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Why is Breakfast Important for Learning?

Many Americans experience
hunger and food insecurity

In 2016, 12.3 percent of households—
about 41.2 million people—were food
insecure at least some time during that
year (i.e. having limited or uncertain
access to nutritious, safe foods necessary
to leading a healthy lifestyle), including
12.9 million children. On average,
Black (22.5 percent) and Hispanic (18.5
percent) households experience food
insecurity at far higher rates than the
national average.'

Missing meals and experiencing
hunger impair children’s
development and achievement

Studies published in the American Journal
of Clinical Nutrition, Pediatrics, and the
Journal of the American Academy of Child
and Adolescent Psychiatry document the
negative effects of hunger on children’s
academic performance and behavior
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in school. PS

» Hungry children have lower math
scores and poorer grades.

» Children experiencing hunger are more
likely to be hyperactive, absent, and
tardy, in addition to having behavioral
and attention problems more often
than other children.

» Children with hunger are more likely
to have repeated a grade, receive
special education services, or receive
mental health counseling, than
low-income children who do not
experience hunger.

Breakfast plays a significant
role in shaping the learning
environment °

» Eating breakfast at school helps
children perform better. Children
who eat breakfast at school—closer to
class and test taking time—perform
better on standardized tests than

) whose who skip

breakfast or eat
breakfast at home.
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» Students who eat breakfast at school
have better attendance and exhibit
fewer behavior problems. In studies
of school breakfast programs in
Massachusetts, Maryland, Minnesota,
and Rhode Island scientists found that
students who eat breakfast at school
have better attendance records, are less
likely to be tardy, and exhibit fewer
behavioral and psychological problems.

» Eating breakfast can improve
children’s diets and may reduce
obesity risk. Studies show that
children who regularly eat breakfast
have a better quality of nutrient intake
and are less likely to be overweight
or obese. In fact, regularly eating
breakfast may serve as a safeguard
against childhood obesity.

» School breakfast changes lives. A
report conducted by No Kid Hungry
and Deloitte found that children who
eat breakfast attend 1.5 more school
days a year, score an average of 17.5
percent higher on standardized math
tests, are 20 percent more likely to
graduate from high school, and are
less likely to experience hunger as
adults.

1 U.S. Department of Agriculture. Available at: https://

www.ers.usda.gov/topics/food-nutrition-assistance/
food-security-in-the-us/key-statistics-graphics.
aspx#foodsecure

2 Food Research & Action Center. Breakfast for Learning:

Scientific research on the link between children’s
nutrition and academic performance. Available at: hitp://
frac.org/wp-content/uploads/breakfastforlearning-1.pdf

3 No Kid Hungry and Deloitte. School Breakfast: A Social

Impact Analysis. Available at: http://bestpractices.
nokidhungry.org/school-breakfast/school-breakfast-
social-impact-analysis.
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What Is the School Breakfast Program?

he School Breakfast Program is a
| federally funded meal program

operating in public and nonprofit
private schools and residential child care
institutions. Like the National School
Lunch Program, it is administered at
the federal level by the United States
Department of Agriculture (USDA),
through its Food and Nutrition Service.
At the state level, the program is usually
administered by state education agencies,
which operate the program through
agreements with local school districts
and food authorities in more than 78,000
schools and institutions.

School districts, charter school, and private
schools that choose to take part in the
breakfast program receive cash subsidies
from the USDA for each meal they serve.
In return, they must serve breakfasts that
meet federal requirements, and they must
offer free or reduced price breakfasts to

On average, less than half of the children
who eat school lunch every day participate
in the School Breakfast Program, while
only 14.5 million children participated

in the School Breakfast Program.”
Implementing universal school breakfast

in addition to an alternative meal delivery
model such as Breakfast in the Classroom
can help increase School Breakfast Program
participation.

For more information visit the USDA Food
and Nutrition Service website: http://www.
fns.usda.gov/end/.

What Is Universal School
Breakfast?

Universal school breakfast refers to any
school program that offers breakfast at no
charge to all students, regardless of family
income. Schools can provide universal
school breakfast to students by opting

for the Community Eligibility Provision

2017-2018 SCHOOL YEAR | FEDERAL REIMBURSEMENT RATES* | STUDENT MEAL COST

Free Breakfast $1.75 Free
Reduced Price Breakfast $1.45 < $0.30
Paid Breakfast $0.30 $1.00-1.50

*Schools may qualify for higher “severe need” reimbursements if 40 percent or more of their lunches are served free
or at a reduced price in the second preceding year. Severe need payments are up to 30 cents higher than the normal
reimbursements for free and reduced price breakfasts.

or Provision 2 status within the federal
School Breakfast Program. They can also
use non-pricing, where they continue to
count and claim school meals as usual,
but do not collect breakfast fees from
students eligible for free and reduced-price
breakfast. As long as schools break even
with their federal reimbursements, no
additional revenue sources are required
for any of these models. If the district does
experience a shortfall in revenues, it must

eligible children. School Breakfast Program
federal reimbursement rates for the 2017-
18 school year are shown above.

School breakfasts must meet the meal
pattern and nutrition standards based on
the latest Dietary Guidelines for Americans.
All school breakfasts must meet federal
meal requirements, though decisions about
which specific foods to serve and how they
are prepared are made by local school food
authorities.

1 U.S. Department of Agriculture. School Breakfast Program. Available at: https://www.fns.usda.gov/sbp/fact-sheet

2 U.S. Department of Agriculture. Child Nutrition Tables. Available at: https://www.fns.usda.gov/pd/child-nutrition-tables

use non-federal sources to make up the
difference (such as state revenues, general
funds or 4 la carte revenues.)

Community Eligibility Provision >
Community Eligibility Provision (CEP)
allows high poverty schools to offer
breakfast and lunch at no charge to all
students, eliminating the traditional
school meal application process. CEP
benefits students and the school nutrition
departments bottom line, and improves
the financial viability of the school
nutrition programs in high poverty
schools.

» Any schools with 40 percent or
more “identified students” (students
automatically eligible for free school
meals, without a paper application
because they are in foster care or
Head Start; are homeless, runaway, or
migrant; or are living in households that
receive SNAP/Food Stamps, TANF cash
assistance, or the Food Distribution
Program on Indian Reservations
benefits).

» Participating schools are guaranteed to
receive the same claiming percentage
(or a higher one if the level of direct
certification increases) for four years.

» School meal service is streamlined.
School food service professionals do not
have to collect school meal applications,
payments, or do individual student
counting and claiming. They simply
count total meals served and assure that
each student only receives one meal at
the point of service.

» Universal (free) meals make it easier
for schools to implement alternative
meal service such as “grab and go” and
“Breakfast in the Classroom”.

continued on back »
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What is the School Breakfast Program?

» continued from front

Provision 2 ¢

Provision 2 is an option outlined in the
National School Lunch Act that enables
schools and institutions to provide free
meals to all students without the burden
of collecting applications and tracking
and verifying school meal data every
year. Any school that participates in

the National School Lunch Program or
the School Breakfast Program may opt
for Provision 2, however, typically only
schools with high percentages of low-
income students—75 percent or more—
are able to utilize this option and break-
even. Under Provision 2:

» All students receive free meals,
regardless of income, and schools collect
applications for free and reduced-price
meals once every four years, at most.

» Schools do not have to track and record
the different categories of meals served
for at least three out of every four years.

P Provision 2 can be done with breakfast
and/or lunch, by school or by district.
Experience has shown that schools save
more in administrative and time costs
if Provision 2 is used for both breakfast
and lunch.

Benefits of Universal School
Breakfast

Increased student participation:

Studies show that universal school
breakfast programs increase student
participation in school breakfast, and this
impact is magnified when it is offered

in the classroom at the beginning of the
school day:

Reduced stigma for kids:

Many students who are eligible for free
or reduced-price school breakfast do not
participate because of the stigma that
“only poor students” go to the cafeteria
for breakfast before school. By offering
breakfast at no charge to all students,
schools can implement strategies that
allow all students to eat together in class,
eliminating the stigma of eating school
breakfast.

Less paperwork (CEP and Provision 2):
With CEP, paperwork for schools and
families is dramatically reduced. Families
no longer have to complete applications,
and schools no longer have to certify
individual student eligibility, which also
eliminates the verification process.
Provision 2 schools collect applications,
record and track meal categories and
conduct meal verifications once every
four years, at most. Under Provision 2,
lunch tickets, PIN numbers and ID cards
for breakfast are no longer necessary
since all students eat for free.

3 U.S. Department of Agriculture. The Community Eligibility Provision. Available at: https://fns-prod.azureedge.net/sites/

default/files/cn/CEPfactsheet.pdf

4 Food Research & Action Center. How It Works: Provision 2. Available at: http://www.frac.org/wp-content/uploads/

provision2.pdf
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What is Breakfast in the Classroom?

chool breakfast can be served in
S multiple ways, depending on the

needs and capacity of the school
district. Breakfast after the bell methods
such as Grab and Go and Breakfast in the
Classroom have been shown to increase
participation in school breakfast. Below are

some of the most common models to serve
school breakfast.

Traditional School Breakfast Model:
Breakfast in the Cafeteria

A traditional breakfast model where
breakfast is served and eaten in the
cafeteria either before or after the school
bell. Benefits of this model are that hot
food can be served easily and food requires
no special transportation or packaging.

In addition, the cafeteria is already set

up to facilitate service of a large number

of students in one central location. The
downside of this model is that when
breakfast is served before the official school
day begins, many hungry students may
not receive the meal due to an inability to
get to school early, pressure to go directly
to the classroom upon arrival at school,
and a stigma that “only poor students” go
to the cafeteria for breakfast.

Breakfast After the Bell Models:
Grab and Go

An alternative breakfast model where
students pick up bagged meals from
mobile service carts equipped with a
computer or point of service machine
placed at the school entrance or another
high-traffic area. Food service staff pack
breakfasts into individual paper bags,
usually the day before, or purchase
prepackaged breakfasts in boxes to be
served with milk the next morning.
Breakfasts can include hot and cold items.
Students can take the breakfast and eat it
outside, in the hallway, in class, or in the
cafeteria, depending on what the school
decides is appropriate. This model is

convenient for students and takes less time
to prepare than conventional cafeteria-
served breakfast.

Breakfast in the Classroom

An alternative model where breakfast is
eaten in the classroom after the official start
of the school day. A breakfast of easy-to-
eat items, such as breakfast sandwiches or
burritos, low-fat muffins or cereals, plus
milk and fruit or juice, are brought from
the cafeteria to the classroom on mobile
service carts or rolling insulated bags by
students or food service staff. Students pick
up a breakfast from the service carts and
eat at their desk or a designated area in the
classroom. When finished eating, students
place their trash in a trash bag or a rolling
trash bin. At the end of breakfast, the trash
bag is left outside the classroom or brought
to a central location for pickup by custodial
staff. From start to finish Breakfast in the
Classroom takes about 10 minutes and

is usually considered part of instructional
time. To make use of breakfast time,

many teachers and educational support
staff incorporate morning activities (i.e.,
attendance, morning announcements),
reading out loud, nutrition tips, or
traditional lesson plans into the allotted
classroom breakfast time.

Second Chance Breakfast

Second chance breakfast is an alternative
breakfast model where students eat
breakfast during a break in the morning,
usually right after first period. This works
well for secondary schools because older
students are often not hungry early in the
morning and tend to arrive at school closer
to the start of the school day, leaving even
less time for breakfast. Students arrive at
school and go to first period classes. Some
schools choose to serve breakfast before
school as well. School nutrition staff serve
breakfast after first period during a morning
nutrition break or between classroom
periods, either in the cafeteria or from carts

in the hallway; or other locations. Schools
should offer breakfast at least two hours
before lunch, typically between 9am and
10am, and should ensure that students have
adequate time to go to the cafeteria or cart
and eat breakfast. This model is also called
Breakfast After First Period, 2™ Chance
Breakfast, or Mid-Morning Nutrition Break.

Breakfast Vending

Breakfast Vending allows students to
access nutritious breakfast foods though
vending machines. This model is most
often implemented in high schools

and vending machines are usually only
available prior to the start of the school
day. Vending machines can be set up to
offer complete reimbursable meal options
and are linked to the schools point of sale
system; students can use their ID or PIN to
pay without cash. The benefit of Breakfast
Vending is that students are offered
options and are able to access breakfast
independently.

Universal Breakfast in the
Classroom Feeds More Students

Universal Breakfast in the Classroom
encourages school breakfast participation
and eliminates the barriers that prevent
students from receiving school breakfast
in a traditional cafeteria-based model. All
students eat breakfast at no charge in their
classroom, either at the beginning of the
school day or early during the day.

A wide body of research proves that a
Breakfast in the Classroom model is the
single best way to increase participation
and achieve the widespread gains in
academic success linked to school
breakfast consumption. Schools that
provide Universal Breakfast in the
Classroom report decreases in disciplinary
and psychological problems, reduced visits
to school nurses and tardiness, increases in
student attentiveness and attendance, and
generally improved learning environments.



Teachers and Paraeducators

Breakfast in the Classroom doesn't need

to create extra work for teachers and
paraeducators. Food service staff will
continue to handle meal preparation and
logistics; the only extra requirement for
teachers and paraeducators is to complete
a daily accountability roster to note which
students take full meals. The roster can

be easily completed by the teacher or
paraeducator during attendance. Students,
paradeducators, or volunteers can be
responsible for transporting the bags of
food to the classrooms, taking food out

of the insulated bags, disposing of trash,
and returning the insulated bags to the
cafeteria. For students, helping with the
delivery and serving of breakfast can be an
opportunity for leadership development
Or community service.

Special procedures and routines for your
school should be developed that address
all aspects of Breakfast in the Classroom,
including:

» Cleaning: Any procedure that sets forth
how the classroom is to be cleaned
after Breakfast in the Classroom
should be consistent with your school’s
Comprehensive Cleaning Program.
Breakfast in the Classroom cleaning
routines should be based on existing
surface and hand-cleaning procedures
and should establish what (if any)
cleaning teachers and paraeducators
are responsible for. Teachers and
paraeducators should follow existing
procedures before conducting cleaning
and/or using approved products.
Teachers and paraeducators can teach
children how to manage minor spillage
and clean up properly to prevent pests.

» Food Allergies: When establishing
Breakfast in the Classroom routines,
schools need to consider how they
will prevent food allergic reactions
and accommodate students with life-
threatening food allergies. Routines and

strategies should be consistent with
your school’s Food Allergy Management
and Prevention Plan. Strategies may
include designating a seating area

as allergy-friendly; establishing and
enforcing a no-food sharing rule; and
implementing effective hand washing
procedures for students. Having well-
communicated procedures in place will
pave the way for conducting Breakfast
in the Classroom with ease.

Keep in mind that implementing Breakfast
in the Classroom will require changes to
the beginning of the school day and may
be challenging during the first few weeks
as a routine is established. In most cases
where Breakfast in the Classroom has been
implemented, teachers and paraeducators
report that any additional work or initial
issues were outweighed by the benefit of
students becoming more focused, settled,
and ready to learn after breakfast. School-
wide education about the benefits of
Breakfast in the Classroom, and training
for teachers and paraeducators prior to the
program’ implementation, is key to the
programs success.

Food Service Staff

Shifting to Breakfast in the Classroom
does not have to mean more work for
food service personnel, and proper
training can help reduce the number of
issues at the onset of implementation.
Depending on the current breakfast
service method at your school, Breakfast
in the Classroom can be set up to work
with current operations with very little
change. When compared to traditional
breakfast and lunch service, Breakfast in
the Classroom requires the same amount
of staff labor. Food service personnel run
their regular kitchen operations, but pack
food into coolers and/or hotboxes to keep
food cold or hot, Grab and Go Kiosks,

or bags rather than serving the food to
students through the service line.

When dealing with special situations
such as providing school breakfast to
students with severe, life-threatening food
allergies, food service workers should
follow the same procedures as they do for
preparing and serving other school meals.
Such procedures include knowing which
students have diagnosed food allergies
and what each students allergy(ies) is/
are, how to read food labels, how to
properly handle and store food, and how
to separate equipment and utensils to
prevent cross contact. The most current
USDA guidelines are available on the
USDA Food and Nutrition website. For
questions about accommodating a student
with a life-threatening food allergy in
federal school meal programs, contact
your states Child Nutrition Agency:!

Custodial Staff

Shifting to Breakfast in the Classroom
does not necessarily mean more work for
custodial staff, just a change in the trash
removal procedure. School districts where
Breakfast in the Classroom has been
implemented have found ways to manage
these concerns. Some strategies include:

» Trash Removal: Students are
responsible for clearing away their trash
into trash bags or rolling trash bins
after eating. Students can then return
the trash bags or bins to the cafeteria,
or place them outside the classrooms
for custodial staff to collect. Custodial
schedules can be adjusted to facilitate
collection of the additional trash bags.

» Pest Prevention/Control: Pest
prevention is a common concern
when implementing Breakfast in the
Classroom. Specific strategies vary
by school; the best plan to prevent
problems is good communication and
training for all custodial staff (and
teachers and paraeducators if they are
responsible for cleaning) at the outset
of the program’s implementation.



What Does Universal Breakfast in the Classroom Mean for Me?

» continued from front

» Recycling: Milk and juice cartons are
recyclable and recycling breakfast
cartons is a great way to teach students
about environmental sustainability. If
your school does not have a recycling
program, the Carton Council has
produced a great “Go-Green Guide”
program to start carton recycling

that you could share with your
administration. For more information
and to download the guide, visit: http://
www.recyclecartons.com/.

» Cleaning: Custodial staff has a key role
in ensuring that hard surfaces such as
cafeteria tables and classroom desks
are cleaned. A school’s comprehensive
cleaning program includes procedures

for cleaning, sanitizing, and disinfecting
in the classrooms. Procedures,
including approved supplies and
cleaning methods, should be followed
when cleaning before and after
Breakfast in the Classroom. In turn, the
cleaning program should be modified
to include Breakfast in the Classroom.
Ensuring a clean classroom before and
after eating will not only help prevent
pests but it will help prevent exposure
to food allergens and will reduce the
spread of infectious disease. Routines
for Breakfast in the Classroom,
including training and involvement

of custodians in the Comprehensive
Cleaning Program prior to and after
service, should be established and well

communicated before the program is
implemented. Custodians should be
aware of any classrooms, tables, and
areas that are identified as allergen-
friendly.

It is important to remember that bus
drivers, school secretarial staff, and other
support professionals can play a role

in your school’ breakfast team. These
individuals should also be included as key
stakeholders from the beginning.

1 Adapted from “Voluntary Guidelines for Managing Food Allergies in Schools and Early Care and Educational Programs.” Center for Disease Control and Prevention, 2013. Available at:

http://www.cdc.gov/healthyschools/foodallergies/index.htm.
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Frequently Asked Questions

Concerns about lost instructional time
have been raised; however in practice
little teaching time is lost when using a
Breakfast in the Classroom model. From
start to finish, Breakfast in the Classroom
usually takes about 10-15 minutes to
serve, eat, and clean up. Teachers and
paraeducators report that Breakfast

in the Classroom does not take away
from instructional time since breakfast
usually takes place during morning
announcements and attendance—time
that previously was not being used for
regular classroom instruction. In some
cases, moving breakfast into the classroom
can lead to a gain in instructional time
because students are already settled down
and focused when instruction begins.
Teachers can also choose to incorporate
classroom instruction into breakfast

time. Some ideas include oral language
exercises, chalkboard math problems,
reading out loud or lessons about

hand hygiene, healthy eating and table
manners. Refer to the Handwashing and
Favorite Books to Read Over Breakfast inserts
in this toolkit for more ideas.

Many schools have successfully
implemented a Breakfast in the Classroom
program without hiring additional help.
A common myth is that teachers have
to work “off contract” to successfully
implement Breakfast in the Classroom.
In reality, instruction or administrative
activities occur during breakfast,

thus making breakfast time “count”

as allowable instructional time. The
only extra requirement for teachers or

paraeducators is to complete a daily
accountability roster to note which
students take full meals. The roster can
be easily completed by the teacher during
attendance or done by a paraprofessional.
Teachers are not expected to handle

the food served during Breakfast in the
Classroom and therefore will not need

to get a food handling certification to
participate.

There is well-documented research
demonstrating that children who eat
breakfast at school have improved
classroom performance, better test

scores and grades, increased ability to
concentrate, better attendance and less
disciplinary problems, tardiness and
visits to the nurse. Many teachers and
paraeducators already spend their own
money to buy snacks and other food
items for students to eat in their classroom
when breakfast is not available at school.
With Breakfast in the Classroom, children
will start the day fed and ready to learn.
Some schools also provide a free breakfast
to teachers as an added incentive for
Breakfast in the Classroom; speak to your
school administrator to see if this benefit
is available at your school.

Purposeful learning activities can be
designed for students during Breakfast

in the Classroom. One such example is
through the sharing of literature. Students
can have books read aloud to them and
be provided time to read independently

OUNDATION SCHOOL BREAKFAST TOOLKIT

during breakfast time. This is an excellent
opportunity to provide students with
additional exposure to informational

text and to demonstrate how non-

fiction literature can help students gain
information that is important for their
health. This meets both the goals of the
Common Core State Standards and the
National Health Education Standards. The
Common Core State Standards call for a
special emphasis on information texts and
the National Health Education Standards
promote health literacy.

As long as students are provided with

a structured routine for the service and
cleanup of breakfast, Breakfast in the
Classroom has not been shown to dirty
classrooms. When adopting Breakfast in
the Classroom, teachers and paraeducators
simply develop an in-classroom service
plan that works best for their particular
students. For example, teachers can
choose a self-serve model where students
pick items directly from an insulated bag
at the front of the classroom, or choose to
have student helpers or paraprofessionals
deliver breakfast items to each student

at their desk. Teachers can also enlist
students to help with cleanup—each
student cleans up his or her own desk
after eating breakfast. Alternatively,
student helpers or paraprofessionals can
assist with cleanup of desks after breakfast
is eaten. For younger students, teachers or
paraprofessionals might need to initially
model for students how to clean and
dispose of breakfast items. After a few
weeks, students develop routines and
classroom eating manners, eliminating
any initial issues with bringing food

into the classroom. Another reported
benefit of Breakfast in the Classroom is an
improvement in students’ table manners
and mealtime social skills.




Frequently Asked Questions

» continued from front

Breakfast in the Classroom does not

have to be at odds with Integrated Pest
Management (IPM). The secret to success
is clear, consistent communication
between custodial and food service staff to
ensure that breakfast foods are easy to eat,
serve, and clean up. For example, food
service may want to serve foods like bagels
or tortilla wraps instead of muffins to
minimize crumbs. Classrooms should also
be equipped with paper towels or wipes,
so students can clean desks before and
after breakfast, and large trash bags with
stands or rolling trash bins to facilitate
easy disposal of breakfast food items. If
your school does not have an IPM plan,
talk to your school administrator about
putting one in place.

Many custodians have successfully
worked with school administrators

and staff to implement Breakfast in the
Classroom programs. A shift to Breakfast
in the Classroom need not require extra
work for custodial staff as long as it is
properly implemented. Typical foods in a
Breakfast in the Classroom program are
easy to serve, eat and clean up, reducing
the likelihood of spills and crumbs. Most
schools provide large trash bags or a
rolling trash bin to each classroom that
are placed in the hallway or a central
drop-off location after breakfast for
custodial staff to collect. Custodial staff
also benefit from not having to clean the
cafeteria after breakfast before preparing

for lunch. Many schools have common
areas for lunch room and physical
education classes, which often causes
scheduling problems; in these cases,
the Breakfast in the Classroom program
could actually reduce custodial cleanup
time and allow for more effective use of
common areas.

Parents who choose to have their children
eat breakfast at school are responsible
parents! Busy parent lifestyles and bus and
commuting schedules can interfere with
children being fed breakfast at home. In
addition, many children report not feeling
hungry first thing in the morning but have
a better appetite later in the morning.
Serving breakfast at school, after the
opening bell, provides all students with
the morning nutrition they need to start
their day.

One of the greatest benefits of an
alternative service model such as Breakfast
in the Classroom is that it can dramatically
increase participation. In fact, Breakfast

in the Classroom is associated with the
highest school breakfast participation
rates, which can be as high as 98

percent of the school‘s enrollment. With
traditional before school, cafeteria-based
breakfast models, it may be difficult to
attract students due to bus schedules and
drop off times. Often the students are

in a rush and preoccupied with getting

to class and talking to friends, so even

if they are hungry they do not take the
time to go to the cafeteria. In addition,
there is often a stigma that students eating
school breakfast in the cafeteria are low-
income, which keeps many students away
regardless of their income level. When
breakfast is served to all students in the
classroom, after the opening bell, any
stigma and schedule issues are removed.

Schools should create and implement
Food Allergy Management and Prevention
Plans (FAMPP) that address the daily
management of food allergies; emergency
response; bullying of and discrimination
against students with food allergies; and
education for staff, students, and parents/
guardians. These plans should be based
on school district policy and implemented
by a food allergy management team or

an existing health and safety team. Team
members should represent various job
categories, including (but not limited to)
nurses, food service workers, custodians,
counselors, bus drivers, and teachers or
paraeducators."

Schools should carefully consider food
allergies when building their school
breakfast programs and work closely
with families to determine the best course
of action. Some schools will choose to
eliminate certain food allergens from their
breakfast menus (and other meal menus)
altogether. Schools can work closely with
food allergy experts to address school
meals and service models, including
Breakfast in the Classroom.

1 Centers for Disease Control and Prevention, 2013. Food Allergies in Schools. Available at: https://www.cdc.gov/healthyschools/foodallergies/index.htm.
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hese activities below are organized
| by grade level to show how

academic standards for multiple
content areas can be addressed through
the use of instructional activities during
breakfast in the classroom. They can be
easily adapted or expanded for any grade
level. All activities can be conducted in a
10-15 minute timeframe.

KINDERGARTEN

Activity: Sort-a-Race

Description: Make a colorful recording
chart with a row for each food group and
post in the front of the classroom. Every day
for a week during breakfast, list the foods
students are eating during breakfast onto
index cards. Discuss, as a class, which group
the foods belong to and post the card onto
the correct row on your recording chart.
Watch as the race unfolds throughout the
week. Which food group will have the most
food cards by Friday?

Another helping: Have students color a
five-band rainbow picture and label each
band as a food group. Students can write
the name of a food from each group on each
band.

Subjects supported: Health, English
Language Arts, and Visual Arts

Key nutrition/health message(s): Eat a
variety of foods from the five food groups.

Books to read over breakfast connection:
MMM...Let’s Eat! by Libby Koponen

1ST GRADE

Activity: Alphabet Scrambled Eggs

Description: Place a pile of alphabet cards
in the center of each table group. Have
students flip over the top card in their pile
and agree on a healthy breakfast food that
begins with that letter. Once the team agrees
on the food, they must decide which food
group they think it belongs to. (Example: Y
is for Yogurt; yogurt is a healthy breakfast
choice in the Dairy Food Group).

Another helping: The next day, turn the list
of healthy foods from the day before into a
class alphabet book—assign each student a
page to publish, while eating breakfast they
can work on their illustration.

Subjects supported: Health, English
Language Arts, and Social Skills

Key nutrition/health message(s): Eat a
variety of foods from the five food groups.

Books to read over breakfast connection:
The Victory Garden Vegetable Alphabet Book
by Jerry Pallotta and Bob Thomson

2ND GRADE

Activity: Water Ways

Description: Bring in several clear glasses
and a pitcher of water. Discuss how much
water students think they should drink every
day and record the students’ predictions.
Demonstrate the right amount and teach
students how to estimate that they are
drinking enough water. Discuss the benefits
of drinking water.

Another helping: Have students write poems
about water. Collect the poems and publish
them as a class book. Periodically read the book
aloud to students as another activity to cary
out at breakfast throughout the school year
Subjects supported: English Language Arts,
Math, Science, and Health

Key nutrition/health message(s): Water is
anecessary daily beverage choice; our bodies
need water to be healthy.

Books to read over breakfast connection:
Never Take a Pig to Lunch and Other Poems
About the Fun of Eating Selected and
illustrated by Nadine Bernard Westcott

3RD GRADE

Activity: Eye See It

Description: Give students a copy of a
MyPlate handout, or post a list of fruits
and vegetables on the board. Pick a fruit or
vegetable and give the students clues (such
as appearance or nutrient content) to guess
which one you have picked.

Another helping: Have students make their
own hidden foods pictures by cutting

out pictures of fruits and vegetables from
old magazines. Have students use the
ChooseMyPlate website and other Internet
sources to create clue cards for the foods
pictured on their collages. They can
exchange collages with a partner and take
turns giving one another clues and guessing
the fruits and vegetables. Repeat the activity
with the other food groups.

Subjects supported: English Language Arts,
Technology, and Health

Key nutrition/health message(s): Make half
your plate fruits and vegetables.

Books to read over breakfast connection:
Frannie’s Fruits by Leslie Kimmelman

4TH GRADE

Activity: What Is Our Class’ Favorite
Physical Activity?

Description: Have students brainstorm and
name their favorite ways to be physically
active. Then use the information to create a
class graph.

Another helping: Have students survey,
collect data, and create a graph of physical
activity for the whole school or certain grade
levels. Display for everyone to see.

Subjects supported: English Language Atts,
Math, Health, and Physical Education

Key nutrition/health message(s): Be
physically active for a minimum of 60
minutes every day. Get your 60 minutes with
bouts of activity—it all adds up!

Books to read over breakfast connections:
Graphing Food and Nutrition by Isabel
Thomas

5™ GRADE

Activity: Food Groups

Description: Card games and munchies go
hand in hand! Make a set of food cards with
foods from the five food groups and have the
students play familiar card games (Go Fish,
Rummy) by making minor adjustments to
the card game rules (for Rummy, try to make
sets of five cards with one card from each food
group).

Another helping: Have students record what
they eat at every meal on a weekly food log
(each morning they can record their choices
from the previous day). After a week take
stock and set a personal health goal (e.g,, to
eat a wider variety of protein foods).

Subjects supported: English Language Arts
and Health.



Key nutrition/health message(s): Eat a
variety of healthy, nutrient-rich foods
every day.

Books to read over breakfast connection:
Blue Potatoes, Orange Tomatoes: How to
Grow a Rainbow Garden by Rosalind Creasy

6™ GRADE

Activity: Nutrition Facts Label Shuffle

Description: Cut out a variety of Nutrition
Facts Labels (NFL) to create a set of at least
50 NFL cards. Each day of the week teach
students a new skill for reading the NFL
(e.g., how to tell how nutrient rich the food
is, if the sodium level is too high, if the first
ingredient is whole grain). Shuffle the set
of NFL cards and distribute them evenly to
small teams. Have students read one NFL at
time and work together to practice the NFL
reading skill taught for that day.

Another helping: After a week (or more) of
practicing NFL reading skills, have students
write explanatory essays describing how to
read and interpret NFLs.

Subjects supported: English Language Arts,
Math, and Health.

Key nutrition/health message(s): NFL is
an important resource in order to help you
make informed choices about the foods you
eat (e.g., make half of your grains whole—
reading a products ingredient list will enable
you to make this determination).

Books to read over breakfast connection:
Bones by Steve Jenkins.

7TH GRADE

Activity: Better Beverage Choices

Description: Demonstrate how much added
sugar is in common beverages using clear

cups, a teaspoon measure, and granulated
sugar.

Another helping: Have students create a

Better Beverages Display for the school to see.

Subjects supported: English Language Arts,
Math, Science, and Health.

Key nutrition/health message(s): Watch
out for the amount of added sugar when
choosing a beverage.

Books to read over breakfast connection:
Be Fit, Be Strong, Be You (Be the Boss of Your
Body) by Rebecca Kajander.

Demonstrate the ability to use

8TH GRADE

Activity: Physical activity

Description: physically active. Discuss
different types of physical activity
(moderate, vigorous, etc.) and the benefits
and need for being physically active every
day. Have the students go back to their
original listing and discuss which activities
are moderate and which are vigorous.

Another helping: Have students log their
physical activities by completing a chart
each morning for the day before. At the end
of the week, have students take stock of
their own activity level and set a personal
health goal depending on that information.
Students can use the information from their
logs to determine what their estimated daily
caloric intake should be based on their
activity level.

Subjects supported: English Language Arts,
Physical Education, and Health

Key nutrition/health message(s): Be
physically active for at least 60 minutes a
day; include bouts of moderate and vigorous
activities.

Books to read over breakfast connection:
The All-American Girls Professional Baseball
League by Daisy Scott

More information about Books to Read
Over Breakfast can be found in this toolkit
or online (for a list of over 100 books) at
http//wwwneafoundation.org. USDAs
Team Nutrition Website http:/www:.
choosemyplate.gov contains comprehensive
lesson plans and resources (e.g., MyPlate
handouts and posters) that can be used to
teach students important concepts about
nutrition and physical activity:

Determine or clarify the meaning of

This list is intended to provide a broad
umbrella of educational standards that
can be supported during Breakfast in the
Classroom.

Comprehend concepts related to health
promotion and disease prevention to
enhance health.

Analyze the influence of family, peers,
culture, media, technology, and other
factors on health behaviors.

Demonstrate the ability to access valid
information, products, and services to
enhance health.

interpersonal communication skills to
enhance health and avoid or reduce
health risks.

Demonstrate the ability to use
decision-making skills to enhance
health.

Demonstrate the ability to use goal-
setting skills to enhance health.

Demonstrate the ability to advocate for

personal, family, and community health.

Value physical activity for health,
enjoyment, challenge, self-expression
and/or social interaction.

Prepare for and participate effectively
in a range of conversations and
collaborations with diverse partners,
building on others” ideas and
expressing their own clearly and
persuasively.

Read and comprehend complex literary
and informational texts independently
and proficiently.

Adapt speech to a variety of
contexts and communicative tasks,
demonstrating command

of formal English when indicated
Or appropriate.

unknown and multiple-meaning words
and phrases by using context clues,
analyzing meaningful word parts, and
consulting general and specialized
reference materials, as appropriate.

Demonstrate command of the
conventions of standard English
grammar and usage when writing
or speaking.

Make sense of problems and
persevere in solving them.


http://www.neafoundation.org
http://www.choosemyplate.gov
http://www.choosemyplate.gov

School Food Service 101: The Cost of School Breakfast'

any people may wonder why schools serve the food they do.
‘ \ / | Below is an overview of how a typical school food service works Food Service
and information for approaching your food service director
about changes to school meals. 4 9 %

» Unlike other school departments, the food service program does not
receive money from the school budget. It is expected to be self-funding,
meaning that it must bring in enough revenue from food sales to
support its day-to-day operations.

» School nutrition program costs include food, labor (salary and
benefits), overhead (pest control for the cafeteria, utilities,
maintenance of kitchen equipment, garbage collection, etc.), and
expenses associated with running the food service department
(ordering and inventory, processing and filing meal applications).

Food [
Labor []
Overhead administration H

» Usually, what students pay for their meals doesn't fully cover the
expenses to run the food service. If a school or district participates in
the National School Lunch Program, School Breakfast Program, Child and Adult Care Feeding Program, or other federal feeding
programs, the federal government provides reimbursements. Along with the reimbursement comes a lot of regulation school
nutrition programs must follow. In 2017-2018 the School Breakfast Program federal reimbursements were:

2017-2018 SCHOOL YEAR FEDERAL REIMBURSEMENT RATE* | STUDENT MEAL COST | MAXIMUM TOTAL REVENUE PER MEAL

Free Breakfast $1.75 Free $1.75
Reduced-Price

Breakfast $1.45 < $0.30 $1.75
Paid Breakfast $0.30 $1.00-1.51 $1.76

https://www.fns.usda.gov/pd/child-nutrition-tables

*Schools may qualify for higher “severe need” reimbursements if 40 percent or more of their lunches are served free or at a reduced price in the second preceding
year. Severe need payments are up to 30 cents higher than the normal reimbursements for free and reduced price breakfasts.

» The actual amount spent on food varies by school district; in » Given those facts, imagine going to the grocery store and
most cases, about 42 percent of the cost of school breakfast trying to purchase a full breakfast, that meets nutrition
can be attributed to food. So, if a school receives $1.75 to standards, for 73 cents. Try to keep those constraints in mind
serve a free/reduced-price breakfast, only 73 cents of that is when going to speak with your school nutrition department.

available to purchase food.

» Of the money left over to purchase food, about 20 cents must
be used to purchase milk, which is required at breakfast. That
leaves about 53 cents to purchase the rest of the meal, which,
in addition to milk, is federally required to contain a fruit,
grains, and/or a meat or meat alternative (such as cheese).

1 School Nutrition Association. School Meal Trends & Stats. Available at: https://schoolnutrition.org/AboutSchoolMeals/SchoolMeal TrendsStats/#4.
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What can NEA members do to
advocate for Breakfast in the
Classroom and increase school
breakfast participation?

Teachers and educational support
professionals can play an important role
in helping children reap the benefits of
school breakfast. If breakfast isn't served
in your school, or is only served in the
cafeteria, talk with your school nutrition
director and school administrators about
starting a program. Efforts to educate
principals, superintendents and other
school administrators about the health,
educational and financial benefits of
school breakfast are essential to the
expansion of Breakfast in the Classroom.

When superintendents and principals
put their full support behind Breakfast
in the Classroom, participation reaches
the fullest potential. In addition to this
toolkit, several other resources may be
helpful when approaching the school
administration:

» The School Nutrition Foundation
has created an online Breakfast in
the Classroom Resource Center that
includes detailed information about
alternative school breakfast models and
resources such as sample menus, videos
and financial planning tools. Visit the
online center at: http://schoolnutrition.
org/SNF/BIC/.

» The Food Research & Action Center’s
Breakfast for Learning fact sheet
provides an overview of the evidence
linking breakfast and academic
performance. Download the report at:
http://www.frac.org/programs/school-
breakfast-program.

» The National Association of Elementary
School Principals Foundation has
developed some great resources for
engaging principals around Breakfast

in the Classroom. Download them
at http://www.naesp.org/naesp-
foundation/breakfastintheclassroom.

What can NEA members do to
engage parents, caregivers, and
families around Breakfast in the
Classroom?

Parents, caregivers and families can

play a vital role in expanding school
breakfast and advocating for Breakfast in
the Classroom. Informed and motivated
families can have an influence on school
and district administrators and policy
makers. Ensure that families grasp the
benefits of an effective school breakfast
programs for all students. A body of
informed families as stakeholders can help
garner the level of community support
needed to keep school breakfast initiatives
moving forward. Parents, caregivers and
families as leaders can be powerful allies
to bring about change. Include families

in all communication efforts. NEA
members should seek out families who
are interested in moving forward with
exploring Breakfast in the Classroom.

» You can motivate parents, caregivers,
and families to become involved by
serving school breakfast for lunch
or in the evening and inviting them
to attend. The Food Research &
Action Center offers several ideas for
addressing concerns and educating
parents; visit their website at http://frac.
org/research/resource-library/breakfast-
blueprint-breakfast-bell-programs-
support-learning.

Once parents, caregivers and
families are engaged, what can
they do?

Once parental and family engagement
has been achieved, they can become
partners and advocates for Breakfast

in the Classroom themselves and
communicate with other decision makers.
Parents, caregivers and families can serve
on school breakfast exploration and
start-up committees, as well as policy
advisory committees, and help secure
additional funding. USDA’s Food and
Nutrition Services provides sample letters,
information sheets, talking points and
ideas on ways for different stakeholders,
including parents, to get involved. Visit
their website at http://www.fns.usda.gov/
sbp/involving-key-stakeholders.

Strategies for Parents, Caregivers
and Families to Use:

» Form a School Breakfast parent action
group or Breakfast in the Classroom
exploration team.

» Work with the existing PTA or PTO,
School Improvement Team, School
Nutrition Team and/or Health
Committee.

» Meet with teachers, educational support
staff and administrators at your school.
Ask how to support a whole school
effort to explore options to expand
the school breakfast program at your
school. At the end of the meeting ask:
What is the next step, who will be
responsible for the step, and when will
the next step take place?

» Work with your school’s principal to
set up a Breakfast in the Classroom
information table during Back to
School Night or other events where
parents come to the school (i.e.,
Muffins with Moms, Kindergarten
Registration). Place a sign-up for your
Breakfast in the Classroom exploration
team at the information table.

P Prepare a site-specific written document
about Breakfast in the Classroom to
create awareness and recruit more


http://schoolnutrition.org/SNF/BIC/.
http://schoolnutrition.org/SNF/BIC/.
http://www.frac.org/programs/school-breakfast-program.
http://www.frac.org/programs/school-breakfast-program.
http://www.naesp.org/naesp-foundation/breakfastintheclassroom
http://www.naesp.org/naesp-foundation/breakfastintheclassroom
http://frac.org/research/resource-library/breakfast-blueprint-breakfast-bell-programs-support-learning.
http://frac.org/research/resource-library/breakfast-blueprint-breakfast-bell-programs-support-learning.
http://frac.org/research/resource-library/breakfast-blueprint-breakfast-bell-programs-support-learning.
http://frac.org/research/resource-library/breakfast-blueprint-breakfast-bell-programs-support-learning.
http://www.fns.usda.gov/sbp/involving-key-stakeholders
http://www.fns.usda.gov/sbp/involving-key-stakeholders

» continued from front

parents into your advocacy efforts.
Include facts about the benefits and
use common terminology when
explaining the program to parents.
Customize the document (i.e., flyer or
letter) for the parents and families at
your school in order to emphasize the
goals and benefits for your kids as well
as to address the potential concerns
and questions specific to your area.
Share the written document in the
PTA or PTO newsletter or other media,
both print and electronic (email list,
Facebook page, etc.).

» Survey school families and research
your community
needs—determine
how the issue

THE NEA

of increasing school breakfast
participation relates to your families;
find out if your school participates in
the federal School Breakfast Program
and, if so, how many students currently
participate.

» Invite experts to parent meetings to
discuss the benefits of eating school
breakfast and to share how
and why Breakfast in the
Classroom can significantly
Improve participation in
school breakfast programs.

» Meet with community
leaders and representatives
(i.e., local and state
government and/or boards
of education) to create
awareness, establish

support, and explore options for
program support through legislation
and policy:.

For more information about Breakfast
in the Classroom advocacy or to
order additional copies of this toolKkit,
contact the The NEA Foundation at
NEAFoundation@nea.org.
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Key Ingredients for Breakfast in the Classroom Success: .

1 Involve all affected [71 Plan ahead to prevent pests. Work with custodial
Classroom employees (i.e. teachers, staff to develop a plan for gathering trash; consult
Recipes for paraprofessionals, food service  existing Integrated Pest Management plans .
< ') ,: N staff and custodial staff) in to ensure classroom breakfast models are in
Success planning the program beforeit ~ compliance.
is rolled out. [ Encourage teachers and paraprofessionals .
[ Prior to program roll-out, distribute educational to develop a structured routine for student
. materials to staff about the academic, behavioral, service and cleanup of classroom breakfast, and
and health benefits of Breakfast in the Classroom.  implement it from Day 1 of the program. .
[[1 Engage parents and caregivers from the [1 Market, market, market! Work with your
beginning. Include them as an audience for school’s communications department to
informational materials when distributed, invite develop marketing materials for parents,
participation when developing implementation teachers, principals, and school staff. Consider .
plans, and utilize parents and families as a promotional push during national School
. advocates to garner program support as your Breakfast Week in March.
school breakfast initiative gets off the ground. [ Be patient! The first few days or weeks of .
[[] Arrange for trainings for all staff on Breakfast in Breakfast in the Classroom may be challenging.
. the Classroom logistics and implementation. Stick with it; once routines are developed,
[ Consult with school administrators to ensure everything will run smoothly. .
breakfast time counts as instructional time. Q THE NEA
FOUNDATION.




<

THE NEA
FOUNDATION.

can be used to supplement instruction, motivate students to learn

l :avorite Books to Read Over Breakfast

about a topic, or to just provide and model a positive experience with
books (i.e., reading for pleasure). Expanding learning experiences with the
books on this list can reinforce your state’s curriculum standards as well as
voluntary national academic standards such as the National Health Education
Standards and Common Core State Standards. By providing students with
a variety of encounters with literature during breakfast time, you can also
improve listening comprehension and increase familiarity with informational
text. The possibilities are exciting and endless.

Preschool to Age 8 (10 Books)

Belly Laughs (F)

by Charles Keller

Great for modeling the importance of
reading for enjoyment, these 75 food
jokes and illustrations are written
especially for children.

Dinosaurs Alive and Well! A Guide to

Good Health (NF)
by Laurie Krasny Brown and Marc Brown

Dinosaurs give awesome advice about
nutrition, exercise, and fitness.

Eating Pairs: Counting Fruits and
Vegetables by Twos (NF)

by Sarah L Schuette

This book helps children learn to
count by twos, while providing them
with basic facts about fruits and
vegetables.

Everybody Cooks Rice (F)

by Norah Dooley

This multicultural story tells the tale of
a girl who goes from house to house
looking for her brother who is late for
dinner. In each house, she finds families
preparing rice in a different way.

(F) Fiction | (NF) Non Fiction

Extra Cheese, Please! Mozzarella’s
Journey from Cow to Pizza (NF)

by Cris Peterson

This book tells the story of how cheese
is made, from start to finish.

What to do with
Favorite Books to
Read Over Breakfast...

Read aloud

Book baskets

Literature circles
Independent reading time
Partner reading

Pre-reading (set a
purpose for reading,
make predictions,
preview the text, conduct
a picture walk, introduce
and discuss vocabulary)

Extension/enrichment
Remediation

See more books »



How Are You Peeling: Foods with
Moods (F)

by Saxton Freymann and Joost Elffers
Common fruits and vegetables are
posed and photographed as characters
expressing various moods and feelings.
This book can serve as a jumping off
point for several conversations with
students about emotional health and
wellness, and good nutrition as the
connections between the two.

How to Make an Apple Pie and See
the World (F)

by Marjorie Priceman

If the market is closed, how do you
get ingredients for an apple pie? Travel
the world to collect ingredients,

of course. This book provides an
excellent link between geography,
nutrition, and literacy.

It’s a Spoon, Not a Shovel (NF)

by Caralyn Buehner

Humorous animal friends demonstrate
proper etiquette in this book about

manners geared toward young
children.

Make Way for Tooth Decay (NF)

by Bobbi Katz

Students learn how bacteria cause
tooth decay and how to care for their
teeth through catchy rhyming text.

We Eat Dinner in the Bathtub (F)

by Angela Shelf Medearis

Where do you eat dinner? This is a
laugh-out-loud, quirky story that kids
of all ages will enjoy.

Ages 9 to 12 (10 Books)

Age of New Ideas (NF)

by Gerry Bailey

This entertaining informational text
explains inventions from ancient
times to the present. Students can
explore how new inventions over
the years have been integral to their
health and safety.

Burp! The Most Interesting Book You’ll
Ever Read About Eating (NF)

by Diane Swanson

In this book, students will discover

fascinating facts about food and eating,

Cooking Up U.S. History: Recipes and
Research to Share with Children (NF)
by Suzanne I. Barchers and Patricia C.
Marden

This book offers recipes and
information about five historical
periods of U.S. history and six regions
of the U.S.

George Washington’s Breakfast (F)
by Jean Fritz

George Washington Allen, a boy

who shares the same birthday as the
first president, is intent on learning
everything there is to know about his
namesake—including what he ate for
breakfast.

Graphing Food and Nutrition (NF)
by Isabel Thomas

This book offers an excellent way

to integrate math and nutrition. Pie
charts, bar graphs, line graphs, and
more are used to explain global and
personal nutritional information.

Guts: Our Digestive System (NF)

by Seymour Simon

It takes Guts to explain how the
digestive system works. This book
describes the processes of the
physiology, from the time food enters
the mouth until all the various organs
transform it into energy, nutrients, and
waste.

Living Long Ago: Food and Eating (NF)
by Felicity Brooks and Shirley Bond
This book presents an overview of food
and eating habits through the years,
beginning with the food of primitive
humans.

The Magic School Bus Explores the
Senses (NF)

by Joanna Cole

In this story Ms. Frizzle is not behind
the wheel; instead, the bus driver is

the new assistant principal, Mr. Wilde.
Join the class as they go in and out of a
policeman’s eye, a dog’s nose, a little boy’s
ear, four different brains, and more. This
book supports the natural connection
between the senses and eating.

The Omnivore’s Dilemma for Kids (NF)
by Michael Pollan

A kid-friendly adaptation of the New
York Times bestseller, this book traces
from source to table the food chains that
sustain us, and develops a portrait of

the American way of eating and of the
profound implications our food choices
have for the health of our species and the
future of our planet.

What If You Had Animal Teeth? (NF)

by Sandra Markle

Of course we need our teeth to eat, but
what if we had animal teeth? This book
is full of cool facts and illustrations
about the teeth of various animals and
how they are adapted for survival.

For a complete list of over 100 Books
to Read over Breakfast visit
www.neafoundation.org.
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HAND HYGIENE

Believe it or not,
washing your handsis the

ingle mostimportant thing




WASH UP, WASH WELL,
AND WASH OFTEN

It's not just when they look dirty!

You should always wash your hands
Handling food

Setting the table

Eating

Treating a scrape, cut, or wound
Tending to someone who is sick

Putting in or taking out contact lenses

You should always wash your hands
Going to the bathroom

Blowing or wiping your nose
with a tissue

Covering your
mouth/nose when
you cough or sneeze

Preparing food
Touching burns, cuts, or sores
Playing with pets and animals Wash your hands
Handling dirty dishes, utensils, I’I]OI‘C. often
or touching cabinet tops where when a family member
food is prepared or friend you
Being around someone who is sick spenda lotoftime
e : : around is sick.
eing physically active s
: This will cutdown
Taking out the garbage
on your chances of
catching whatever

germs they have.

HAND WASHING HOW-TO’S

1. Take the plunge. Wetyour handsunder warm
running water and apply some soap.

2 . Lather up!Rubyour hands together to build up

lots of soapy bubbles, They'll help scrub dirt and
germs away.

J. Don'tforget. Washingyour palms isn'tenough—
make sure youwash hands frontand bgck, ge,ct1 -
between your fingers, around your wmsts_, an ue .
your nails for 20 seconds. Sing your favorite turt

20 secondsto getthe timing right.

4 . Rinse wellin warm water. A good rinse will

getany last stragglers offyour hands and down
the drain!

. Dry your hands completely. Wipe your’hands
with a paper toweland throw itaway after youre done.

If soap and water are not available, use an alcohol-based hand
sanitizer to clean your hands:

v Apply adime-sized amount ofhand rub to the palm of one of
your hands, or use an alcohol-based wipe.

v/ Rubboth ofyour hands together, making sure to get the gel or
wipe over all surfaces of your hands and in between your fingers.
Continue until hands feel dry.

Source: BAM! Hand washing: Clean Hands Save Lives https://www.cdc.gov/handwashing/
index.html, Centers for Disease Control and Prevention, U.S. Department of Health and
Human Services

HAND HYGIENE


http://www.cdc.gov/cleanhands

This toolkit was developed by The NEA Foundation, a member of Partners for Breakfast in the Classroom. The NEA Foundation is a public charity
founded by educators for educators to improve public education for all students. This partnership of the Food Research & Action Center, National
Association of Elementary School Principals Foundation, The NEA Foundation and School Nutrition Foundation seeks to increase participation in the
School Breakfast Program through the promotion of Breakfast in the Classroom.

Partners for Breakfast in the Classroom is sponsored by the Walmart Foundation.
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