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Foreword ' ) N ’

These guidelines for planning the school breakfast. were prepared to help food service directdrs, super-
’ . visors and managers plan break fast menus that will provide 1/4 to 1/3 of the recommended dietary
naeds of young people. The Child Nutrition Act of 1966 as amended provides cash and food assist- .
ance to local school systems for breakfast programs to help them improve diets of young people. _
Special consideration for the breakfast prograrn should be given to schools which draw attendancé -
from low-income areas and to schools with students who must travel long distances. T he breakfast

<

must
" . » be avdilable to all.students. ¢ S T e
- o be priced as a unit. N - f . 1
- . A s .
* e be planned within the budget.
» meet the breakfast pattern. + ) ) . .
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N ‘Breakfast at School is Important Because . . .. 0 ’ ) ‘
e The potential “stay at home" child may corne to s hool for breakfast, -« .

-
., -

- » Astudent is more alert and causes fewer dlisuphtu: problems when he has had break fast.
v - Y

° e A student will eat bieak fast when he might oot by d Junuh This is especnally true in hlgh schools
. where youhg people leave campus for part of their classwork.

. " Four Types of Young People Eat Breakfast at School . * . -

5
 Students whose parents recognize the break fust as a bargaur, . 4
-

*
[N ~ .

N * ) ~ - . .
. o Students whose parents do not have time to prepdre breakfast. p

\ -
Students who must travel long distances 10 get io school.
- . v .
‘Deprived students who do not have sufficient fgod at home. * -
- The expensive maduness ol cducation shoudd o B wasted on murids too /IS[/e‘bS to learn. Ifstudents
s need a lunch, why leave them hungry tor one-haft ot the sclioof dav.

~
¢ q @
o Ay
d &
-
¢ » b o
' 4
“~ . . .
. 3
- . . e » "
N - Q
o
S ‘ v * .
- t
- X 4
«
’ 9
3 s . “ .
’ - .
. . AN &
v - *
. i -
o -
& ° »
» o~ /
-
- .
/
»
M 1
» + »]
[ .
H - * Lt el N
“
- .
‘
4 . o/ - 5 ’
. . ‘ \
- ¥ ) 4
- AN °
g .
. C .
-
~ . - .
-
@ > ( <
4 ~ \_ 2
- > p
F
* - "’ - - .
- . . . v
~
- 3l | =
] A
\ / b
» D -~ v -
~ \ -
* 7 ™ P
\ - .
-
- s
. « » -
1 b :
.
) . -

“ERIC "

Aruitoxt provided by Eic: ~ o




. . , N .
“ ar - - ‘o
2, -~ . . R ‘. -
) > . .
‘Contents . " .” ’ .
- The Bre;kfést Pattern ......... e PN e e ~.. B
. Nutritin Guidelines for Planning'School Breakfast. . . . . . T 6
° General Gyiidelines for Planning School'Breakfast . e e B et e 8
The Basic-Breakfast . :,...... e e et e e e e e e 8
Points to Remember When Serving Breakfast ........ R R I LaS. 87
‘Breakfast Pattern — A Guide to the Amount of Food to Serve .......... ) ......... et e 9
-Varietyin Breakfast FOOAS ... ....vvviririnininennnannn.. T 10
Sample-Cold Breakfast Menus . .............. e e PO 10
Sample.Breakfast Menus®, . . . . . . M et et ettt ee et R U Lt
Evaluate Breakfast Menus ........................ e L e 13
- Digest of School Breakfast Program Requirements ...............c..c..... o B 4
“*Sample Form for Computing Breakfast Labor Cost .. ... e e ... 16
. Sample Form for Computing-Breakfast COSt Per Breakfast « .. ..o vervnenrestoennannnnnn, 16
Sample Form for Computing Number of Breakfasts Per Labor Haui............ P 17
Breakfast Costing Report . . ... vvvvrcneeenennn.. S0 . R “...18
Forms i ' ‘ '
. - . i . . . ®
. . \ “
o - c;d .
- . ! . Ty )
- < )’




’

« The Breakfast Pattern . T
¥ ) ~ .
n ; *
The three-component breakfast pattern- will- prowde young peuple wrth a good, start toward meetlng
their daily nutritional needs. The krnds a&d amounts of foods Ilsted are based or_aq}pod needs for 10 to

. 12 year;old boys and girls.

v

. . 7 ’ - . .. ¥
. As specified in the' School Breakfast Regulations, a breakfast shall contain as.a minimum, each of the . -
following food components iri the amounts indicated.

~

[

7/////////////5//////
": /

1
2 ° . . ¢ <
L]

Onehalf pipt of fluid milk may be served as a breverage or on cereal or used in part for each purpose.

[ H

Milk . )

M -

Fruit, Fruit or Vegetable Juice - . te

- [
v .

M . . .
A one-half cup serving of fruit or full'strength fruit or vegetable juice shauld be offered.

n ' .
‘Bread or Cereal‘ ' . v o ,

v v ) . -

One slice of whole grain or enriched bread, or an equivalent serving of, cornbread biscuits, rolls, »
muffins, pancakes, etc., made of whole- -grain or enriched meal or rour or three-fourths cup (volume)
or one‘ounce (welgl}% whlchever is less, of whole grain cereal or enriched or fortified cereal; or ai
equivalent quantity of any combination of any of these foods. ;

. -
4 . d L.
. .

Protein — Rich F‘oods e .
. ,.To improve the nutrition of participating children, break fasts shall also include protein or protein
rich foods at least three times a week. . . ¢
& ; N L | -
One egg, a dne ounce serving (edible portfon as served) of meat, poultry or fish, or one ounce of ~
cheese, or two tablespoons of peanut butter, or an equivalent quantlty of any (omblnatron of any of
these foods provrdes needed protein.

. £+

Additional Foods e . o o

Additional foods may be served wrth break fast as desired or as needed to meet the energy needs of
boys and girls, Examples include jelly, potatoes, honey, syrup and bacon.

"




Nutrition Guidelines for Planning Sthool Breakfast |

)

“

v

’ The fodd components specified n the~ Breakfast Pattern provide a.fra,r:nework for plah,ning breakfast

e
¢ s

! Fluid Milk . \

" One-half .int of milk is required in every break-
fast as a beverage or for use on cereals or both.
Additional milk used in preparation of break-

_fast dishes steps up nutritive-content of the ’

* « .meal. Milk is the leac" 1g source of calcium,

and it also provides goo.. quality protein,
riboflavin, vitamin A.and other nutrients.

) . g

- '

mgnus that contribute to the-nutritional well-being of young_people. s,

‘. ¢

k3

s

C and won. - .

ERI!

Aruitoxt provided by Eic: -

Fruit, Fruit or Vegetable [uice

One-half cup of fruit or full-strength fruit®or
vegetable juice is required in every breakfast.
Breakfast js an excellent time to servea, -
vitamin C food. Citrus fruits, such as an

orange, grapefruit sections or orange and . =
grapefruit juices are outstanding sources of
vitamin.C. Other good-chdices for vitamin C
include tomato juice, strawberries and canta-
loupe in season. Dried fruits, such as raisins |
and prunes, are waluable for iron.* *

7

'
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See “Menu Planning Guide tor Type.A Schuol Lunches, " LSDA PA 719, foi other sources of foods containing vitamin
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AR - One serving of bread or three tourths cup e .
‘ fvotune) or one punce (weightd, whichever is )
v less, ot whole grain cdegl or eaniched or forti- ]
- fred coreat, o gh equivalent quantity of any .
. . combinanion of any of these toods 15 required .
i every breaktast, Whole gram or entiched S i A
bread or cafferent £ fids of hot breads made of = ™7
whole grans o -:nn(:hwl_ Hour 1nay be served,
4 . ’ . .
o * « Whoie Graie ov enriched ready to s«-rve ur\\ )
v . cool« gd cereal tnay also be counted toward ®
Piotemn Ru ti Foods” meeting the breakfast requirement. A corabn
: nation of-cereal and grain products. may also.
Breakfast should mclude orie ounce of proteln- be served. Active youhg people can eata full - \
rich f6od at least three times per week . Protein. serving-of both cereal and grain.. PO 3
rich foods suchi as an egg, meat, cheese and e . \
peanut butter add a “'staying” quality to break- These foods provude some protein,ron, the - i
€ + fast. These foods are also important sources of B-vitamins, thiamine, riboflavin, iiacin and
vitamins and Mminerals, ’ s R = calories. - .-
4 \ < . . 4 :
. : b . .
. ) . )
14 - o’-
i S » ) o« *
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- Additional Foods X ,
Addjtional foods help- round out the breakfast, satisfy appetltes and meet children’s food needs
. ~
- Addmonal f%ods mclude the following. ' .
‘ o lLarger seergs or seconds of foods required in the breakfast— especially ltems made with donated -
foods.
(4
) : . ’ . . "
° +* Foods that help to add popular appeal to the breakfas:—potatoes, doughnuts, pacon., . s
‘e Spreads on bread—butter or fortified margarine, jams, jelfies, honey and syrup. . . -~
. . y
. » Swezteners for cereal and pancak es~sugar, brown sugar, honey gid syrup.
< v ' - .
To help improve the nutritional quality of the school breakfast, pian to include
« - ]
3
e avitamin C food frequently. . 1
t ! ‘
== - L, e foodsforiron-each-day. - h °
a x % '
» additional foods for energy each day. -
: N
o : 8 . ¢ .
ERIC * _ . . . ’
" i . . ! ¢
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s - General Guidelines for Planning Sthool Break fast . o
) - e . B . w
Break fast menus which are carefully planned at least two weeks in advance pre- costed and served i in a
pleasing atmosphere are the key to"a successful breakfast mogram - »
RIS Break fast menus are carefully p/ann‘ed when. . . . )
:J » A\ ] ¢
. e —
8 the food needs of young@eople aremét ‘ - SN )
L. ) * n . - .
- o the cdst is w|th|n the budget ) . : ) -~
. . N s L] . .
e the use of equipment and staff is maximized. . s ¥ " .
3 L) - . ‘d'. . & . -
N "o USDA donated fogds are used effeetjvely'. . ) ‘ : T ~
- v * , ! ..
- " o the food is attractive and served at the cofréct temperature. , .. . . ) T
. "o the young people enjoy eating. - * A S
. . - ¢ P I} \ P b - = °
Break fast menus should compliment the lunch menu. The two meals shouId not compete for staff,
. equipment, pélatibility or funds. Menus for breakfast and lunch shodild be pIanned at the sarme time
. . to assure variety and to avoid repetition and confusion. . o . - v
P % . . 2 R : L
. . . . . ) . N . .
»? ' 'S
’ The Basic Break fast - ' N ' . e
° ., . » A L. - ] o . . .
The basic three-component Type A breakfast-will meet the requirements of the breakfast program;
however, a protein-rich food should be served three times per week to improve the nutritional value. 4
X Additiona) foods should be served to complete the menu, to increase the acceptability of the menu
and to meet the energy or food needs of young people, For example, bananas served with milk may 9 !
be sweetened with sugar. Butter or fortified margarine, jam or jelly may be served with bread. The v
quantities of foods specified in the Type A Break fast Pattern are pianned for the 10 t0'12 year old ~
child. Portions should be adjusted to meet the food needs and appetites of the §tudents served.
€ Points to Remember When Serving Breakfast _
Y
¢ Methods of serving as well as methods used in pregaratuon will affect the acceptabnhty of food. For
example ‘boiled eggs may be peeled and cut in haIf ’ -
-~
e The temperature of the food when the student receives it can deterrmne whether or not the food is
eaten. | »  t
s e Easy-to-eat foods usually appeal to young people. - ' ) e . .
¢ The color,.texture, shape and the way food looks on the plate can nnvnte young people to eat the
food or to throw itaway. "Globs” of food are seldom enticing! Ve
>« New foods should:be’servgd with familiar foods. ' o
e . . . “
» Menu items and food combinations must appeal to young people. °
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.«  Breakfast Pattern . R
. . ’ - * . :
. A Guide to the Amount of Food to Serve | . = - - . *
a - N 3 - e ) .
. v 7 - 4 . " s 4 B
Elementary-School N s .
8 Yo \ N . N _—
. - PR : -
' - M 5 l. x . .
.o, N Lhildren Children ..~ Chitdren .
- Paftern 3upt '~ 6 up to . . Mupto . -
. N T ” 6 yearss * . 20 years 12 years *
3 ag
* BREAKFAST PATTERN .. .
‘ sduceor Fruit cos Lo 1/2 cup v 1/2 cup . 12 cup '
"+ “Cereal and Bread .. , ‘ s
Cereal ..-.% . ... . + 1/3cupor 1/2 0z 12 cup or 2/3 oz, 3/4 cup or 1 oz, ,
Bread . ........0...t, 1/2'stice 15shce - 1slice ° L
! Milk, ..o 3/4 cup . 1cup o e 1cup - .
Protein® .. .- . ... . ..... . 1 ounce - 1 ounce 1 ourice - ,
* B T 3 .
o . . . .
Junior High and High School e . v o
e . ) 2 By
T 4 N ~ . I
', . A 9 VN ! R ' . ’
T e . s ) Girls Boys .
S " Pattern ° 12 up to, A 12 up to
. "L — 18 years - " 18 years
. BREAKFAST PATTERN .- : .
‘ ‘. Jurceor Frnt ... 2. L . “3/dcup ° . teup -
- Cereal and Bread : ¢ ‘ ‘. .
5 Cereal . .......... . R 1 3/4.cup or 2/3 0z. t ' 1cupor11/3oz.
; Bread ., ..... e e e e, . . 1 shice 2 to 3 slices ,
Milk ... e e T'cup 1 cup "
Protéin® .y | e ch . 11/2 ounces . 1 1/2 ounces .
- N L3S T
LI *
r\' .
-
4
. 1%
? ¢ N e
NOTE . - .
-+ Additional enetyy foods should be served to me  the fodd and energy needs df all young'people, for example, jelly,
N butter, etc. ! . ’
Y A N h e l“ - - -
' . \
- When a range in agmounts 1s given, the smaller amounts are suggested {or younger boys.‘\
L) [ b
’ N N 1 . R
- . te . , 4 .
° « **A protem or prptein-rich fdod should pe'served at least three times each week. - i
s . < - 'y
? ) { - .
(€] i .o : .
ERIC ‘ 10 : !
| ®
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s'Variety.in Breakfast Foods B o .

‘Fresh fruits in season give zes '(cQIor and’texture interest to menus. Fresh, canned, frozen and dyied
oL frurt,s and juices add variety. Tuits with cereal pI’OVIde variatiors. S
. / . A.ﬁ

¢ Eggs, sausage, luncheon tV‘pe meat canned meat, grotnd beef ham, cheese peanut butter, fish and
poultry will enrich the nutritional value, add variety and interest. Eggs prepared in several ways for
varnety—-scrambled hard- cook'éd' poached, in omelets or combined with meats or cheeses-—can also
increase the acceptability of the brear<fast Different kinds of breads add interest, fomaxample corn-

, bread, muffins and biscuits of d|fferent kinds, pancakes and breakfast rolls made wnth bulgur, rolled .

wheat and rolled oats. Sandwiches may, be served open- faced or closed. . ,

' Ce eal may vary from light to hea'ty,and is a relatively, inexpensive breakfast. Many kinds are
available—wheat, corn, rice, oats—with variety in flavor, texture and shape. Many are ready-to-serve,
prepackaged presweetened ard preportloned USDA donated cereals served. frequently will help
balance the breakfast budgets-'?olled wheat, rolled oats and grits should be served prpmg hot for best

_ acceptance . I
R , Sample Cold Breakfast Menus* ' \ ‘
T Monday Orangejuice. .. ......... e 4 0z. (1/2 cup) ,
. Cornflakes . ... ovvvvinnn et e 1 02.*(3/4 cup)
Milk ... e e e 1/2 pint
“Tuesday BANANA. . .ttt e, o 1 whole ‘
- - Peanut butter-jeily sandwich e m e 2 Tbsp. peanut butter
y ¥, - - 1'slice bread
Milk oo e P 1/2 gint - £
~ P
Wednesday . Orange juice. ... .. e e Y e . *40z.(1/2 cup)
. . Bran flak®ess . ...t vt € e 1 0z. (3/4 cup)
3 . Réisins.............. e e 1/4 cup
: . Milk oot e e + 1/2 p‘rnt L
4 ! [ PRI
Thursday *  Tomato juice .,...... e A 4 oz. (1/2 cup)
Py g . Sliced luncheon meat sandwich .. ... Ve P | sI|ce bread )
R E . " 1 0z. meat
MK DT S, 1/2 pint
Friday gange juices ... oL ... T S e 4 oz. (1/2%cup)
) . Cheese sandwich .... ... Vaea e s PR 1 oz . Gheese *
.- 7/ . - . i 1 slice bread 3
Apple wedges.. . . .. I 7 1 appte
' MK e e e e e e Ve, 7 1/2 pint.
A ‘lq ,4- /
- ’ L LY
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* Sample Breakfast Menus.. ) \ . N |
\ . N .
Monday . Serving Size S Serving Size .
Orange iuié/e. e e 1/2'cup Sliced banana in N -
Oven fried french toast Orange jUiCe ... vvvvvvuven s, 1/2cup
with honey. .. .. f e 1 slice Ready-to-eatcereal. ............. 3/4 cup -
~Mi|k...., ............... e 1/2 pint Milk ..o s e e e 2 1/2 pint
Tuesday ; o \ < )
Stewed prunes/o‘range . Apples‘auce ..................... 1/2 cup ‘
juice ...... FETET TR 1/4 cuped. . Baked luncheon meat** ..:...... 1 oz. slice .
Rolled wheat cereal ...........,. 3/4 cup / Raisinbread. . ..... b 1slice _
Milk e Y 1/2 pint, ") >«M|Ik ............... ot 1/2 pint
‘Wednesday ' ] , \ )
. / N
_Tomato juice . ....vvvvninn... 1/2cup Orange juice.......... v iieene . 142 cup -
Scrambledegg ................. 1 egg: *  Caramel-pearut butter ol 1 roll ”
Bread.............. e 1 slice™ Milk ...l ey e 1/2 plnt NP
Hotcocoa ..... e 1cup . . L.
»¥ Thursday 7 ) S o »
Raw'apple wedges (small apple) . ... 1/2. ‘cup Spiged raisins/orange juice ... .... 1/4 cup L
Dropbiscuits . ...oovvv v, 1-2 o : eagh \, .
Peanut butter-honey spread .. .....2 Tbsp. Cheest biscuit. .. ... .. e 1-2
Mllk.................‘......._..1/2pint v Milk L seeeen e 1/2 pint
.. o r oL
Fsiday . .
Orange juice. ... . ...covve.u.., 1/2 cup Orange|U|ce ................... 1/2 cub
Grbund beef patty* ....... e 10z. * Hard cooked égg...... 7 ......... /2
Corn gri.ts ..... e e 3/8 cup Crispbacon ..........civvvnnn Nslice )
Bread ............ ...l 1/2 slice - Whole wheat.toast . e w1 slice
Milk ..o 1/2 pint Hotcocoa ... . ... .. il 1 cup
[ ’ ‘ : ! .o
.
- ’
f %
1
' : . ’ o~
., IAdd seas ning to ground beef. Shape into small pat;ies and bake. . . .
. **Bake at 350° F, for 15 minutes.

“



Monday” - Serving Size X Serving Size
Baked apple/with raisins . ......... 1/2 cup ~ Small quartered orange. .......... 1-
“ Cheesetoast................ ", .. 1slice i Raisin bread toast. . .. ........ :.. slice. .
e MK »1/2 pint Milk ..o ... 1/2 pint
) Tuesday . ) - )
CL A N\ . '
Otangejuice.... . ....cocuon... 1/2-cup Tomato juice .., ....couuuuunn.. 1/2 cup
\ Creamed turkey* ............... 1/4 cup Luncheon meat sandwich.,........ 1 0z. meat
.\ Cornbread........ AU R Tslice . o 1 slice bréad
voMilk L. TP 1/2 pint " Hotcocoa ................... 1 cup-
SR AN
* Wednesday . . S , LA
_ Stewed rajsins/orange juice, .. .. .. /4 cup ea. Grapefruit SECLIONS .o vern. .. 1/2 cup
. Peanut butter sandwich ....%...... 2 Tbsps. PB QOatmeal ........ et 3/8 cup .
) ] - 1 slice bread Bread .wt. ..ot 1/2 slice
- Milk ... U 1/2 pint Milk . ........ e 2 1/2 pint -
< Th}Jrsday . an ‘ . ‘-" _ o
0 Ora'hge juice. .. .. ...l ; 1/2cup CApplesauce . ... ..e. i 1/2 cup
: Rolled'wheat pancakes. ..........1 —2cakes Scramblededg . ........... R 1,
. with syrup s -7 . Raisin batter bread. .". .. ......... 1 slice
WMilk 1/2 pint WKL ... 1/2 pint
, . Frlday “ . , ’- ) - . . a,«,L'-’ : ) ‘.,
’ ~_ . 3 ' . 4 ) . , ‘ 3
g Stewed prunes{orange juice’. ... ... 1/4 cup Orange juice . . ....ouuureeennn.. 1/2 cup
*Cinnamon-fopped muffins ........ 1-2 - Steamed rice. ... ... PP o .,.3l4cup -
i TMIlk L ... 1/2pint Mtk L. e 1/2 pint
(- N * - . N - Ll .
- ’ L4 - ¢ [3 ‘-a ‘ - . -&‘ .
.o < -
' \. ' ; A
o -~ ‘ i . , N . N "
. ‘Creamed Larkey, Follow Card No D 24a . '{OUxmlﬂ,y Recipes for Type"A School Lunches' (Pa 631), Substitute )
. turkey for chicken. Reduce portion size, of dewzed, and sesve on a shice of corn bread, ) -
Al e A ' ) N ’ ' » .
A2 . ,, | ,
. \‘1 | . . . - ) . « . . “ ‘ 3
| 13,




’ Evaluate Breakfast Menus .

Evafuating menus cun point to dreas that, need improvement. The fo//owmg checklist is designed to

help the manager evaluate her menus. - .
. Yes No, Does each menu contain .
() (T 1/2pintfluid milk? ‘ ’
( ‘ ) () 1/2 cup fruit or full-strength fruit or vegetable juice? . '
() () 3/% cup serving of whole-grain cereal ér three-fourths cup ('voldme) or one‘ounce ,
(weight), whichever is less, of whole-grain cereal or enriched dr fortified cereal; or
an equivalent quantity of-any combination of’any of these foods.
< v Do menus for one week reflect | - e
"‘ 4 () 4 protein-rich food three times? ’ )
() (,:) .a\.‘.itamin C:rich food served often? A - ' )
N (). ) iron-ricn f69ds to meet tne food and energy needs of young people? -
A U R Y ~a good:variety of fdods? & : ; ' ‘
. () s() Are pottions adjusted to meet the needs of different age groupsZ’ -
»...;’; R I Are the food combinations. acceptable to the young people7 ,
(O () Can breakfast be prepared and served wnth personneI faCIIItIeS and equipment
available? - S
-( ) () Have menus been pre-costed? ' .
| "“i' _5( ) Will’-me'ﬁus be post-costed? . . R
( @) ( ) Is the cost o'r these menus within the.budget? , ’
- )y ) _ Will portion sizes be checked and c:)ntrolled? o N
- ()1 () . Hasawork schedule been made?
L) () Will young people enjoy these menus? . .
() () Is che-plate waste negligible?  ° . ’ ; v

Do you plan'to encourage other young people t’opartrcupate in the breakfast
pro"'am? How? .

<

-t
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Géé)rgia Department of Education .
Division of Ancillary Services )
School Food Service Unit * g ' ‘ .

Digest of School Breaictast Program Requirements

Approvil . .
- - - -
TN e T raet Sers s G Depat i ent of BEducation, and submit free and
SR SR S VT TN At - .
7 Lhdrat Loan o b b it ;jrvn;‘r.m» vy 1 e sna 1 inonee solely for the ofretation and

NS TREINE A} DR ;)z SULH service.

Nutrition Standards and Pupil Service

-
P

3. Serve breakfasts which) meet the following standérds. ¢

7

One-half pint of mik us a beverage or on cereal or used in part for each purpose. .

o®

= * One-half cup fruit or full-strength fruit or vegetable juice.
o One slice of whole-grain or enriched breud or an equivalent serving of cornbread, biscuits,
rolls, muffins, pancakes, etc., whole2grain or enrichied or fortified cereal; or an equuvalent
guantity of any comblnatron of any of these fogds. * '
. . . o ' .

o Protein-tich foods ut Icust three times per week. For example, one egg; an ounce serving of
meat, pdultry, fish, or one ounce of cheese; or two tablespoons of peanut butter; or an
equivalent quantity of.any combination of any of these foods.

<

<o Additional foods served as dest(ed. for example, jelly, butter, etc.

>

4, lmplement the system meal p0||cy for determmrng eligibility for free and reduced price meals. .

ey

» Provide free or reduced price breakfasts only to students who are determined by local school

authorities to meet the criteria specified in the system-wide meal policy. 5
e Charge pupils who do nét meet these requirements the established sale prrce paid for a
‘ bréak fast. .

r

P ’ ~ .
¢ » Protect the anonymrty of children who quallfy for a free or reduced breakfast , ,
5. Make breakfast available to all children attending a partrcrpatlng school. N

B. Pnce the bl’eakfaat as aunit. The recommended maximum pupil sale price |sf25¢. A reduced
price breakfast shall not éxceed’10c. . -

o " ‘ ,

v

e

P 4 -
7. Serve breakfast at a time that does not interfere with.normal school schedule or lunch schedule.

- . -

4 »
.

L3

Records and Reports . ) .

8. Maintain f(\| and accurate records of the School Break fast Program(s) in.accordance with
instructionsifrom the Georgia Department of Education. The school shall maintain records of

14 15

-
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expenditures for food, labor and all other items. Resmbursement puid cannot exgeed breakfast |
* . Costs. > A -~ .

“
<

9. Claim reimbursement for pupil breakfasts served at the assigned rates only.
;- S

10. Submit claims for reimbursement in accordance with the procedures established by the state
agency. .

~ -

¢

11.. Submrt claims for rermbursement no later than the tenth day of the month following the clairh
month .

>

12. Include all breakfast income and expenditures as a part of the related entries on the claims sub-
mitted under the National School Lunch Program when a school participates in both the School

PR Breakjast Program and the National School Lunch Program. R
13. Charge, adults full cost of breakfast. (Puprl sale price plus the value of federal assistance, cash .
- . . .~and commodmes ) . .
- Y} ~ 4
. e - Ly
, 14. Upor request make all accounts and records pertamrng to the School Food Service Program .
. available to the state agency and the .United States Department of Agriculturé for audit or -
administrative review at a reasonable time and placé. = . .
. . o
- Food Service Management v SR e ®

. oo . -
~ ~
A d

15 In the storage, preparatron and serving of food, marntam proper samtatron and health standards
m t;ompllance with all applicable local laws and regulatlons

N e

o 16, Avcceb"t"U}SDA dgnated foods m,quantitres that can be efficiently stored and utilized.

o N T -

N .
-~ ? “

- Supervision w © N .
. »

17 Provide the food service manager with an estrmated number of breakfasts to be served by 1 p.mi.

on the day preceding the meal service. - - )
. 18. Provrde for pupnl stervusuon dtlr;ng bFeakfast. S i .. :
" 19. Coordinate break fast ;:)rograms for‘ the system by a qualified person designated by I(;cal superm o
tendent, i.e., food service d|rector
‘ ‘_abor Required for School Breakfasts - - o ' -4 ’
. The number of breakfasts served, the type of breakfast served and the choice of tableware (permanent Y

or disposable) w:II determine the amount of labor needed to prepare amd serve breakfast. .

The followirig guide 1s appropriate for schools servmq at least one hot food darly Cold breakfasts may
" be served occasionally 16 add variety.

« one labor hour for 30—50 break fasts ) .
1} 1 i

« two labor hours-for 60--100 breakfasts

« three labor hours for 101200 breakfasts .

y Add one hour for each additional 65 breakfasts or major ffaction.

T .
R ) ey LAY .

- N 1 6 “ 4 -
[ . -
.

F MC . . ‘ ) ,

. ;
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- Computing Labor Costs for Breakfasts - I N

. . N -

Labor costs may be computed in two way"s. v -

1,  Gross labor cost for the month

-t

~

Multrply the number of hours assigned to breakfast for the month by the average hourly wage _
to calculate the gross labor cost. ¢

. EXAMPLEIfa school S - s
A . serves 200 meals per day’ o . ’ ' o Lo . ,
s . -
" t. « assigns three hours per day to breakfast (two persons working 1 1/2 hours) T
- . ‘ *— e serves breakfast 20 days per month i ] . - i ‘ ,
. pa‘ys an average of $2.10 per hour 3‘ ~ B

-

N The school uses 60 labor hours for breakfast per month. (3 hours per day x 20 days = 60 hours)
The gross labor for the month is $]26.00*. ) .

. +4$2.10°average hourly rate x 60 labr hours for nonth’ = $126.00 gross labor) z

~ N
[N - “ a

: 3. Labor cost per meal T
\. . .. P T s
= s r.,‘.,e . Af
Determmlng the:labor cost per meal helps the manager to plan and implement a budget. To
calculate the labor cost per breakfast, civide the grossbreakfast labor cost by the total number
-of breakfasts served including breakfasts served to adults.
i .0315 (Labor Cost for one Breakfast) o . . ot
4,000** $126.00 (Gross labor cost) . e -
e ® ~ s
. Breakfasts Per-Labor Hour - ¥ . R ) '
.JTo. efﬁgrently manage a breakfast program and to maximize the use of Iabor the numbe. of °
break fasts. per labor hour should be computed. , P
. ' , .
To compute the number of breakfasts served per Iabor hour, drvnde the number of breakfasts
served by the number of hours worked. ‘ . ae T o
. 66 2/3 Breakfasts per Labor Hour
.' ‘ J{Total No. Hours Worked) 60 4,000 (Total No. Br,eakfasts Served)
> ) . Le; "
~ 5 A “ *
4 . »
- . .3
. <. TPostthss amount on the GA-/, Line 34, AN
**Breakfasts were served 20 days @ 200 breakfasts per day ~ 4,000 total.

A 3




Number of breakfasts served.thls month ' o . i N

Ovd

el

" GASFES — 28L ) 5 ‘ _ Prepare in duplicate — 1 — school
o \ ) - " e s . 1.~ Supt.
SCHOOL BREAKFAST PROGRAM . ’
: LABOR EXPENSE COMPUTATION
{Monthly) .

FORM FOR COMPUTING BREAKFAST LABOR COST FOR GA-7, LINE 34

The number of breakfast hours worked per day*

times the number of days breakfast was served this month .s- v X ) !

equals the number of break fast ﬁours worked thig month \\ = _, . ‘ ?

Multiply the number of breakf/ast hours times the average hourly pa\< rate. X

ThIS equals the grossbbreakfast labor cost this month L=, * ¥

: ) D ' :
FORM FOR CGMPUT‘INGqLABQR CQ“Sj‘fPER BREAKFAST. ) P

Gross breakfast_ labor cost' for ‘mon"th * 2 . .~ \ ° .

c;firfdei] by"the total numt;er of.br;aakfasts servebd* Lo . - 2 S .

equals the average lab4r cost per breakfast . Y . T = : : -

FORM FOR COMPUTING NUMBER OF BREAKFASTS PER LABOR HOUR

. o

divided by the numbe'r_ of brea.kfast hours worked ) A o = ' s

equals the number of breakfasts per labor hour . =
Exp/anat/on . - -
Pl 92-433 (Nov:, 1973) dllows breakfast 'elmbursement to’ cover full cost of breakfast as
opposed to food cost only. This computation form is designed to assist schools in determrmng
break fast labor costs to be reported on GA-7. . . . >

2

3]

L .
& e £ ~

“ @ N o~ ¢

(File with school’s copy of GASFS-28 for review andjor audit.)

\/'\_/‘w ' o K ° 3
e Al
*The igllowing guide should be used in determining labor need. " o
1 Iat;or hour = 30 - 50 breakfasts . .
2 labor hours = 51 - 100 breakfasts . ¢ o
3 labor hours = 10T - 200 breakfasts ¥

Add 1 labor hour for each additional 65 breakfasts or rif%jor fraction thereof.

.

N
. - v ¢ .
* v
” * - .
. .
- * - 3
.

_"’Transfer this figure to the GA-7, line 34, . o




BREAKFAST COSTING ‘REPORT

Date . '
) System _ AVERAG{E COST PER BREAKFAST — :
School _ o
INCOME . <
v R . N \- A
- X Number of paid breakfasts x:sale price * = = $_
. . > K \<
Number of paid breakfasts x reimbursement rate =, $ — -
S Number of reduced break fasts x sale price ’ =T g —
» ) R ) ~ Tl .
Number of reduced breskfasts x reimbursement rate = $ i =
Number of free breakfasts x reimbursement rate - = T s )
. R B a . LN
Number of adult break fasts x sale price = $
1 Total number breakfasts served = Total income $_ ‘ -
.. EXPENSES - ' o o <L
Food ~ - . .
Milk o 3 1 -
. St
. Other food : ¢ : .
‘ « “ . @ - 7 e ,
, oY * Gross labor : $ —
Other expenses X S . g
(Number breakfasts'x .01)"* ] . ‘ . !
! ’ JTotal Expenses .3 )
GAINORLOSS o, SR S ~ e
-7 Value of USDA donated foods used, ' ¢ $ ‘l ’
~ . : . t
AVERAGE INCOME PER BREAKFAST { . . . ) -
To determine the average inéome per breakfast, dwnde the total income by the total number of, N
. break fasts served. i ' .
. . ¢
- AVERAGE COST PER BREAKFAST ’ '
To determine the average breakfast cost, divide the total expenses by the total number of breakfasts '
’ served. Record in box at top of page. h |
. \ - . & ;
*Do not include these figures in total breakfasts. c ’ ’ el " ‘

* *Other breakfast rosts include such items as napkins, straws, other paper goods, disposable tableware detergent etc.
The MAXIMUM atlowable expendlture for other costs is one cent per breakfast. - .,' ]

1 %-‘
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