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Today's Agenda

. Welcome and Introduction (Jessie Hewins, FRAC)

. Overview of the New Breakfast Standards (Judy Dzimiera,
Maryland State Dept. of Education)

. Best Practices in Menu Planning for Breakfast in the
Classroom and Grab n’ Go (Amy Korth, University of
Wisconsin-Extension, Cooperative Extension)

* School District Implementation (Andrea Wright, Jefferson
County Public Schools)

: Q&A
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Role of the School Breakfast Program in

Improving Dietary Intake

School breakfast participants are more likely to
consume diets that are adequate or exceed standards
for important vitamins and minerals.

Source: Bhattacharya et al., 2009; Clark and
Fox,2009 FRAC| Breakfast for Health

d Action Cente:

Fall 2011

We also find that subsidized meals at school or day care are beneficial for children’s weight status,
and we argue that expanding access to subsidized meak may be the most effective tool to use in combating
obesity in poor children. - Kimbro & Rigby, 2010

Children who participate in school breakfast are MOre e e sooyorroesrenon e sron ks beowess st st

consumption and favorable dietary, health, and educational outcomes among children and

adolescents.

likely to consume fruit and milk at breakfast. et st st g s ey,
Source: Condon etal., 2009 - &fﬂam e 'E w. ‘m keszf"f;ig':;f

breakfast.*** Eating breakfast regularly has bee lin ked with greater tak of fiber, cal
vitamin C, and other vitamins and minerals, and lower intake of fat, hlest rol, and sodiu

« Children who participate in school breakfa: taremo likely to consume fruit and milk & threah’ast

+ Low-income childr nwh eat school hreakfsth ve better overall diet quality than those who eat
breakfast elsewhere or skip breakfast.™ An i pmvemet n dietary quality also may extend to the family
members of hldrenmhamesﬁ to the program.*

Low-income children who eat school breakfast have
better overall diet quality than those who eat breakfast
elsewhere or skip breakfast

Source: Basiotis et al.,1999
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Expanding Participation

* Increase access to the School Breakfast Program

— Offer Breakfast in the Classroom at no charge and
other models that make breakfast part of the school
day

* Improve nutrition quality by implementing the new
USDA Meal Standards for School Breakfast

— FRAC's issue brief “How Improving Federal Nutrition
Program Access and Quality Work Together to
Reduce Hunger and Promote Healthy Eating’

FRAC

Food Research and Action Center
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Healthy Menus for Breakfast in the

Classroom

* Menu items should be easy to prepare, serve, and
eat

e Breakfast in the classroom menus can and should
be healthy and appealing

 Many schools offer both hot and cold menu items

FRAC

Food Research and Action Center
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Breakfast in the Classroom

Tools & Resources

* Visit the school breakfast program page on our
website at www.frac.org

 Contact the FRAC Breakfast Team:
— Eyang Garrison egarrison@frac.org
— Madeleine Levin mlevin@frac.org
— Jessie Hewins jhewins@frac.org

FRAC

Food Research and Action Center
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Breakfast Matters - How to
Webinar: Healthy Menus for
Breakfast in the Classroom

School Breakfast Program Meal Patterns
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Session Objectives

» Describe the USDA breakfast meal pattern
requirements for each age/grade group

» Apply the OVS requirements to describe a
variety of reimbursable breakfast meals

» ldentify 3 challenges for implementation of
the breakfast meal pattern requirements




SBP Changes Effective SY 2012-2013

» Offer only fat-free (flavored or unflavored)
and lowfat (unflavored) milk

. Saturated fat limit <10% calories




SBP Changes Effective SY 2013-2014

» A single Food-Based Menu Planning approach

v

Establish age/grade groups: K-5, 6-8 and 9-12

» Half of weekly grains must be whole grain-rich

v

Minimum weekly grain requirement*®
*Maximum not assessed for SY 2013-14, per memo SP 26-2013

Calorie ranges

v

Zero grams of trans fat per portion

>




SBP Changes Effective SY 2014-2015

» Fruit quantity to increase to 5 cups/week
(minimum 1 cup/day)

- All grains must be whole grain-rich
- Target 1 for average weekly sodium limit

- Under OVS, meals selected by students must
contain a fruit (or vegetable if using
substitution)




Review of the Basics

What is a reimbursable breakfast meal?

» Grain(s)

» Fruit

» Milk

» Meat/meat

alternate (M/MA)
is optional



Breakfast Meal Pattern

Brealdfast Meal Parern
Crades E-5 Crrades 68 Crrades 012
Mdeal Padtern Amount of Food® Per Week (himimum Per Day)
e 51 5(1)* 5(1)*
Vagetables (oups 0 0 a
DEI'EFHHI.' D D {l
Beans and peas
— 0 0 0
Sty 0 0 0
Additional Veg to Bzach Teml' 0 0 0
Crains oz aq) No Max 7-10 (1) ! 8-10(1) ! 9-10 (1) !
Mt Mat Aamas (o ) Ievels L L ok
Flisd k() 5 (1) 5 (1) 5 (1)
Oher Specification:: Dadly Amownt Bazed oo the Average for 8 Doy Week
M- calian 350-500 400-550 450-600
Satmaied ft
(% of il calomies’ <10 <10 <10
Sodm (mg) <430 <470 <500
Trans fa Watrition 1abel or manufachorer specifi cations most imdicate e grome of froms f2f par serving

1 cup fruit effective SY 2014-2015



Age/Grade Groups

- Three age/grade groups for planning
breakfasts

e Grades K-5
e Grades 6-8
e Grades 9-12

- Flexibility in menu planning at breakfast

e All three grade group requirements overlap at
breakfast

* A single menu can be used for all groups




Fruit Component

» Must offer at least 2 cup of fruit and/or
vegetables daily

» No maximum limit on fruit/vegetables

» Fresh, frozen, canned, and dried forms

> No fruit juice limit in SY 2013-14
> No starchy vegetable substitution limits

» No OVS requirement to take fruit or vegetable
(SY 2013-14 only)

i




Fruit Component

» Temporary allowance for frozen fruit with

added sugar
> SY 2012-13 and SY 2013-14

» Schools may offer a:
> Single fruit type
> Single vegetable
- Combination of fruits
- Combination of vegetables
- Combination of fruits and vegetables




Grains Component

- Flexibility in menu planning and weekly
ranges for grains in SY 2013-14

* SFAs compliant if meeting weekly minimum;
maximum will not be assessed

- Flexibility allows:
- More time for development of food products
- More menu options
- More time for students to adjust to changes




Whole Grain-Rich Foods

» In SY 2013-14, half of the grains offered
must be whole grain-rich (WGR)

» All grains must be WGR by SY 2014-15

» Increasing availability commaercially
- USDA Foods offers WGR flour, oats, pancakes, tortillas, and
rice
> Traditional grits ok in SY 2013-14 as long as other grains
offered are whole grain-rich




Grain-based Desserts

» No grain-based dessert limit at breakfast
(Lunch only)

» Sugar in grain items is allowed

> Some grain products can onl/y be served as desserts
in lunch/not allowable in breakfast (brownies,
cookies)




Optional Meat/Meat Alternates

» SBP meal pattern does not require a M/MA

» SFAs that wish to offer a M/MA at breakfast
have two options

1. Offer M/MA in place of grains

2. Offer a M/MA as an extra item




Meat/Meat Alternate In Place of
Grains

» When offering a M/MA in place of grains in
SBP:

- Must also offer at least 1 ounce equivalent of grain
daily

> Must count the M/MA toward the weekly grains
range and the weekly dietary specifications




Meat/Meat Alternates as Extras
» Offering M/MA as an extra:

- Must also offer at least 1 oz equivalent of grains
daily

- The M/MA does not count toward the grains
weekly minimum

- The M/MA does not count for OVS

- M/MA must fit within the weekly nutrient
specifications




OVS: Components vs. ltems

- Must offer all three components in at least the
required amounts

- For OVS, must offer at least four food items at
breakfast

- Students may decline one food item( a specific food
offered within the food components)

- For purposes of OVS, a food item is the daily
required minimum amount of each food component
that a child can take

o ] cup of milk
* 1 oz eq of grains
* Y2 cup of fruit (or veg)*

*NOT required in SY 2013-14

e




OVS- Grains (part 1)

- Some grains may count as more than one food
item for purposes of OVS in breakfast
® e.g. 2 oz muffin = 2 food items

- In addition to the 2 oz grain, at least 2 other
food items must also be offered (w/OVS)
e Student cannot decline the 20z grain item

- Examples:

* School offers 2 oz eq muffin, Y2 cup apples, and
milk (decline milk or apples)

e School offers 2 oz eq muffin, Y2 cup apples, V2 cup

juice, and milk (decline milk or a fruit choice)




OVS- Grains (part 2)

» Grains - M/MA combination items

- When counting the M/MA toward grains, the
combo may count as two food items

- Example: egg sandwich w/ 1 0z eq of grains and 1 oz
eq of m/ma counting toward grains = 2 food items

> If not counting the M/MA toward the grains
component, the combo is one food item
- Three additional items must be offered to have OVS
- Student may decline the combination

- Example: egg sandwich w/ 1 oz eq of grains and 1 oz
eq of M/MA not counting as grains (extra) = 1 food
item
'?’:—; .



OVS- Grains (part 3)

» Allowing students to take two of the same

grain item

- If two different 1 oz eq grain items at breakfast, a student
may be allowed to take two of the same grain and count as
two items

- At the discretion of the menu planner

- Example: milk and fruit, plus two grains: cereal (1 oz eq) and
toast (1 oz eq)

- Student could select fruit and two toasts
- 2nd toast selected in place of other grain offered (cereal)
- Only one item (milk) declined




Pre-plating/Bundling

» Remember - OVS is not required at breakfast

» Pre-plating/bundling is allowed

» Encouraged to offer choices to the extent
possible




Challenges for implementation

» Decisions regarding OVS
» Staff Training

» Breakfast in the Classroom




Technical Assistance Resources

» FNS New Meal Pattern website
http://www.fns.usda.gov/cnd/Governance/

Legislation/nutritionstandards.htm
> Timeline
- Power point presentations for training
- Recently released Q&As, other policy memos

» Best Practices Sharing Center

- SFAs and States can share resources and tools they use to
serve healthy menus that meet the new school meal
regulations by uploading information to this site

o http://healthymeals.nal.usda.gov/bestpractices



http://www.fns.usda.gov/cnd/Governance/Legislation/nutritionstandards.htm
http://www.fns.usda.gov/cnd/Governance/Legislation/nutritionstandards.htm
http://www.fns.usda.gov/cnd/Governance/Legislation/nutritionstandards.htm
http://healthymeals.nal.usda.gov/bestpractices

Judy Dzimiera, RD, LDN, MEd.

MD State Department of Education

School and Community Nutrition Programs
200 W. Baltimore Street

Baltimore, MD 21201

idzimiera@msde.state.md.us

410-807-1351



mailto:jdzimiera@msde.state.md.us

” Best Practices in Menu Planning
for Breakfast in the Classroom
(BIC) and Grab n’ Go

-
*kﬁ

i

Amy Korth, MS, RD

Nutrition Education and School Breakfast Specialist

Extension

COOPERATIVE EXTENSION

University of Wisconsin Extension-Cooperative Extension
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E)‘("”tension Wisconsin
COGRERATIVE EXTENSION School Breakfast Data

Breakfast Models: Public Schools
SY 2012-2013

M Traditional ® Mid-Morning W BIC
M No Reduced Price Grab & Go ™ Universal Free

WI Department ot Public Instruction, Oct 2013



Grab n’ Go

How Does it Work?

Pre-packaged breakfast in
paper bags, boxes or trays.

Breakfasts are usually cold.

Very flexible method of
serving breakfast.

Students pick-up their
breakfast and follow school
guidelinesas [T 4

towhereand |
when they can
eat and how
to throw out
their trash.

VS.

BIC

How Does it Work?

Students eat during the
school day, not before.

It takes 10 to 15 minutes for
the student to eat in the
classroom.

Teachers use the time to do
announcements, collect
homework, etc.

Students clear their own trash.
Different serwce optlons are
available. e =




breakfast

in the classroom

The highest
participation
rates are found in
BIC Schools.

-FRAC, School Breakfast in America’s Big
Cities, Jan 2012




breakfast

in the classroom

what about the menu®”

Menu planning is an important step in a successful school nutrition program.

The menus will affect participation, food costs, and preparation time.

When menu planning, think about these things:

Taste, appeal

Food cost

Budget

Seasonal availability of food, including from local farms or school gardens
Mutrition content

Ease of preparation and convenience

Severe-need eligibility

LISDA meal pattern requirements and nutrition specifications for breakfast

36



IO menu planning tips

1

in the classroom

<+
e
G
-4
S
P
.
=0

10

Make a list of breakfast entrees that will work with the BIC service
option selected and that meet the USDA meal requirements.

Offer easy-to-transport items ideal for BIC.

Determine how you will maintain the menu items at a safe
temperature and serve food in a sanitary manner.

Collect sample menus from other schools.
Prepare a 4- to 5-week cycle menu.

Offer whole grain-rich cold cereals and a variety of hot and
cold breakfast items.

Seek input on the proposed menu from school staff, students,
and teachers.

Fublish and promote the menu.

Evaluate the menu using participation data, student surveys
and/or student taste tests. Change the menu in the middle of
the school year to avoid menu fatigue.

Serve fresh fruits that are easy for students to peel.

37



ideas for healthy, easy-to-transport, easy-to-open,

hot and cold breakfast foods

All sefections should be whole grain-rich, low-sugar, and low-fat:

‘Check about peanut allergies at your school before serving

Cereals (hot or cold)
Granola or cersal bars
Yogurt

Raisins

Carmrot sticks/baby carrots

Smoothies (Mote: Carefully review
LISDA guidelines if served)

Whale or cut-up fresh fruit

Trail mix* with whaole grain-rich
cereals

Cheese sticks
Pretzels

Bagels
Pancakes or French toast
Waffles

Burritos, tacos, or breakfast
sandwiches with egg, beans,
rice, and/or low-fat cheese

Muffins

LUOOJS'SDI.‘) 31” ui

Isepyeaaq

Omelets or scrambles with low-fat
cheese and vegetables

Apple slices with cheese or
peanut butter”

Applesauce




Wisconsin School
Breakfast Grants

« Available with an appropriation

from Congress in 2003
WI Senator Herb Kohl spearheaded

» Grants help schools start, expand
or improve breakfast programs

« School Breakfast Challenge

» Pilot grants for proposed USDA
guidance in 2011

Extension

EEEEEEEEEEEEEEEEEEEE

39



Wisconsin School Breakfast
Grants: Menu Advice

* Pre-portion fruits to be served.
(examples: grapes, cut melons,
orange slices, pineapple chunks)

Extension

EEEEEEEEEEEEEEEEEEEE

« Kids like variety; don’t be afraid to
try new things.

- Be patient; some things won't work.

« Serve free breakfast to parents and
students on a promotional day 40



Wisconsin School Breakfast
Grants: Challenges

 The most pushback came from
staff that believed the new
guidance was not nutritious

Extension

EEEEEEEEEEEEEEEEEEEE

It is sometimes hard to get kids to
try the unfamiliar

« Difficulty finding products that
qualified for guidance (especially
whole-grains)

41



Wisconsin School Breakfast
Grants: Successes

» Nutrition education has spread
around the school in the classroom

and over the announcements
» Improved relationships with their
SNAP-ed provider

Extension

EEEEEEEEEEEEEEEEEEEE

« Everyone has become more familiar
with school breakfast and asking
questions (teachers, parents, other
staff). Including everyone in the
updates was so important. 42



breakfast

in the classroom

 How to find the Wisconsin BIC toolkit
— http://fyi.uwex.edu/wischoolbreakfast/

— Click on: “Publications and Research”

e Contact Information:

Extension Amy Korth
ceomEERTREL L 608-265-3232, amy.alvig@ces.uwex.edu

43
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THE SMART WAY TO START THE DAVE

'-‘1)

% BRE KFAST

h \\ in the class room |

Andrea L. Wright
Coordinator, Nutrition Initiatives




efferson Co. Public Schools
Kentucky

** 100,000 students
144 schools
100+ languages/dialects
63% F/R eligible
<+ Participation
35% breakfast
61% lunch
<+ Central Kitchen- 69,000 square foot facility includes Bakery, Cook-Chill,
Packaging-Assembly, Warehouse, Catering

<+ Programs
NSLP & SBP
FFVP - 35 SCHOOLS
CACFP
FARM TO SCHOOL INITIATIVES
BREAKFAST IN THE CLASSROOM-22 schools currently
SUMMER FEEDING




P SR

BREAKFAST IN THE CLASSROOM

Wal-Mart Foundation Grant
* 19 schools- all elementary
* 2012-13 school year

® Provision 2

Additional Schools added later in the year
* 2 more elementary and 1 middle
* Non-pricing



MENU FOR B.I.C

Multi Grain
Cheerios (1B)

Graham Crackers
(1B)
Apple Juice

Milk, White 1%

Milk, White Fat Free

Maple Waffle (2B)
Sliced Apples
Milk, Chocolate Fat-

Free

Milk, White 1%

Cinnamon Bun (2B)
Orange Juice
Milk, White 1%

Milk, White Fat Free

Sausage Biscuit
(2Mm/2B)

Sectioned Orange
Milk, White 1%

Milk, White Fat
Free

Blueberry Muffin
(1B)

String Cheese (1M)

Apple Juice
Milk, Chocolate Fat-
Free
Milk, White 1%

Golden Grahams
Cereal (1B)
Graham Crackers
(1B)

Apple Juice

Milk, White 1%

Breakfast
Quesadilla
(1.25M/2B)

Sliced Apples
Milk, Chocolate Fat-
Free

Cinnamon Bun (2B)
Orange Juice

Milk, White 1%

Bfst. Chicken Biscuit
Sectioned Orange

Milk, White 1%

Blue Ribbon Muffin
(1B)

Apple Juice

String Cheese (1M)
Milk, Chocolate Fat-
Free
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Things to Consider

* Pre-packaged items * Food Allergies & Special

* No syrup! Diets- separate bag with

* Cereal in a bag vs. bowl student’s name inside
class bag

* No spoons sent out » Hot plates & cold packs

* Milk & juice cartons with should be used

straw hole * Analyze storage space
* Beef or turkey sausage (dry and cold)

items

e Sunkist sectionizer and
Ekon-o-pac bagging
system.

* Applesauce cups hard to
open



EKON-O-PAC, INC (EP"“:
Pﬁc&agin olutions

COLD FOOD PACKAGING

FRESH FRUIT & VEGETABLE PREPARATION AND PACKAGING

Unique, quick, low cost packaging of cut fresh fruin, whole fruit, cut fresh vegetables.
This packaging system and products allows for mixing vadomgpes of fruits or
egetable Program.

vegetables to increase student participation in your Fresh Fruit &

= EPAC-4 Bagging
system with

SUMNEIST Fruit
Sectionizer.

and cup set up for the
Sectiomizer.

We are finding that siudents
appreciate being able to self serve
bagged and sealed fresh fruits and

vegetables.

Lecently a student who's school does
not bag fruit made the statement
“1 would eat apples il they were

. Ldon’t know who has
touched the apple before 1 see it on
the line.”

When you package fresh fruit & vegetables

CRYSTAL CLEAR POLY BAGS COST vou know how fresh it really is.

UMDER .02¢ PER PACKAGE.
PRINTING AVAILABLE.

Bagged cut fruit & vegetables have greater
shelf Llife when bagged and sealed.

F
)
!
F
o
:
:
F
:
:
:

EKON-O-FPAC, Inc.
P.0. Box 1266
Gallatin, TN 37066
www.ckonopac.net

Fh: 615-130-9340
FX: €15-451-4356
Taoll Free Ph: s00-473-931%
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In the classroom




LTS

2010-2011 2011-2012
Breakfast ADP (avg) 58 -
% Change - 50%
Free participation 62% 84%
Reduced

0 0
participation 467 B4

Paid participation 50% 60%
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preliminary data*

e ——— T

BIC TARDINESS RATE 2% 6.2%

ELEM TARDINESS RATE 5.4% 5.3% _1%

BIC ATTENDANCE RATE 95.6%  95.6% 0
ELEM ATTENDANCE RATE 959%  95.8% _1%

BIC BEHAVIOR REFERRALS** 1001 795 -206 (20.6%)
ELEM BEHAVIOR REFERRALS** 2906 2409 -497 (17.1%)
BIC SCHOOL NURSE OFFICE VISITS 7810 7896 +86 (1.1%)

ELEM SCHOOL NURSE OFFICE VISITS 26,914 28,746  +1832 (6.8%)

*As of 4t Pupil Month
**As reported in Infinite Campus
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