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Outline 

1. What are the Guidelines for Food and Beverage 
Sales in BC Schools?  

2. What is the Checklist?   
3. How do I use the Checklist?  
4. How do I score a cookie recipe using the Checklist? 
5. What can I do if my recipe scores as “Do Not Sell”?  
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1. What are the Guidelines for 
Food and Beverage Sales in BC 
Schools? 
 

 
 

 



What are the Guidelines?  

 The Guidelines define the minimum nutrition standard for 
the sale of healthy food and beverages in B.C. public schools. 

 
 The Guidelines apply to all food and beverages sold to 

students.  
 
 Full implementation of the Guidelines is expected by 

September 2014 
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2. What is the Checklist? 
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What is the Checklist? 

 The Checklist is a new tool used to 
score freshly made food and 
beverages to determine if they are 
eligible for sale in schools.   

 

 The Checklist is found in the 
Guidelines Manual which is available 
online at:  

 www.healthlinkbc.ca/foodguidelines 
 
  
 
 

 

 
 



What is the Checklist? 

7 

 The Checklist is completed by 
the food provider 

 Questions are customized for 
each food category 

 Users calculate sodium, sugar, 
and fat contributions of key 
ingredients in their recipes 

 Items score as “Sell” or “Do 
Not Sell”  

 Only items that score as “Sell” 
are eligible for sale in schools  

 
 



8 

3. How do I use the Checklist? 
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How do I use the Checklist? 
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How do I use the Checklist?  

 Choose the category where the food or beverage fits best. 
 

 Read through the Checklist and answer all the Yes/No 
questions along the right side of each page in the category.    
 

 Be sure to follow the numbered steps when calculating the 
amounts of sodium, sugar and fat (when applicable).  
 

All answers must be “yes” for the recipe to score as Sell.  
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How do I use the Checklist? 
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How do I use the Checklist? 
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Answer all the 
Yes/No questions 
along the right side 
of each page.  
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Follow the numbered steps to calculate 
amounts of sodium, sugar and fat.  
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4. How do I score a cookie 
recipe using the Checklist? 
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How do I score a cookie recipe? 
Ginger Snap Cookie Recipe 
 

All purpose flour   5 cups 
Baking soda   1 tsp 
Salt   ½ tsp 
Ground ginger  1 tbsp 
Soft margarine  1 cup 
White sugar  3 cups 
Molasses  1 cup 
Large eggs  3 
 

 

Method: 
 
1. Whisk dry ingredients 

together 
2. Cream margarine, sugar, 

molasses and eggs 
3. Add dry ingredients to wet 

ingredients 
4. Roll into balls 
5. Bake 15- 20 minutes 

 
YIELD: 100 cookies 
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How do I score a cookie recipe? 

 Choose the category where the food or beverage fits best.  
 Use the Table of Contents in the Checklist  
 Choose the category that seems to fit best 
 Read the category description 
 Read the list of example foods 
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How do I score a cookie recipe?  
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How do I score a cookie recipe? 
 Read through the Checklist and answer all the Yes/No 

questions along the right side of each page.    
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How do I score a cookie recipe?  
 

 
 

 Calculations: 
 ½ tsp salt = 2.5 ml 
 2.5 ml x 475 = 1187.5 mg sodium 
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How do I score a cookie recipe? 
 

 
  Calculations: 

 70 mg sodium per 2 tsp (10ml) 
 1 cup (250ml) margarine in the 

recipe 
 250 ml  = 25 

  10 ml 
 25 x 70 mg = 1750 mg sodium

    
 
 
 
 

  
 
 

Soft, Non Hydrogenated Margarine 
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How do I score a cookie recipe? 
 

 
 
 Calculations: 
 1187.5 mg + 1750 mg = 2937.5 mg sodium per recipe  
 2937.5 mg  = 29.4 mg sodium per cookie 
    100 cookies     
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How do I score a cookie recipe? 
 

 
 

 Calculations: 
 3 cups of white sugar per recipe 
 3 x 250 ml = 750 ml white sugar per recipe 
 1 cup (250 ml) molasses per recipe 
 750 + 250 =  10 ml added sugars per cookie  

100 cookies 
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How do I score a cookie recipe? 
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How do I score a cookie recipe?  
 

 
 



 Calculations: 
 1 cup margarine in recipe 
 250 ml  = 25 

          10 ml 
 25 x 8 g = 200 g fat 

 
  
 
 

26 

How do I score a cookie recipe? 
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How do I score a cookie recipe?  
 

 
 
 200 g  =  2 g fat per cookie   
   100 cookies  
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How do I score a cookie recipe?  
 

 
 

 Check the Ingredient List 
 

 

      *Use the Trans Fat Calculator when necessary to calculate % trans fat  

  
 
 

http://www.restricttransfat.ca/trans_fat_calculator.html


How do I score a cookie recipe?  
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 Scoring 
 All “Yes” checkmarks = Sell 
 Any “No” checkmarks = Do Not Sell 
 
 This recipe scores as Sell when scored per cookie  

 



 
 Use the Checklist 

Scoring Summary Sheets 
to document the scores 
of your freshly made 
food and beverages.   

 

 Find the Scoring 
Summary Sheets for each 
food and beverage 
category at:  

 
 
 

How do I score a cookie recipe?  

30 

www.healthlinkbc.ca/foodguidelines 
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5. What can I do if my recipe 
scores as “Do Not Sell”? 
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What can I do if my recipe scores as 
Do Not Sell?  
 Use the scoring tips in the Checklist 
 Reduce the portion size 
 Substitute ingredients 
 Use a different recipe 
 Call 8-1-1 for reformulation assistance 
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Dietitian Services at  
HealthLinkBC  

 
Call 8-1-1  

to speak to a Registered Dietitian 
 

Monday to Friday: 9am - 5pm 
 
 

Translations services are available in more than 130 languages 
HealthLink BC Dietitians can also answer your questions by email  

 
www.healthlinkbc.ca  
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