
BREAKFAST.  
EVERY STUDENT.  EVERY DAY.

Presenter
Presentation Notes
Thank you for joining us for the Crash Course with CANS webinar. Today we will be talking about school breakfast.



AGENDA

Breakfast Benefits 

Meal Pattern/OVS 

Breakfast Models

 Logistics & Marketing

https://fns-prod.azureedge.net/sites/default/files/resource-files/MakeBreakfastFirstClass.pdf

Presenter
Presentation Notes
In the next few minutes, we will be focus on breakfast and its benefits; we’ll review the meal pattern; and then look closer at breakfast service models like breakfast in the classroom and discuss logistics of how to market and expand the school breakfast program.

https://fns-prod.azureedge.net/sites/default/files/resource-files/MakeBreakfastFirstClass.pdf


BREAKFAST BENEFITS

 Performance

Attendance & Behavior

Balance

Presenter
Presentation Notes
There are so many benefits to eating breakfast! ��You’ve probably heard that students who eat breakfast have the fuel their bodies need to learn and grow. Research shows that students who eat breakfast at school have improved classroom performance, better test scores, and increased concentration. Children who eat breakfast also have better school attendance, less disciplinary problems, are tardy less often, and spend less time visiting the school office.One of the hidden benefits is that it promotes balance in the day. �Breakfast at school helps alleviate some of the morning rush for families who are doing their best to get off to work and school.It also gives students another opportunity to eat healthy foods once they are more awake and ready to greet the day. Eating breakfast is a positive first step and a balanced approach to good nutrition and personal wellness.



MEAL PATTERN Offering Meats and Meat Alternatives at School Breakfast
School Breakfast Guide, USDA

https://fns-prod.azureedge.net/sites/default/files/resource-files/MMA_SchoolBreakfastGuide.pdf

Presenter
Presentation Notes
This is the breakfast meal pattern for a school with grades K-12 that have a five-day school week.There are three required meal components or groups of foods needed for a reimbursable breakfast. These components are Grains, Fruit and/or Vegetables, and Milk. The breakfast menu each day needs to include 1 oz of grain and must include 7-10 oz grain equivalents over the week. Remember that some of the grain requirement can be met through meat and meat alternates each week. So, once you offer 1 ounce of grain each day, you can offer meat and meat alternatives as credit toward the grain weekly amount – or you can simply make everything grain based. One cup of fruit and/or vegetable also needs to be planned each day, and 5 cups need to be planned for the week. Sometimes vegetables seem to be a bit of a surprise at breakfast. Vegetables are not required in the SBP, but schools can choose to offer vegetables in place of fruits. This is a built-in menu flexibility that may be helpful with changes in food supply that require creativity! Fruit and vegetable juice combinations or smoothies may be the easiest way to get vegetables to credit as a fruit component at breakfast.And the third component is one cup of nonfat or low fat, unflavored milk or flavored, nonfat milk (skim). 

https://fns-prod.azureedge.net/sites/default/files/resource-files/MMA_SchoolBreakfastGuide.pdf


OFFER VERSUS SERVE
Offering Meats and Meat Alternatives at School Breakfast

School Breakfast Guide, USDA

Presenter
Presentation Notes
Offer versus Serve is optional at breakfast, but many schools use Offer Versus Serve during meal service, because it gives students the power to choose what is on their plate while also preventing food waste.  �When using Offer Versus Serve at breakfast you must make all three meal components available: Milk, Fruit and/or vegetables and Grains. And there must be at least four food items planned on the menu. In this example, there are five food items offered within the three meal components.Milk is the first item.Apple slices and strawberries are the second and third item, which are part of the fruit groupAnd the whole grain muffin and cheese stick are the fourth and fifth item, which fit under the grain group at breakfast.Using offer versus serve, the student must take at least three food items (including at least ½ cup of fruit and/or vegetable) for the meal to be reimbursable.In this example, the student takes a cheese stick, a milk and a ½ cup of apple slices to make a meal.



BREAKFAST MODELS

Traditional Cafeteria

Grab N’ Go

Breakfast in the Classroom

Breakfast after 1st Period

Presenter
Presentation Notes
The meal pattern has minimum requirements for food components, but there is a lot of room to change how and where breakfast is served. �Here are four service models frequently mentioned when talking about school breakfast growth and expansion.They are traditional breakfast in the cafeteria, grab n’ go breakfast, breakfast served in the classroom and breakfast after 1st period. 



TRADITIONAL CAFETERIA

Cafeteria

Before school

Menu flexibility

This Photo by Unknown Author is licensed under CC BY-NC

Presenter
Presentation Notes
The first breakfast model is the most traditional one. Breakfast is served in the cafeteria before the school day begins. This method works best for schools where bus and student drop-offs give at least 15-20 minutes before the morning bell. Students need at least this amount of time – what I usually call “seat time”- to eat the breakfast that is being served.School breakfast in the cafeteria is a lot like lunch service in the cafeteria. Meals are set up, served and counted for reimbursement in the same location.��One of the benefits of serving in the cafeteria is menu flexibility, because foods can be served either hot or cold and there is no special packaging to consider. �Offer Versus Serve is also easier to set up because students can easily make choices in the line rather than selecting a prepackaged meal. ��A traditional meal service in the cafeteria works best when students can easily access the cafeteria.It’s ideal if student drop off is close to the cafeteria – and since it is designed to operate before school starts, it also works best when buses are on time!

http://www.automoblog.net/2015/02/05/car-enthusiasts-should-embrace-cafeterias/
https://creativecommons.org/licenses/by-nc/3.0/


GRAB N’ GO

 Prepackage

 Easy service

Common student locations

Presenter
Presentation Notes
Grab N’ Go breakfasts are packaged for mobile service. Students pick up their breakfast in paper bags, boxes or in a tray (or wrapped paper boat!) This style of breakfast is easy to serve, because food service staff can pack reimbursable meals the day before with cold items or purchase prepacked breakfasts and serve it with milk the next morning. Common locations for grab n go are in the hall, in class or even in the cafeteria! Some schools choose to offer a grab n go option in the cafeteria right next to a more traditional service line. �This simplifies counting meals for reimbursement and gives students another choice, especially if buses are late and offerings on the traditional line are not very portable.For schools that have a computer POS with multiple stations, Grab n Go locations can be set up anywhere students gather, and computers have a good connection!�Grab N’ Go works well if the cafeteria, gym or multi purpose room is crowded or not available for breakfast. �It helps serve a large number of students in a short time and it can be done first thing in the morning, between classes or at a mid morning break. 



BREAKFAST IN THE CLASSROOM

Delivery or Pick up

Manual POS

Presenter
Presentation Notes
Breakfast in the classroom is just like it sounds. Students eat in the classroom. There’s several ways to set up breakfast in the classroom. Students can swing through the cafeteria and pick up breakfast and head to the classroom;breakfast can be delivered to the classroom by foodservice employees; or a student can come to the cafeteria to pick up breakfasts for all the students eating breakfast and deliver the breakfasts back to the classroom. Breakfast items each day are typically separated into dry, cold and hot carriers for delivery to the classroom. This helps with transport and maintaining food safety and quality.Students pick up a reimbursable meal as they come in and eat breakfast in the first 10-15 minutes of the day while teachers take attendance and go through announcements, collect homework, or read to the class.  Students are responsible for clearing away their desk trash and the trash bags and any portable containers can be put into the hallway for easy removal after breakfast. Breakfast in the Classroom works well for younger students who start the day in the same classroom with the same teacher each day. The point of service count can also be manually conducted by the teacher and does not require a computer. Breakfast in the Classroom is the service style that boosts breakfast participation the most, because it brings the meal directly to the student!



BREAKFAST AFTER 1ST PERIOD

Mid Morning – 15 minutes
 Grab N Go

 Traditional Cafeteria

Presenter
Presentation Notes
And finally, the last service style is Breakfast after 1st Period, which is also called a nutrition break or second chance breakfast.Breakfast is served between 1st and 2nd periods or during a mid-morning break either by Grab n Go or in a traditional cafeteria.  �It works best with older students who may not be hungry early in the morning and tend to arrive as the school bell rings.  It can also be set up as a self-service continental breakfast in the cafeteria that has an established POS location.  Students just need about 15 minutes to eat. 



LOGISTICS

Steps to Expand Breakfast at School
1. Make a Team

2. Assess 

3. Develop a plan

4. Action

5. Evaluate

6. Share Success

USDA Food and Nutrition Service
https://www.fns.usda.gov/sbp/assessing-school-breakfast-potential

Presenter
Presentation Notes
Now that we’ve talked through some of the details about breakfast, it’s time to think logistics. How do you expand an existing program and maybe even switch to something like breakfast in the classroom?



LOGISTICS – MAKE A TEAM

 Food service employees

 Administrators

 Teachers

 Custodians

 Counselors

Presenter
Presentation Notes
The first step is to make a team. Find the right players. It usually takes buy-in from a few key people at the school – including foodservice employees, administrators, teachers, custodians, or counselors. Start the conversation and see who is interested in exploring the options!



LOGISTICS – ASSESS YOUR PROGRAM

 Participation Rates

 Customer Satisfaction

 Potential Solutions to Barriers

Presenter
Presentation Notes
Once you have a team established, start to take a closer look at the breakfast program. If you have an existing program, get real numbers on how many students are participating. �Use the iCAN system or work with the business manager to see how many breakfast meals were served in the last few years. Use these numbers to forecast an increase in participation if you choose a different service model!Spend time listening to your customers. Talk to the students who always come to eat breakfast – and ask students who eat lunch why you might not see them at breakfast. Are there days when you see a high level of participation? Why? What was on the menu?  Was there an early activity at school? Take time to talk through potential barriers. Schools come in all shapes and sizes. �Are there natural physical barriers to eating breakfast based on where it is being served? �If the cafeteria is in the basement of the building, is it possible to arrange for the cafeteria to be the classroom meeting place at the beginning of the day? If you can’t increase traffic through the cafeteria, it may be time to explore a different service model that takes breakfast to where the students are.



LOGISTICS – DEVELOP A PLAN 

 Set up a timeline & tasks

 Employee training

 Plan menus & order supplies

 Update Processes

 Market the program

Presenter
Presentation Notes
The best plan needs a timeline and specific tasks assigned to real people! The first step is to set a goal date to begin breakfast expansion. Get a date on the calendar and set your priorities with the launch date in mind.Employee training. Involve the whole team and communicate the process of how things will roll out with breakfast. Update your menus to match up your style of breakfast service. Start working with vendors to make sure you have food and supplies to cover the changes.Get marketing materials ready to go!



LOGISTICS – DEVELOP A PLAN 
Menu Planning

Healthier Kansas Recipes – Innovate School 
Breakfast Options

Presenter
Presentation Notes
Brainstorm a list of breakfast entrees that will work for the style of service that you’re wanting to start and that will meet the USDA meal patterns. As you know, the menu drives participation, food costs and preparation time. If you’re running Breakfast in the Classroom, you’ll want to offer food that is easy to transport and easy to clean up. There are a lot of menu resources available at your fingertips! �USDA Team Nutrition, Institute of Child Nutrition, the SD CANS website – and even resources from other states.  Kansas has a 6 week cycle menu that is designed for Innovative Breakfast Options. �https://www.kn-eat.org/SNP/SNP_Menus/SNP_Resources_Healthier_Kansas_Menus.htmIf you know of a successful breakfast program in your area, it’s also good to reach out to another foodservice manager who already has something set up. Most schools have menus posted on their website and most managers are happy to share tips and tricks if given a call!Whatever you do, don’t spend time building a cycle menu from scratch! 



LOGISTICS – DEVELOP A PLAN

Production Record

https://doe.sd.gov/cans/documents/Breakfast.xlsx
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Presentation Notes
Once you have a menu designed, be sure to keep track of the breakfast meals that you’re serving using the SBP production record. The Kansas menus have production records that can be adapted for your school.



LOGISTICS – DEVELOP A PLAN

Food Safety SOPs

https://doe.sd.gov/cans/documents/18-FoodSafety2.docx

Presenter
Presentation Notes
Be sure that if you go to a service model that requires transport or meal service outside of the school cafeteria that you update your food safety SOPs . You can find samples on our website to help you get started!



Promote your program 

Post your menus

Consider serving breakfast items for lunch

Encourage participation  

LOGISTICS – DEVELOP A PLAN

Presenter
Presentation Notes
The final step to planning is marketing your breakfast launch!Be sure to promote the program using a variety of communication strategies such as: sending a flyer or letter home in students’ backpacks, put an article in the paper or school newsletter, post on the school’s website and/or social media. Send out the word with whatever communication channels you have.One way to create interest is to serve breakfast items at lunch to introduce students to what school breakfast has to offer and encourage students to join especially since breakfast is provided at no cost with SSO. Other promotions might include:  -   Inviting a local “celebrity” to eat with students – athletes, business, people, mascotsSponsor a school breakfast art contestHost a class competition so that the class who wins gets to make over a menu for a day!If you you’re looking for some ready made resources, School Nutrition Association sponsor National School Breakfast Week each year. This year it’s set for March 7-11, 2022. �The theme for the year is Take off with School Breakfast! Schools can access resources on the SNA website: https://schoolnutrition.org/meetings/events/nsbw/2022/



LOGISTICS – ACTION

Ready, Set, ACTION!

Presenter
Presentation Notes
Today is the day! Get activities underway – and serve breakfast in a new way! Keep in touch with everyone who has a role in the process and make changes as things pop up.If things don’t go well – you’ll most likely hear right away. But it is also important to be intentional to find out what is working well.



LOGISTICS – EVALUATE & SHARE SUCCESS

Presenter
Presentation Notes
Success builds on success! Fixing problems quickly and lingering on the positive helps improve participation.  Be sure to evaluate your plan and share your success along the way.If you are hoping to add a more structured evaluation of breakfast success to your program and maybe even incorporate school breakfast into part of your school wellness plan, USDA has a breakfast outcome worksheet in it’s School Breakfast Toolkit that can help set up a system of measurement as you evaluate. https://fns-prod.azureedge.net/sites/default/files/toolkit_measuringsuccess.pdf



SHARE SUCCESS

Presenter
Presentation Notes
I want to open-up the microphone to anyone who would like to share some of the successes they’ve had with school breakfast.



QUESTIONS



Email: 
doe.schoollunch@state.sd.us

Phone: 
605-773-3413

mailto:doe.schoollunch@state.sd.us


Non-Discrimination Statement
In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, 
offices, and employees, and institutions participating in or administering USDA programs are prohibited from discriminating based on race, color, 
national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity in any program or activity conducted or funded by USDA.

Persons with disabilities who require alternative means of communication for program information (e.g. Braille, large print, audiotape, American 
Sign Language, etc.), should contact the Agency (State or local) where they applied for benefits. Individuals who are deaf, hard of hearing or have 
speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program information may be made 
available in languages other than English.

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found online 
at: http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a letter addressed to USDA and provide in the letter all 
of the information requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to 
USDA by:

(1) Mail: U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410;
(2) Fax: (202) 690-7442; or
(3) Email: program.intake@usda.gov.

This institution is an equal opportunity provider.



RESOURCES
Resources
 Energize Your Day with School Breakfast! USDA School Breakfast Toolkit

https://www.fns.usda.gov/sbp/toolkit

 STAR Success with School Breakfast Webinar– February 2020

https://icn.org

 USDA

Offering Smoothies as a Reimbursable School Meal

https://fns-prod.azureedge.net/sites/default/files/resource-files/Offering_Smoothies.pdf

Offering Meats and Meat Alternatives at School Breakfast

https://fns-prod.azureedge.net/sites/default/files/resource-files/MMA_SchoolBreakfastGuide.pdf

 SD DOE CANS

https://doe.sd.gov/cans/documents/Start-School-Breakfast.pdf

 Healthier Kansas Menus
https://www.kn-eat.org/SNP/SNP_Menus/SNP_Resources_Healthier_Kansas_Menus.htm

https://www.fns.usda.gov/sbp/toolkit
https://icn.org/
https://fns-prod.azureedge.net/sites/default/files/resource-files/Offering_Smoothies.pdf
https://fns-prod.azureedge.net/sites/default/files/resource-files/MMA_SchoolBreakfastGuide.pdf
https://doe.sd.gov/cans/documents/Start-School-Breakfast.pdf
https://www.kn-eat.org/SNP/SNP_Menus/SNP_Resources_Healthier_Kansas_Menus.htm


Print Name: 
Date of Training:

Expanding School Breakfast
Professional Standards 

This training credits for 30 minutes of training in 
Key Area 1 – Nutrition, 1220 Classroom and 

Cafeteria Integration
Professional Standards Training Credit

Presenter
Presentation Notes
Thank you for attending this training! This slide is the certificate of training completion, it credits 30 minutes of training in Key Area 3 – Administration .
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