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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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