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What Is the HealthierUS School Challenge 
(HUSSC)?

• A voluntary nutrition and wellness initiative 
to improve student health and well-being

• 571 schools have received the national 
awards since 2004 



Healthy School Environment
• Be a Team Nutrition School

• Offer reimbursable lunches that reflect the Dietary 
Guidelines and meet USDA nutrition standards

• Maintain ADP (62% Bronze; 70% Silver and Gold)

• Provide nutrition and physical education

• Adhere to competitive foods criteria

• Implement a Local Wellness Policy



Why Apply?
• Supports local wellness efforts 

• Helps students develop healthy habits

• Shows your commitment to student health

• Receive award banner, media attention and 
national, state, and community recognition



Updated Criteria for 2009

• Reflect 2005 Dietary Guidelines and IOM’s 
recommendations for foods sold outside 
the school meals program

• Gold of Distinction level added



Menu Practices

• Every child should have the opportunity to 
select a meal that meets criteria.

• A significant portion of the menu items 
planned for the Challenge criteria should 
be routinely selected by the students.

No token menu items 
please!



Whole Grains
Gold/Gold of Distinction:
• One serving of a whole grain food offered 

each day

Silver/Bronze:
• One serving of a whole grain 

food offered 3 or more times                 
per week



Vegetables
• Offer a different vegetable every day of the 

week to include:
– Dark green or orange vegetables offered 

three or more days per week

– Dry beans or peas (legumes) must be 
offered each week

Minimum serving = ¼cup



Fruits
Offer a different fruit every day of the week

Gold/Gold of Distinction :
• Plus 2 days each week serve fresh fruit 

Silver/Bronze : 
• Plus 1 day each week serve fresh fruit

Minimum serving = ¼cup 



Milk

• Only low-fat (1% or less) and fat-
free milk offered daily.



Criteria for Competitive Foods

Gold Awards:
• Criteria apply throughout the school day 

and campus.

Bronze/Silver:
• Criteria apply during meal periods within 

food service areas.



Criteria for Competitive Foods
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Criteria for Competitive Foods
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Criteria for Competitive Foods

Sodium
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Criteria for Competitive Foods

Portion Size
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Nutrition Education must be offered:

• To at least half of the grade levels 

• Integrated into classroom instruction

• Through classroom, cafeteria, & home



Physical Education/Activity

• Bronze/Silver - 45 minutes/week

• Gold - 90 minutes/week

• Gold w/Distinction - 150 
minutes/week



QUIZ TIME



Question 1

When did HUSSC begin and 
why?

• 2004

• To improve student health & 
well-being



Question 2

Why was the criteria 
updated?

• To reflect the 2005 Dietary Guidelines and 
Institute of Medicine’s (IOM) 
recommendations



Question 3

What are some examples of the dark 
green/orange vegetables that meet 

the HUSSC criteria?

• Dark green : Broccoli, collard greens, dark green leafy 
lettuce, kale, romaine lettuce, spinach, turnip greens

• Orange: Acorn and butternut squash, carrots,         
pumpkin, sweet potato



Question 4

For the Gold awards, menus should offer 
one whole-grain product everyday.  
Name 5 ways to incorporate whole 

grains in a menu.

• Examples: sandwiches made with whole 
wheat bread, whole-grain pizza crust, 
whole-grain pasta, brown rice,               
whole-grain buns/rolls/breadsticks



Question 5

What are two benefits to apply for the 
HUSSC?

• Supports school’s local wellness efforts 

• Helps students develop healthy habits
• Communicates your commitment to student 

health

• Receive award banner from USDA
• Receive media attention and national,                 

state, and community recognition



Helpful Hints
for 

Taking the Challenge



Steps for Success

• Form a team of committed individuals

• Review the HUSSC criteria

• Complete application & obtain signatures 
from your school team

• Submit application to State Agency



Are You Ready?
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Are You Ready?
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Addressing Areas of Weakness

• Menu

• Competitive Foods



Apply

• Once you have addressed all issues, it is time 
to apply.  

• Contact your State Agency if you have any 
questions about the criteria or the application.



Your Schools Should Be 
Recognized

• Excellence in student wellness 
environment

• Addressing concerns of childhood 
overweight and related health problems

• Link to academic success



New Resources

• Online Application

• Application Kit



Resources and Training

For more resources contact:  
– Your Child Nutrition State agency

– The National Food Service Management Institute
www.nfsmi.org

– Visit the Team Nutrition website at 
www.teamnutriton.usda.gov



Any Questions?


