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OverviewOverview

•• American Heart AssociationAmerican Heart Association
–– Dietary Recommendations for Dietary Recommendations for 

Children and AdolescentsChildren and Adolescents
–– Policy RecommendationsPolicy Recommendations

•• Alliance for a Healthier Alliance for a Healthier 
GenerationGeneration
–– Healthy Schools ProgramHealthy Schools Program



Why the AHA?Why the AHA?
• Cardiovascular disease (CVD) is a major cause of 

morbidity and premature mortality in men and women in 
the United States

• Primary prevention of CVD beginning in early childho od 
is supported by extensive evidence culled from 
epidemiological, clinical, and laboratory studies.

• Taken together, these data support the need for 
population-based approaches to cardiovascular healt h 
promotion and risk reduction. 

• School programs (e.g. meals) initiated in preschool  and 
extending through high school have the potential to  
influence the cardiovascular health of the majority  of US 
children and youth . . 

AHA Scientific Statement.Cardiovascular Health Promotion in the Schools.Circulation. 2004;110:2266-2275 



Dietary RecommendationsDietary Recommendations

** Assumes sedentary physical activity levels
Circulation 2005;112;2061-2075



Areas of EmphasisAreas of Emphasis

** Assumes 14g/1000 calories
Circulation 2005;112;2061-2075



Areas of EmphasisAreas of Emphasis

•• Saturated fatSaturated fat ——less than 7% of less than 7% of 
caloriescalories

•• Trans fatTrans fat ——less than 1% of caloriesless than 1% of calories
•• WholeWhole --grain, highgrain, high --fiber foodsfiber foods ——at at 

least half of intakeleast half of intake

Circulation. 2006;114:82-96.



School nutrition policies should…School nutrition policies should…
• Lead to decreased consumption of saturated and tran s 

fats.
• Encourage consumption of non-fat or low-fat milk.
• Encourage adequate hydration without excess caloric  

consumption from beverages.
• Encourage increased consumption of fruits and 

vegetables without excessive fruit juice consumptio n.
• Encourage increased consumption of whole grains and  

reduced consumption of refined grains and sugar-
sweetened beverages and foods.

• Encourage consumption of more non-fried fish, 
especially oily fish.

• Lead to reduction in sodium intake, including salt from 
processed foods



Advocacy issuesAdvocacy issues

•• Enforcement Enforcement -- schools are schools are 
complying with the standardscomplying with the standards

•• Rising food pricesRising food prices ——increase meal increase meal 
subsidies???subsidies???

•• CommoditiesCommodities ——make meeting make meeting 
nutrition standards easier and aid nutrition standards easier and aid 
in alleviating rising food pricesin alleviating rising food prices



Healthy Schools Program



Reversing the Trend

To eliminate childhood obesity and inspire all young people 
in the United States to develop lifelong, healthy habits



Four Initiatives



Our Mission

The Healthy Schools Program is 
designed to create a nationwide 
paradigm shift…in which the 
perception that a school 
environment that promotes 
healthy eating and physical 
activity is the norm and not the 
exception.



History of the Healthy 
Schools Program

• Established in February 2006 
by a $8 million grant from the 
Robert Wood Johnson 
Foundation.

• Kicked off the Healthy Schools 
Program at the first annual 
Healthy Schools Forum at the 
Clinton Presidential Library in 
July 2006.

• Provided onsite support to 
230 schools in 13 states and 
online support to over 900 
schools during the 2006-07 
school year.

• The RWJF expansion allows 
us to provide onsite support to 
over 8,000 schools in 34 
states and online support to 
countless schools. 



Healthy Schools Program Reach



RECOGNITION AWARD LEVELS

q Bronze

q Silver

q Gold

q Platinum

To view framework criteria visit: 
http://www.healthiergeneration.org/schools.aspx



Best Practices Framework

• Policy & Systems

• Health Education 

• Physical Education

• School Meals Programs

• Competitive Foods & Beverages

• Physical Activity

• Before & Afterschool Programs

• School Employee Wellness



What Is The Alliance for a Healthier 
Generation Doing About School Meals?

• Providing science-based criteria for school meals

• Providing technical assistance to schools to implement 
the criteria

• Developing industry agreements designed to bring 
more healthful food products to the food market



(11) ELEVEN  CHECKLIST ITEMS
BRONZE - - meet at least five (5) of the following

SILVER - - meet at least seven (7) of the following 
GOLD - - meet all of the following

PLATINUM - - meet all criteria for Gold

q Offers only 1%, ½% or fat-free milk (flavored or unflavored)
q Half of all grains served daily, at breakfast and lunch, are whole 

grains
q Serves at least one fruit (fresh or canned in fruit juice or light syrup) 

at breakfast in addition to 100% fruit juice
q Offers at least four non-fried, no-added-sugar fruits and/or vegetable 

options daily (salad can serve as one of the four)
q Offers at least one low-fat entrée choice at lunch with <35% calories 

from fat, <9% calories from saturated fat, <1% of calories from trans-
fat and <480 mg sodium



Checklist (Continues) 
BRONZE - - meet at least five (5) of the following

SILVER - - meet at least seven (7) of the following 
GOLD - - meet all of the following

PLATINUM - - meet all criteria for Gold

q Uses only unsaturated, zero trans-fat oils during on site (post-
manufactured) food preparation

q Serves only non – fried food products and uses no deep fat frying in 
preparation

q Offers non-fried fish at least one time per week
q Serves only lean protein products such as lean red meat, skinless 

poultry, lean deli meats, fat-free or low–fat cheese, beans, tofu, etc.
q Offers a daily salad with three fruits or vegetables in addition to 

lettuce/lettuce mix and portion-controlled, 1 oz. low-fat or no-fat 
dressing

q Serves only desserts that meet the Alliance Competitive Foods 
Guidelines



School Meal Criteria – Challenges, 
Barriers, Successes…



Support to Schools

• Online Support 
– Through a Regional Outreach Manager
– Phone and electronic technical assistance
– National specialists available for training 

and technical assistance
– Webinars
– Online tools
– Resource brokering

• Onsite Support
– 34+ Relationship Manager’s
– 4 Regional Leads
– 4 Regional Outreach Managers



Healthy Schools Product Navigator



Healthy Schools Product Calculator



Connect with Resources



Webinars: Connect with Experts



Challenges…

• Half of all grains served daily, at breakfast and l unch, are whole grains 

– The definition of whole grain is evasive—USDA? FDA?.

– Previously the interpretation was 30% whole grain and many Districts 
across the nation worked with their manufactures and achieved this 
level.  30% of total product weight was the definition.

– The newer definition of 50% by weight of dry ingredients, although 
similar is not the same and the manufactures are charging 7 to 10 cents 
per dozen buns more and approximately .23 cents per loaf (22 slices) 
more.

– Nutrient Standard menu planning (computer assisted) gives us the
ability to achieve the 4 grams of fiber per meal averaged over a week, 
component based menu planning gets very confusing with the lack of 
definition or the change in definition of whole grain and the new costs. 



Challenges…

• Serves only non-fried food products and uses no dee p fat 
frying in food preparation 

– The definition of non-fried foods is confusing to school food 
service—who is doing the frying?

– Serving no par fried or no flash fried foods is believed to be 
impossible. There are not enough products on the market to 
meet this goal and the only known or familiar one on the market 
is not acceptable by students.

– Non-fried at the school site is doable by eliminating French fryers 
and many schools have already achieved that goal.



Challenges…

• Offers non-fried fish at least one time per week– identification of 
non-fried fish items that are acceptable to students’ taste can be 
challenging.

– There is one known product and in taste tests with students, it 
turns out to be very unacceptable.



Challenges…

• Serves only lean protein products such as lean red meat, skinless 
poultry, lean deli meats, fat-free or low-fat chees e, beans, tofu, etc. -
schools are having difficulty defining “lean”. 

– The FDA’s definition of lean eliminates many commonly sold and 
acceptable entrees (main dish) currently on School Lunch menus nation 
wide.  All chicken, turkey, beef and cheese based entrees will be 
eliminated.  

– Suggestions have been to step this criteria in, beginning with one ‘lean’ 
entree per week, moving to three ‘lean’ entrées per week and achieving 
one ‘lean’ entrée choice per day.

– The cost of a lean entrée will be 4 to 5 times higher than current 
entrees. 



Challenges…

• Offers a daily salad with three fruits or vegetable s in addition to 
lettuce/lettuce mix and portion-controlled, 1 oz. l ow-fat or no-fat 
dressing  

– This requires solid definition and must work within the USDA 
meal guidelines.  

• Serves only desserts that meet the Alliance Competi tive Foods 
Guidelines

– This would eliminate all gelatin products and all of the USDA 
baked dessert recipes even when they add to the nutritional and 
fiber content of the meal.



Other Challenges…

• Rising Food Cost – providing healthier meals that meet the 2005 Dietary Guidelines 
is challenging with food prices rising from day to day. USDA commodities are a help, 
but only make up about 15-20% of the value of food needed to produce these meals.

• Adequate kitchen facilities and equipment – healthier menu changes are 
determined by type of equipment (steamers, combi ovens, convection ovens) and the 
availability of kitchen space. Some schools have no kitchens or cafeterias.

– The cost of maintaining or updating production kitchens is in the hundreds of 
thousands or even millions of dollars.

– To bring them up to code is more than a community or school district can afford; 
so satellite operations or convenience foods are replacing cooking from scratch.

– Many school kitchens are absent of hood space for equipment, pans to put food 
into, blast chillers or refrigeration to safely store the food, or holding equipment to 
hold the food after it has been cooked or prepared and is waiting to be served.



Other Challenges…

• Use of USDA donated food (commodities) – Commodities are essential 
in many districts to balance the financial constraints

• Commodities in many cases require further processing to add 
variety and flexibility to menus; and to make use of more of the
donated commodity products. For example; students will reject 
commodity cherries that come from USDA. If further processed, the 
cherries are made into such items as cherry turnovers which do not 
meet the Alliance guidelines. Nor does the USDA cherry crisp 
recipe meet the Alliance guidelines.  Cherries are a bonus 
commodity currently, which means they are in unlimited supply. 
Even in spite of not meeting the school meals criteria, schools 
continue to use them because they are an acceptable product with 
the students and they are a financial consideration. 

• Manufacturer processing fees can be a challenge to school meal 
programs, in addition to delivery and/or storage charges.



Other Challenges…

• Funding for marketing, promoting, merchandising – More 
funding for marketing, promoting, and merchandising healthier food 
is needed to encourage more student participation and acceptance
of the healthier foods.    

• Labor shortages and high turnovers – Qualified/trained staff is 
difficult to find and retain. As a result, schools are less likely to 
produce healthier foods from scratch which is cheaper than using
processed foods. Not only are processed foods more expensive, 
they are often times higher in fat and sodium.

• Reimbursement rates – the cost of producing a lunch has risen 
significantly. Federal reimbursement does not cover the average 
cost (labor, food, non-food, and indirect cost) of producing a meal.



SUCCESSES!!!

• Schools are doing well in other areas of the Frame work criteria. 
Many have been awarded Bronze and Silver level awards and have 
successfully met several of the steps. 

• Offers only 1%, ½% or fat-free milk (flavored or unflavored)

• Serves at least one fruit (fresh or canned in fruit juice or light syrup) 
at breakfast in addition to 100% fruit juice

• Offers at least four non-fried, no-added-sugar fruits and/or vegetable 
options daily (salad can serve as one of the four)

• Uses only unsaturated, zero trans-fat oils during on site (post-
manufactured) food preparation
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