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IN-CLASSROOM BREAKFAST PROGRAMS: BEST PRACTICES

EXECUTIVE SUMMARY

In an effort to improve student access to the underutilized U.S. Department of
Agriculture (USDA) School Breakfast Program, some school districts are adopting distribution
and service models for in-classroom breakfast. These models include distribution of breakfasts to
each classroom by students and/or school nutrition employees and use mobile breakfast carts in
hallways. The purpose of this study was to determine the best practices of providing an in-
classroom breakfast.

Using case study research methodology, the National Food Service Management
Institute, Applied Research Division conducted the study. After a pilot visit in a Southeast
USDA Region district, three districts of varying sizes in the Mid-Atlantic West, and Midwest
USDA regions were selected based on recommendations from their state agency for operating an
exemplary in-classroom breakfast program. A case study approach was used and the preparation,
distribution, and service of in-classroom breakfast were observed. Interviews with school
nutrition directors, principals, teachers, and other school personnel were conducted.

The planning process for implementing an in-classroom breakfast program involved
school nutrition personnel, school administrators, teachers, custodians, and parents. The
distribution and service of in-classroom breakfast were customized to each school within the
districts; therefore, the initial development of the in-classroom breakfast model was time-

consuming. Directors ranked high the following menu planning considerations: nutritive value,
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student preference, food cost, and food safety. Additional considerations were prepackaging,
heating and cooling requirements, labor cost, packaging requirements, and teacher requests.

The school nutrition program (SNP) directors and managers showed exceptional
planning, organizational, and communication skills. The SNP directors and supervisors
maintained good communication with school principals. All SNP managers used color coding for
labels to organize foods and deliveries, forms designed for in-classroom breakfast, and regular
communication with school personnel, students, and parents. The school nutrition personnel
followed food safety and sanitation procedures and detailed schedules for breakfast deliveries.
Accurate records for production and meal reimbursement categories were maintained.

All three districts and the pilot district reported increased student participation in the
breakfast program after implementation of in-classroom breakfast. Teachers and school
administrators had positive impressions of in-classroom breakfast based on fewer tardy students,
fewer disciplinary referrals, student focus on academics, and creation of a positive school
culture. It can be concluded that improved nutrition intake for students does have an impact on
student success and readiness for learning.

The planning for in-classroom breakfast should include menus, logistics of distribution
and service including staffing, and record keeping. Continuous quality improvement techniques
should be applied after implementation. The planning and implementation of in-classroom
breakfast can be successful if a school team representing school nutrition, administration,
teachers, custodians, students, and parents uses the best practice results from this study.

The results of this study were used to develop a best practices resource and checklist.

These will be useful for SNP directors who wish to implement in-classroom breakfast programs
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or improve existing in-classroom breakfast programs in schools. The resource and checklist are

included in the back of this report.



