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Introduction and Purpose 
Greeley-Evans School District 6 Nutrition Services is devoted to fueling the future of our students 

through providing healthy food, upholding uncompromising nutrition standards, educating from the 

cafeteria to classroom, and leveraging resources to provide the best possible nutrition program. At the 

beginning of the 2012-2013 school year, Greeley-Evans School District 6 brought best practices in 

vending to schools struggling with poverty and obesity. The district was able to purchase, through a 

Colorado Health Foundation grant, their own vending machines and set criteria for product options 

offered to students and staff without the influence or limitations of contract vending.   

The purpose of this guide is to advise those who would like to implement a healthy vending program in 

their school or workplace.  

The Regulation 

Executive Summary  

Purpose of the Regulatory Action  

This interim final rule sets forth provisions to implement amendments made by sections 203 and 208 of 

Public Law 111–296, the Healthy, Hunger-Free Kids Act of 2010 (HHFKA), to the Child Nutrition Act of 

1966 (CNA) and the Richard B. Russell National School Lunch Act (NSLA) for schools that participate in 

the National School Lunch Program (NSLP) and the School Breakfast Program (SBP). This rule amends the 

NSLP and SBP regulations consistent with amendments made in the HHFKA. The HHFKA requires that the 

Secretary promulgate regulations to establish nutrition standards for foods sold in schools other than 

those foods provided under the CNA and the NSLA. The amendments made by the HHFKA specify that 

such nutrition standards apply to all foods sold (a) outside the school meal programs; (b) on the school 

campus; and (c) at any time during the school day. In addition, the amendments made by the HHFKA 

require that such standards be consistent with the most recent Dietary Guidelines for Americans and that 

the Secretary consider authoritative scientific recommendations for nutrition standards; existing school 

nutrition standards, including voluntary standards for beverages and snack foods; current State and local 

standards; the practical application of the nutrition standards; and special exemptions for infrequent 

school-sponsored fundraisers (other than fundraising through vending machines, school stores, snack 

bars, à la carte sales and any other exclusions). 

Summary of Major Provisions  

Competitive foods and beverages must meet the nutrition standards specified in the interim final rule, 

beginning July 1, 2014. A special exemption to the standards is allowed for foods and beverages that do 

not meet competitive food standards but which are sold for the purpose of conducting infrequent school-

sponsored fundraisers. Such exempt fundraisers must not occur more often than the frequency specified 

by the State agency. Exempted fundraiser foods or beverages may not be sold in competition with school 

meals in the food serving area during the meal service. In addition, NSLP and SBP entrées sold à la carte 

are exempt from the interim final rule’s nutrient standards if sold on the day that they are offered as part 

of a reimbursable meal, or sold on the following school day. 
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Food Requirements 

To be allowable, a competitive food must meet all of the competitive food nutrient standards and:  

· Be a grain product that contains 50 percent or more whole grains by weight or 

have as the first ingredient a whole grain; or  

· Have as the first ingredient one of the non-grain major food groups: fruits, 

vegetables, dairy or protein foods (meat, beans, poultry, seafood, eggs, nuts, 

seeds, etc.); or  

· Be a combination food that contains ¼ cup of fruit and/or vegetable; or  

· For the period through June 30, 2016, contain 10 percent of the Daily Value of a nutrient of public 

health concern based on the most recent Dietary Guidelines for Americans (i.e., calcium, potassium, 

vitamin D or dietary fiber). Effective July 1, 2016, this criterion is obsolete and may not be used to qualify 

as a competitive food; and  

· If water is the first ingredient, the second ingredient must be one of the food items above.  

Fresh, canned, and frozen fruits or vegetables with no added ingredients except water, 

or in the case of fruit, packed in 100 percent juice, extra light, or light syrup are exempt 

from the interim final rule’s nutrient standards. Canned vegetables that contain a small 

amount of sugar for processing purposes are also exempt.  

 Competitive foods must contain 35 percent or less of total calories from fat per item as 

packaged or served. Exemptions to the total fat standard are granted for reduced fat cheese and part-

skim mozzarella cheese, nuts, seeds, nut or seed butters, products consisting of only dried fruit with nuts 

and/or seeds with no added nutritive sweeteners or fat, and seafood with no added fat.  

Competitive foods must contain no more than 10 percent of total calories from 

saturated fat per item as packaged or served. Exemptions to the saturated fat 

standard are granted for reduced fat cheese and part skim mozzarella cheese, 

nuts, seeds, nut or seed butters, and products consisting of only dried fruit with 

nuts and/or seeds with no added nutritive sweeteners or fat.  

Competitive foods must have 0 g of trans fat per item as packaged or served.  

Sodium content in snacks is limited to 230 mg per item as packaged or served. 

On July 1, 2016, the sodium standard will move to 200 mg per item as packaged 

or served. Entrée items must have no more than 480 mg of sodium per item as 

packaged or served, unless they meet the exemption for NSLP/SBP entrée items.  

Total sugar must be no more than 35 percent by weight. Exemptions to the 

sugar standard are provided for dried whole fruits or vegetables; dried whole fruit or vegetable pieces; 

dehydrated fruits or vegetables with no added nutritive sweeteners; and dried fruits with nutritive 

sweeteners that are required for processing and/or palatability purposes.  
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Snack items and side dishes served à la carte must have no more than 200 calories per item as packaged 

or served, including accompaniments such as butter, cream cheese, salad dressing, etc. Entrée items sold 

à la carte must contain no more than 350 calories including accompaniments, unless they meet the 

exemption for NSLP/SBP entrée items.  

Accompaniments must be included in the nutrient profile as a part of the item served.  

Beverage Requirements  

Allowable beverages for elementary students are limited to plain water (carbonated or uncarbonated), 

lowfat milk (unflavored) and nonfat milk (including flavored), nutritionally equivalent milk alternatives 

(as permitted by the school meal requirements), and full strength fruit or vegetable juices and full 

strength fruit and vegetable juice diluted with water or carbonated water. All beverages must be no 

more than eight ounces with the exception of water, which is unlimited. 

Allowable beverages for middle school students are limited to plain water (carbonated or uncarbonated), 

lowfat milk (unflavored) and nonfat milk (including flavored), nutritionally equivalent milk alternatives 

(as permitted by the school meal requirements), and full strength fruit or vegetable juice and full 

strength fruit or vegetable juice diluted with water or carbonated water. All beverages must be no more 

than 12 ounces, with the exception of water, which is unlimited.  

Elementary and middle school foods and beverages must be caffeine free with the exception of naturally 

occurring trace amounts.  

Allowable beverages for high school students are limited to plain water (carbonated or uncarbonated), 

lowfat milk (unflavored) and nonfat milk (including flavored), nutritionally equivalent milk alternatives 

(as permitted by the school meal requirements), and full strength fruit or vegetable juice and full 

strength fruit and vegetable juice diluted with water or carbonated water. Milk and milk equivalent 

alternatives and fruit or vegetable juice must be no more than 12 ounces.  

 Also allowed in high schools are calorie-free, flavored and/or carbonated water and other calorie-free 

beverages that comply with the FDA requirement of less than five calories per 8 ounce serving (or less 

than or equal to 10 calories per 20 fluid ounces), in no more than 20 ounce servings. Beverages of up to 

40 calories per eight fluid ounce (or 60 calories per 12 fluid ounce) in no more than 12 ounce servings are 

also allowed. There is no ounce restriction on plain water (carbonated or uncarbonated). Beverages 

containing caffeine are also permitted. Allowable beverages are available in the food service area and 

elsewhere without restriction. 
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*FDA requirement of less than five calories per 8 ounce serving (or less than or equal to 10 calories per 

20 fluid ounces), in no more than 20 ounce servings. Beverages of up to 40 calories per eight fluid ounce 

(or 60 calories per 12 fluid ounce) in no more than 12 ounce servings are also allowed. 

Assessment of Current Vending Program 
It is necessary to get a clear picture of where your organization is currently at. This includes collecting 

data on the following items: 

• How many vending machines are at each location? 

• What are the locations of the machines?  

• Who currently services the machines? 

• What are the commissions being paid to each location? 

• What food items are currently being offered? 

Through our assessment of the district’s previous vending machines operated by a contracted provider, 

it was shown that less than 15% of the foods sold met the wellness policy’s standards.   

Set Criteria for “Healthy Vending” 
The Right Bite Vending program is an innovative approach to eating on the run, eating small, frequent 

meals and snacking to encourage a healthy diet.  To help guide customers to the items that are the most 

healthful options, District 6 has developed a traffic light system. Although all items in the vending 

machine 100% meet or exceed the district’s wellness standards (see below), some items are still a better 

choice over others. Items are marked with a red, yellow or green dot indicating its nutritional rating of 

good, better or best, respectively. Brochures describing the nutrition content of the different categories 

are available at the point of service (see below for an example). 

Summary of Allowable Beverages 

Elementary Middle High 

Plain Water 

(carbonated or 

uncarbonated) 

Plain Water 

(carbonated or 

uncarbonated) 

Plain Water (carbonated or uncarbonated) 

Unflavored Lowfat 

Milk (8 oz limit) 

Unflavored Lowfat Milk 

(12 oz limit) 

Unflavored Lowfat Milk (12 oz limit) 

Nonfat Milk 

(including flavored) 

(8 oz limit) 

Nonfat Milk (including 

flavored) (12 oz limit) 

Nonfat Milk (including flavored) (12 oz limit) 

Full Strength Fruit or 

Vegetable Juice (8 oz 

limit) 

Full Strength Fruit or 

Vegetable Juice (12 oz 

limit) 

Full Strength Fruit or Vegetable Juice (12 oz limit) 

Caffeine Free Caffeine Free Calorie-free, flavored and/or carbonated water and 

other calorie-free beverages complying with FDA 

requirements* (20 oz limit) 
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The Greeley-Evans School District 6 Wellness Policy states the following nutrition guidelines that meet 

and exceed current USDA requirements for The National School Lunch Program. 

 

• Not more than 30% of the total calories of the food item, excluding nuts or seeds, are from fat. 

 

• Not more than 10% of the total calories of the food item, excluding reduced-fat cheeses, eggs 

and nut butters, are from saturated fat.  

 

•Not more than 35% of the total weight of the food item, excluding fruits or vegetables, is 

composed of sugar. 

In addition, “healthy” foods should come from the following categories: 

 

• Reduced-fat milk and dairy products, including cheese, yogurt and frozen yogurt  

 

• Full-strength fruit and vegetable juices and fruit juice containing 100% full strength fruit juice  

 

• Fresh, frozen, canned and dried fruits and vegetables  

 

• Nuts, seeds and nut butters  

 

• Eggs  

 

• Non-confection whole-grain products including crackers, bread items, tortillas, pretzels, 

bagels, muffins, granola bars, trail-mix bars, cereal and popcorn. 

 

The following criterion was set for “Good”, “Better” and “Best”, based on the district’s Wellness Policy: 

• Good :  

o <30% calories from fat 

o <10% calories from saturated fat 

o <35% weight from sugar 

o 0 grams trans-fat per serving  

• Better:   

o <30% calories from fat 

o <10% calories from saturated fat 

o <35% weight from sugar 

o 0 grams trans-fat per serving  

o <480 mg sodium per serving 

o <200 calories per package 

• Best:  

o <30% calories from fat 

o <10% calories from saturated fat 

o <35% weight from sugar 

o 0 grams trans-fat per serving  

o <480 mg sodium per serving 

o <200 calories per package 

o Food is whole grain, provides fruits and/or vegetables, or is a low-fat or fat-free dairy 

product 
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Obtaining Stakeholder Buy-in 

Focus Groups 

The following script was used with a focus group of 15 local high school students, 1 moderator, and 14 

products to test. It took 45 minutes to 1 hour. 

 

Introduction: The purpose for this focus group is to find out your opinions on some potential vending 

machine options.  

 

Background: 

As you know the federal government has set certain guidelines for both school lunches and school 

breakfasts. Schools are required to ensure that students are getting a certain number of food 

components at each meal and that those components consist of certain amount of various nutrients.  

 

Brochure Available at POS (front) Brochure Available at POS (back) 
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Weld County 6 also has what is called a wellness policy which covers other types of food items, including 

school parties, school events, and school vending machines. The policy makes sure that we are serving 

foods that contain the right blend of healthful nutrients to ensure the best for our students.  

 

So with that in mind, we have brought you all together to 

sample and discuss some of the potential items that we 

may offer in the new vending machines.  

 

Prior to focus group questions: Before we start with our 

discussion, it is important to understand that this is a safe 

zone. What this means is that nothing said by anyone in 

this group will be looked down upon. No one will be made 

fun of for a certain answer or lack of answer. No one will 

use profanity, bullying, or rudeness when dealing with any other of the group members. Everyone will 

show respect, share their thoughts and feelings, on the topic, openly, and no one will attempt to talk 

over someone else or scream down someone else.   

Questions: 

General vending questions: 

1. How many times a week do you purchase something from the vending machine? 

2. What products do you purchase? 

3. When are you most likely to buy something from the vending machine? 

4. Why do you purchase snacks from the vending machine? 

5. Why don’t you purchase snacks from the vending machine? (if there are participants that don’t 

purchase) 

6. What types of attributes do you look for in a food or snack product? 

Specific product/vending questions: 

7. What did you like about each of the products? 

8. What did you dislike about any of the products? 

9. Of the products tested which would you purchase from the vending machine? 

10. What do you think is a fair price and one that you would be willing to pay for these products? 

11. Knowing the wellness policy requirements, what sort of suggestions would you have for snack 

products that might meet that policy? 

12. What further comments do you have about vending machines and changes in the products 

offered in vending machines? 

 

The majority of the feedback from the focus group was positive.  The price points suggested by students 

were consistent with the pricing utilized in the machines already, with most items priced at $1.00.   

Marketing 

Marketing research shows that product placement can have an impact on sales. In this instance, market 

demand has dictated product placement. The most popular items have multiple slots in the machine. In 

addition, green items, or those designated as “best”, are placed at eye level since research shows that 

this placement typically sells best. 

 

Each vending machine has developed an individual market. In the elementary and middle school setting 

the faculty utilizes vending machines, where in the high schools, students are the target customer. 

Based on these demographics, product mix and pars (the amount kept on hand) are varied. 
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Specific marketing tools we use include: 

• Large signage on the machine itself plus copies of the 

brochure previously mentioned 

•  Promoting through our weekly all-staff email 

newsletter 

• Presentations at various sites to explain the vending 

program changes and promote 

• Added a link on our webpage to share additional 

information for employees and students and allow them to 

download a digital version of the brochure 

 

 

What We Stock in the Vending Machines 
 

 

 

Products in the 

machines before the 

healthy vending 

program 
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Products included after The 

Right Bite vending program 

was introduced 

 

 

 

 

 

 

 

 

 

 

 

 

Products and Their Selling Prices 

US Foods 

Strawberry Yogurt Nutrigrain Bar $1.00 

Apple Cinnamon Nutrigrain Bar $1.00 

Blueberry Nutrigrain Bar $1.00 

Strawberry Nutrigrain Bar $1.00 

Raspberry Nutrigrain Bar $1.00 

Kashi Trail Mix Granola Bar $1.00 

Nature Valley Fruit & Nut Granola Bar $1.00 

Nature Valley Honey Oat Bar $0.75 

Double Chocolate Oatmeal Bar $0.75 

Raisels (Sour Raisins) $0.50 

Chips Ahoy 100 Calorie Pack $0.75 

Oreo 100 Calorie Pack $0.75 

Cheese Nip 100 Calorie Pack $0.75 

Fruity Cheerios Cereal Bar $0.75 

Strawberry Multigrain Cheerios Cereal Bar $0.75 

Cinnamon Toast Crunch Cereal Bar $0.75 

Rice Krispies Treats $0.75 
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Animal Cracker $0.50 

Teddy Grahams $0.50 

Tiny Twist Pretzels $0.75 

Planter's Nut & Chocolate Trailmix $1.00 

Planter's Day Break Berry Almond Blend $1.50 

Planter's Peanuts $1.00 

Corn Nuts, Chili $0.75 

Corn Nuts, Ranch $0.75 

Salt & Vinegar Flip Chips $1.00 

BBQ Flip Chips $1.00 

Sour Cream & Onion Flip Chips $1.00 

Hot & Spicy Chex Mix $1.00 

Honey Nut Chex Mix $1.00 

Cheddar Cheese Chex Mix $1.00 

Chocolate Caramel Chex Mix $1.00 

Strawberry Yogurt Chex Mix $1.00 

 

Vistar 

Black Cherry Almond Clif Bar $1.75 

Chocolate Chip Clif Bar $1.75 

Strawberry Nutrigrain Bar $1.00 

Apple Cinnamon Nutrigrain Bar $1.00 

Oats & Dark Chocolate Granola Bar $1.00 

Sunflower Kernels $1.00 

Trail Mix $0.75 

Salted Almonds $1.00 

Salted Peanuts $1.00 

Original Jerky $1.75 

Teriyaki Jerky $1.75 

Tiny Twist Pretzels $0.75 

Oreo 100 Calorie Pack $0.75 

Chips Ahoy 100 Calorie Pack $0.75 

Baked BBQ Lay's $1.00 

Baked Regular Lay's $1.00 

Baked Sour Cream & Onion Lay's $1.00 

Baked Nacho Cheese Doritos $1.00 

Baked Cheddar & Sour Cream Ruffles $1.00 

Traditional Chex Mix $1.00 

Honey Nut Chex Mix $1.00 

Honey Mustard Onion Pretzels $1.00 

Dentyne Cinnamon Gum (SF) $0.75 

Dentyne Spearmint Gum (SF) $0.75 

Breathsavers Peppermint Mints (SF) $1.00 

Breathsavers Wintergreen Mints (SF) $1.00 

Chapstick Lip Moisturizer $2.00 
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Hand & Body Lotion $1.75 

Dental Floss $1.75 

Brush with Folding Mirror $2.00 

 

Par Levels for the Warehouse Inventory of Vending Items 

Nutrigrain Bars 1 case (per flavor) 

Dark Chocolate Oatmeal Bar 2 cases 

Cinnamon Toast Crunch Cereal Bar 3 cases 

Oats & Dark Chocolate Granola Bar 2 cases 

Chocolate Chip Cliff Bar 1 case 

Chex Mix 4 cases (per flavor) 

Trail Mix 2 cases 

Planter’s Peanuts 3 cases 

Sunflower Kernels 3 cases 

Salted Almonds 3 cases 

100 Calorie Packs 3 cases (per flavor) 

Beef Jerky 6 cases (per flavor) 

Baked Sour Cream & Onion Chips 4 cases 

Baked BBQ Chips 4 cases 

Baked Regular Chips 3 cases 

Baked Cheddar & Sour Cream Ruffles 4 cases 

Baked Nacho Cheese Doritos 4 cases 

Rice Krispies Treats 6 cases 

Corn Nuts 3 cases (per flavor) 

Craisins 2 cases 

Water 6 cases 

Fruit Punch 20 cases 

Mountain Berry Blast 15 cases 

Mixed Berry Zero 6 cases 
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Diagram of a Typical Vending Machine 

 

 

Equipment/Supplies 
Our grant included funding to purchase a vending truck, vending machines and vending supplies which 

included a safe, money counting unit, pricing supplies, shelving and other miscellaneous items needed 

for the successful operation of the program. 

As the current vending machines in place from our third party provider were sized for their locations and 

were in good operating order, District 6 approached the vendor with an offer to purchase the existing 

units.  They agreed, and we were able to purchase the vending units, coin mechanisms and other 

machine supplies (dividers, coils, etc.) for pennies on the dollar of what new units would run. 
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Additional units were purchased to locate in sites that previously did not have vending machines and to 

have as back-up units for later use. 

Financial Considerations 
As a part of our grant, we were able to add a 30 hour per week position that focuses strictly on servicing 

all the vending machines. Part of their job requirement is to track the revenue that each machine brings 

in. They also have a set schedule of what days they go out and collect cash from the machines. Three 

times per week they prepare a deposit and then submit it to the Finance Specialist.  As a part of their job 

they also track the revenue on a spreadsheet and turn it into the Finance Specialist at the end of every 

month. Once the Finance Specialist receives the revenue, they create a monthly Profit and Loss 

summary that captures all revenue, expenses and commissions for each site.   

Contributors and Contact Information 

Jeremy West, CDM, SNS 

Nutrition Services Director 

jwest@greeleyschools.org  

Kara Sample, RD, SNS 

Administrative Dietitian 

ksample@greeleyschools.org  

Rachel Hurshman, MPH, RD 

Wellness Specialist 

rhurshman@greeleyschools.org  

Savanna Martinez  

Nutrition Finance Specialist 

smartinez23@greeleyschools.org  

Phil Hart 

Vending Shipper 

phart1@greeleyschools.org  
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Resources 
 

Right Bite Vending Webpage: 

http://www.greeleyschools.org/rightbitevending   
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