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Taste Testing and Menu Planning. 
Increase student involvement by letting 

kids give advance feedback on potential 

new menu items. Establish taste-testing 

panels or provide samples on the serving 

line. Take this philosophy a step further—

a student-planned breakfast day could be a 

prize for the class with the greatest 

breakfast participation.

Invite Special Guests. A great way to 

show off your program to parents is to 

invite them (and other family members) to 

join their children for breakfast. This can 

be either as part of a family celebration day 

or on an individual basis. Another way to 

build public awareness is to invite such 

special guests as the mayor, high school 

sports teams or a local celebrity. Don’t 

forget to tell students in advance that there 

will be special breakfast guests!

Celebrate NSBW! One last and 

obvious way to improve participation and 

highlight your school breakfast program is 

to celebrate NSBW, March 8-12, 2010. 

Reports from the 2008 “School Breakfast: 

Fuel Your Imagination” Participation 

Sweepstakes found that 72% of entrants 

experienced an increase in breakfast 

participation in their school or district 

during NSBW. 

Ready, Set, Go…Win!

Indeed, be sure to participate in the next 
NSBW Participation Sweepstakes! Mark 

your calendar for January 2010 and tell 

SNA all about your NSBW plans. Once 

Thursday: Breakfast Burrito Boost
  Item Serving Size  Meal Pattern Recipe What Makes it Healthy

Breakfast Burrito 1 Burrito 11/2 grains/breads,  SNA* Use whole-wheat tortilla
  2 ozs. meat/meat alternate  and reduced-fat cheese

Kiwi 1 medium (halved) 1/2 cup fruit/vegetable  Excellent source of
    vitamin C

Juice (variety) 4 ozs. 1/2 cup fruit/vegetable  Look for 100% juice

Milk (variety) 8 fl . ozs. 1 milk  Use lowfat varieties

Per Serving: 564 cal., 24 g pro., 
91 g carb., 4.1 g fi ber, 12.9 g fat, 
4.2 g sat. fat., 204 mg chol., 
604 mg sod., 476.5 mg ca., 927 RE vit. A, 
106.8 mg vit. C, 2.7 mg iron

Total Meal Pattern: 2 ozs. meat/
meat alternate, 1 cup fruit/vegetable, 
11/2 grains/breads, 1 milk

*SNA recipes can be found at www.
schoolnutrition.org/nsbw.

All menus, menu names and recipes are 
suggestions for your consideration. 
School nutrition professionals are 
encouraged to choose menus that fi t 
best with the needs of your staff and 
students, as well as your food-safety 
plan. SNA has not tested these recipes 
in a kitchen.

Breakfast Brings Benefi ts 

NSBW brings awareness to our 
district on the positive benefi ts 
of participating in the breakfast 

program,” says SNA President-elect 
Dora Rivas, SNS, RD, executive director, 
food & child nutrition services, at Dallas 
Independent School District. “I often 
hear from principals about the signifi cant 
impact that expanding breakfast partici-
pation has [on students] through initia-
tives such as grab ‘n’ go, [particularly] how 
it has improved student attendance, 
attention and alertness.… And they have 
not read the research—they just see the 
results!”
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