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Presenter
Presentation Notes
Today I am going to provide you with a brief overview and policy update on the interim final rule to establish nutrition standards for all foods sold in school and give you some information on the next steps in implementation. As you know, this rule is part of a package of policy improvements enacted in the Healthy, Hunger-Free Kids Act of 2010. 




Healthy, Hunger-Free Kids Act 
 Requires that USDA establish nutrition standards for 

all foods and beverages sold in school – beyond the  
Federal child nutrition programs in schools  

 The law specifies that the nutrition standards shall 
apply to all foods sold:  
 outside the school meal programs;  
 on the school campus; and  
 at any time during the school day 

 
 

Presenter
Presentation Notes
  
The Healthy, Hunger-Free Kids Act of 2010 requires USDA to establish nutrition standards for all foods sold in school — beyond the federally-supported meals programs. 

The law specifies that the nutrition standards shall apply to all foods sold (a) outside the school meal programs; (b) on the school campus; and (c) at any time during the school day. This would include foods and beverages sold a la carte in the cafeteria, in school stores, at snack bars, from vending machines or any other venues that sell food to students on the school campus during the school day.

This new rule carefully balances science-based nutrition guidelines with practical and flexible solutions to promote healthier eating on campus. The rule draws on recommendations from the Institute of Medicine, existing voluntary standards already implemented by thousands of schools around the country, and healthy food and beverage options already available in the marketplace.





Interim Final Rule 
 Published: June 28, 2013 
 Requirements take effect July 1, 2014 
 

 
 

 
 

Presenter
Presentation Notes


The interim rule was developed and published in the Federal Register on June 28, 2013.  

As you know, the requirements of the interim final rule as published will go into effect July 1, 2014, School Year 14-15.    









State and Local Flexibility 
 The nutrition standards  included in the interim final 

rule for all foods sold in school are minimum 
standards 

 State agencies and school districts may establish 
additional standards 

 State or local standards must be consistent with 
Federal standards   
 

Presenter
Presentation Notes
I just wanted to note that the standards for food and beverages in the interim final rule represent minimum standards that local educational agencies, school food authorities and schools must meet for foods sold to children in school.  

State agencies and local educational agencies have the discretion to establish their own standards for competitive foods sold to children as long as those standards are consistent with and exceed the minimum standards established by federal regulation.    




 What are competitive foods? 
 Competitive food:  all food and beverages sold to 

students on the School campus during the School day, 
other than those meals reimbursable under school 
meal programs 
 

Presenter
Presentation Notes
Competitive food is defined as all food and beverages sold to students on the School campus during the School day, other than those meals reimbursable under programs authorized by the National School Lunch Act and the Child Nutrition Act (which would include the lunch and breakfast programs).



 When do the standards apply? 
 School day is the period from the midnight before, to 

30 minutes after the end of the official school day  
 

Presenter
Presentation Notes
The competitive food standards apply during the school day meaning from the midnight before, to 30 minutes after the end of the official school day, or what may be considered the instructional day. 

Specifying the period of midnight before ensures that the competitive food standards would apply to foods sold in the morning, including the School Breakfast Program meal service.

While USDA’s authority does not extend beyond the school day, States or local school districts have the discretion to apply these standards during afterschool, evening and weekend activities on campus, should they wish to do so.
 




Where do the standards apply? 
 School campus: all areas of the property under the 

jurisdiction of the school that are accessible to 
students during the school day 

Presenter
Presentation Notes
These standards apply to all areas of the school campus where competitive foods are sold.  School campus is defined, for the purpose of competitive food standards implementation, as all areas of the property under the jurisdiction of the school that are accessible to students during the school day. This includes a la carte lines, school stores, snack bars, vending machines, and any other sales of food to students during the school day. 

This would not include areas for the exclusive use of the faculty and staff, such as teacher’s lounges, insofar as those areas are not accessible to students during the school day.

Schools that do not participate in the NSLP or the SBP are not subject to the Smart Snacks requirements. 






Fundraisers 
 All foods that meet the regulatory standards may be 

sold as fundraisers on the school campus during 
school hours 

 The standards would not apply to items sold during 
non-school hours, weekends, or off-campus 
fundraising events 

 State agencies establish the number of infrequent 
exempt fundraisers that may be held during the school 
year 
 

Presenter
Presentation Notes

We recognize that school-sanctioned fundraisers are a method of financing many important activities for students. 

The sale of food items that meet the nutrition requirements, as well as the sale of non-food items, at fundraisers are not be limited in any way under the interim final rule. 

In addition, it is important to note that the nutrition standards would not apply during non-school hours, weekends and off-campus fundraising events, such as concessions during sporting events and school plays. 

It is also important to understand that these standards do not apply to treats for birthdays or foods brought by the student from home for their own consumption, though many local school wellness policies currently address these food items.

State agencies also have the discretion to determine the frequency of exempt fundraisers, if the State agency does not specify a frequency, then no exempt fundraisers may take place at schools in the State. The Healthy, Hunger-Free Kids Act gave the Secretary discretion to provide exemptions for a limited number of infrequent fundraisers that sell foods that do not meet the nutrition standards. 
State agencies are responsible for establishing the number of infrequent exempt fundraisers that may be held during the school year. In order for schools to have exempt fundraisers, the State agency must act.  While the State has the discretion to determine the frequency of exempt fundraisers, if the State agency does not specify a frequency, then no exempt fundraisers may take place at schools in the State. 
Fundraising frequency standards established by the State are minimum standards. Should local schools or districts choose to establish additional standards that are not inconsistent with those established by the State, they may do so.
We will be monitoring implementation and observing the State fundraising standards that are set as we proceed with the development of a final rule.
No exempt fundraiser foods or beverages may be sold in competition with school meals in the food service area during the meal service.  





Fundraiser Exemption 
• State agencies  establish the number of infrequent 

exempt fundraisers that may be held during the 
school year 

• If the State agency does not establish limits, no 
fundraisers may take place in the schools. 

• School districts may institute additional standards 
• No exempt fundraiser foods or beverages may be 

sold in competition with school meals in the food 
service area during the meal service 
 

Presenter
Presentation Notes
The Healthy, Hunger-Free Kids Act gave the Secretary discretion to provide exemptions for a limited number of infrequent fundraisers that sell foods that do not meet the nutrition standards. 
State agencies are responsible for establishing the number of infrequent exempt fundraisers that may be held during the school year. In order for schools to have exempt fundraisers, the State agency must act.  While the State has the discretion to determine the frequency of exempt fundraisers, if the State agency does not specify a frequency, then no exempt fundraisers may take place at schools in the State. 
Fundraising frequency standards established by the State are minimum standards. Should local schools or districts choose to establish additional standards that are not inconsistent with those established by the State, they may do so.
We will be monitoring implementation and observing the State fundraising standards that are set as we proceed with the development of a final rule.
No exempt fundraiser foods or beverages may be sold in competition with school meals in the food service area during the meal service.  



State Agency Options 
 Policy Memo SP 36-2014 clarifies that State agencies 

may not delegate authority to LEAs or to SFAs on the 
upper limits on the number of fundraisers allowed 

 State agencies may establish a procedure for LEAs to 
request approval for more frequent fundraisers than 
allowed by the State 

 It is up to the State to decide whether or not they wish 
to institute such a procedure in their State 

Presenter
Presentation Notes
Recently published Policy Memo SP 36-2014 clarifies that the  State agency may not delegate the authority to specify this frequency to local educational agencies (LEAs) or to school food authorities (SFAs) .  However, he State agency has the discretion and flexibility to establish a procedure by which an LEA may request approval for an exemption from the specified State agency maximum limit.   All such requests must be reviewed and authorized by the State agency.  For example, if a State agency sets a limit of three exempt fundraisers per year, the State agency has the discretion to permit LEAs to request approval for additional numbers of fundraisers to be held in their schools and to develop the method by which the State agency would approve or deny such requests.  This approach  supports the intent of the HHFKA and the Smart Snacks in School nutrition standards to ensure the development of a healthier school environment.  It is up to the State agency as to whether or not they wish to institute such a procedure in the State.
 



Standards for Foods 
 Apply to All Grade Levels 
 Include General Standards  and Specific Nutrient 

Standards 
 Provide exemptions to Nutrient Standards for Specific 

Foods 
 Allow broader exemptions for fruits and vegetables 

and some NSLP/SBP foods 
 

Presenter
Presentation Notes
The nutrition standards for foods sold in schools are the same for all grades of students.

The rule contains both general standards and specific nutrient standards as well as exemptions from certain nutrient standards for some specific foods that are considered to be foods to encourage.

In addition, the rule provides broad exemptions for fruits and vegetables and a “day of service and following day” exemption for entrée items that are served as part of a reimbursable meal under the National School Lunch Program or School Breakfast Program. We will discuss these exemptions after we go through the basic requirements.



General Standard for Food 
 To be allowable, a food item must meet all of the 

competitive food nutrient standards 
 

AND 
 

 
 

Presenter
Presentation Notes

In general, in order to be sold to students at school, a competitive food item must not only meet all of the competitive food nutrient standards which we will discuss shortly, but a food item must also qualify under one of four other criteria.  



General Standard (cont’d) 
 Be a whole grain rich productOR 
1. Have as the first ingredient a fruit, vegetable, dairy 

product or protein food (meat, beans, poultry, etc.) 
OR 

2. Be a “combination food” with at least ¼ cup fruit 
and/or vegetable OR 

3. Contain 10% of the Daily Value of one nutrient of 
public health concern (only through June 30, 2016) 
 Calcium, potassium, vitamin D, dietary fiber 

Presenter
Presentation Notes
A food item must also 
Be a whole grain rich product; OR
Have as the first ingredient a fruit, vegetable, dairy product or protein food; OR
Be a “combination food” with at least ¼ cup fruit and/or vegetable; OR
Contain 10% of the Daily Value of one nutrient of public health concern (only through June 30, 2016). Nutrients of public health concern are defined in the Dietary Guidelines for Americans and currently include Calcium, potassium, vitamin D, dietary fiber

 



Nutrient Standards 
 Total Fat 
 Saturated Fat 
 Trans Fat 
 Sodium 
 Calories 
 Total Sugar 

 
 

Presenter
Presentation Notes

In addition to the General Standards, competitive foods must also meet specific nutrient standards.  The interim final rule specifies that for a food to be allowable, that food must meet the criteria for Total Fat, Saturated Fat, Trans Fat, Sodium, Calories and Total Sugar.





Fruit and Vegetable Exemption 
 The following are exempt from meeting all nutrient 

standards 
 Fresh, frozen and canned fruit packed in water, 100 

percent juice, light syrup or extra light syrup 
 Fresh, frozen and canned vegetables with no added 

ingredients except water  
 Canned vegetables with small amount of sugar for 

processing purposes 
 

Presenter
Presentation Notes
Fruits and vegetables are nutrient dense, and most children do not consume the recommended amount of fruits or vegetables. To be consistent with both the Dietary Guidelines and the Institute Of Medicine’s recommendations, the interim rule includes an exemption to the standards for certain fruits and vegetables.  
These are: 
Fresh, frozen and canned fruit packed in water, 100 percent juice, light syrup or extra light syrup; 
Fresh, frozen and canned vegetables with no added ingredients except water; or
Canned vegetables that contain a small amount of sugar for processing purposes in order to maintain the quality and structure of the vegetable.

We have issued guidance with regard to sugar that is included in frozen fruit products in the Q and A package that was published on June 5, 2014 and which is available on our website.







 
 
 NSLP/SBP Entrée Exemption  
 Exemptions for entrée items only  
 Side dishes sold as competitive food must meet all 

standards 
 Entrée exemption for the day of service and the school 

day after 
 

 
 

 

Presenter
Presentation Notes

As mentioned previously, USDA paid special attention to ensuring that the nutrition standards for all foods sold to children complement or align with the updated school meal requirements. 

The interim final rule provides an exemption for entrée items that are part of the reimbursable meal offered by school food service but also made available for a la carte purchase. The interim final rule requires that side dishes available a la carte meet all applicable competitive food standards at all times.

This entrée exemption is available only on the day the item is served as part of a reimbursable meal and on the day after. This approach supports the concept of school meals as being healthful, while providing flexibility to program operators in planning leftovers. 

USDA will monitor the impact of this exemption over time to determine what types of entrees are being served in order to ensure that the goals of the competitive food standards are being supported.  



Grain Only Breakfast Entrees 
 Interim rule does not include grain-only items as 

entrees 
 We understand that this limits availability of products 

at breakfast 
 Policy Memo SP 35-2014 issued on April 17, 2014 
 Policy allows SFAs to determine which School 

Breakfast Program item is an entrée item for breakfasts 
offered as part of the SBP, and that item is exempt 
from all Smart Snacks standards on the day of, or the 
day after, it is served in the SBP 

Presenter
Presentation Notes

The interim final rule does not include grain-only items as entrée items. However, we understand this may limit the availability of products which are healthy choices that students are accustomed to having for breakfast. Therefore, a school food authority (SFA) is permitted to determine which item(s) are the entrée items for breakfasts offered as part of the SBP. 
As with NSLP entrée items, any entrée item offered as part of the SBP is exempt from all competitive food standards if it is offered as a competitive food on the day of, or the day after, it is served in the SBP. For example, if the SFA serves whole-grain rich pancakes as the main dish for the SBP, then they can be considered an entrée and be exempt from the standards on the day of and the day after they are served. Exempt entree items offered as a competitive food must be offered in the same or smaller portion sizes as in the NSLP or SBP. 

Side dishes offered as part of the NSLP or SBP and sold a la carte must always meet the nutrition standards contained in the Smart Snacks in School rule. Side dishes and snacks offered as part of a reimbursable lunch or breakfast are not exempt from the Smart Snacks nutrition requirements. 
In cases in which the school does not participate in the SBP and grain-only items such as bagels, waffles, etc. are offered for sale in the school, such items, along with their accompaniments, must meet all of the Smart Snacks standards prescribed for side dishes or snack items whenever sold to students. 



Standards for Beverages 
 Vary by Grade Level 
 Identify Specific Types of Beverages Allowed 
 Address Container Size 

 

Presenter
Presentation Notes
The standards for beverages are structured a little differently than the standards for foods. The standards for beverages vary by grade level and they specifically identify the types and maximum portion sizes of beverages allowed.





Beverages for All 
 Water 
 Milk 
 Juice 

Presenter
Presentation Notes
Allowable beverages for all grade levels include water, milk and juice in serving sizes appropriate for age and grade levels.

We have received questions about smoothies and have issued guidance in the Q and As that have been published on how smoothies may be treated. Basically, under Smart Snacks, smoothies may be sold as a food or a beverage, depending on the ingredients used to make the smoothies. 

For a smoothie to count as a food, it must meet the general standard by including one of the main food group categories as the first ingredient and it must meet the specific nutrient standards. If the smoothie contains a meat alternate, such as yogurt or peanut butter, and a fruit or vegetable, it would be considered a food. Such a food meets the definition of an entrée item and may be sold as such. If the smoothie does not meet the definition of an entrée item (i.e., does not include a meat/meat alternate), but meets the general and nutrient standards, it may be sold as a snack. 
If a smoothie is served as a breakfast entrée item in the SBP, it is exempt from the standards on the day of service and the day after service. For example, a smoothie made with yogurt and fruit, per SP 10-2014: Smoothies Offered in Child Nutrition Programs, would be a breakfast entrée item. 
 
A smoothie is considered to be a beverage when it is comprised entirely of beverages that are currently allowable under the standards for 100 percent juice, low fat or non fat milk (including milk alternatives), and water (or ice). For example, a smoothie made from 100% fruit juice, 1% milk and blended with ice would be considered a beverage. The serving size of the beverage smoothie is limited to 8 fl oz for elementary school students and 12 fl oz for middle and high schools. 
 
If the smoothie is sold in high school and contains added sweeteners or other ingredients, it would fall into the “Other” allowable beverage category for high school. When this is the case, the smoothie must meet the calorie and size restrictions for that beverage category, i.e., ≤60 calories per 12 fl oz (or 5 calories/1 fl oz) with a maximum size of 12 fl oz. 




Other Beverages in High School 
 Calorie-Free Beverages:  Maximum Serving Size 20 

fluid ounces 
 Calorie-free flavored water , with or without 

carbonation 
 Other “calorie-free” beverages with less than 5 calories 

per 8 fluid ounces, or up to 10 calories per 20 fluid 
ounces. 

 Lower-Calorie Beverages - Maximum Serving Size 12 
fluid ounces 
 Up to 60 calories per 12 fluid ounces; or 
 Up to 40 calories per 8 fluid ounces 

 



Caffeine 
Elementary and Middle High School  

 Foods and beverages must be 
caffeine-free, with the 
exception of trace amounts 
of naturally- occurring 
caffeine substances 

 
 

 No caffeine restrictions 

Presenter
Presentation Notes
The interim final rule specifies that only caffeine-free foods and beverages be allowed for elementary and middle school students.  

The majority of commenters supported the caffeine restriction in elementary and middle schools and allowing caffeine in high schools.  USDA is concerned however, as were some commenters, that items with high levels of caffeine may not be appropriate for consumption at school.  There is no formal authoritative standard for caffeine consumption at this time.  Therefore, it is not appropriate for USDA to set such a standard. While FDA has not set a daily caffeine limit for children, it has recently announced it will investigate the safety of caffeine in food products, particularly its effects on children and adolescents.  

USDA encourages schools to be mindful of the level of caffeine in food and beverages when selecting products that may be sold to children.  USDA will continue to monitor research and recommendations on caffeine in children as the Smart Snacks rule is implemented. 

In addition, we have published additional guidance in the Q and As regarding coffee drinks for high school aged children. Basically, coffee and tea may be sold and cream and sweeteners are accompaniments to coffee and tea. The sugar and cream must be included in the evaluation of the coffee or tea against the beverage standard. The use of accompaniments may be averaged over the number of drinks sold. The “other” beverage standard in high school permits <60 calories per 12 fl oz; this is the same as <5 calorie per 1 fl oz. If a smaller beverage is served, the calories may not exceed 5 calories per fl oz, for example a 6 fl oz beverage may have no more than 30 calories. 
 
In addition, espresso and steamed (or boiled) milk beverages, such as lattes and cappuccinos may be sold as long as the beverage sold is comprised of two allowable beverages. Espresso (or coffee) is allowable at the high school level only and may be combined with skim milk, flavored or unflavored. Espresso (or coffee) may also be combined with 1% milk, as long as there is no added flavoring. Additionally, it would be acceptable to sell an espresso beverage over ice or blended with ice. All final beverage sizes must be no more than 12 fl oz. 



Recordkeeping 
 LEAs and SFAs maintain records such as receipts, 

nutrition labels and product specifications  
 SFAs maintain records for competitive foods sold 

under the nonprofit school food service account 
 LEAs maintain records for all other competitive food 

sales 

Presenter
Presentation Notes
USDA wants stakeholders to understand that these competitive food standards apply to ALL foods sold throughout the day at ALL of the venues available in a school. This means that all parts of the school involved with selling food to students during the school day will have a role in meeting these requirements, not just the school food authority and cafeteria staff. 
 
USDA does not intend that the recordkeeping requirements be complicated.  At a minimum, the rule anticipates that local educational agencies would need to ensure that receipts, nutrition labels or product specifications for the food items available for sale to students on the school campus during the school day are maintained by those designated as responsible for competitive food service at the various venues in the school. 

 
 




Monitoring and Compliance 
 State agencies will monitor compliance with the 

standards through a review of local educational agency 
records as part of the State agency administrative 
review 

 If violations have occurred, technical assistance and 
corrective action plans would be required 
 



Flexibilities 
 Phased-in Breakfast 

implementation 
 Option to offer a daily 

meat/meat Alternate at 
breakfast 

 Allowed students to take just 
one-half cup of fruit or 
vegetables under OVS 

 Removed the starchy 
vegetable limit 

 Pushed out the second 
sodium target by an 
additional year 
 

 Lifted the weekly maximums 
on grain and meat/meat 
alternates 

 Allowed frozen fruit with 
added sugar 

 Clarified allowable whole 
grain-rich corn products 

 Provided two-year flexibility 
for schools that cannot obtain 
acceptable whole grain-rich 
pasta 

 Provided Smart Snack 
exemption for grain-only 
entrees served at breakfast 
 

Presenter
Presentation Notes
Now, before we wrap up, I want to take a few minutes to make sure you are aware of the flexibilities and resources USDA has provided to help ease the transition to healthier meals.

Since the new school meal standards were introduced in 2011, USDA has listened carefully to feedback from you, our partners in State agencies, and the food industry to make sure the standards are workable. You let us know where the most challenging issues were and what flexibilities were needed, and we acted. Just to name a few, 
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Presenter
Presentation Notes
Today I am going to provide you with a brief overview of a unique tool to determine if products meet the nutrient criteria for Smart Snacks and other resources to help you implement this requirement in your school. 




Nutrition Facts Panel 
 Contains information necessary to evaluate against the 

nutrient standards 
 Calories 
 Total Fat 
 Saturated Fat 
 Trans Fat 
 Sodium 
 Sugars 

Presenter
Presentation Notes
The ingredient list and the nutrition facts panel contains all the information needed to evaluate compliance of competitive food and beverage items in schools with the Smart Snacks standards.  However, it is important to remember that these values are identified as packaged and served, so if there are 2 servings in the container, that information must be taken into consideration when evaluating a product for Smart Snacks compliance. 




Alliance Smart Snacks Calculator 
Take guesswork out of the standards 
http://HealthierGeneration.org/smartsnacks 
 
 

Presenter
Presentation Notes
Take the guesswork out of the nutrition standards with the Alliance Smart Snacks Product Calculator! This tool allows you to look at the nutrition facts panel, answer a few questions, and determine whether your beverage, snack, side or entrée item meets the federal standards. USDA has determined that results from this calculator are accurate in assessing product compliance with the federal requirements. 

If you would like to pull up the site on your phone or Ipad, you could follow along as I demonstrate the tool.




HealthierGeneration.org/smartsnacks 

Presenter
Presentation Notes
Navigate to the Alliance for a Healthier Generation’s product calculator 
Click on the “Launch the Product Calculator” button 



Presenter
Presentation Notes
Select if your product is a snack, side dish, an entrée item or a beverage.

We will do an example of a side dish.

Select Side dish and click next step



Presenter
Presentation Notes
Answer the series of questions to detemine if the product meets the Nutrition standards.  Always enter information in the form that it is actually sold (both the amount actually portioned and as well as how it is eaten, e.g beef Patty on a bun) to ensure that accurate information is analyzed.

Then click Next Step. 



Presenter
Presentation Notes
Today we are looking at oven baked french fries. This example is with USDA Foods, frozen french fries

Remember, when looking at the first ingredient, if water is listed first, look at the second ingredient. 

For USDA Foods products, you can find the nutrient information on the USDA Foods Fact sheet on the FNS web page.  http://www.fns.usda.gov/sites/default/files/100357_PotatoesFrzOvenFry_5lb.pdf 





Presenter
Presentation Notes
Select vegetable and click next step 



Presenter
Presentation Notes
With french fries, you can select either e or f. Potato is the first ingredient or Potatoes could fall under the “other” category, since french fries with added ingredients do not have an exemption. Potatoes are specifically called out at this step because many people were unsure if potato counted as a vegetable. It does. 



Presenter
Presentation Notes
We will choose Potato since it is the first ingredient.



Presenter
Presentation Notes
After selecting the ingredient, use the information on the nutrition facts panel to enter the fields. The information we are using today is from the USDA foods website:




Presenter
Presentation Notes
The nutrition facts information is found on the USDA Foods Fact sheet.  For commercial products, use the Nutrition Fact Panel on the packaging.



Presenter
Presentation Notes
After you enter all your information, including the serving size, weight, and the key nutrients.  Click on “next step”



Presenter
Presentation Notes
Once you hit next step you will get the results of your product. This lets you know that your product is compliant. 
This page is here to help you keep track of the foods you have entered, and check back to see the results. 



Presenter
Presentation Notes
Here is where you can enter the brand name and product name, the serving size is carried over from the nutrition facts panel, and you can enter the first ingredient to show compliance with the general standard. 

Click “next step” to have all your information in one place. 



Presenter
Presentation Notes
This last page summarizes all the steps we just took. It includes the first ingredient and notes that we selected vegetable as the first ingredient. Also, the nutrition facts are listed, you can refer back to them at a later date, if needed. 

At this point you can print this report for your record, or save it as a pdf for a later date.



Alliance Product Navigator 
 
Browse products that meet the standards & download a list to 
show your vendors 
 

Presenter
Presentation Notes
In addition to the calculator, the Alliance Product Navigator, a database of products that features snack, side, entrée and beverage products that meet the USDA Smart Snacks in School nutrition standards from leading manufacturers. Schools can browse by food manufacturer or by category – such as chips, pretzels, juice, low calorie beverages – and see examples of products that meet the standards. We also provide a downloadable list (in excel format) so schools can share with their vendors or others within the school district.


 





Smart Snacks Toolkit 
 
Step-by-Step guide for implementing  
Smart Snacks in your school 
 

Presenter
Presentation Notes
Also, for your information, the Alliance for a Healthier Generation & the School Nutrition Association worked together to launch a series of tools to make Smart Snacks a success in  schools. This online resource contains: �
A step-by-step guide to get started
Turnkey presentations to educate different audiences about Smart Snacks
Taste testing tools to engage students
Sample newsletters to spread the word with parents and community members
Fundraising ideas
Sample letters to vendors letting them know about the new standards

As vendors, you may also recommend that schools look into this resource.  You can find everything at www.healthiergeneration.org/smartsnacks. Walk through the steps and download what you need.





Tools for Schools 
 Your one-stop guide to nutrition standards for school 

meals and snacks 
 Free nutrition materials, training, and recipes for school food 

service 

 Smarter Lunchroom strategies 

 Tips for offering more fruits, vegetables, and whole grain-rich 
foods 

 Grant opportunities 

 Best practices from other schools 

 Regulations and policies 

 

 

Presenter
Presentation Notes
I also want to make sure you know about all of the fabulous technical assistance materials available online. We’ve compiled our best resources on fruits and vegetables, whole grain-rich foods, reducing sodium, and implementing Smart Snacks into one, easy to find on-line tool-kit. 

The Tools for Schools toolkit offers resources and tips to help schools, parents, students and administrators build a healthier school environment. 

Not only does it include pertinent policy documents, free nutrition education materials, and Smarter Lunchroom strategies, it also houses kid-friendly recipes and success stories of real schools that have successfully implemented new meal and snack requirements. 

This is a great one-stop resource. I encourage you to visit the site at the URL you see here. http://www.fns.usda.gov/healthierschoolday


http://www.fns.usda.gov/healthierschoolday 





Presenter
Presentation Notes
On the Tools for Schools page, there is a comprehensive page of resources and copies of policy guidance on Smart Snacks.



Presenter
Presentation Notes
One of the links is to the Smart Snacks in School Resources on the Healthy Meals Resource System, our partner that collects resources from States and schools.



 
We want your feedback! 
 Keep sharing your best practices, challenges, and 

concerns 
 Share best practices at  

http://healthymeals.nal.usda.gov/best-practices 
 

Presenter
Presentation Notes
To wrap up, in today’s session we have discussed the requirements of the Smart Snacks rule, fundraising exemptions, and tools to analyze products to see if they meet the requirements.

And remember, we really appreciate your feedback. We need you to share your successes and challenges with us. Please continue to let us know what works and what doesn’t, particularly as we implement the next phase of the lunch and breakfast requirements and the new Smart Snacks requirements. We are listening!

There are a number of USDA staff here this week, please stop by the booth, meet us in sessions, we are here to listen and learn from you. If you are having issues back home, reach out to your State agency. They can offer assistance and resources, and they are very good at letting us know what the challenges are and how we can help. 



Thank You and Remember: 
 The Smart Snacks Standards are in effect now 
 The Smart Snacks Calculator and Product Navigator 

are useful tools for identifying compliant products 
 We need your feedback on your best practices and 

ongoing challenges 
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