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" Welcome to the 1998—99 Healthy School Meals
Promotional planning calendar. We're adventure
bound with a calendar full of fun,
educa‘tionar and interesting ki
promotional ideas. This planner
will help; you map out your
school’s events to promote better
nutrition. You can use the ideas
from this calendar, modify them
or even use them as inspiration to

come up,with your own ideas.

N\

°
So why a promotional planning calendar?

Nutrition*plays a very important role in education.
Students are better prepared for learning when they have

“a nutrltrous breakfast and lunch. As a food service

N ] S P P 2
"direeror, school manager or cook, you are charged with ) . o :
TEAM NUTHRHTH@N ﬂNIF@HRMATH@N .......... 3
energizing students for a day of learning. You can’t ‘ '
always just-put nutritious food in front of students. JuLy/ AU@&MT—PLAN IT OUT' REEEREE e 4 -
" Sometimes you need to educate them about why a foogd SEPTEMBER—RAINBOW OF COLORS ........ )
is nutritious. Even adults need to be informed so that . OCTOBER—BIGGEST RESTAU RANT . oo enn 8
. .. — . Q
they can make good nutritious decisions anc} pass that N @VE MIER—RE AD, RE AD READ! - oo ovennn, 10
’ information on to their children or students.
‘ @E@EM[BED’R—CUT THEFAT ..... 8 iiians 12
Promotional events andefood fairs get :
the students and staff i‘nvolved J)ANUAD’R}?—MIX ITUP .vivenens SOREEEREE 14
VAR /*/\ ) " :
in learnmg about healthy (\ AV, 7F[BE§UA[RV—G ET M RN 16 -
. :
eating. The events can be \ MAVIT&@[HI—ENERGIZI NG BREAKFAST ......... 18
Voo e \\\‘ BN :
- fun and educational. { o~ ¥ Mmrt—WAvrs OEGRAIN....eteeeenn 20
And, they don't have to MAV—WORLD OF TASTES > 22

cost a lot of money or
take a lot of tim/e./Yo/u/'re
limited only bjz%ur

imagination! / °
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aneSOta *Many of the 1deas cc)me from Team )
P r " o
./ / £omgY

L
Nutrition materlals and we have/referenced those

? S fz,] ‘i
materlals where they rmght be helpful If you wanp

more information about USDAS Team Nutr1t10n -
N \ A /V .

turn to page three for an in- depth review, of

what it means- to } be a/Team Nutrxtlon school
g '/'/,

\ ——
or tutn to the reso/urces listed. oft page 29 -
[ Ay .
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How to use this pmmmi@mﬂ planner

Each month has a successhul promohon that was submitted by a
school or district in Minnesotq, We hcve selected the sample
* promotions based on creativity, ease e of execution and success.

dar to plcn the prornohon thet

;S‘\'\\

Background information for each promotion * Use the cclen
is provided to get you started. Supporting you are-going to have. *

graphics are added where applicable.
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i%g}ﬁ\ﬂb » | Team Nutrition—Motivating children
; = /to choose a healthy diet. )
S / - K . -
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2 Ehe\pSDﬁ'§ jT‘eamiNutrition program, first - To assist you in your activities, along side each_. ‘
? i‘fﬁ’pdléhmehted in 1995\,\ha§ grow:n to include 26,832 month is a full page, easy-t6-complete promotional
Q?Z',f;séﬁools'\nationwide and mote than 400 Minnesota planner worksheet with’ space for impl§mentirig .your

schoolsi Team Nutrition’s g(;al is to improve the health action plans. Brainstorm and complete the worksheet -

of Chjléren through school meals and nutrition » early (July and August) with information such "¢

education. Natrition-wise, we wafit to - as a description of the promotion, the
—~.encourage children to expand the N promotiogal date, target audience, the
’ \}riety in their diets; add more o desired benefits, who the planning

USDAs Team -
_L\{]@{?ﬁ-ﬁ{?ﬁm Missiien

To improve the health ond
education of children by creating
innovative public and private
parinerships that promote food
choices for a healthful diet through
the media, schools, families,

" and the’community.

SN\ . O L. <
fruigs) vegetables, and grains; and group consists of, what resources

creat_e\\diets lower in,fat. are needed for the promotion,
Tl:isv gbal s acc‘é 'm'plishe d what the estimated cost will be,
by emiaowering sEhoo‘ls to serve publicity needed Sr desired,
meals meeting the Dietary ) and finally an evaluation of the
Guidelines for Americans, and P romotlo'n. ‘;} succ;s_sful'
motivating children in grades - program in¢ udes.che
: : following:

pre-K through 12 to make food ‘

_choices for a healthy diet. e working with school food

o o : ' - service staff ‘ R
TEAM NUTRITION ‘ - o Classrooﬁm instruction ' i
SCHOOLS - ° . L _ .
Schools partic'fpating in the Team Nutrition ' " © parent involvement : B

rogram plan, coordinate and implement activities . S
prog pan, d P ° community participation

at the lggal level and strive to serve meals that meet the 4 . .
o chef programs, and ' -

A

\ (\-(\(\f R

" current Dietary Guidelines. Team Nutrition schools are

committed to improving their school meal program and o media promotion.

in collaborating with community organizations t@ WY g
: - - T We hope you find.che ‘Bromoriorial-calendar
promote healthful food choices for children and families. A St S0 AN .
beneficial during the schgoliyéar and¥are successful in
he school yéar dnd¥are succes;

s A% SN Ty YL ey,
: 0 d@utigﬁ({bpﬁ. Enthusiasm’is /L
= 7 z ) 4
_ .
LY , ( : -
Additional Team Nutrition information and materials are
available by calling Food and Nutrition and Training (FNET)
Resource Center at 612-296-6622 or 1-800-366-8922.
- v Some of these materials are also available onsthe internet at:
. hitps// schoolmeals.nal.usda.gov:8001
j .54/2“3)‘\“730 ’ _f}\ )
- . T ST
Q . 2 .
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/T]/In July and August plan the scho'

calendar with food\serwce staffl\
C

\\q; ‘/

/ -2.Involve teachmg staff to\rncorpotate

motnon

3
!

Planmng P,gomters

\ ’// Frnd out if some iterns, w111 be nb cost _ nprsve,,and health, physical education
Lt \ose that will requlre a charge‘“ = and/or family consumer science

= .
(San the vendors provide prizes?

. teachersy .

nutrition educatlon’ into classrgom i \ 4 Plan 4 marketmg budget that allows 7. Inform the administration of the ’

currlculum Lmk school meal
programs with classroom nutrmon
Visit with teachers in the sprng\\\ i
ulum may be A A
=follow1ng year; i. eu\

when new cu
oAt

planned for-che

i

Health Physncal Education or
/Famrly and. Consulmer Science

e 3
// teachers in“addition to elementary

t

/ or other staff: g {

iy it

, / 3. Contact foo "venclors to determrne if

prornotronal i

items are avallab&e from them.

Ut

T 'u\ SN some funds“ﬁo\r drsplays .prizesor
\\specral food «

\\, 5\ Introduce nutt 10n\and school meal
N p\rograms early'in “the school- year

N wrth teachers, studen\t}\and parents for maximum coverage of your events.
N NN

W, : :
\\\ parents 1ndustry supporters“and\area\\

a‘n‘f\other resources such as_ the Dairy
nc11 Amcncan Heart Asso\cnatlon
ican Cancer Society, schogl~...

NE C 'v'.
7 : thy
L /l' | .

~\ Wednesdoy

" évents planned for your school year
and ask them for their participation
and support.

4

8. Contact local media in your district

Arrange for students to interview you
’ *c<r other particpants on local radio or _
N \\ cable programs. Have younger ~ *
Journahsts interview you N
and/or your staff, and
write about the event in
a school newsletter for
\“»/parents and teachers.

T
2
% i

, exchange for some (oca/

promotion of their.company.

T ,\

Thursday - o “‘Fridcy .. Saturday

5 16
12 13

3 4
4] ’ . .
. : lndependencg Day
1@ 11
s |17 18
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é ‘5 E 3‘,. Do Al - Vg {
Sunday Tuesday Wednesday

v B ' N h\ ' 2N
A.wealth of Team Nutrition resources are available on the infernet - Vi N
http://www.usda.gov or on loan from the FNET Resource Center ’
at the Minnesota Department of Children, Families & Learning. For more
information, ccgll 1-800-366-8922 or 612-296-6622.
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¥ these foods are hlgh in

: o

_ nutrients and low in calories.
RN SRR L

.+ .. Not only are fruits

37 )

_ and veggles colorful, they
also come crunchy and
‘fruitlicious!. Texture and
= color make them fun for
*_children to munch!

- Use seasonal fruits and
vegetables to plan quick

and easy menus.

Creating fancy designs‘with radishes and carrots,
will delight youngsters, or try making a display garnish
for the serving line. Comb’ining fruit in a carved out
watermelon “bowl” can make samphng ‘much r moiej

interesting for kids

° eating a variety of foods
° maintaining healthy weight

o choosing a diet low in fat, sarurated fat and
cholesterol - : v
v, .- o .
°© using sugars only in moderation
o usiftig salt.and sodium only in moderation

o choosing a diet with plenty of vegetables fruits and
grain products : :

choosing a drug and-alcohol-free \environment
-/

Oﬂ@rfull foods that

o .

Teeh boys, qcﬁveA
men

[
B
!

T -

aﬂl feast

[HEJ@@}% SO R YA I o A

4

TASTE-N-TOUCH

- . '

How many different textures and colors of fruits and
vegetables can yoU serve2 All thé colors of the rainbow?

This promotion was a team effort between a local
produce compdny and elementary schools. The
produce company donated some exotic or
unusual produce. Fruits and vegetables
were set up on a display table for the
-students to taste, touch, and pick up.
There were also handouts for the

students from the produce company clbouf
fruits cmd vegetables.

COAL: A||ow kids a chance fo faste and
touch both unusual produce and the usual fruits and
vegetables that are served to them every day. It opens
up anopportunity for kids to explore new foods and
hopefully develop'a taste for them.

TARGET AUDIENGE: Approximately 3000 ‘
elementary students. . .

PLANNING TEAM: Individuals from the produce
company and the cook managers at the participating -
schools. ' ‘

MATERIALS/RESOUREES: The produce the
company donated, the extra food the schools purchased
for the event, and literature for the students front the
produce company or Team Nutrition handouts.

€OST: The only cost was the extra fruits and vegetc:b|es
that each school had to purchase.

STAFFING: The kitchen staff came in 15 minutes ec|r|y
to prepare selected produce.

. “Burnsville District
' Burnsville, MN
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One in four children , s\

-does ot eat even one
serving of vegetables
.aday. -
National Cancer Institute Study
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| Rosh Hashanah N
begins at sundown | Rosh Hashanah

27 - : 28 29 RSN ;u © w7 . .
3 - . e VT oo - e Ba
. Thirty-five percent of elementary;schookage
Q children eat no fruit, and 20 percent egt no ™
s v Y [
N . . vegetables on.a given day. .
* . Yom Kippur begins 5 LN U . R
. ‘ at sund‘;eyn Y Yom Kippur ¥ -7 S
. B v . .‘
PROMOTION TITLE: K *- PLANNING TEAM:
= . a o -
DESCRIPTION: .~ . . S -
d - T . l u
) . - MATERIALS/RESOUREES:
© : ??:ﬂ
. > ;i{g‘{
GOALS: R . ESTIMATED COST: i
) i
N - ' - STAFFING: - 5
T - N ) - - . I
TARGET AUDIENCE: . ) » .
- » PLANS FOR EVALUATION: _
PUBLICITY:
O — - ' p— ' . -
E N,C - . ’ . 9 . A & !
- - _ o o . :
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lunchés were served.
[ /7 7
+in Minnesotd” 2% ,
N : N

N

N Lol
spdrticipation

rc

.?f,‘v ,,::;;' \ X 7/,’5/ 7
R AN »X{; 7 g
; \ “The National School Lunch-Program’feir
g S \ B L NS A N
~schools for those meals 'meéting. éseablished niitrition
2 52 In 1996, théiSchool Meals-Initiative revised
= AN - I T e
ghe nutrition standards for school meals based on they, -

e = 2 7 ) .
Dietary Guideliiies for Amemc%rfs. To meet these
R . = P N NP - \

e N :
reimburses  *
S

W
\:i \
S

e ez ik \ A
~standards, ‘menus?are planned

“'; 1 = /,(/ i B = / . . . ~
software to-analyze the menus 6rzby following guidelines ™~

Y ) :
that call for{
s
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S NEZA L N '
\_\\\ National ScHool Lunch Week is October 12-16.

VYL . Lyl .
What innovasive ideas:have you come up with to
4 - =L

ore-ftits, vegetablés-and grains:
s X

celebrate the week? How areéyour students involved
c . ) :
Wlth\t\h\e planning and decorating?

o G\o&"hgtrition begins in the home. Providing
easy-to-use recipes for family use is an excellent way to
providé nuerition information about healthful eating. °
Thiee-Grain Pilaf, an exa_r'npf‘e of an easy-to-use recipe

from Team Nutrition’s Food, Family and(Fun recipe
< e A \

i
o
/x[
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;Cl,glir by. using computer\\) -Program? Studepts and staff can
b

» WHAT'S FOR LUNCH?

Here's an easy and low-cost way to get kids excited '

- about lunch and also promote National School Lunch
* Week. Satred Heart School in Waseca had a

celebration lunch and invited former
cooks from the school to come and
eat lunch with the students. It
was also a celebration of
the school’s 40th year in the
‘National School Lunch
Program, and the 50th <
anniversary of the National
School Lunch Program. How_ #
long has your school been in
the National School Lunch

get together and decorate the —
lunchroom with fall colors and posters to build

N -

+ excitement and participation in the event.

7]
GOAL: Promote the school lunch program and
celebrate with students, staff and former cooks. |

TARGET AUDIENCE: Students, staff and former
cooks. >

PLANNING TEAM: The head cook, cssjstcnt,-cook,
and thesprincipal..

MATERIALS/RESOURCES: Food items for the meal,
decorations for the cafeteria, announcement and
invitatioms in" the Jocal paper and school newsletter, and

‘ ideas from the School Food News as .well as Team

Nutrition materials.

COST: Many of the decorations were made by the
students, and a volunteer p;ovided the extra help in the
kitchen that day. T

STAFFING: A community volunteer assisted in -
preparing and serving the meal.

Sacred Heart School
Waseca, MN




during the 1996-97 school year was $1.87.

= School Nutrition Programs 1998 Repori,
Minnesota Department of Children, Families & Learning
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PROMOTION TITLE: PLANNING TEAM:
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DESCRIPTION: %
 MATERIALS/RESOURCES:
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GOALS: __ ESTIMATED COST:
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hat a great opportunity to teach children
abour food and rutrition — read to them. _ .
Children are a very ‘captive audience. They are hungry/’/
to learn. Reading books can be fun while teeichin%,/ &
youngsters about healthful eating and nutrition. By -
integrating reading and nutrition, you can get children

-

excited about both. ' e

Reading is a furr way to learn about food from
different cultures. Many books have interesting stories B
that appeal to children. By featuring a fgod from a book

*on the school menu, the'story is brought to life and
allows children to taste a new food.

Below area few suggested titles that you can use-in
, :
your promotion. Meet with your media specialist to
brainstorm for promotional ideas. '
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 Reading...another great'way for children-
to learn about foo
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LITERATURE AND NUTRITION

North St. Paul, Maplewood and Oakdale schools chose
parinering with their elementary students each month.
Their foed service department purchased
books for the media center. ——

Teachers, food service staff, —
principals, DARE officers, - N
and other volunteers -
read fo the children.
Selecting books from
your school media
center about food
and nutrition or a
local library may work
for you. A menu forthe
month could also be
planned around the featured
book and its storyline. For

. example, the book Stone Soup was read
and then stone soup was featured on the menu.

re— p

GOAL: Promote student reading and involve food ~ °

service $taff with students.

TARGET AUDIENCE: Approximately 4,000 students
from the 10 elementary schools. =~

PLANNING TEAM: Food service director and
volunteers to rgod the books.

MATERIALS/RESOURCES: Books featured each
month of the school year with each month’s menu
featuring something from the books.

COST: $1500-2000 for the books purchaséd.

. STAFFING: Teachers, food service director, principal,
DARE officer, and other volunteers to read the books in

the media center.. 7 '
. ~N

North St. Paul-Maplewood District

Maplewood, MN
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ala/n/ce 1s,the key\;o a low

B [N]wtrruﬁuc@m Facts|
Serving Size 1 cup (228g)

31 Servings Per Container 2

o | ey oraaseesmon | I
.| Amount Por Sorving ,"
' | Calorles 260 Calories from Fat 120

| e 3
’fategrams m f,ood\ Fats 0115 and
\/(\ W ,‘r\

re

‘oftenxhldde";

b % Daliy Vawer |
| Total Fat 13g 20% |-
Saturated Fat 5g 5% | !
2 | chot 130mg 10% |/
| Sodium 660mg 28%

{ Total carbohydrato 31g © 10% AN

Dietary Fiber0g “o%|.~_PFood.Giiide Pyrarmd
Sugars 59 - e T T .ot
Pratein 50 - recommends limiting fqods in

[ —— . RN .
VltamlnA4% . \{ltgmlnc2% the Pyramld tlp and makl_ng

Calcumig% _+  Wn#% | choices within the other food
*Percent Daily Values are based on a 2,000
aglorle diet. Your daily values may be higher
or lower depending on your celorie needs:
Fora raseme 1o s | p - Saturated fat and cholesterol.

SatFet  Lessthan 20g 25g i
Cholesternl  Less than  300mg 300mg « "«

Sodum  Lessthan 2,400mg 2.400mg Be aware of “free”, “low
Total Carbohydrate 3009 arsg
Dietary Fiber 25¢ 30g

Calories per gram:
Fatg < Carbohydratg 4 » Protein 4

few nutrlents to foods The

groups that are lower in fat,

Compare nutrient contents and

see the difference!

foods, even standardized ones such. as mayonnaise and
: bread have an ingredients label. Ingredients are listed
e ,,from most to least by weight. If you have food allergies,

7 themgredlent Tist »}helpful in identifying products that
LA htposé bl o )
HP BN rnlg pose a pro em. . /J/ e y /

/ ‘Use the Food Gulde Pyramld /to help select foods

Everyone can 2 lower tbezr fat intake by.eating more fruits,
vegetables ‘and grains, wbzcbiare natumlly law in fat

 EEEaE

-and teachers to taste. Display

fet", “lite” and “reduced” labels.

In addition to the nutrition facts label almost all .

" Guidelines.” Displays of how fat affects the body.

LOW FAT OPTIONS °

This is a fun promotion that requires very little in labor or
food cost. The goal was to show how much fat can be
reduced from a recipe using prune puree and other low
fat substitutes. Several recipes were made by substituting
prune puree for butter. Chocolate chip cookies or any

- recipe that your school already serves are good to use. ¥

The recipe can’be made both ways to show a
comparison. Set up tables with the food samples,
raw fruits and vegetables and low fat
dips made from yogurt for students

information telling them how much
fat normally would be in the recipe -
and how much is saved with low fat
options. Call a local dietitian to see if
they have any displays that may help
illustrate the fat content of selected
foods. Furnish handouts witk nutrition .
information from Team Nutrition materials for the
students and staff. oS

v

@OAL: Show how much fat can be removed from a
recipe using prwe puree and other low fat substitutes,
and still have the food taste good.

TARGET AUDIENEE: Students and staff.

PLANNING TEA M Food service director and
assistant.

MATERIALS/RESOUREES: Prune puree, raw fruits
and vegetables. Ingredients for chocolate chip cookies,
low fat yogurt dip and additional foods that were
prepared. Handouts for teachers and students from the
Team Nutrition materials, including “Food Time,” “Food,
Family & Fun Cookbook” and “Fun Tips on Dietary ~

COST: 6-8 additional labor hours for food service -
director and cook {depending on how many rec:pes are
mcde) Cost of ingredients.

SSTA[F[F[]N@ Food service d:rector and’assistant

Roseau District
1 4 Roseau, MN
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good health. Smce

RNy
r1_ .one

food prov1des all the“’ 5
nutrients needed to be

healthy, it is best to eat a

variety of foods each day.
Eating the number of

recommended servings. from
- the Food Guide Pyramid will
- help achieve this goal. Start off the
new year by introducing and remforcmg the importance

of food variety to students. ‘
D : o
The Food Gulde Pyramid was developed to assist

in making healthy food choices. It is an outline of what

to eat each day. Following the Pyramid ensures meeting
the Dietary Guidelines for Americans—the seven
. recommendations representing the best, most current

advice, from health and nutrition experts. It’s all about
variety!

NN

, ut ents are\foundJm allu :

\\\ﬁ\}

e WINNING MENU

Cern Cheese Foccacia i

Mixed Greens with Orange Sunshine \\\
: Dressing ' SO

Fresh Fruits
Brownie
Skim Milk

° .
St. Paul School District .
- -
RMenv Nutritional Anﬁmﬂy’éﬁs )
Calories 742 Vlfamln A
Protein g - /Vltamln c’

. Carbohydrate 132 ¢ . Iron
Total Fat - 159 ya A Calcium .
Saturategd Fat 549 J Sodium

* Cholesterol 54 mg !

/

Fiber

Vegeﬂ'@rnn (Clhn!lu . =

5.@dding new: Rmtem,ss to en

‘—\

-

n/spnce up any menu ¢

‘_,\ T

ham.ce»at studems palate.

NS ‘«,4

chef designed recipes for the
high school food occupation

: CHEF PROMOTION

How do you emphasize variety, new foods, and new -
flavors in recipes? Elk River elementary schools

* designed a successful promotion that teamed-up

elementary students, food service 0
workers and high school food
occupation and business students
with a professional chef. The

students. These students

prepared the recipes for
elementary students to sample.
The elementary studefts tried

new foods and flavors
incorporating cilantro, mint, curry
and other ingredients that they might

not normally taste in their everyday meals. High
school busigess class students promoted the event with
decoratiaps and posters. Your local chefs may be
delighted to share prized recipes along with their
expertiseqworking wWith staff and students. . - g

I

GOAL: Provide the opportunity for high school
students to work with a professional chef preparing
and serving a meal, and elementary age students to
sample new foods and flavors.

TARGET AUDIERNCE: High school and elementary:
students.

PLANNING TEAM: High school students, parents,
chef and food service director. .

MATERIALS/RESOURCES: The chef's recipes,
letters to the parents and teachers, food items for the
appetizers and the meal, and decorations.

COST: Approximately $400 for food.
STAFFING: No additional staffing required. '

4 -———

o>

o

o

: Elk River Elementcry Schools
and Elk River Senior High School
Elk River, MN™ -

16 A
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Sunday - Monday Tuesday ‘Wednesday SThursday

Friday

13

Minnesota’s largest industry is agriculture, Minnesota ranks in thé top 10
states for production of sugarbeets, sweet corn, green peas, wild rice,
turkeys, cheese, hogs, soybeans, wheat, barley, corn, oats, ice cream,
sunflowers; honey, butter, milk, red meat, potatoes, rye, and eggs!

New Year’s Day

Saturday
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5 6 7
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10 12 3 4
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{17 18 19 20 21

4 » Q

“~

Martin Luther
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ealth.is more than good - [SVGEES SUERY: UL |
food. Children need to Y
be active and exercise FITNESS FEVER . A

regularly. Balancing the

Viking Elementary School in Pelican Rapids held Fitness

v Fever activities to promote exercise and nutrition. \
Volunteers dressed as colorful fruit and vegetable
characters, and handed out stickers to
students. The elementary school - Lz

I3 5/ T food we eat with physical
* activity helps us maintain

healthy. Regular activity -~ . head cook and her staff
"TT7T ., strengthens the heart and lungs- decorated the lunchroom with
and increases flexibility. Beside imptoving overall - streamers and played music =

fitness, exercise helps maintain healthy weight. ~  during lunch time. Several =
' ! physical activities, such as

jump rope contests and healthy

hopscotch, were held in the

hallways to promote physical

fitness. Winners of the various .

the Team Nutrition Community Nutrition Action Kit for activities were given ribbons, and | i

‘more activity ideas. : all participants received a sticker.

' Different fruit and vegetable recipes were sent home

with students. Various school sfaff, such as the physical

L , education instructor, the school nurse, and the volunteer

' ' coordinator pitched in to help make this promotion a

community success.

Q . G e
Partner with the physical education teacher at your -

school to develop some fun activities with food and

exercise as themes. By teaming up, nutrition messages

can be reinforced in physical education class. Refer to a

4 ’

GOAL: Increade awareness of the importance of
physical activity in relation to nutrition.

TARGET AUDHEN@;E- Elementary students.

PLANNING TEAM Food service director and/or
head cook, prmcnpal physical education teacher school
nurse, volunteer coordinator.

MATERIALS/RESQUREES: Fruit and vegetable
costumes and/or makeup, student stickers, ribbons for
contests, recipe handouts, equipment for physical

confests (ask the physical @ducation department), drfd
lunchroom decorations.

STAFFING: Volunteers, physical education teachers, o
food service manager, cooks, and school nurse. :

Vlkm? Elementary School
Pelican Rapids, MN

ERIC o

Aruitoxt provided by Eic:
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" BNERGIZING ™
BREAKFAST

e

An energized' breakfast makes for a mOrning full of Ilearnﬂngo

)

. o o ‘ a’
Cereal and juice? Breakfast | sveezss ' . .
pastries? Or nothing for i . ‘ 2
breakfast> For many,Minnesota . BREAKREAST B@NANZA

fast fc h
| students, it fast food on che Pine City E|ementory Schoo| wanted to
-run or nothlng”The\USDA
promote National School Breakfast
2 reports 12 percent of school-age

Ny - Week and increase breakfast
participation. They planned special

~ daily activities for the week such as a
milk moustache contest, pancake toss
with prizes, a visit by Moo Carena -
the cow, and school bus drivers

. having breakfast with the children.

s chlldren report sklpplng

\\ «(,"/

R 7
pilot: progtarn was tested in six Minnesota elementary

schools: Results showed thatwhen all students are

=5 | d L hool  ekase L Prizes and certificates were .
1[nv/o‘ ved inschool breakfast t ere E a, general increase in awarded to students. A first place \ |
e learnlng and ach1evement/ - : " trophy was presented fo students ~N

f N
i who had eaten the most breakfasts

during the school year. You can probably

welfare program for poor kids. As the call for higher <come up with lots of different breakfost

RN " menus and fun activities for a breakfast o
eduGatlon standards ‘continues, educators are plac1ng
: bonanza at your school. ’

@@Aﬂ. Promote the |mportonce of breakfast and
National School Breakfast Week and inereage
participation in. the school breakfast program.

TARGET AUDIENCE: The school's students which .
“resulted in a 35 percent increase in breakfast that week.

PLANNING TEAM; Food service director, breakfast
cook and the principal.

MATERIALS/RESOURCES: Food items for
breakfast, trophy and donated prizes.

~ COST: Approxnmote|y $25 for purchase and engraving .
- of a'trophy.

STAFFING: Staff worked an additional four to ﬁve
hours during the week _ N

" Pine City Elementary .Schoe| o
- Pine City, MN

Q

ERIC g
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reads and grains have been a staple in diets across

B

are the best choices for energy, and we need the most’

the world for centuries, and for go‘od reason. They~

servings from this food group daily. Grain products are

Grains pravide energy, vitamins and fiber.

2

|m "::.,,',,‘f

BREAD IN & BAG
Nancy Waugh, head cook at West Central Area North

the foundation of the Food Guidg Pyramid. S Elementary School has been promoting “Bread in a Bag”
. at her school for five years. The promotion has always
: ‘ N been a success with the students,
teachers, and food service staff. S
Dﬂ@wmsawnm@s EACHIDAYCH " . Having the children bring
° loaf pans from home cuts
. < Chlldren, teen glrls,
a Women & older active women, Teen boys, active down on expenses.
v ddults most men men :
Bread, ceredl, & ® 7 9 11 First graders came to
rice & pasta - : the kitchen, mixed up
R _ their recipe
. A ingredients, kneaded
“ U BN NN . :
A Do the dough in a plastic
' LR loc bugy and h
: A N e i ) ziploc bag, and the
e D ARG AT
o ,ﬁ/j;\\ 4 ‘N} PN \U T:)\ cooks baked the breod - . —-
AN ~ge Lol TR @:\\/\\\ hat b first =
1\\\\\.,..437 SR A Y NS \ .7 What better way to get tirst - -
/2 "\ }( ey // o )\\Q‘\\;\ -/ graders interested in food,

FONEN Q{(\Qj@;} ﬁ%{,{/ eﬁ*’sl of»t%e?’we most/ ‘common /,/// © nutrition, and cooking than to bake their own bread! The
\7§ AN zns’m the U S \ v kitchen staff does the baking in the afternoon dfter the ©
S Sy - e« students have made their dough, and ther? the. students

\ Ly r gh, and
s /" eat some of the bread the following day. The students
v g day

take home the remaining bread to share with their
families. The popular recipe is listed on page 27.

L4

GOAL: Introduce students to whole wheat bread.
TARGET AUDIENCE: First grade students.

PLANNING TEAM: Head cook and the first grads

teacherg, .

MATERIALS/RESOURCES: Bread mgredlents and
v plastic bags.

% €OST: Children brought loaf pans from home and the
first grade class paid for the cost of the materials.

STAFFING: None. ©

West Central Area Distrig}
Elbow Lake, MN
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« A grain is a single seed of a cereal grass.
Some of the cereal grains grown in the United
States are wheat, corn, rye, rice, barley, and -

_oats. More foods are made with wheat than
any other cereal grain.
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-] umpbﬁﬁitd\al journey of foods from all over the world.

L]

»

; N2 N
S Tottiilas;a?‘ice,
\\\Iqréad, baklava, lo mein, ./
" croissants, matza balls;’ .
bréad pudding, weiner
schnitzel — a world of food from _
a world of cultures is available for emerging student ~
taste buds! *

Learning about ethnic foods and other cultures

increases awareness of how other people eat.

: g

" What different people eat most often depends on
the foods grown in that region. Special foods are often .
prepared for celebrations. Comparing what different
countries eat for the same holiday can give fascinating
insight into those cultures.

Reading stories of other cultures is a great way to g
teach students about their own heritage as well as l/ife’"

outside of Minnesota. J N

o
A
s

" Being a nation made up of immigrants’,/;neans
that many of the foods we eat first came fr9h1 other
countries. How many ;fbods are American?’ "~ N
Make a list! How many foods were brqught to our, Ty

country by immigrants?
A

- from the featured cultures

* Packets were given out fo

.volunteered to assist.

i
TASTE OF WORLD WEER

Washburn Elementary School featured food from a
different country each day over the course of a week.
As students got their “world” lunch, they received a
sticker from that country to put info .

their “pdssports.” Local families

handed out the stickers.
Students who collected all
five gtickerg had their S
name entered in a z
drawing for a prize.

the teachers from the school
diversity coordinator. These
highlighted the common foods
of each of the cultures.

GOAL: Encourage students to participate in school
lunch and to try new foods. Learn about different
countries ‘and their cultures and how they might diffe
from ours. :

PLANNING TEAM: Food service director, cook
manager, teachers, parents, and diversity coordinator.

TARGET AUDRIENCE: 450 students. »
MATERIALS/RESOYRKES: Paper for the passports

and stickers as well as the foods for the lunches on
sthose days. Different “host” families possed out stickers.

COST: $13.50 for paper, stickers, and photocopying
the passports.

STAF[FHN@: No extra staHf was needed. Fahilies,

[4
&

Washburn Elementary School
Bloomington District
- Bloomington, MN
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Monday -

Tuesday

Wednesday

Thursday

L Sunday-

and 1.5% Native American.

The racial/ethnic populations i Minnesota for the year 2000 are projected
to be: 90.1% White, 5.9% Asian, and 2.8% Hispanic, 2.4% Afrlcan American,

y Eihnic Foodways in Minnesota, 1996 <
12 . 3 4 5 )
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Bunld stttong bones v

1

<hat’s right. Milk isn't che

_only source high in
calcium. Most vegetable
greens, broccoli, dried
beans, salmon—they’re all "-—
good sources of calcium.
Of course, milk, cheese
and yogurt are always great
tasting sources of calc1urn

The best time to build strong
bones i is when you're young, : and that’s when calcium™
" plays a key role in bone growth. During the middle
years, calcium helps maintain bone density, and during

_the later years, it helps slow age-related bone loss. Milk

and milk products are brimming with calcium, vitamins
A, B and protein. Buy milk with Vitamin D added. It
helps your body use the calcium in milk products to
make strong bones and teeth. Calcium' guidelines have
increased.in order to optimize bone health and help
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Lactose intolerant md1v1duals ca[n /mclude‘dalry .

foods in their diet. A recent study, publlsh}ed/m ke ] May .

1997 American _]ournal of Clmlcal Nutrmon ‘showed

~ that people Wlth lactose mtolerance wele able to drink
two Cups; offmllk each day—one w1th breakfastdand one

/7

) /
with dmner—w1thout expenencmg symptorns There

are also, lactose reduced and lactose free 1lk products -

avallable i R

(yl[/ o \\3\?\\"L~S'\\G;\

Accordmg to the’USDA two oug, oﬂthree
American adults do not meet thelr dally calc1urn needs
Your body takes what it needs from the~bones I3 your

57 ¢
diet isdow in calc1um = peated~w1thdtawals can Short-
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‘the cow or othérs dressed up as a

) : R
MILK MADNESS
Do your schaol’s children sport milk mustaches? If not,
why riot promote a milk mustache contest? aneapolls
School District's Food Services ook

pictures of secondary students with .

their mustaches. Some of the
schools then held contests and

pictures a's part of their Milk
Madness promotion. Elementary
sites might feature Moo Carena

cow. You can include lessons on

milk, calcium, bones, and teeth with

your promotion. Both the Dairy Council of the
Upper Midwest and the Dairy. Council of Wisconsin will
probably be very willing to provide films related to
where milk comes from. A field trip to a dairy farm or
local dairy could enhance this promotion.

<«

GOAL: Increase calcium consumption.

* TARGET AUDIENCE: All 48,000 district students.

2

@

A

TERIALS/RESOUREES: The Dairy Council of the
M@er’ Midwest, Dairy Council of Wisconsin and Kemps
‘provided materials and resources. Many materials were s
donated such as posters, educational materials, a cow
costume and stickers. Materials purchased included an
inflatable cow, posters, special lunch bags with a cow
pattern that folded into a cow puppet, and two life-size
milk cartons.

€OST: Approximately $2Q0 for materials plus
$20/day for an individual to dress up in the cow
. costume.

STAFFING: One additional stoff person who dressed
up as the cow.

Minneapolis Public School District—all schools
Minneapolis, MN
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1 0UNGE 1999 :
Sunday Monday | Tuesday Wednésdoy . .Thursday
Most Americans need 2 |3 _
at least 1000mg of '
. || calcium a day. That's P
| at least 3 servings ' N
from the Milk Group. - “
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T THREE-GRAIN
PILAF

REPRODUCIBLE

@ 45 MINUTES SERVES: 6

° .

Orzo is pasta tbat looks like rice. Bavley adds a nutty flavor. Togetber wztb tbe rzce, the tbree make an

exciting grain dzsb

1 medlu‘m onion, minced

% cup peppers, green or red or both

1 2. vegetable 0|| S

% cup golden raisins -

% cup chopped fresh parsley

% cup pearled barléy .

5 cups chicken broth {or water with one
bouillon cube)

1 cup-converted rice <

% cup dry orzo pasta * s -

3 bay leaves ’

% cup chopped nuts such as p|ne dlmonds o
walnuts [optional} seasonings to taste

50000 0000000000000 00000s00000000s00NIsNN0NINN0NNINsNNs00sNIsN0sNIN0N000s000NIRsORsNs0AssNsONIIICID
«

Nutrients per serving — 1 cyp

1. Saute onion and p Fpers in_oil or butter for
5 minutes. Remove from heat. Add raisins
and parsley; set aside.

2. Cook barley in 5 cups of stock water for
20 ninutes, covered, then add ride and cook
for 15 more minutes. Add orzo and bay
leaves. Cook covered for another 5 minutes.

. 3.Remove bay leaves. Fold in sauteed
C]getobles dhd nuts (optional). - .
d seasonings [not too much saltl)

Saturated Fad

Serve.

. »
0% g Iron 2.2 mg
4 mg - Calcium 28 mg
41 RE - Sodium 224 mg
17 mg Dietary Fiber 3 8

Calories 251

Protein - 8 g - Cholesterol

Carbohydrate 46 ge - Vitamin A

Total Fat 40 g Vitamin C, *
A < =

v
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MATERIALS NEEDED

o A heavy-duty,zipper lock freezer bag
(1 gallon size) 4

o-Cookie sheet

o Meosuring spoons &

o 13inch x 9-inch bokmg pan
© Measuring cup .

o Pastry towel or cloth

° BY- |nch x 4%-inch loaf pan

IINGIR[EIDII[ENTS

. 2 cups all-purpose flour

1 cup whole-wheat flour

1 teaspoon salt

1 package rapid rise yeast

1 cup hot water {125° F) »

3 tablespoons sugar =

3 tablespoons vegetable oil

3 tablespoons nonfat dry milk

DIRECTIONS -

1. Combine one cup all-purpose flour, yeast, sugar,
dry milk, and salt in a freezer bag.

2. Shake and work the bag with fingers to blend
the ingredients.

3. Add hot water and oil to the dry mgredlents in
the Bag. Reseal the bag and mix ingredients
thoroughly.

4. Add whole-wheat flour. Reseal the bag and mix
‘ingredients thoroughly.

5. Gradudlly add remaining cup of all-purpose
flour to the bag.-Reseal and work with fingers

until the dough bécomes stiff and pulls owoy
from the side of the bag.

6. Take dough out of the bag, ond place on
floured surface.

7. Knead dough 2-4 minutes.

8

. Cover dough with a moist cloth or pastry towel

let dough stand for 10 minutes.

9. Roll dough to 12-inch x 7-inch rectangle. Roll up

from narrow end. Pinch edges to seal.

Y0.
with a moist cloth.

Place dough in a greased gloss loaf pan; cover

11.

12.

13.

Place baking pan on the counter; half fill with
boiling water. Place a cookie sheet over the
baking pan and place loaf pan on top of the -
cookie sheet; let dough rise 20 minutes or unhl
dough doubles.

Preheat oven, 375° F, while dough is rising
(about 15 minutes).

Place loaf pan in oven and bake for 25 minutes
or until baked through.

-
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~~Once you start brainstorming ideas, you'll find many promotional idéas thdt come to mind. Some
suggestions submitted by other districts included: International Clown Day, Mickey Mouse’s Bircthday, Earth Day,
Back to'School promotion, Tours and Taste tests. Many schools had staff dress’up in costumes (fruits and vegetables,

clowns, holiday related characters, etc.), while others centered their promotions around props such as a cow. Some

additional examples of promotlons are listed below.

- PROMOTION: Teaching Team Nutrition
DESCRIPTION: Teach ¢ class on Team Nutrition to a whole
grade. Utilizing a class that all students take, you can teach
the entire grade about Team Nutrition. Information on »
nutrition, school lunch, and menu planning can be faught by
the food service dlrecfor and the head cook. Each'class can
design a renu that is featured on thé school menu. Perhaps
your local produce company will donate fruits and veggies
in exchange for publicity in the school and/or local papers.
Utilize Team Nutrition materials'in-addition to any materials

that the food ‘service department might have on hand, such - .

as videos or handouts.
CONTRIBUTOR: Snail Lake E|emenfory School, Mounds

" View District v

IPIR@M@'H‘[]@N Halloween

PESCRIPTION: Celebrate Halloween with food! A special
menu could feature broomsticks (corn dogs), dirty potatoes
(french fries with seasoning), witch’s brew (milk), and -
cookies with halloween frosting. Decorate the cafeteria and
dress the staff up in costumes. This promohon is sure fo get
thé kids fired up for school linch: :
‘CONTRIBUTOR: Sacred Heart School, Waseca

PROMOTION: Food Fair
DESCRIPTION: Set up a food fair in the school For one
day or for an entire week. Booths can be set-up with
different themes. One could have fresh veggies cut up with
a dip or ants on a log (celery with peanut butter and
raisins) to promote healthy snacks.<Another booth could
feature fresh fruits with a fruit dip for students to taste. This
is always a good general promotion that can'be held any
time of the year. Use the seasons to promote seasonal
foods. Set up booths that contrast the foods our ancestors
ate at different times of the year compared to what we

"% eat now. °

CONTRIBUTOR: Roseau School District

PROMOTION: Finger Foods _ ‘

DESCRIPTION: Feature finger food menu items on certain
days in the menu cycle. These can include: muncher
_potatoes, little smokies, chicken fries, government nuggets,
turkey strips, egg rolls, baked mozzarella sticks; kiwi,

. CONTRIBUTOR: Duluth School District * =

. .
, . : ’

dressing (sour cream/yogurt based) New foods can be

featured in small amounts at first. Popular items can be
- incorporated into the meal pattern lunches.

G@N'E'IRUIBU'E'@IR Duluth School District

PROMOTION: School Meals Make Me Smile
DESCRIPTION: Have plcmc " lunch one day in April

" and June. The students receive a sack lunch with peanut

butter and jelly sandwiches, baby carrots, apple, cookie, -
and milk in special decorated 'sacks. Have the students .
bring a blanket to sit on and also encourage them to bring -
stuffed animals. To promote the event, posters can be mdde
by students and put up around the school. Mention the

event in the school newsletter to help promote.
CONTRIBUTOR: Rochester School District

PROMOTION: Minnesota Products Doy '
PESCRIPTION: Minnesota produces a lot of great food
products and why not have a day to celebrate. This
promotion could coincide with the Minnesota Food -Products
week which is January 18-22. If's always a great idea to
teach kids about the impact of buying food from local .
producers. Pyt up displays that show the impact of buying -
vegetables from California vs. Minnesota. This promotion
will help the kids understand that food doesn't just come
from the back room of the grocery store. *

PROMOTION: Cinco de Mayo Celebration
PESCRIPTION: Mexican-food is very popular and what
better way to expose kids to other cultures and new Tex-
Mex foods than a Cinco de Mayo celebration. Decorate the
cafeteria in bright colors. The staff can dress up with paper
flowers jn their hair. Label the foods in Spanish to teach the
kids about another language.. You can- serve burritos, -
Mexican rice, fruits and-vegetables, cinnamon bread sticks

~or Churros. Classrooms can ‘have a contest fo win a pinata

with treats. 0
« CONTRIBUTOR: Meodowbrook Elementary, Hopkins ~
Dlstrlct

broccoli.and cauliflower. You can also feature a dipping '
sauce for finger foods; a papular one is white ranch 30
) . v N \ - o~
) °© - . R
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TEAM NUTRITION RESOURCES

Most of the education materials listed below are available on loan from the Food & Nutrition Education and Training

(FNET) at the Minnesota Departmeént of Chlldren Families & Learnmg Call (672) 296-6622, or 1-800- 366 8922

NUTRITION WR@M@TI]@N AND EDU@ATI]@N
MATERIALS

Team Nutrition Elementary Resource Kit
This klt includes: “Getting_ Started
school banner, age approprlate posters and charts,Ten

a Team Nutrmon

Steps for Parents, the Great Nutrition Adventure Action
‘Kit, Team Nutrition Connectlons, School Lunch

Challenge recipes and “How-To” materials. Available to

enrolled Team Nutrition schools.
-.

Scbolastzcs In-School Curriculum®
Act1v1ty based program to build skills and motlyate
children to make food choices for a healthy diet. The
curriculum presents Team Nutrition's rhessage across
elemengaryischool grade levels. Kits have been

- developed for PreK-K, Grades 1-2, and Grades 3-5. -
These kits contain a teacher’s guide, resource materials,
studen.t magazines, posters; take-home family newsletcer
and reproduc1ble worksheets. Available to Team
Nutrition schools by calling 1-800- SCHOLAS

Teacher’s Support Handbook szs, Tools & ]ewels for
Busy Educators

“This teacher’s trammg manual and audio tape have been
developed to assist teachers in using the Scholastic In-
School Curriculum. The guide includes a discusgion of
nutrition concepts, a lesson- specific séction that prov1des
helpful hints to implementging the lessons, and a

: reference section for reaching the lessons

Team Nutrition Actzvzty Calendar and Nutrition
Calendar Companzon _ : o
. An activities planmng calendar for Team Nutrition ,,' )
schools in support of holidays and national anntial
events. Includes activities and seasonal rec1pes and foods.

o

Best of Team Nutrition Days Book

A “how-to” activity booklet supporting the theme Get
e;rowznngrom the Ground Up! The booklet featuses -
actual nutrition education activities created by Team
Nutrition, schools across the country.

.

“activities for parents to us€ with their school-age <

o
Food Famzly & Fzm A Seasonal Guide to Healtby

‘Eating

This resource book is designed to_help parents reinforce -
at home what their childreh are learnmg about healrhy

_ eatingat school. Through healthful, tasty recipes, fun

children-oriented nutrmon activities and n.ptrmon

information, the book § gives parents_the tools to bring

nutrition education into their homes Available for
purchase from NFSMI. Call 1-800-321-3054 or on the
mternet at http //schoolmeals.nal.usda.gov:8001. k

Team Up at Home: Team Nutrition Activity Booklet
This is a collection of hands- on mutrition education

children. This 20-page activity booklet is produced in .

Spanish translation is available. -

Go, Glow, Grow Foods for You
This is a colorful, interactive nutrition activity booklet
for three- and four-year olds. Its,focus is the Food Guide

Pyramidrand eating a variety of foods. Parents, teachers

and caretakers can use it to introduce or reinforce
nutrition messages for children.

- o>

C ommgmity Nutrition Action Kit

This kit was developed with the Coopetative Extension
Service for use with grades 3~6, their families and A
community volunteers. It contains youth activities,
family/caregiver activities and community activities,
with guiaelines for implementation, reproducible
handouts, resource information and references. Available
on the internet at hetp://schoolmeals.nal.usda.gov:8001.

R}

~nO

- reproducible format for classroom and community use.

©




TMUNUN@ AND TECHNICAL A$§[I$TAN@E
MATERIALS .o

School ‘Luncb Challenge Recipes.

The School Lunch Challenge is a nationwide

- competition held by The American Culinary. Federation
that teams chefs with school food servite directors. The
goal is to develop nutritidus, tasty recipes for school
lunch that are low cost and Eopular with the students.*
These recipes are part of the Team Nutrition Schools
Resource Kits. Available to school food service

_ personnel, school districts and state agencies. To order
available recipes, call 703-305:1609.

P oa

“A Tool Kit for Healthy School Meals .

The Kit includes 53 recipes that meet the Dietary
Guldelmes and use the USDA commodities as well as a
trammg program on the preparation, modification and

stantlardization of recipes, along with a promotioffguide . < . S g
- : ‘ - complementary piece to the Institute’s First Choice:

with 24 colorful picture pages. The Picture pages can be
used on the food service line as posters, light boards, and
meny proinotions'?v Each recipe includes a nutrient
analysis as well as required food credits. Available for
putchase from NFSMI by calling 800.—321f3054._ )

Great Nutrition Adventure Action Packet .

This packet includes strategies for working with
volunteer chefs, recipes, a video, and a resource directory
-of chefs from across_the country who ar w1llmg to
volunteer time in schools r

S erving It Safe: A Manager’s Tool Kit

This Tool Kit is a comprehensive training package
covering food service sanitation and safety. It contaifis
materials for training in safety and sanitation for all.
levels of food service:employees. The Kit consists of a
teacher’s manual with written material, tedching aids
‘such as materials for handouts or overheads, as well as
case studies and suggested group activities for each of > -
the eight chapters. A colorful poster, which summarizes
key points, is provided. The Kit inclgdes a set of
computer multimedia, self-instructional designed
training modules with CD-ROM and disks. Available .
for purchase from NFSMI by caliing 800-321-3054. -

Asszsted NuMenus Guidance

Two S-week selective lunch cycle menus and a 1 week
non-selective breakfast cycle are provided in this
manual. The lunch cycles are for grades K—6 and 7-12.
.Menus come with standardized recipes, generic food.
product descriptions, food preparation methods and
nutrient analysis. Available to local school district food
service offices for their schools, in a quantity of one per

g school, while supplies last. To order, fax your request to

o

National T&chnical Informatien Service at 703-321-9201.
Additional copies are available for purchase from NFSMI -

by calling 800-321-3054.

. .- 2 . .
Training Guidelines for Healthy School Meals
This publication provides guidelines for training food

" service professionals to achieve heal_thy_ school meals. The

guidelines offer recommended topic areas and content

* for training local food service personnel. They also list

training tools to accomplish these goals for the various
levels in food service: food service directof$, managers,
production staff and general assistants. Available for
purchase from NFSMI by calling 800-321-3054. .-
Choice Plus Food Purcbasmg Manual Reference
Guide

NFSMI worked with FCS to develop a food purchasing
specification manual called Clyoiee Plus that is a

Purchasing Manual. The objective of Choice Plus is to
provide information that allows local programs to make
informed purchasing decisions. The Guide consists of -
approximately 180 pages with photos-and illustrations .

- that describe the key points of a food purchase

specification. Available for purchase from NFSMI by
’

calling 800-321-3054. '

Culinary Training Videos

" Training videos on healthy food production for school

food service personnel were developed in cooperation
with the USDA's Office of Communications., The videds
explore hew approaches to the production of healthy, .
tasty and attractive foods for the school meal programs
with an emphasis on developing Eﬁlinary skifls. USDA
recipes are featured in the videos. The videos are

. accompanied’by a discussion guide.

3

MEALTALK . | \
An electronic discussion group for school food service’
and child nfitrition professionals. Its purpose is to

“ provide a forum to share ideas and résources related to

school meals. To subscribe, send an email message to:

' ma]ordomo@nalusda gov with “subscribe mealtalk, your
‘name <your email>" in the body of the message. '

N
Minnesota Food & Nutrition Education & Training
Resource Catalog

-

This catalog is a list of resources for staff development

» and the instruction of children, youth, parents, and

adults. These resources are available from the Food &
Nutrition Education Resource Center for loan to o

teachers, school food service staff, and other professionals

working With USDA nuttition” programs.-




Fitness Fever

Fitness Fever is a program for heaith promotion for
students in grades 1—6. The main<event is a four-week
Fitness Fever Qhall’enge in Febfuafy that.encourages kids
and their families to be active and eat five fruits and
vegetables every day. Sponsored by BlueCross BlueShield
. of Minnesota, Minnesdta Department of Health,
Minnesota Department of Childrén¢ Families &
Learning, and Minnesota Service Cooperatives. Visit the

Fitness Fever web site af, ﬂttp'//www fitnessfever.com.
The Fltness Fever hot line is 612-456- 6200

Mznnesota Lunch Power

A manual develgped through Minnesota’s Team
Nutrition Training grang, that features a variety of « .
qua'ntitgl recipes for schools that are lower in fat, sodium
and sugar. In addition to the recipes, the manual offers
tips for marketing menus that reflect the Dietary Q
Guidelines, provides sample menus and includes

industry and health organization addresses to contact for

promotional information.

. Eatin’ to the Beat

Eatin’ to the Beat is an audlocassette and songbook of
seven nutrition songs designed for elementary level
students. The songs support healthy food choices and
physical activity. The audiocassette and the songbook are -
available from your school food service or'can be

requested on loan’ from the Food & Nutrition Education
& Training (FNET) Resource Center, Minnesota
Department of Children;, Families & Learning.

_http://www.usda.gov/fcs/cnpp.htm

' Amerlcan Dietetic Association

FOOD & NUTRITION HRE[LATE@ WORLD WIDE
WEB SITES ‘

Information on selected elecrromc sources of food and

nutrition
P

a . - ‘
Current topics in food safety and-nutrition

http //1ﬁcmfo health.org " .

FDA Center for food safety and apphed nutrition
htgp /Ivm.cfsan.fda.gov/list. html « s

Center for Disease Control o
http://www.cdc.gov

-U.S. Department of Health and Human Services

http://www.os. dhhs gov

Yahoo:health. A sub directory on nutrition with 25 30
sites giving various types of nutrition information
http://www.yahoo.com/health |

Dole Five A Day *
http://www.doleS aday.com

USDA Center for Nutrition Policy and Promonon ' .

http://www.eatright.org

American School Food Service Association

http://www.asfsa.org «

Minnesota Department of Children, Families & Learning,
http://cfl.state.mn.us

Food & Nﬁtriﬁi’og Information Center -
http://hal.usda.gov/fnic/

Team Nutrmon . R
http://schoolmeals.nal.usda.gov: 8001 .

USDA . o
http://www.usda.gov
" Dairy Council of the Upper MldWCSt o
http://www. fam1lyfoodzone com S
-»
Ratmg and réview guide of nutrition mformat10n
web sites :
* http://navigator. tufts edu -
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QUICK REFERENCE CARD

Minnesota Depariment of Children, Families & Learning
' s Food & Nutrition Service ¢
: . 550 Cedar Street
St.-Pal, MN 55101 : .
800-366-8922 : 3
fax (612) 296-2830
http://cf.state.mn.us

Food Nuirifion Edycation &
Training Resource Center. {FNET)

(612) 296-6622 w0

fox (612) 296-3142

USDA’s Team Nutrition Schools
PO. Box 0812 - ot
Rockville MD 20848-0812
_ email: teamnutrition@reeusda.gov
http:// schoolmeals.nal.usda.gov:8001

USDA's Food and Nutrition Center (FNIC)
http:/ /www.nal.usda.gov/fnic/ -
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Additional copies of this calander are available from the Minnesota Department of Children, Families & .}/ 5\
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School Breakfast Programs: Energizing the Classroom

Intrecuction

In 1994, the Minnesota Legislature directed the Minnesota Department
of Children, Families & Learning (then the Minnesota Department of
Education) to implement a universal breakfast pilot program integrating
breakfast into the educational schedule for all students. The
Department awarded grants to four elementary schools. Two additional
sites were able to join the program through a corporate partnership.
The Department was also charged with annually evaluating these sites
to determine the impact of school breakfast on children's school
performance including discipline, test scores, attendance and other
measures of educational achievement.

. The evaluation, performed by The Center for Applied Research and
\ Educational Improvement (CARE!) at the University of Minnesota,
“=.\ shows that, when all students are involved in school breakfast, there
L is a general increase in learning and achievement. As the graph
indicates, teachers’ overall attitudes about the effect of school breakfast

is overwhelmingly positive.

Clearly these pilot breakfast programs infuse a new level of energy

into the school day: students are more attentive and are in the

classroom more consistently, teachers support the program and

;o appreciate the positive effects on students, for parents the program is

’/ more consistent with their children's natural sleeping and eating

routines and it relieves some of the stress of rushed mornings. It is

/ also an opportunity for community and parental participation in the

/f educational process. At the pilot sites, schoot breakfast programs are

~ - more than cereal, fruit, toast and milk for a sleepy child prior to the

- start of class. Itis a vital part of the curriculum and an integral element
- of a productive and successful educational day.

Teachers’ Overall Feelings About Breakfast Project in Year 3
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School Breakfast Programs: Energizing the Classroom

Participation

Data collected before this pilot program revealed that in schools with
breakfast programs only 12% of students participated and only about
half the students eligible for free or reduced meals ate breakfast most
or all the time. By involving all students, these pilot programs eliminate
the stigma of subsidized meal programs. Students from all socio-
economic levels participate. Thus, on a nutritional basis they all start
the school day equally. The extremely high participation rates, ranging
from 75% at Newport Elementary to 93% at Oak Grove, affirm that the
programs are well-liked by students.

[[ “ thmk lt’s good because
|
l
3

everyone is the same now.” |
l -
— Student J

Participation Rates in School Breakfast Programs
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Integration Inte The
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Administrators report that school building
and community attitude toward school
breakfast remains positive. Food service
personnel and advisory committees work e ——————————————————

closely with teachers to create programs Il voraconce [ Aconese
that fit smoothly into the daily schedule
and reinforce the curriculum by stressing
the importance of nutrition. Some people

13%
feared that breakfast would cut into sox 5o
valuable classroom time. This did not -
materialize. Some classes use the time ,,, v 20% ‘
for reading, some watch educational "’ '”‘ . .

programming and others complete ANDERSEN cowsmm; DAWSON/BOYD uznnmcKS/ NEWPORT  OAK GROVE
worksheets as they eat. As the graph

shows, teachers express very little concern
over the time it takes for school breakfast.
Furthermore, school breakfast has become
a vital part of the educational day.

Teachers’ Level of Concern for
Time Away From Learning
Early Spring 1996
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School Breakfast Programs: Energizing the Classroom

“I really notice the differ-
ence this year. Last year |
saw improved concentra-
tion, this year | see less
aggression and improved
attitudes.”

— Teacher

“[My daughter] is not one
who can eat right when
she gets up, so this poses

. a problem in her getting a
. healthy breakfast in the

very early a.m. hours. The

~ Breakfast time at school is

the perfect solution to this
problem.”

— Parent

“Breakfast for my child
helped him to concentrate
better on school work
rather than thinking how
much longer it would be
till lunch.”

— Parent

Oak Grove Reduction in Quiet Room Slips
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Learning Reaciness

At the pilot sites, students are better prepared for learning than ever.
School breakfast helps reduce several of the common roadblocks to
learning. When students are at the nurse’s office, they aren't learning.
When one student’s behavior disrupts the classroom, all students lose
valuable learning time. When students are hungry or have headaches,
they stop paying attention to the lesson. School breakfast helps
eliminate many of these problems. Individual students and whole
classrooms are better prepared for learning.

Increased Student Attention

According to teachers, students are more energetic at the start of the
day and complaints about mid-morning hunger have noticeably
decreased. One teacher noted that school breakfast gets her day
started on a positive note and that students no longer complain about
headaches or being hungry at 10:30 a.m. This was typical of all sites.
Despite long bus rides and early starting times, students now have
the energy to stay alert through the entire morning.

Improved Student Behavior

Classes at the pilot sites lose less educational time due to discipline
problems. Nutritious school breakfast increases attention span and
reduces class disruption. Fewer students are sent to the principal’s
office. Administrators feel that school breakfast plays an important
role in their 40%-50% decline in discipline referrals.

Universal School
Breakfast 1994-95

Traditional School
Breakfast 1993-94

No
Data

February March April May

November December

AR

January
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School Breakfast Programs: Energizing the Classroom

Reduced Nurse Visits

Reaction from school nurses supports the positive attitudes of teachers
and administrators. As the graph below indicates, nurses report a
significant decline in morning visits to their offices due to minor
headaches and stomachaches. They conclude school breakfast is
the reason students are spending less time at their office and more
time in the classroom. Nurses comment that it would be a severe
detriment to students if the program was discontinued and suggest
expanding it to high schools.

“Kids are not coming down
complaining they don’t feel
well. Now when they come
down you know they have
had breakfast and it could
be a real sickness.”

— Nurse

93-94 vs. 95-96 Percentage of Morning Nurse Visits for Minor lliness
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In comparing test scores of third graders before the universal school
breakfast program with their scores as sixth graders after experiencing
the program for three years, there is a general increase in composite
math and reading percentile scores. With so many variables involved
in testing, caution needs to be taken when interpreting achievement
results. Nonetheless, the universal school breakfast program appears
to play a role in improving student achievement.

“It's one of the best things that
has happened in our school district.
There are positive benefits that
cannot be measured on paper.”

— Principal
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School Year
93-94

School Year
95-96

Oak Grove

“At first | thought it would
be a disruption of learning.
The breakfast program has
only increased students’
learning.”

— Teacher



School Breakfast Programs: Energizing the Classroom

“Qur son eats at 6:30 and o

again when he goes to
school. Since he began
have another breakfast at
school, his attention span
has been much better and
his grades improved; prior
to this we had tried a lot of
different things, methods
and medication.”

— Parent

“..it is little to spend on
long term results... It gives
me time to visit with them
[my students]. It is a nice
way to start the day nutri-
tionally, socially, and emo-
tionally.”

— Teacher

Parent Reactions

In a survey of parents, over 91% agree or strongly agree that the pilot
program results in a positive experience and that nutritious foods are
offered. Many note that their children are not hungry early in the morning,
but are ready to eat when they arrive at school. Mornings are a very
busy time for many families with parents getting ready for work and
kids getting ready for school. Many parents feel less stressed because
they don't need to worry about preparing breakfast when everyone is
rushed. Many parents note that their child's learning and concentration
has increased because of the universal school breakfast program.

Secial Beneffits

The pilot sites note several indirect social benefits from school
breakfast. It creates a new opportunity for interaction between students,
teachers, parents, and community members. In many schools, siblings
eat breakfast together and there is a healthy interaction among
students of different grade levels. One administrator notes that children
who are frequently isolated during lunch and other breaks are fitting
in well with all students. Many classes utilize breakfast as an opportunity
for less structured interaction among students.

Cole Spring—~After the Project

When project funding for Cold Spring Elementary ended in February
1997, the School Breakfast Program was changed to the traditional
free, reduced-price and paid meal reimbursements. As a result,
participation in breakfast quickly dropped from 82% to only 18%.
Parent interviews indicate that the additional financial burden and their
children’s lack of desire to eat when their friends aren't eating are key
factors in the lower participation.

Two months after the program change, a majority of teachers reported
an increase in physical complaints by students and hearing more
students comment about being hungry by mid-morning. Over one-
fourth of the teachers also reported a decrease in learning readiness.

rﬁ‘;think it was a good program
to have. | don’t work so my kids
can have breakfast at home.
But | know that it doesn’t work
like this for everyone.”

— Parent
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School Breukfast-Rrograms: Energizing the Classroom

Conclusion

Overall, the response to the pilot program has been extremely positive.
Teachers like the behavior and learning improvements, parents
appreciate the program and the safety net it provides for them, students
need the nutrition and enjoy the social aspects, and administrators
find it easy to integrate into the daily educational routine. For these
pilot schools, their universal breakfast program is no longer an
experiment. Itis an important, desired, energizing and effective element
of the educational day.

“l hope it can ct;;wtinue.
1 think it’s the best thing
since sliced bread.”

— Teacher

Teachers' Feelings About the Effect Breakfast has on Students' Behavior and Performance in Year 3
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The Sites

The six sites participating in the Universal School Breakfast Pilot
Program are: Andersen Open School in Minneapolis (1), Cold Spring
Elementary (2), Dawson/Boyd Elementary (3), Hendricks/lvanhoe
Elementary (4), Newport Elementary (5), and Oak Grove Elementary
in Bloomington (6). They represent a cross-section of Minnesota
communities, demographics and school systems.

The actual breakfast programs vary from school to school. Serving
times range from 7:20 A.m. to past 9:30 A.M. Some schools serve
students in the cafeteria directly after getting off the bus and others
start classroom activities before eating. Several classes choose to
eat in their rooms while reading, watching educational programming
or doing class work. Menus vary but the food served contains more
nutrition than the average breakfast.
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Energizing the Classroom is based on a three year evaluation of the Universal School Breakfast Pilot Program
conducted by the Center for Applied Research and Educational Improvement (CAREI), 265-2 Peik Hall,

159 Pillsbury Drive SE, Minneapolis, Minnesota 55455-0208.

Copies of this summary and the complete CAREI report are available from the Minnescta Department of Children,
Families & Learning, Food and Nutrition Service at 550 Cedar Street, St. Paul, Minnesota 55101-2273, or by calling

(612) 296-69886, or in Minnesota (800) 366-8922.

Child Nutrition Programs of the U.S. Department of Agriculture are
available to all individuals regardless of race, color, national origin,
age, sex, or disability. Persons whe believe that they have been
denied equal opportunity may write to the Secretary of Agriculture,
Washington, DC 20250.
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