 150 minutes of Physical Education per week

	Portion Sizes


	· Not to exceed the serving size of the food served in the NSLP

· For other items, the package or container is not to exceed 200 calories 

	Fruits and Non-Fried Vegetables
	· Fruits and vegetables may be fresh, frozen, canned, or dried. They must be found in Chapter 2 of the Food Buying Guide for Child Nutrition Programs, or otherwise must meet the criteria above.
· Dried fruit must have no added sweetener (nutritive or non-nutritive); canned fruit must be packed in juice or light syrup.

	Do the beverages served/sold meet the following criteria?

	Milk
	Only low-fat (1% or less) and fat-free (skim), flavored or unflavored fluid milk and/or USDA approved alternative dairy beverages; limit serving size to maximum of 8 fluid ounces.  

	Fruit and vegetable juices 
	100% full strength fruit and vegetable juices with no sweeteners (nutritive or non-nutritive); limit serving size to a maximum of 6 fluid ounces.

	 Water
	Unflavored, no sweeteners (nutritive or non-nutritive), noncarbonated, caffeine-free.



Key Points to Remember

· The new criteria eliminate selling whole or 2 percent milk either a la carte or through school vending was developed because the 2005 Dietary Guidelines specifies that Americans increase their daily intake of low-fat (1%) or fat-free (skim) milk and milk products. 

· The types of food sales/services that are included under “throughout the school day and throughout the school campus” are: 

· Foods or beverages sold a la carte in the school cafeteria

· Foods or beverages sold in vending machines, school stores, or snack bars that are operated by the school

· School-sponsored food and beverage sales during the school day. 

· Seconds or extra sales of entrees offered as part of the day’s reimbursable lunches are exempt.

· In Illinois, competitive foods and beverages must also meet Part 305.15 Sale of Foods and Beverages in Participating Schools. These regulations are available at www.isbe.net/nutrition/htmls/rules.htm. Schools are not expected to monitor what a child brings in his/her lunch bag or what a parent sends to school for a birthday party. However, schools may have policies on birthday parties/classroom events as part of their school wellness policy. 
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Gooding Elementary doesn’t have foods that compete with school meals.
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