
The dawn of each new day brings 

amazing possibilities. There are new 

things to learn. New connections to 

make. New experiences to enjoy. But we 

can’t make the most of the day ahead 

without the nourishment our minds and 

bodies require. Breakfast is essential for 

adults and children alike. 

Numerous government and private 

research studies have demonstrated that 

a signifi cant portion of students does not 

eat breakfast in the morning—and that 

a hungry child struggles to learn. Eating 

breakfast served at school, however, has 

a positive impact on performance—

students who eat breakfast have higher 

academic scores, improved behavior and 

fewer trips to the nurse’s offi ce. 

That’s the spirit behind the 2010 

National School Breakfast Week 

(NSBW) theme: “School Breakfast—

Ready, Set, Go!” The theme illustrates 

that a nutritious school breakfast not 

only makes a child ready for a day at 

school, but ready for anything and 

everything! School breakfast gets 

children “ready, set, go” to be their best 

and learn, play, run or dream.

Read on to discover more informa-

tion about the many helpful tools and 

resources SNA has developed for you to 

create an inspiring NSBW next spring. 

Then start your plans to get ready, set 

and go on to bigger and better breakfast 

participation all year long!

National School BBreakfast Week

March 8–12, 201100

READY? 

Who needs 

to get ready? 

Everyone!

SET? Get set 

for what? 

Everything!

GO! Go where? 

Everywhere!
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Ready, Set, Go…Promote!

Your fi rst planning step for NSBW, to be 

held March 8-12, 2010, should be to stop by 

the offi cial NSBW member resources site. 

Visit www.schoolnutrition.org/nsbw for the 

“School Breakfast—Ready, Set, Go!” 

toolkit, made available with support from 

General Mills Foodservice. It is packed 

with celebration ideas and instructions, as 

well as menus, backpack brochures, activity 

sheets and more. 

For example, “School Breakfast—

Ready, Set, Go!” coloring and activity 

sheets are a great way to get students 

thinking about how eating school breakfast 

helps them achieve their goals and dreams. 

Completed sheets also will help brighten 

your cafeteria walls. In the online toolkit, 

you will fi nd:

■ menus for fi ve NSBW breakfasts;

■ a toolkit with ideas and instructions;

■ details about the Ready, Set, Go! 

Participation Sweepstakes;

■ backpack brochures for students and 

parents;

■ downloadable presentations;

■ press releases, p.r. tips and customizable 

proclamations;

■ activity sheets;

■ banner ads for use on school websites; 

and

■ a permission form for offi cial NSBW 

logo usage.

Also, be sure to check out exclusive 

“School Breakfast—Ready, Set, Go!” 

merchandise and decorations available 

from the SNA Emporium. Colorful 

posters, balloons, fun t-shirts will 

brighten any NSBW celectation. You can 

fi nd great bargains at http://emporium.

schoolnutrition.org.

Ready, Set, Go…Participate!

Increasing school breakfast participation 

at any time of the year is a challenging goal 

for most school nutrition departments. To 

give you a head start on reaching your 

participation goal—during NSBW and 

throughout the year—consider some of the 

following suggestions designed to increase 

the number of children eating school 

breakfast.

Challenge Yourself. Give yourself 

something to work toward by setting a 

specifi c target. Examples of targets could 

be to increase breakfast participation by 

30% during NSBW or increasing average 

daily participation by 20 meals throughout 

the 2009-10 school year. Your target 

should be a realistic objective that is 

measurable, so you can track performance. 

Your challenge can be one set at an 

individual school, throughout the district 

level or even statewide! 

Expand Your Breakfast Service 
Options. Service outside of the cafeteria 

before school starts is one proven way to 

increase breakfast participation. Many 

Monday: Mighty Muffi n Squares
  Item Serving Size  Meal Pattern Recipe What Makes it Healthy 

Blueberry Oatmeal Muffi n Square 1 serving 1 grain/bread, USDA B-20* Whole-grain recipe 
  1/6 cup fruit/  
  vegetable  

Turkey Sausage Patty 1 patty 1 oz. meat/meat alternate  Use lower-fat option

Raisins 2 ozs. 1/3 cup fruit/vegetable  Good source of iron

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

Per Serving: 631 cal., 20.8 g pro., 
111.6 g carb, 3.5 g fi ber, 14.7 g fat, 
4.4 g sat. fat, 61 mg chol., 773 mg sod., 
378 mg ca., 833 RE vit. A, 4.1 mg vit. C, 
2.7 mg iron

Total Meal Pattern: 1 oz. meat/
meat alternate, 1/2 cup fruit/vegetable, 
1 grain/bread, 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.
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schools now offer breakfast in the class-

room, hallway or entrance kiosks or 

“second-chance” breakfast later in the 

morning. Most operations that have 

expanded breakfast service have seen a 

positive impact on participation as a result. 

For example, Newark (N.J.) Public Schools 

experienced a 150% increase in participa-

tion after implementing a breakfast-in-the-

classroom program in all 75 of its elemen-

tary and middle schools.

Although there can be some resistance 

from principals and other district staff to 

implementing alternate methods of serving 

breakfast, the results usually speak for 

themselves. The key is to pilot and choose 

a format that best suits the needs of each 

individual school. For more information on 

exploring school breakfast service options, 

Michigan’s Department of Education has challenged 
the state’s district superintendents to increase 
student participation in the School Breakfast 

Program by 50% in the 2008-09 school year. If the challenge is 
met, Michigan will serve more than 58 million breakfasts to 
students during the school year. The challenge kicked off in 
May 2008. All superintendents and foodservice directors were 
sent individual cereal boxes containing the offi cial challenge 
letter. 

“We are very excited about the Michigan school breakfast 
challenge—it’s great to get positive results early on and see 
the benefi ts schools gain from providing a healthy school 
breakfast,” says Nicholas Drzal, MPH, RD, education consultant 

manager, Michigan Department of Education. Although the 
challenge was still in its early stages at press time, “interim 
results show an 11% rise in breakfast claims in October 2008 
when compared with October 2007.”

Drzal cites some great individual success stories, including a 
universal free breakfast pilot at Redford Union Schools, which 
saw the number of breakfasts served double from 6,133 in 
September 2007 to 12,485 in September 2008. Also, Cheboy-
gan Area Schools offered an incentive of a free, healthy 
breakfast served on the fi rst day of school. District-wide, the 
Cheboygan school nutrition program now is serving approxi-
mately 1,100 breakfasts daily, which is up considerably from 
400 in the previous school year.

Make It Happen, Michigan! 

Tuesday: Souped-up Cereal
  Item Serving Size  Meal Pattern Recipe What Makes it Healthy

Whole-grain Flaked Cereal 1 oz. 1 grain/bread   Offer whole-grain varieties

Graham Crackers 1 oz. 1 grain/bread   Use lower-sugar option

Peanut Butter Dip 2 Tbsps. or 1 oz. 1 oz. meat/meat alternate  Vegetarian protein source

Banana 1 small 1/2 cup fruit/vegetable  Rich in potassium

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

Per Serving: 575 cal., 20.2 g pro., 
87.5 g carb., 7.3 g fi ber, 19.6 g fat, 
5 g sat. fat, 12 mg chol., 671 mg sod., 
1,017.2 mg ca., 2,272 RE vit. A, 
53.2 mg vit. C, 14.1 mg iron

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

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.
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the School Nutrition Foundation offers an 

online course, Expanding School Break-

fast, available at School Nutrition U, on 

the SchoolNutrition.org site. 

Market Your Program. You can serve 

the best breakfast in town, but no one is 

going to come and eat if they don’t know 

that it’s there—or that it’s a great deal both 

nutritionally and fi nancially. Therefore, 

you must market your program continually 

to your students, their parents and the 

wider community. The fi rst step is to 

develop a plan with objectives, time scales 

and budget (if any). The plan should 

include your overall strategy, as well as 

individual activities or steps, such as 

posting your breakfast menus online or 

sending home fl yers about upcoming 

promotions—such as National School 

Breakfast Week. To get you started, a 

template marketing plan for “School 

Breakfast—Ready, Set, Go!” is available at 

www.schoolnutrition.org/nsbw. Plus, 

check out the SNA Resource Center at 

SchoolNutrition.org for more tips on 

marketing your school meals program.

Offer Incentives. Hold prize drawings 

and promote “lucky tray” days for students 

who eat school breakfast consistently. The 

prizes can be small and age appropriate, 

such as stickers and pencils for elementary 

students or music gift cards for high school 

students. You also can ask vendors in your 

local community if they will donate larger 

prizes. Another way to boost participation 

is to organize a recruitment drive and ask 

regular breakfast participants to act as 

buddies and help recruit new students into 

the breakfast program. They wll enjoy 

being seen as mentors!

Wednesday: Fuel Up With French Toast
  Item Serving Size  Meal Pattern Recipe What Makes it Healthy

Baked French Toast Stick 3 strips 1 grain/bread,  USDA J-03* Substitute whole-grain bread for
  1 oz. meat/meat   the Texas Toast specifi ed in the
  alternative  USDA version of the recipe

String Cheese 1 oz. 1 oz. meat/meat   Use a lowfat variety
  alternate 

Hot Apple Slices with Cinnamon 1/2 cup 1/2 cup fruit/ SNA* Good source of fi ber
  vegetable  

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

Per Serving: 467 cal., 21.4 g pro., 
59.1 g carb., 4.1 g fi ber, 17.3 g fat, 
8.2 g sat. fat., 137 mg chol., 467 mg sod., 
637 mg ca., 868 RE vit. A, 3 mg vit. C, 
3.8 mg iron

Total Meal Pattern: 2 ozs. meat/
meat alternate, 1/2 cup fruit/vegetable, 
1 grain/bread, 1 milk

*U.S. Department of Agriculture (USDA) 
recipes can be found at www.fns.usda.
gov.tn/Resources/usda_recipes.html and 
at www.schoolnutrition.org/nsbw; SNA 
recipes also 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.
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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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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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