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gOAL 4
comPetitive foods

HealtHierUS CHallenge Criteria:  CoMPetitive foodS

Bronze silver gold gold award of 
distinction

All School  
Levels
(elementary and 
Secondary)

if the school sells any other food and beverages on campus  
(competitive foods), sales must meet the criteria on page 37 as well  

as the restricted times and locations stated below.

during meal 
periods

during meal 
periods

throughout the 
whole school day

throughout the 
whole school day

Within the 
foodservice 

area(s)

Within the 
foodservice 

area(s)

throughout the 
school campus

throughout the 
school campus

Items not included in the competitive food requirements:
schools are not expected to monitor what a parent sends to school for a birthday party.
food items sold at an afterschool fundraiser do not have to meet the competitive foods criteria.
Seconds or extra sales of entrées offered as part of the day’s reimbursable lunches are exempt.

Definitions: competitive foods include any foods or beverage served outside the reimbursable 
meal: this includes school stores, vending machines, a la carte, and any other food and 
beverage sales on campus. 

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(s):  any area on school premises where program meals are either served 
and/or eaten.

Notes:Notes:

school

during meal Period

cafeteria

school

throughout school day

cafeteria
area rule 
applies

=



idaHo CHild nUtrition PrograMS • idaHo State dePartMent of edUCation 2011 IDAHO HeALtHIeR US CHALLenge MAnUAL         ��

  Fill out the Competitive Foods Worksheet on page 10 of the application.  The online 
application has a competitive foods calculator which will help you determine if your 
competitive foods meet the criteria.

to Do:to Do:

HealtHierUS CHallenge Criteria

All School  
Levels

(elementary and 
Secondary)

Bronze silver gold gold award of 
distinction

total Fat calories from total fat must be at or below 35% per serving.  
Excludes nuts, seeds, nut butters, and reduced fat cheese.

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

Saturated Fat Calories from saturated fat must be below 10% per serving.  
Excludes reduced fat cheese.

Sugar Total sugar must be at or below 35% by weight (includes naturally occurring and 
added sugars).  Excludes fruits, vegetables, and milk.

Sodium
<480mg per side dish/ 

non-entrée serving
<600mg per main dish/entrée serving

<200mg per  
side dish

<480mg per  
main dish

oR 
150 min/

week Physical 
education

portion Sizes/ 
Calories

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.

comPetitive BeveRages:  only the folloWing BeveRages aRe alloWed:

Milk only low-fat or fat-free (1% or less), flavored or unflavored, fluid milk.

Milk Serving 
Sizes Must be limited to 8 fluid oz serving or less.  

Fruit and 
Vegetable 

Juices

100% full strength fruit and vegetable juices with  
no sweeteners or non-nutritive sweeteners.

Maximum of 6 fluid oz for elementary and middle schools.
Maximum of 8 fluid oz for high schools.

Water Unflavored, no sweeteners, noncarbonated, caffeine-free
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