Summary of Requirements for School Food and Beverages (Effective July 1, 2009) e Complying with Connecticut General Statutes!

Effective July 1, 2006, Section 10-221q of the Connecticut General Statutes (CGS) restricts the sale of beverages to students in all public schools, including charter schools, interdistrict magnet schools and
endowed academies. CGS Sections 10-215f and 10-215b allow public school districts participating in the National School Lunch Program to receive additional funds if all food items sold to students
separately from a U.S. Department of Agriculture (USDA) reimbursable breakfast or lunch meet the Connecticut Nutrition Standards. This document summarizes the statutory requirements for beverages
and the Connecticut Nutrition Standards for food in school. The complete version of the Connecticut Nutrition Standards, including the rationale for development and additional recommendations for
implementation, is available at http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=320754#Standards.

Beverages Allowed in Connecticut Public Schools (Per Section 10-221q of the Connecticut General Statutes)!

Additional Recommendations

2
No other beverages can be sold to students: (Not Required by

Portion Size i -
Beverage Item Limit Fat Saturated Fats Sugars and Sweeteners Section 10-221q)
— - - S
Milk (flavored and unflavored) 12 fluid ounces No more than 4 grams total sugars per ounce. No artificial Serve plaln and_ﬂavored low-fat (1%) and
sweeteners. nonfat (skim) milk.
Nondairy milks (flavored and unflavored), e.g., soy or 12 fluid ounces No more than 35 No more than 10 No more than 4 grams total sugars per ounce. No artificial
rice milk percent of calories. percent of calories. sweeteners.
100 percent juice (fruit, vegetable or combination) 12 fluid ounces No added sugars, sweeteners or artificial sweeteners.
Water and Juice Beverage (contain water and some . e
portion of 100 percent fruit and/or vegetable juice) 12 fluid ounces No added sugars, sweeteners or artificial sweeteners.
Water (plain or flavored) Unlimited No added sugars, sweeteners, artificial sweeteners or caffeine.

1 See State Statutes on School Food and Beverages at http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=320754. For additional information on beverages, see Allowable Beverages in Connecticut Schools at
http://www.sde.ct.gov/sde/lib/sde/PDF/DEPS/Student/NutritionEd/Allowable Beverages.pdf.

2 Beverage that are not listed above can only be sold to students if the board of education or school governing authority takes action to permit them and 1) the sale is in connection with an event occurring after the end of the regular school day or on
the weekend; (2) the sale is at the location of the event; and (3) the beverages are not sold from a vending machine or school store. An event is an occurrence that involves more than just a regularly scheduled practice, meeting or extracurricular
activity, e.g., soccer games and school plays are events but soccer practices and play rehearsals are not. The regular school day is the period that begins with the arrival of the first child at school and ends after the last instructional period.

Nutrition Standards for Food: These standards are recommended for all food available at school and are required for all public schools that choose to implement healthy food certification under Section 10-
215f of the Connecticut General Statutes.3 These standards apply to all food sold to students on school premises separately from school meals, including, but not limited to, school stores, vending machines,
school cafeterias, and any fundraising activities, regardless of whether they are sponsored by the school or an outside group.#

Nutrition Standards for Food45 (Per Section 10-215e of the Connecticut General Statutes)

: . oo Saturated Trans Added . . Fiber and . Additional
Category Portion Size Limit Fat Fats Fatst Sugars Sodium Caffeine Whole Grains Condiments Recommendations
Snacks Package that does not exceed the serving size limits specified below: No more than 35 No more Zero No more No more No caffeine, | Encourage the Limit use and ® Choose nut butters
and e Baked chips, popcorn, rice cakes, puffed snacks: 1.25 oz. percent of total than 1(t) " ‘;rins than 3? . th?p 500 | with tr;fe " a\;ai:ability of Iprovide Iow-fzt, \:)v_iltshout hydrogenated
. } ) i ercent 0 ats ercen milligrams | exception of | whole grains ow-sugar an ils.
Desserts e Crackers, hard pretzels, pita chips, snack mix: 1.75 oz. ;?z!%:f;::ga?:kage salories <0.5 \[/)veight an}tli bor g tracep b fogds Iow-sogium « Sorve lowfat yogurt
e Peanut butter-filled crackers, cheese-filled crackers: 1.5 oz. i " | and2 gram). 15 grams package amounts of | containing fiber. | varieties. and low-fat 100
e Trail mix, nuts, seeds, soy nuts: 1.75 oz. Exception: The grams per per naturally Provide choices | Any percent real cheese.
o Jerky: 1.25 oz. ?aattsuir:m(t)sm:erggsg package. package. occurring of whole grains | condiments e Choose foods with
e Cereals: 2 oz. peanut and other No artificial f;:féze and naturally packaged with fewer additives.
o Cookies, animal crackers, graham crackers, cereal bars, granola bars: 2 oz.| nut butters and sweeteners substances. ﬁi%izlc\/%tﬁrams Z;(g)zrjvx(/iﬁ” T)(;F()jl_(;?”yy t?he more
e Bakery items, e.g., pastries, toaster pastries, muffins, bagels, waffles, cheeses are exempt or sugar minimal/trace cream cheese ;ro;elggz‘d t:erir'](:'; and
pancakes, french toast, soft pretzels, rolls: 3 oz. from the fat alcohols. ) !
i amounts of carrots with the more fats and
e Frozen desserts, ice cream: 4 fluid ounces (¥ cup) lstarrldards |lff's<2rved added fatsand | dip), must be sugars that are used in
e Pudding, parfaits and cottage cheese: 4 fluid ounces (%2 cup) rotrtiinsz?zcelsleAdded no added included when processing,.
e Yogurt and cultured soy: 8 oz. fats are not éxempt. sugars). Limit determining e Focus on whole foods
e Smoothies (made with low-fat yogurt or other low-fat dairy alternatives ) grain-based whether the that are naturally
and/or fruit/juice): 10 fluid ounces No chemically snack items food meets the nutrient rich. (See
e Cheese (low-fat recommended): 2 oz. ::Jtsg(tei(tjuftaets. ?nar(ijciggrf]?our. E?th]rri]:i)g;lcm g?annn;::écsuftol;lutrition
® Nut butters, e.g., peanut butter, aimond butter, soy butter: 4 Tosp. Standards. additional information.)

3 Healthy food certification under CGS Section 10-215f requires that all public school districts participating in the National School Lunch Program (including the Connecticut Technical High School System, charter schools, interdistrict magnet schools and
endowed academies) must certify annually whether they will follow the Connecticut Nutrition Standards.

4 Foods that do not meet the Connecticut Nutrition Standards can only be sold to students if the board of education or school governing authority takes action to permit them and 1) the sale is in connection with an event occurring after the end of the
regular school day or on the weekend; (2) the sale is at the location of the event; and (3) the food is not sold from a vending machine or school store. (See description of “event” and “regular school day” in footnote 2 above.)

5 Significantly fortified products are not allowed unless they are naturally nutrient-rich foods and beverages fortified with nutrients at levels based on scientifically documented health needs, e.g., milk fortified with vitamins A and D, breakfast cereals fortified
with iron, orange juice fortified with calcium or grain products fortified with folic acid. Products containing nutrition supplements (e.g., amino acids, extracts, herbs or other botanicals) are not allowed, regardless of whether their nutrient content meets the
Connecticut Nutrition Standards for food or the state statutes for beverages. (For additional information, see http://www.sde.ct.gov/sde/lib/sde/PDF/DEPS/Student/NutritionEd/CTNutritionStandards.pdf.)

6 Most trans fats come from processed foods and oils. Food labeling regulations allow food labels to state “O grams” trans fats if a serving contains less than 0.5 gram. To avoid artificial trans fats, select products without hydrogenated oils or shortening.
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Nutrition Standards for Food45 (Per Section 10-215e of the Connecticut General Statutes), Continued

Category

Portion Size Limit

Fat

Saturated
Fats

Trans
Fats®

Added Sugars

Sodium

Caffeine

Fiber and Whole
Grains

Condiments

Additional Recommendations

Entree ltems?
Planned as Part
of USDA
Reimbursable
School Meals
and Sold A La
Carte

No larger than the
serving size that is
planned and served as
part of the reimbursable
meal for the appropriate
age/grade group under
the USDA meal pattern.

If an entree item that is planned and served as part of a USDA reimbursable school meal for the day is also sold a la carte on the same day, it does not
need to meet any additional nutrition standards. USDA meals are already planned to meet the required USDA nutrient standards. USDA’s nutrient
standards address calories and nutrients, and also set limits for fat and saturated fats Entree items planned as part of a reimbursable school meal have
been selected to fit into the USDA nutrient standards based on the weekly school menu.

Choose entree items that are lower in fat,
saturated fats, sodium and added sugars.
Serve entree items containing fruits,
vegetables, legumes and whole grains (e.g.,
whole-grain breads and pasta) more often.
Use low-fat cooking techniques. If fats are
used, select fats that are trans fat free, e.g.,

the nutrition
standards

added fats

1.5 ounces (0z.)
maximum for dried fruit

vegetables and
other vegetables).

Entree ltems? No larger than the No more than No more than Zero No more than 15 No more No caffeine, Increase choices of Limit use and provide no hydrogenated oils or shortening.

Sold Only A La serving size that would 18 grams per 5 grams per artificial grams per than 500 with the entrees with whole low-fat, low-sugar and Read labels and select entree items that are

Carte normally be planned and entree. entree. trans entree. milligrams exception of grains and foods low-sodium varieties. trans fat free.

(chjt plannded sgrv%d as Elart of tll'1fe No chemically fi‘E)SS No artificial per entree trfacetamcl)lunts containing fiber. Any condimgnts Set a la carte prices that encourage students

anrtsirve as {E'm ursa Aetmea or altered fat (<0. sweeteners or ot naturaly packaged with a food to choose the reimbursable meal instead of a

pa g a bl e appr(;)pna € J substitutes. gram). sugar alcohols. oc;:furlrmg (e.g., hamburger with single entree item, e.g., set prices so that the

gilfcrc;olllﬁ; Ie fﬁ:ﬁgsrg Ae mi‘;’p;?eﬁ: f:lafége' ketchup), must be cost of purchasing individual a la carte items
) P : included when is greater than the cost of purchasing the
substances. determining whether complete reimbursable meal.
the food meets the
Connecticut Nutrition
Standards.
Cooked Grains, No larger than the No more than 7 | No more than Same No more than 15 No more Same as Increase choices of Same as above. Minimize added fats in cooking. If fats are
e.g., Rice, Pasta | serving size that would grams per 2 grams per as grams per than 500 above. whole grains and used, select fats that are trans fat free, e.g.,
normally be planned and serving. serving. above. serving. milligrams naturally occurring no hydrogenated oils or shortening.
sgrv%d as Elart of tll'1fe No chemically No artificial per serving grgi_ns ('lt?ose with Eliminate salt from cooking.
reimbursable meal for altered fat sweeteners or minimal/trace )
the appropriate cubstitutes. sugar alcohols. amounts of added Read labels for sodium content.
age/grade group under fats and no added
the USDA meal pattern. sugars).

Soups 1 cup No more than 7 | No more than Same No more than 15 No more Same as Increase choices of Same as above. Serve soups made with vegetables, legumes
grams per 2 grams per as grams per than 1,000 | above. soup with (e.g., kidney beans, lentils) and whole grains
serving. serving. above. serving. milligrams vegetables, legumes (e.g., brown rice, whole-grain barley, whole-
No chemically No artificial per serving and whole grains. grain pasta) more often.
altereld fat sweeteners or Serve reduced- or low-sodium soups or soup
substitutes. sugar alcohols. bases. Read labels for sodium content.

Fruits and %2 cup minimum for No more than No more than Same No more than 35 No more Same as Offer a variety of Same as above. Choose fruits and vegetables without added

Vegetables quality fruits and 35 percent of 10 percent of as percent by weight | than 500 above. fruits and fats or limit amount of added fats.

vegetables (prepared total calories total calories above. and 15 grams milligrams vegetables every Make quality fruits and vegetables available

Fruit roll-ups or agg ;;:ja;:lﬁ[aged without and 7 gﬁams and 2 gﬁams per selrxflr?g. per serving day. Int;llude all five at any place snack items are sold. For

fruit snacks that | 2 d.e ats sugars, or per sernving. per serving. No artificial ve%eta e dark example, dried fruit in vending machines;

are not 100% sodium) . No chemically sweeteners or subgroups (dar fresh fruits and vegetables such as pineapple

fruit do not meet | ¥2 cup maximum for altered fat sugar alcohols. green, orange, slices, melon cubes and baby carrots in a la
vegetables or fruits with substitutes. legumes, starchy carte lines and school stores.

6 Most trans fats come from processed foods and oils. Food labeling regulations allow food labels to state “O grams” trans fats if a serving contains less than 0.5 gram. To avoid artificial trans fats, select products without hydrogenated oils or shortening.

7 For the purposes of the Connecticut Nutrition Standards, entree items include three categories of main dish food items: 1) a combination food of meat/meat alternate and grain/bread (e.g., turkey sandwich, pizza, hamburger on a bun and cheese burrito);
2) a combination food of vegetable/fruit and meat/meat alternate (e.g., chef’s salad, fruit and cheese platter, baked potato with chili, chicken vegetable stir-fry); and 3) a meat/meat alternate alone (e.g., sausage patty, egg, chicken nuggets), excluding
yogurt, nuts and seeds. Yogurt, nuts and seeds are addressed by the nutrition standards for the Snacks and Desserts category. For additional information, see Connecticut Nutrition Standards for Food in Schools,
http://www.sde.ct.gov/sde/lib/sde/PDF/DEPS/Student/NutritionEd/CTNutritionStandards.pdf.

For additional information, contact: Susan S. Fiore, MS, RD, Nutrition Education Coordinator, Connecticut State Department of Education, Bureau of Health/Nutrition, Family Services and Adult Education, 25 Industrial Park Road, Middletown, CT
06457 e E-mail: susan.fiore@ct.gov e Phone: (860) 807-2075 e http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=320754

The State of Connecticut Department of Education is committed to a policy of equal opportunity/affirmative action for all qualified persons and does not discriminate in any employment practice, education program, or educational activity on the basis of race, color, national origin, sex, disability, age, religion or any
other basis prohibited by Connecticut state and/or federal nondiscrimination laws. Inquiries regarding the Department of Education’s nondiscrimination policies should be directed to the Equal Employment Opportunity Manager, State of Connecticut Department of Education, 25 Industrial Park Road, Middletown,
Connecticut, 06457, (860) 807-2101.
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