USE THE LIGHT TO EAT RIGHT

Entréee
Criteria

N

Use the light to eat right

A. Less than 35% total fat and less than 20% saturated fat or
B. Less than 40% total fat and less than 25% saturated fat*

Less than 50% total fat and less than 25% saturated fat

More than 50% total fat and more than 25% saturated fat

Meat
Criteria

Less than 40% total fat and less than 25% saturated fat

Less than 55% total fat and less than 45% saturated

More than 55% total fat and more than 45% saturated fat

A. < 25% total fat, < 10% saturated fat, > 2g total fiber or
B. < 20% total fat, < 10% saturated fat, > 2g total fiber

Dry cereals contain no more than 6g sucrose and other sugars per ounce (applies to A & B).

25-35% total fat, less than 10% saturated fat,
less than 2g total fiber

More than 35% total fat, more than 10% saturated fat,
less than 2g total fiber

Cheese

Less than 40% total fat and less than 25% saturated fat

Less than 70% total fat and less than 45% saturated fat

More than 70% total fat and more than 45% saturated fat

000 000 000 OO0

Milk Cl’lterla 6 1% or skim unflavored

I »
1% or skim flavored or 2% unflavored
2% flavored or whole unflavored
(not available for school meals)

' & No sugar or fat added
Fru I-tS. All fresh or frozen fruits and vegetables. Canned fruit in its own juice.
Veggies @

O

Some fat or added sugar
Oven fried potatoes, fruit in light syrup.

More fat or added sugar
Deep fried vegetables, fruit in heavy syrup. (not available in school meals)

GSW criteria for individual menu items were developed using information from the USDA nutrient data base for foods, school product Nutrition Facts Labels and nutrient analysis of individual district recipes. District established nutrient criteria for
the percent of fat and saturated fat, added sugar and fiber (grain products only) were used to determine whether the menu item was a Go Slow or Whoa food. Criteria was determined based upon meeting the USDA school meal pattern weekly nutrient

requirements. Livewell Colorado appreciates the effort R.D.’s from Cherry Creek School District and Aurora Public Schools spent in developing these criteria. *Pair “A” or “B” entrée criteria with “A” or “B” cereal and grains criteria.




