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BREAKFAST IN THE CLASSROOM 

STANDARD OPERATING PROCEDURES SAMPLE

[Insert school district logo]
[Today’s date] 

Dear Teachers,

We are excited to announce that effective for the [20## – 20##] school year, that [school name] will participate in the Breakfast in the Classroom (BIC) program, which means that students will eat breakfast in the classroom after the start of the school day during the morning routine. Please read through the following standard operating procedures to help make breakfast a success in your classroom:
Food Requirements
· Participation in breakfast is always the choice of the student—it is optional.

· According to the USDA, breakfast is “Offer versus Serve,” meaning the child can decline one “component” of the four that make up the meal. (See following page for an explanation of Nutrition Standards.)
· If a “Breakfast Break” (the prepackaged breakfast bag) is on the menu, selecting the bag means that the child has fulfilled the “3 of 4” requirement.

· Unopened food, with the exception of milk, may be kept in the classroom for snack or returned to the kitchen in the UB container after breakfast.

Recordkeeping
· Please mark the meal-count sheet (in pencil) for those students who are participating in breakfast. Completing the breakfast meal-count sheet accurately is very important to the success of the classroom breakfast program. 

· Please return completed meal-count sheets in the breakfast containers for processing.

· If a student arrives to class late after breakfast has been cleaned up and put away, it is up to the teacher whether to allow the student to access a meal. 
Keeping Your Classroom Clean

Prior to launching breakfast in our school, the principal, custodial team, and kitchen team have worked together to provide the most efficient solution for the school’s layout. Please check with them if you have any questions.

Your assistance is greatly appreciated, because a hungry child cannot learn. Please know that the time you spend on Breakfast in the Classroom making sure kids have the opportunity to eat will lead to benefits throughout the day, including better attention spans, fewer behavior problems, and fewer trips to the nurse’s office. 
If you have any questions about the breakfast program, please contact [name and contact info]
Sincerely,
[Principal name]
Principal
cc: [Food Services Director Name and title]

BREAKFAST NUTRITION STANDARDS
Understanding Offer Versus Serve (OVS)
· To exercise OVS at breakfast, four food components must be offered. A student may decline up to one item. However, a ½ cup serving of fruit must be included in the overall items taken. Note: Starting in SY15, 1 cup of fruit must be offered and students must take ½ cup serving.
· Milk must always be offered.

· Other items, because of their composition, may fulfill two or all of the remaining three components.
A Complete Breakfast is 3 of 4 Offered Components:
1. Fruit: 1 cup/day; student may select only .5 cup under OVS (Offer vs. Serve)
2. Grains & Meat/Meat Alternative: 2 servings of grains (1 serving is 1 oz. or 55 grams). A 1-ounce meat/meat alternative can count as a grain or an “extra.” “Extra” food cannot be counted toward the reimbursable meal. 

3. Fluid milk: 1 cup 1%and lower and only non-fat milk can be flavored. 
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