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the promotion is over, share what kind of 

impact the efforts had on your operation. 

You can use the online sweepstakes form 

at www.schoolnutrition.org/nsbw and be 

entered to win great prizes. 

Ready, Set, Go…Try Out Some 

New Recipes!

NSBW 2010 features offi cial menus and 

recipes developed by SNA’s Nutrition 

Committee, chaired by Julia Bauscher, 

SNS. To promote alternate methods of 

serving breakfast, many of the NSBW 

2010 menu suggestions are suitable for 

grab ‘n’ go breakfasts or breakfast in the 

classroom. In addition, each daily menu 

includes a “What Makes it Healthy” 

column, which explains how certain menu 

items fi t into a healthy balanced meal.

SNA remains committed to providing 

healthy balanced meals consistent with the 

Dietary Guidelines for Americans and 

SNA’s own recommended National 

Nutrition Standards. The 2010 NSBW 

menus were designed specifi cally to help 

school nutrition professionals achieve these 

goals. These menus promote the Dietary 
Guidelines’ Food Groups to Encourage: 

fruits, vegetables, whole grains and lowfat 

and fat-free dairy. At least half of the 

grains offered through these menus are 

whole; the fi ber content has been boosted 

from NSBW 2009’s menus and recipes. 

Sodium levels in this menu also are 

consistent with both the Dietary Guidelines 
and SNA’s National Nutrition Standards 

recommendations. (For a copy of the SNA 
National Nutrition Standards, visit  www.
schoolnutrition.org/uploadedFiles/School_
Nutrition/16_LegislativeAction/SNA_
National_Nutrition_Standards.pdf.) 

Ready, Set, Go… Plan!

In upcoming months, more information 

will be available in School Nutrition about 

NSBW 2010 and the tools available to 

help you make your events and promo-

tions a grand success. In the meantime, be 

sure to keep visiting www.schoolnutrition.

org/nsbw for the latest updates and 

planning tools. So what are you waiting 

for? Ready, Set, Go…National School 

Breakfast Week! SN

Friday: Get Up and Go With Granola & Yogurt
  Item Serving Size  Meal Pattern Recipe What Makes it Healthy

Strawberry Yogurt 4 ozs. 1 oz. meat/meat alternate  Use a lowfat variety

Granola 1/4 cup 1 grain/bread USDA J-01* Adds fi ber

Whole-grain Wheat Toast 1 slice 1 grain/bread  Whole grains are a 
    more nutritious option

Orange Wedges 1 small 1/2 cup fruit/vegetable  Rich in vitamin C

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

Per Serving: 544 cal., 27.3 g pro., 
100.5 g carb., 6.3 g fi ber, 7.5 g fat, 
2.7 g sat. fat, 19 mg chol., 482 mg sod., 
525.4 mg ca., 527 RE vit. A, 
53.8 mg vit. C, 1.9 mg iron

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

*U.S. Department of Agriculture (USDA) 
recipes can be found at www.fns.usda.
gov.tn/Resources/usda_recipes.html or 
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.

Ready, Set, Go...Mark Your Calendar! 

The planning process for the 2010 NSBW menus focused on 
increasing whole grains and fresh fruits,” explains SNA Nutri-
tion Committee Chair Julia Bauscher, SNS. “We tried to make 

the menus widely applicable and utilized a variety of recipes and 
menu items. I think the menus successfully provide grab ‘n’ go and 
breakfast in the classroom options with minimal changes.” 

In her position as Nutrition Service Center manager at Jefferson 
County (Ky.) School District, Bauscher reports that the annual NSBW 
celebration “is an important event on our calendar. We encourage all 
of our schools to get involved and provide special menus and 
merchandising materials. The 2010 ‘Ready, Set, Go!’ theme will 
enable us once again to impress upon students, staff and parents 
that school breakfast is the ‘starting block’ of improving and continu-
ing educational success.”  

Average Per Serving for all NSBW 2010 Meals: 556 cal., 22.7 g pro., 89.9 g carb., 5.1 g fi ber, 14.4 g fat, 
4.9 g sat. fat, 87 mg chol., 599 mg fi ber, 606.8 mg ca., 1,085 RE vit. A, 44.2 mg vit. C, 5 mg iron

Average Per Serving for all NSBW 2010 Meals: 
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