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Gooding Joint School District No. 231 

 

NONINSTRUCTIONAL OPERATIONS 8250 

 

Guidelines for Food and Beverages Sold Individually (i.e., foods sold outside of reimbursable 

school meals, such as through vending machines, cafeteria a la carte [snack] lines, fundraisers, 

school stores, etc.)  

 

The District encourages the use of nutrient dense foods for all school functions and activities. 

Nutrient dense foods are those foods that provide students with calories rich in the nutrient 

content needed to be healthy. At any school function (parties, celebrations, feasts, sporting 

events, etc.) healthy food choice options should be available. Some suggested foods are listed 

below: 

 

1. Raw vegetable sticks or slices with low-fat dressing or yogurt dip; 

2. Fresh fruit and 100% fruit juices; 

3. Frozen fruit juice pops; 

4. Dried fruits (raisins, banana chips, etc.); 

5. Trail mix (dried fruits and nuts); 

6. Dry roasted peanuts, tree nuts, and soy nuts (not coconut or palm nuts); 

7. Low-fat meats and cheese sandwiches (use low-fat mayonnaise in chicken and tuna 

salads); 

8. Party mix (variety of cereals, nuts, pretzels, etc.); 

9. Low-sodium crackers; 

10. Baked corn chips and fat-free potato chips with salsa and low-fat dips (ranch, french 

onion, bean, etc.); 

11. Low-fat muffins, granola bars, and cookies; 

12. Angel food and sponge cakes; 

13. Flavored yogurt and fruit parfaits; 

14. Jell-O and low-fat pudding cups; 

15. Low-fat ice creams, frozen yogurts, sherbets; 

16. Low-fat and skim milk products; and 

17. Pure ice cold water. 

 

Elementary Schools:  The school food service program will approve and provide all food and 

beverage sales to students in elementary schools. Given young children's limited nutrition skills, 

food in elementary schools should be sold as balanced meals. If available, foods and beverages 

sold individually should be limited to low-fat and non-fat milk, fruits, and non-fried vegetables.  

 

Middle/Junior High and High Schools:  In middle/junior high and high schools, all foods and 

beverages sold individually outside the reimbursable school meal programs (including those sold 

through a la carte [snack] lines, vending machines, student stores, or fundraising activities) 

during the school day, or through programs for students after the school day, will meet the 

following nutrition and portion size standards:  
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Beverages 

 

Allowed:  Water or seltzer water without added caloric sweeteners, fruit and vegetable juices, 

fruit-based drinks that contain at least fifty percent (50%) fruit juice and that do not contain 

additional caloric sweeteners, unflavored or flavored low-fat or fat-free fluid milk, and 

nutritionally-equivalent nondairy beverages (to be defined by USDA).  

 

Not allowed:  Soft drinks containing caloric sweeteners, sports drinks, iced teas, fruit-based 

drinks that contain less than fifty (50%) real fruit juice or that contain additional caloric 

sweeteners, and beverages containing caffeine excluding low-fat or fat-free chocolate milk 

(which contain trivial amounts of caffeine).  

 

Foods 

 

A food item sold individually: 

 

1. Will have no more than thirty-five percent (35%) of its calories from fat (excluding nuts, 

seeds, peanut butter, and other nut butters) and ten percent (10%) of its calories from 

saturated and trans fat combined;  

2. Will have no more than thirty-five percent (35%) of its weight from added sugars; 

3. Will contain no more than 230 mg of sodium per serving for chips, cereals, crackers, 

french fries, baked goods, and other snack items; 

4. Will contain no more than 480 mg of sodium per serving for pastas, meats, and soups; 

and  

5. Will contain no more than 600 mg of sodium for pizza, sandwiches, and main dishes. 

 

A choice of at least two (2) fruits and/or non-fried vegetables will be offered for sale at any 

location on the school site where foods are sold.  Such items could include, but are not limited to, 

fresh fruits and vegetables, 100% fruit or vegetable juice, fruit-based drinks that are at least fifty 

percent (50%) fruit juice and that do not contain additional caloric sweeteners, fruits (cooked, 

dried, or canned in fruit juice or light syrup); and vegetables (cooked, dried, or canned) that meet 

the above fat and sodium guidelines. 

 

Portion Sizes:  Limit portion sizes of foods and beverages sold individually to those listed 

below: 

 

1. One and one-quarter (1 ¼) ounces for chips, crackers, popcorn, cereal, trail mix, nuts, 

seeds, dried fruit, or jerky.  One (1) ounce for cookies;  

2. Two (2) ounces for cereal bars, granola bars, pastries, muffins, doughnuts, bagels, and 

other bakery items;  

3. Four (4) fluid ounces for frozen desserts, including, but not limited to, low-fat or fat- free 

ice cream;  

4. Eight (8) ounces for non-frozen yogurt;  

5. Twelve (12) fluid ounces for beverages, excluding water; and  
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6. The portion size of a la carte entrees and side dishes, including potatoes, will not be 

greater than the size of comparable portions offered as part of school meals. Fruits and 

non-fried vegetables are exempt from portion-size limits.  

 

Snacks:  Snacks served during the school day or in after-school care or enrichment programs 

will make a positive contribution to children's diets and health, with an emphasis on serving 

fruits and vegetables as the primary snacks and water as the primary beverage.  Schools will 

assess if and when to offer snacks based on timing of school meals, children's nutritional needs, 

children's ages, and other considerations.  The District will disseminate a list of healthful snack 

items to teachers, after- school program personnel, and parents. 

 

If eligible, schools that provide snacks through after-school programs will pursue receiving 

reimbursements through the National School Lunch Program.  

 

Celebrations:  Schools should limit celebrations that involve food during the school day to no 

more than one party per class per month. Each party should include no more than one food or 

beverage that does not meet nutrition standards for foods and beverages sold individually 

(above). The District will disseminate a list of healthy party ideas to parents and teachers.  

 

Fundraising Activities and Concessions:  Any fundraising requires administrative approval. To 

create a school environment that supports the promotion of healthy food and beverage choices 

for children, it is important to consider all venues where food and beverages are consumed or 

sold. The following recommendations are made to promote healthy choices for children related 

to fund-raising activities supported by the school: 

 

1. Offer only non-food items that raise funds such as books, gift wrap, candles, plants, 

flowers, school promotional items, etc.; and 

2. Whenever food and beverages are sold that raise funds for the school include at least 

some healthy food choices. 

 

Organizations operating concessions at school functions should include at least some healthy 

food choices in their offerings. It is recommended that groups market these healthy options at a 

lower profit margin to encourage selection by students. 

 

School-Sponsored Events (such as, but not limited to, athletic events, dances, or performances):   

Foods and beverages offered or sold at school-sponsored events outside the school day will meet 

the nutrition standards for meals or for foods and beverages sold individually (above).  

 

Foods of Minimal Nutritional Value as Defined by USDA: 

1. Soda Water:  Any carbonated beverage (even water).  No product shall be excluded from 

this definition because it contains discrete nutrients added to the food such as vitamins, 

minerals, and protein; 

 

2. Water Ices:  Any frozen, sweetened water such as "...sicles" and flavored ice with the 

exception of products that contain fruit or fruit juice; 
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3. Chewing Gum:  Any flavored products from natural or synthetic gums and other 

ingredients that form an insoluble mass for chewing; 

 

4. Certain Candies:  Any processed foods made predominantly from sweeteners or artificial 

sweeteners with a variety of minor ingredients; and 

 

5. Hard Candy:  A product made predominantly from sugar (sucrose) and corn syrup that 

may be flavored and colored, is characterized by a hard, brittle texture and includes such 

items as sour balls, lollipops, fruit balls, candy sticks, starlight mints, after dinner mints, 

jaw breakers, sugar wafers, rock candy, cinnamon candies, breath mints, and cough 

drops. 

 

 

Cross Reference: 3420 Student Fund Raising Activities 
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