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Objec2ves	
  

•  Become	
  familiar	
  with	
  HUSSC	
  applica2on	
  
•  Iden2fy	
  and	
  review	
  steps	
  to	
  submit	
  an	
  
applica2on	
  successfully	
  

•  Prac2ce	
  the	
  comple2on	
  of	
  an	
  applica2on	
  



HealthierUS	
  School	
  Challenge	
  (HUSSC):	
  
More	
  Than	
  Meets	
  The	
  Eye	
  

•  Why	
  Apply?	
  
– Recognizes	
  efforts	
  
– Boost	
  staff	
  morale	
  
– Publicizes	
  efforts	
  to	
  parents/school	
  community	
  
– Posi2ve	
  publicity	
  
– $$	
  
	
  



HealthierUS	
  School	
  Challenge	
  
Applica2on	
  

•  The	
  applica2ons	
  can	
  be	
  found	
  through	
  the	
  
HUSSC	
  page	
  on	
  the	
  Team	
  Nutri2on	
  site	
  at:	
  

	
  h^p://healthymeals.nal.usda.gov/hsmrs/HUSSC/	
  	
  
•  Requires	
  Adobe	
  Acrobat	
  9.0	
  or	
  higher	
  
•  Individual	
  or	
  Simplified	
  District	
  Applica2on	
  
•  Once	
  completed,	
  applicants	
  can	
  mail	
  their	
  
paper	
  applica2on	
  to	
  OSSE	
  or	
  email	
  it	
  to	
  USDA	
  

	
  



2012	
  HUSSC	
  PRELIMINARY	
  CHECKLIST	
  	
  
Are	
  you	
  ready	
  to	
  complete	
  the	
  applicaBon	
  process?	
  

•  Applica2on	
  references:	
  	
  
–  HUSSC	
  Criteria	
  Chart	
  
–  HUSSC	
  FAQs	
  
–  Meal	
  Pa^ern	
  
–  Meal	
  Pa^ern	
  Q&A’s	
  
–  HUSSC	
  Evalua2on	
  Sheets	
  –	
  detailed	
  applica2on	
  checklists	
  

•  SFA	
  is	
  cer2fied	
  for	
  6	
  cents	
  
•  Team	
  Nutri2on	
  enrollment	
  form	
  included	
  for	
  each	
  school	
  
•  Product	
  Informa2on-­‐such	
  as	
  nutri2on	
  facts	
  label,	
  ingredient	
  statements,	
  recipes,	
  whole	
  grain	
  rich	
  documenta2on(	
  for	
  all	
  whole	
  grain	
  rich	
  foods	
  

served)	
  
–  Copies	
  of	
  the	
  actual	
  product	
  label/	
  CN	
  label	
  are	
  recommended	
  
–  Product	
  formula2on	
  statement	
  from	
  manufacturer	
  may	
  be	
  necessary	
  
–  Informa2on	
  on	
  acceptable	
  product	
  documenta2on,	
  including	
  those	
  from	
  the	
  Internet,	
  or	
  manufacturer	
  product	
  fact	
  sheets,	
  can	
  be	
  found	
  in	
  guidance	
  

memo	
  TA	
  07-­‐2010.	
  h^p://www.fns.usda.gov/cnd/cnlabeling/TA_07-­‐2010_os.pdf	
  
•  Produc2on	
  records	
  (if	
  applicable)	
  are	
  complete,	
  legible	
  and	
  include:	
  

–  Actual	
  daily	
  meal	
  count-­‐students	
  &	
  adults	
  
–  Menu	
  items	
  	
  
–  Planned	
  por2on	
  sizes	
  by	
  age/grade	
  
–  Quan22es	
  prepared	
  for	
  each	
  menu	
  item	
  
–  A	
  la	
  care	
  items	
  sold	
  on	
  the	
  serving	
  line	
  
–  Leiovers	
  

•  School/district	
  meets	
  physical	
  educa2on	
  requirement	
  
•  Physical	
  ac2vity	
  is	
  available	
  for	
  all	
  students	
  
•  Local	
  Wellness	
  	
  policy	
  included	
  
•  Fundraising	
  –	
  non-­‐food	
  items	
  primarily	
  used	
  for	
  school	
  fundraising.	
  	
  If	
  foods	
  are	
  sold	
  during	
  school	
  day,	
  they	
  must	
  meet	
  HUSSC	
  criteria	
  for	
  

compe22ve	
  foods.	
  
•  Food	
  is	
  prohibited	
  as	
  a	
  reward	
  	
  	
  (ANY	
  TYPE	
  of	
  food).	
  
•  School	
  meets	
  Other	
  Criteria	
  for	
  Excellence	
  –	
  

–  Bronze	
  –	
  2	
  out	
  of	
  20	
  op2ons	
  
–  Silver	
  –	
  4	
  out	
  of	
  20	
  op2ons	
  
–  Gold	
  –	
  6	
  out	
  of	
  20	
  op2ons	
  
–  Gold	
  of	
  Dis2nc2on	
  -­‐	
  	
  	
  8	
  out	
  of	
  20	
  op2ons	
  

•  Compe22ve	
  Foods	
  calculator	
  used	
  for	
  all	
  compe22ve	
  foods	
  served	
  	
  -­‐include	
  copies	
  of	
  print-­‐outs	
  and	
  labels	
  for	
  all	
  foods	
  (not	
  used	
  for	
  beverages)	
  
•  Ensure	
  the	
  school	
  name	
  is	
  accurate	
  –	
  HUSSC	
  cer2ficates	
  will	
  be	
  typed	
  exactly	
  as	
  is	
  wri^en	
  	
  on	
  Applica2on	
  cover	
  sheet	
  	
  –	
  abbrevia2ons	
  should	
  be	
  

removed	
  or	
  they	
  will	
  appear	
  on	
  cer2ficates	
  
•  Check	
  that	
  the	
  applica2on	
  cover	
  sheet	
  is	
  complete	
  and	
  record	
  or	
  make	
  copies	
  of	
  the	
  applica2on’s	
  basic	
  informa2on	
  for	
  your	
  own	
  files	
  (since	
  the	
  

complete	
  applica2on	
  is	
  forwarded).	
  
•  Applica2on	
  verifica2on	
  –	
  all	
  pages	
  are	
  completed,	
  addi2onal	
  documents	
  are	
  a^ached	
  	
  



Menu	
  



Produc2on	
  Records	
  



Produc2on	
  Records	
  



Are	
  you	
  a	
  Team	
  Nutri2on	
  School?	
  

•  Go	
  to:	
  
– h^p://teamnutri2on.usda.gov/team.html	
  	
  
– Check	
  School	
  Database	
  

•  If	
  not	
  enrolled,	
  go	
  to	
  Online	
  Enrollment	
  Form	
  



Print	
  Enrollment	
  Page	
  



HealthierUS	
  School	
  Challenge	
  
Applica2on	
  –	
  Page	
  1-­‐2	
  

•  General	
  informa2on	
  
•  How	
  to	
  submit	
  applica2on	
  
•  District	
  applica2on	
  –same	
  menu	
  
	
  









HealthierUS	
  School	
  Challenge	
  
Applica2on	
  –	
  Page	
  3	
  

•  Applica2on	
  Cover	
  Sheet	
  
•  Award	
  Level	
  
•  School	
  Name	
  
•  School	
  Address	
  
•  Contact	
  Person	
  
•  Date	
  Submi^ed	
  to	
  State	
  Agency	
  
•  Save	
  your	
  work	
  





HealthierUS	
  School	
  Challenge	
  
Applica2on	
  –	
  Page	
  4	
  

•  Table	
  of	
  Contents	
  
	
  





HealthierUS	
  School	
  Challenge	
  
Applica2on	
  –	
  Page	
  5	
  

•  General	
  Criteria	
  Worksheet	
  
– Check-­‐off	
  boxes	
  
– Team	
  Nutri2on	
  
– State	
  Review	
  
– SBP	
  and	
  NSLP	
  
– 6-­‐Cent	
  Cer2fica2on	
  
– ADP	
  

	
  





HealthierUS	
  School	
  Challenge	
  
Applica2on	
  –	
  Page	
  6	
  

•  Breakfast	
  and	
  Lunch	
  Menu	
  Offerings	
  
– Documenta2on	
  
– Dates	
  of	
  submi^ed	
  menus	
  (2	
  full	
  weeks)	
  
– Whole	
  Grain-­‐Rich	
  Criteria	
  

	
  





HealthierUS	
  School	
  Challenge	
  
Applica2on	
  –	
  Page	
  7-­‐8	
  

•  Breakfast	
  and	
  Lunch	
  Grain	
  Menu	
  Offerings	
  
	
  	
  

– List	
  all	
  Grains	
  Offered	
  
– Specify	
  Whole	
  Grain-­‐Rich	
  Offerings	
  
	
  

	
  



All	
  Natural	
  Whole	
  Wheat	
  Pasta	
  

Vitamin	
  A,	
  Vitamin	
  C	
  

Whole	
  Wheat	
  Pasta	
  
Serving	
  Size	
  2	
  OZ	
  	
  

Amount	
  per	
  serving	
  

Calories	
  200	
  
Calories	
  
From	
  fat	
  

15	
  

%	
  daily	
  value*	
  

Total	
  fat	
  1.5g	
   2%	
  

Saturated	
  fat	
  0g	
  

14%	
  

Trans	
  fat	
  0g	
  

Cholesterol	
  0mg	
  	
   0%	
  
Sodium	
  10mg	
   0%	
  
Total	
  Carbohydrate	
  41g	
  	
  

0%	
  

Dietary	
  Fiber	
  6g	
   24%	
  
Sugar	
  2g	
  	
  

Protein	
  7g	
  

Vitamin	
  A%	
  
Calcium	
  0%	
  

	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  •	
  Vitamin	
  C	
  0%	
  

Not	
  a	
  significant	
  source	
  of	
  Cholesterol,	
  

*Percent	
  Daily	
  Values	
  are	
  based	
  on	
  a	
  2000	
  
calorie	
  diet.	
  Your	
  daily	
  values	
  may	
  be	
  higher	
  
or	
  lower	
  depending	
  on	
  your	
  calorie	
  needs	
  

	
  	
  	
  	
  	
  •	
  	
  	
  	
  	
  	
  	
  Iron	
  10%	
  

Ingredients:	
  
Whole	
  grain	
  wheat	
  flour,	
  
wheat	
  flour,	
  oat	
  fiber.	
  



Whole	
  Grain	
  Cheese	
  Pizza	
  



White	
  Corn	
  Tor2llas	
  



FDA	
  Whole	
  Grain	
  Health	
  Claim	
  
Does	
  the	
  	
  product	
  include	
  one	
  of	
  the	
  following	
  U.S.	
  Food	
  

and	
  Drug	
  Administra2on	
  (FDA)-­‐approved	
  whole-­‐grain	
  
health	
  claims	
  on	
  its	
  packaging:	
  	
  

	
  	
  
“Diets	
  rich	
  in	
  whole	
  grain	
  foods	
  and	
  other	
  plant	
  foods,	
  
and	
  low	
  in	
  total	
  fat,	
  saturated	
  fat,	
  and	
  cholesterol,	
  may	
  
reduce	
  the	
  risk	
  of	
  heart	
  disease	
  and	
  certain	
  cancers.”	
  

OR	
  
	
   	
   	
  	
   	
   	
   	
  	
  

	
  “Diets	
  rich	
  in	
  whole	
  grain	
  foods	
  and	
  other	
  plant	
  foods,	
  
and	
  low	
  in	
  saturated	
  fat	
  and	
  cholesterol,	
  may	
  help	
  

reduce	
  the	
  risk	
  of	
  heart	
  disease.”	
  



White	
  Whole	
  Wheat	
  Breads2cks	
  



Whole	
  Grain	
  Ready	
  to	
  Eat	
  Cereal	
  









HealthierUS	
  School	
  Challenge	
  
Applica2on	
  –	
  Page	
  9-­‐10	
  

•  Lunch	
  Vegetable	
  Menu	
  Offerings	
  
– Vegetable	
  Offerings	
  –	
  indicate	
  vegetable	
  
subgroup	
  

	
  





HealthierUS	
  School	
  Challenge	
  
Applica2on	
  –	
  Page	
  11-­‐12	
  

•  Breakfast	
  and	
  Lunch	
  Fruit	
  Menu	
  Offerings	
  
– Fruit	
  Offerings	
  
– 100%	
  juice	
  may	
  be	
  counted	
  towards	
  the	
  HUSSC	
  
criteria	
  only	
  1	
  2me	
  per	
  week	
  for	
  both	
  breakfast	
  
and	
  lunch	
  

	
  





HUSSC	
  Applica2on	
  –	
  Page	
  13	
  

•  NutriBon	
  EducaBon	
  Worksheet	
  
– Brief	
  descrip2ons.	
  

•  See	
  paragraphs	
  that	
  say	
  “Briefly	
  describe….”	
  
– Alliance	
  for	
  a	
  Healthier	
  Genera2on.	
  

•  Healthy	
  School	
  Program	
  (HSP)	
  Award	
  Recipients.	
  
•  HSP	
  award:	
  	
  currently	
  recognized/cer2fied	
  (not	
  expired)	
  .	
  

	
  





HUSSC	
  Applica2on	
  –	
  Pages	
  14-­‐15	
  

•  Physical	
  EducaBon	
  Worksheet	
  
– Times	
  in	
  minutes	
  per	
  week	
  –	
  Elementary	
  Schools.	
  
– Brief	
  descrip2ons	
  	
  –	
  Elementary,	
  Middle,	
  High	
  Schools.	
  

•  See	
  boxes.	
  
– Structured	
  physical	
  ac2vity	
  planned	
  by	
  a	
  PE	
  teacher.	
  
– Alliance	
  for	
  a	
  Healthier	
  Genera2on.	
  

•  Healthy	
  School	
  Program	
  (HSP)	
  Award	
  Recipient.	
  	
  
•  HSP	
  award:	
  	
  currently	
  recognized/cer2fied	
  (not	
  expired)	
  .	
  

	
  



Middle	
  &	
  High	
  
Schools	
  



HUSSC	
  Applica2on	
  –	
  Page	
  16	
  

•  Physical	
  AcBvity	
  Worksheet	
  
– Brief	
  descrip2ons.	
  

•  See	
  boxes.	
  
– Alliance	
  for	
  a	
  Healthier	
  Genera2on.	
  

•  Healthy	
  School	
  Program	
  (HSP)	
  Award	
  Recipient.	
  
•  HSP	
  award:	
  	
  currently	
  recognized/cer2fied	
  (not	
  expired)	
  .	
  

	
  
	
  

	
  





HUSSC	
  Applica2on–	
  Page	
  17	
  

•  CompeBBve	
  Foods	
  Worksheet	
  
–  If	
  your	
  school	
  sells/serves	
  a	
  la	
  carte	
  then	
  you	
  must	
  
enter	
  each	
  item	
  into	
  the	
  Compe22ve	
  Foods	
  Calculator.	
  

–  Compe22ve	
  Foods	
  Calculator	
  available	
  online.	
  
–  Calculator	
  is	
  not	
  designed	
  for	
  beverages.	
  
–  Fundraising	
  ques2on.	
  
–  Provide	
  actual	
  labels	
  or	
  copies	
  of	
  labels	
  including	
  front	
  
and	
  back	
  of	
  packaging.	
  

•  Recipes	
  also,	
  if	
  used.	
  

	
  



Compe22ve	
  Foods	
  –	
  Page	
  17	
  

	
  







HUSSC	
  Applica2on–	
  Page	
  18	
  

•  School	
  Wellness	
  Policy	
  Worksheet	
  
– Brief	
  descrip2ons.	
  
– Physical	
  ac2vity	
  as	
  punishment?	
  
– Food	
  as	
  a	
  reward?	
  

	
  
h^p://www.fns.usda.gov/tn/local-­‐school-­‐wellness-­‐policy	
  

h^p://healthymeals.nal.usda.gov/school-­‐wellness-­‐resources/required-­‐wellness-­‐policy-­‐elements	
  





HUSSC	
  Applica2on–	
  Pages	
  19-­‐21	
  

•  Other	
  Criteria	
  for	
  Excellence	
  Checklist	
  
–  20	
  op2ons/selec2ons	
  are	
  available.	
  
–  Number	
  of	
  criteria	
  a	
  school	
  must	
  select	
  is	
  determined	
  by	
  
award	
  level.	
  

•  Bronze:	
  2	
  
•  Silver:	
  4	
  
•  Gold:	
  6	
  
•  Gold	
  Dis2nc2on:	
  8	
  

–  Check-­‐off	
  selec2ons	
  and	
  provide	
  brief	
  descrip2ons	
  
–  Addi2onal	
  documenta2on	
  may	
  be	
  required.	
  

•  ServSafe	
  cer2ficates,	
  for	
  example,	
  if	
  cer2fied	
  food	
  handler	
  criteria	
  
is	
  selected.	
  

	
  



	
  	
  	
  	
  3	
  
Pages	
  



HUSSC	
  Applica2on–	
  Pages	
  22-­‐23	
  

•  Review	
  Commibee	
  VerificaBon	
  Form	
  
– Actual	
  signatures	
  are	
  not	
  required.	
  	
  
– Review	
  commi^ee	
  members	
  should	
  provide	
  their	
  
names	
  &	
  email	
  contact	
  informa2on.	
  

•  Legible.	
  
– Page	
  22	
  –	
  Form	
  for	
  individual	
  schools,	
  or	
  
– Page	
  23	
  –	
  Form	
  for	
  group	
  applica2ons	
  
	
  

	
  



District	
  

Individual	
  
School	
  	
  
or	
  

District	
  

For	
  District	
  



HUSSC	
  Applica2on–	
  Page	
  24	
  

•  ApplicaBon	
  Check-­‐Off	
  Sheet	
  
– To	
  assist	
  with	
  making	
  sure	
  COMPLETE	
  
applica2ons	
  are	
  submi^ed	
  

– Helpful	
  lis2ng	
  at	
  bo^om	
  with	
  “More	
  Info”	
  tabs	
  to	
  
provide	
  guidance	
  to	
  applicants	
  

	
  

	
  





HUSSC	
  Applica2on	
  	
  
Food	
  Package	
  Label	
  DocumentaBon	
  

Requirements	
  	
  	
  
	
  •  Photocopies	
  of	
  package	
  labels	
  need	
  to	
  be	
  

included	
  with	
  HUSSC	
  applica2ons,	
  as	
  needed,	
  
for	
  example,	
  whole	
  grains.	
  

•  Needed:	
  	
  ingredients,	
  serving	
  size,	
  Nutri2on	
  
Facts	
  (for	
  compe22ve	
  foods)	
  or	
  CN	
  label.	
  
– Serving	
  size	
  may	
  be	
  in	
  the	
  Nutri2on	
  Facts,	
  
– Some2mes	
  serving	
  size	
  is	
  only	
  found	
  on	
  the	
  front,	
  
commonly	
  seen	
  in	
  individual	
  serving	
  packages.	
  	
  	
  



Photocopy/Scan	
  of	
  a	
  Label	
  



•  CN	
  label	
  credi2ng	
  statements	
  have	
  been	
  modified	
  to	
  include	
  
credi2ng	
  informa2on	
  for	
  vegetable	
  subgroups.	
  	
  

•  The	
  term	
  “oz	
  eq	
  grains”	
  on	
  the	
  CN	
  Label	
  indicates	
  the	
  product	
  
meets	
  the	
  whole	
  grain-­‐rich	
  criteria.	
  

•  The	
  terms	
  “bread”	
  or	
  “bread	
  alternate”	
  on	
  the	
  CN	
  Label	
  indicates	
  
the	
  product	
  meets	
  previous	
  requirements	
  for	
  grains/breads.	
  

Child	
  NutriBon	
  (CN)	
  Labels	
  

www.fns.usda.gov/cnd/cnlabeling	
  



Chicken	
  SBr-­‐Fry	
  Bowl	
  	
  
Ingredient	
  Statement:	
  

Chicken,	
  brown	
  rice,	
  broccoli,	
  red	
  peppers,	
  carrots,	
  onions,	
  water,	
  olive	
  oil,	
  soy	
  
sauce,	
  spices.	
  

Net	
  Wt.:	
  18	
  pounds	
  

Chicken	
  Wok	
  Company	
  
	
  1234	
  Kluck	
  Street	
  	
  	
  	
  	
  Poultry,	
  PA	
  12345	
  

099135 
Each 4.5 oz. Chicken Stir-Fry Bowl provides 1.5 oz. equivalent meat, 1.0 
oz eq Grains, ¼ cup dark green vegetable, ¼ cup red/orange vegetable, and 
⅛ cup other vegetable for Child Nutrition Meal Pattern Requirements. (Use 
of this logo and statement authorized by the Food and Nutrition Service, 
USDA XX/XX).  

CN CN 

CN 

CN 

Child	
  NutriBon	
  (CN)	
  Labels	
  

59	
  



If	
  a	
  photocopy	
  of	
  the	
  original	
  
ingredient	
  label	
  is	
  not	
  available	
  

1.	
  	
  A	
  scan	
  of	
  the	
  manufacturer’s	
  product	
  fact	
  sheet	
  on	
  
company	
  le^erhead,	
  or	
  	
  
	
   	
  -­‐	
  An	
  email	
  from	
  a	
  company	
  representa2ve	
  that	
  
includes	
  the	
  ingredient	
  label	
  or	
  the	
  CN	
  informa2on	
  (or	
  
product	
  formula2on	
  statement).	
  	
  	
  	
  	
  

	
  

2.	
  	
  If	
  ingredient	
  labels	
  and	
  CN	
  labels	
  from	
  the	
  Internet	
  are	
  
submi^ed	
  with	
  the	
  HUSSC	
  applica2on,	
  they	
  must	
  be	
  
accompanied	
  with	
  an	
  email	
  from	
  the	
  vendor	
  or	
  company	
  
representa2ve	
  verifying	
  it.	
  	
  	
  

	
  

3.	
  	
  We	
  also	
  accept	
  vendor	
  or	
  manufacturer	
  verifica2on	
  
signatures	
  directly	
  on	
  internet-­‐based	
  label	
  informa2on.	
  



Company	
  RepresentaBve	
  VerificaBon	
  
in	
  Emails	
  or	
  on	
  Documents	
  

– Printed	
  name	
  of	
  the	
  person.	
  
–  Job	
  2tle	
  of	
  the	
  person.	
  
– Contact	
  informa2on.	
  
– Date	
  reviewed.	
  
– A	
  statement	
  saying	
  the	
  person	
  verifies	
  the	
  accuracy	
  
of	
  the	
  informa2on.	
  	
  	
  	
  

–  If	
  the	
  documenta2on	
  does	
  not	
  have	
  the	
  complete	
  
name	
  of	
  the	
  company,	
  then	
  it	
  is	
  required	
  also.	
  	
  	
  



Mixed	
  Dish	
  Items	
  Containing	
  
Creditable	
  PorBons	
  of	
  Vegetables	
  

•  Recipes	
  are	
  required.	
  
– Clearly	
  states	
  por2on	
  sizes	
  and	
  creditable	
  amounts	
  
of	
  vegetable(s).	
  

– States	
  number	
  of	
  por2ons	
  that	
  result.	
  

•  Also	
  applies	
  to	
  whole	
  grains.	
  
•  Packaged	
  foods:	
  

– Need	
  a	
  CN	
  label	
  or	
  product	
  formula2on	
  statement.	
  



Review	
  Sheet	
  



Submijng	
  a	
  HUSSC	
  ApplicaBon	
  
Successfully	
  

• 	
  By	
  Mail,	
  paper	
  applica2on	
  in	
  a	
  binder.	
  

• 	
  “On	
  line”	
  means	
  by	
  email,	
  documents	
  
need	
  to	
  be	
  scanned.	
  

• 	
  Applica2on	
  is	
  already	
  electronic.	
  



ApplicaBon	
  Materials	
  
	
  

h^p://teamnutri2on.usda.gov/healthierUS/applica2on.html	
  	
  



ApplicaBon	
  Materials	
  
	
  

hbp://healthymeals.nal.usda.gov/hsmrs/HUSSC/	
  	
  	
  



Submijng	
  an	
  ApplicaBon	
  By	
  Mail	
  

•  Applica2on/Suppor2ng	
  Documenta2on	
  should	
  be	
  
submi^ed	
  in	
  a	
  3-­‐ring	
  binder	
  to	
  Office	
  of	
  the	
  State	
  
Superintendent	
  of	
  Educa2on	
  (OSSE).	
  

•  Tabs/dividers	
  are	
  op2onal.	
  
•  6-­‐Cent	
  Cer2fica2on	
  Worksheets	
  (print/CD).	
  

–  Electronic	
  (CD)	
  is	
  preferred.	
  
•  Don’t	
  use	
  document	
  protector	
  pages,	
  unless	
  needed	
  
for	
  small	
  items	
  (small,	
  original	
  labels,	
  CD).	
  
–  Use	
  3	
  hole	
  punch	
  on	
  documents.	
  



Submijng	
  a	
  	
  
HUSSC	
  ApplicaBon	
  	
  

Online	
  	
  
(Email)	
  

HUSSC@ars.usda.gov	
  	
  



Overview	
  of	
  the	
  online	
  process	
  
	
  

Individual	
  Schools	
  

	
  
	
  

NAL	
  Child	
  Nutri2on	
  Team	
  	
  

	
  
State	
  Agency	
  

	
  
	
  

Regional	
  Office	
  

	
  
	
  

FNS	
  Headquarters	
  

Submit	
  via	
  email	
  to	
  	
  	
  	
  	
  
HUSSC@ars.usda.gov	
  	
  

	
  

	
  	
  	
  	
  Combine	
  &	
  upload	
  for	
  review	
  

	
  	
  	
  	
  Review	
  &	
  access	
  

	
  	
  	
  	
  Review	
  &	
  access	
  



h^p://teamnutri2on.usda.gov/Resources/HUSSCbrochure2012.pdf	
  	
  

	
  Prom
oBon

	
  &	
  En
gagin

g	
  	
  	
  

Othe
rs	
  	
  	
  	
  	
  



QuesBons	
  



Your	
  Menu	
  	
  
&	
  HUSSC	
  App	
  PracBce	
  

AcBvity	
  



Close	
  
Steve.Bergonzoni@fns.usda.gov	
  	
  
	
  

Marlene.Stein@fns.usda.gov	
  

•  FAQs:	
  
h^p://teamnutri2on.usda.gov/HealthierUS/faq.pdf	
  	
  


