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Weôve all been there - youôre sitting in a meeting watching a 

presentation and your stomach starts to growl. Suddenly you 

remember you havenôt eaten in a while. All you can think about is 

food.  You keep asking yourself ñwhen am I going to be able to eat 

again? How soon will this meeting be over?ò Then you realize you 

havenôt listened to one word the presenter has said in the last 5 

minutes.   

  

Now, imagine being a student sitting in classroom, distracted due to hunger. You hope no one realizes you havenôt 

eaten since lunch yesterday. You hope your friends canôt hear your stomach growling. Paying attention to the teacher 

is challenging!  

  

The federal government established the School Breakfast Program in an effort to address childhood hunger and offers 

funding to help offset the cost of breakfast.  The State of North Carolina also supports school breakfast by providing 

supplementary funding when available, so reduced-price eligible students can receive their breakfast at no cost, the 

same as free eligible students.  Students eligible for full paid meals pay a small fee for breakfast, or in schools with a 

Universal Breakfast program they pay nothing at all.    

 

Studies have shown that breakfast is the most important meal of the day and that is especially true for 

active, growing children 

 

Although we offer breakfast in all our schools, only 15% of all students chose to eat school breakfast in the 

2016/2017 school year.   While many may have something to eat before school, for some it may not be enough to 

sustain them until lunch.  Others have nothing at all to eat.   This nutrition shortfall impacts their ability to concentrate 

in school and makes it more difficult to learn, which impacts achievement.   

 

Students who eat a free or reduced-price lunch are often relying on school meals as their primary source of food. In 

Wake County there are approximately 55,000 students (35% of all Wake County students) that are eligible for free or 

reduced-price meals and only 40% of them are eating breakfast, while 74% of those same students are eating lunch. 

This leaves a ñbreakfast gapò of about 142 students per Wake County school that are choosing not to eat breakfast 

even when it is offered at no cost.1  Encouraging more students in Wake County to participate in school breakfast will 

have a very large impact.   

 

We do have an opportunity to close this ñbreakfast gapò by considering alternatives to the traditional breakfast service 

system commonly used in our schools.   

 
1 NC DPI Claims Data February 2017 and March 2017 

 

Why are students choosing not to eat a free breakfast?  
   

In a recent survey given to elementary aged students, some of the responses explaining why they donôt participate in 

the current School Breakfast Program included: 

·   Rushed morning schedules 

·   Peer pressure to socialize instead of eat breakfast in the cafeteria 

INTRODUCTION 
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·   Stigma associated with being eligible for free or reduced-price breakfast 
·   Students not experiencing hunger first thing in the morning 

·   Potential transportation issues 
  

Persuading our students to eat breakfast each day could provide many benefits, including: 

·   Improved overall academic performance 

·   Better attendance and less tardiness 

·   Fewer behavior problems and improved concentration, alertness and energy 

·   Overall wellness gains from improved overall diets, eating habits, and reduced  

 risk for obesity  
  

According to Deloitte Development LLCôs report titled ñEnding childhood hunger: A social impact analysisò 

prepared for Share Our Strength / No Kid Hungry campaign, children who eat breakfast attend 1.5 more 

school days a year, score an average of 17.5% higher on standardized math tests, are 20% more likely 

to graduate from high school, and are less likely to experience hunger as adults.  Calculate the additional 

school days attended by students that begin participating in the breakfast program: 
 

     

      x        1.5       =    

    # NEW students                            # of additional days 

          participating in breakfast          school is attended 

 

You can be part of the solution by helping to change how we serve breakfast! 
 

By adopting an innovative style of breakfast service, we may be able to significantly increase the 

number of students who benefit.  Moving school breakfast out of the cafeteria and making it a part of the 

school day, for example, can increase access for all students so they are able to start the day with a healthy 

meal.  Four innovative Breakfast in the Classroomô (BIC) models have been proven to be successful in 

increasing school breakfast participation: 

1. Café Pick-up: Students pick up breakfast in the cafeteria and take it to their classroom to eat.  

Breakfasts are served in an easy to grab format that can be picked up on the way into school. 

2.  Grab and Go: Breakfast is distributed from kiosks, carts or tables located in high traffic areas in  

     hallways or at the entrance of the school building. Students ñgrabò their breakfast and take it to  the 

classroom to eat. 

3. Classroom delivery:  Students or staff deliver breakfasts to classrooms from the cafeteria via coolers 

or insulated rolling bags.  Students eat breakfast in the classroom after the official start of the school 

day.  Students may also eat breakfast prior to the start of the school day. 

4. Second chance breakfast: Students eat breakfast during a break in the morning, often after first 

period or midway between breakfast and lunch.  Schools can serve breakfast using Café pick up, Grab 

and Go, or classroom delivery.   

 

Breakfast in the Classroom programs often incorporate elements of multiple models and can look different in 

each school.  Refer to the following Service System options for a more complete explanation of each service 

model.    

 

On average, schools reach between 70 - 90% breakfast participation using at least one of these models.*  

 
*Participation estimates based on analysis by Share Our Strength of free and reduced-price participation rates in the school breakfast 

program in over 850 schools of varying delivery model types in Arkansas, Maryland and North Carolina.   
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CAFÉ PICK UP 

What is it? 

Students pick up breakfast in the cafeteria and take it to the classroom to eat. 

Breakfasts can be packaged in bags, boxes, or other individual containers, or 

can be displayed for Offer Versus Serve [see Appendix A for Federal 

Reimbursement guidelines]. Both options can be counted as full reimbursable 

meals when executed correctly.  Café pick up has been proven to be more 

effective in middle and high schools. 

  

Benefits 

 Cafeteria is already set up for a large flow of students in one location 

 Does not require hot/cold packaging or special transportation system 

 Students can continue to receive favorite hot breakfast items 

 Reduces waste because the food óchain of custodyô is not broken [See Appendix A] 

 Easy to ensure that all breakfasts served are reimbursable 

  

Roles and Responsibilities 

 Child Nutrition Services (CNS) staff prepare and package breakfasts, set up carts or tables, use the POS 

system (and when necessary, supplement with a roster) to record students served when meals are picked 

up. CNS staff are responsible for ensuring meals meet reimbursable guidelines. 

 Students pick up their breakfast to take to the classroom and throw trash away immediately after eating in 

trash bags provided. Once all students have put their trash in the provided bags, a student representative 

takes the bag out of the classroom to trash barrels in the hallway. 

 Teachers encourage students to eat breakfast. 

 Custodial staff pick up trash from the barrels in the hallway immediately following the breakfast period. 

  

Materials Checklist 

 Bags, boxes, or other containers if offering meals packaged as fully reimbursable or for students to put their 

choices in for carrying to the classroom 

  

Frequent Concerns 

 Instructional time: Teachers may express concern over losing instructional time. This method only takes 10 

to 15 minutes for students to pick up and eat their breakfasts. Teachers can use this time to take attendance, 

collect homework, deliver announcements, read to the class, share current events, or provide additional 

educational activities. Some teachers from other counties in North Carolina that have implemented BIC 

actually said they have added to their instructional time each day by serving breakfast to students in the 

classroom due to fewer disruptions. 

  

Tips for Success 

 Require students to enter the building through the door closest to the cafeteria or route students to the 

cafeteria on the way to the classroom. 

 Expedite line time and provide quick service by: 

SERVICE SYSTEM OPTIONS 
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 using tickets with barcodes and scanners  

 running multiple serving lines and adding an extra POS station when needed 

 minimizing entrée choices, and/or 

 offering breakfasts in an easy to grab format (even prefilling a grab-n-go bag with one or two 

standard items, letting students add their choices [or remove the prefilled item]). 

 Trash bags and other cleaning supplies can be delivered to the classroom each day or kept in the 

classroom. 

 

 

GRAB AND GO 

What is it? 

Breakfasts are distributed at kiosks, carts or tables that are located in high traffic areas in halls or at the entrance 

to the school.  Students grab their breakfast and take it to the classroom to eat. Breakfasts can be packaged 

as full reimbursable meals in bags or other individual containers, however, to reduce food waste students are 

permitted to make their selections as part of the Offer Versus Serve option [see Appendix A for Federal 

Reimbursement guidelines]. Both options can be counted as full reimbursable meals when executed correctly. 

Grab and Go breakfast service is suitable for all grade levels and is often favored in middle and high schools. 

  

Benefits 

Placing breakfasts in areas where students can Grab and Go: 

 saves time and decreases long cafeteria lines allowing more students to be served quickly 

 ensures students can access breakfast because it is served in multiple locations and  

 does not require students to arrive early 

 can work in schools without cafeterias can work both in schools where breakfast  

 is free for all students or in schools that charge for paid meals 

 reduces waste because the food óchain of custodyô is not broken [See Appendix A] 

  

Roles and Responsibilities 

 Child Nutrition Services (CNS) staff prepare and package breakfasts, set up carts or tables, and check 

students off on the roster when meals are picked up. CNS staff are responsible for ensuring meals 

meet reimbursable guidelines. After breakfast period is over, CNS staff return uneaten food to cafeteria. 

 Students pick up their breakfast to take to the classroom and throw trash away immediately after eating 

in trash bags provided to classrooms. Once all students have put their trash in the provided bags, a 

student representative takes the bag out of the classroom to trash barrels in the hallway. 

 Custodial staff pick up trash from the barrels in the hallway immediately following the breakfast period. 

  

Materials Checklist 

 Tables, carts, or kiosk 

 Coolers or insulated bags (unless kiosk/cart  

has a temperature control capability) 

 Bags, boxes, or trays 

 Trash bags and/or trash barrels for the hallway 

 Portable payment device (wi-fi capability in the serving area is required) 
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Frequent Concerns 

 Instructional time: Teachers may express concern over losing instructional time. This method only takes 10 

to 15 minutes for the students to pick up and eat their breakfasts, and teachers can use this time to take 

attendance, collect homework, deliver announcements, read to the class, share current events, or provide 

additional educational activities. Some teachers from other counties in North Carolina that have implemented 

BIC actually said they have added to their instructional time each day by serving breakfast to students in the 

classroom due to fewer disruptions. 

 Space: This service system requires space for tables or carts to be set up in high traffic areas unless a rolling 

kiosk is purchased. Kiosks or rolling carts will require an elevator for transport in schools with multiple floors. 

Assessing your schoolôs space is important before choosing this service system. 

  

Tips for Success 

 Food service staff prepares (and packages breakfasts if OVS is not implemented) the day before 

 Be sure to place breakfast kiosks/carts/tables in high-traffic areas that students will pass on the way to their 

classrooms 

 Run multiple points of service and offer breakfasts in an easy to grab format 

 Trash bags and other cleaning supplies can be delivered to the classroom each day or kept in the classroom 

  

 

When asked how to make the Grab and Go Service Style efficient and effective,  

Daniel Harris, Child Nutrition Director in Warren County responded,  

ñPlace the entree in the bag with a napkin and put it where the students will grab it first. Then 

have a cooler of juice and a cooler of fruit, so the students can choose one or both. Place the milk cooler 

last. The student will go through the line quickly, and once they have the bag and a juice or a fruit, the meal 

is reimbursable. Using this method, we have been able to serve around 500 students in 15 minutes.ò 

 

 

CLASSROOM DELIVERY 

What is it? 

Before the school day officially begins, breakfast is delivered to each classroom. When students arrive they go directly 

to their classroom where they eat breakfast at their seat. The breakfast can be individually packaged in easy to grab 

bags or items can be laid out in an assembly line for Offer Versus Serve [see Appendix A for Federal Reimbursement 

guidelines]. Both service styles can count as a full reimbursable meal when executed correctly. All students are fed 

within the first 10 to 15 minutes of the day and are ready to learn. This service system can work in a variety of schools, 

and it works particularly well in elementary schools where students stay in their homerooms. 

 

Benefits 

Bringing the food to the students in their classroom: 

 yields the highest participation rates 

 reduces stigma 

 increases attendance and reduces tardiness 

 ensures that all students have the opportunity and time to eat 

 builds community in the classroom 

 strengthens the student/teacher relationship by changing the studentôs perception of the teacher to be 

more than solely an academic provider 
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 encourages students to clean up after themselves because they are sitting in their own desks rather 

than at a cafeteria table 

  

Roles and Responsibilities 

 Child Nutrition Services (CNS) staff prepare food and package the number of breakfasts for each 

classroom. 

 Breakfasts can be delivered to the classroom in several different ways depending on what works best 

for your school. CNS staff can deliver breakfast to each floor or classroom, teaching assistants or other 

school staff can pick up breakfasts from the cafeteria and deliver to each floor or classroom, or student 

representatives from each class can pick up food from the cafeteria and deliver to their classroom. 

 Teachers check off student names on a roster as the students pick up their meal in the classroom. 

Teachers are responsible for ensuring meals meet USDA reimbursable meal guidelines.  Teachers are 

also responsible for serving meals quickly so items are within the appropriate temperature range when 

served. 

 Students throw their trash away immediately in trash bags provided. Once all students have put their 

trash in the provided bags, a student representative takes the bag out of the classroom to trash barrels 

in the hallway. 

 Custodial staff pick up trash from the barrels in the hallway immediately following the breakfast period. 

 CNS staff, teaching assistants, or a student representative take the uneaten food and roster from the 

classroom to the cafeteria.   

  

The schedule and layout of each school building varies, so roles and responsibilities may be different for each 

school. If cafeteria staff need additional assistance, use student volunteers, paraprofessionals, or parent 

volunteers to help distribute the meals. 

  

Materials Checklist 

 Coolers or insulated food bags for food transport 

 Wheeled carts for food transport (can be a traditional food service 

 cart, wheeled cooler, wagon, grocery cart or mini flatbed) 

 Spray bottle and paper towels for desks 

 Trash bags for classroom and trash barrels in hallways 

 Clipboard and pens for roster 

  

Frequent Concerns 

 Instructional time: Teachers may express concern over losing instructional time. This method only takes 

10 to 15 minutes for the students to receive and eat their breakfasts, and teachers can use this time to 

take attendance, collect homework, deliver announcements, read to the class, share current events, or 

provide additional educational activities. Some teachers from other counties in North Carolina that have 

implemented BIC actually said they have added to their instructional time each day by serving breakfast 

to students in the classroom due to fewer disruptions.  

 

 Waste production: CNS staff and school administrators may express concern over increased food waste 

production by sending the food to the classroom and óbreaking the chain of custodyô. To prevent     excessive 

food waste, use Offer Versus Serve [see Appendix A] and implement reliable processes so CNS staff can 

alter the number of food items sent to a classroom based on attendance and the number of students in each 

classroom that will choose that item. 
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 Regulatory compliance:  Federal regulations require student names to be checked off on a list at the very 

moment the teacher verifies the student has taken a complete, reimbursable meal. Failure to report accurate 

counts jeopardizes the Child Nutrition program and can create waste, lost revenues to operate the program, 

and audit citations.  To prevent this, teacher and staff training (and retraining), instructions for substitutes, 

frequent classroom reviews, and additional support for the CNS staff is required.  

  

Tips for success 

 Have all components of the breakfast, rosters, and any accountability sheets well-labeled for maximum 

organization. 

 Schedule food service staff to prepare and package cold breakfasts the day before. 

 Trash bags and other cleaning supplies can be delivered to the classroom with the food each day or kept in 

the classroom. 

 Conduct a run-through or ñdress-rehearsalò before the first day of implementation. 

  

 

Note:  It is imperative that Child Nutrition Services school-based staff and school staff establish and maintain a system 

for accountability and waste (cost) control.  If controls cannot be sustained, transition to the Grab and Go or Café 

Pick-up system.   

 

 

SECOND CHANCE BREAKFAST 

What is it? 

Many students, especially older ones, are not hungry first thing in the morning, but their stomachs start to grumble 

sometime before lunch and their brains arenôt fully functional until they eat something. Second chance breakfast 

allows these students to eat during a short break after first period. This can be done through Classroom Delivery, 

Grab and Go, or Café Pick Up depending on what works best for your school. Second Chance Breakfast works well 

in middle and high schools and in schools that have a flexible schedule that allows time for students to receive or grab 

breakfast between classes. 

  

Benefits 

 Students get a breakfast break following the first 

instructional period 

 Students may be more likely to eat because they are 

more alert and hungry 

 Students who ate a little at home may be hungry again 

by this time 

 Can be employed in schools with a universal free 

breakfast program or in schools that do not serve all 

meals free 

  

 

Roles and Responsibilities 

The roles and responsibilities for Second Chance Breakfast will change depending on which service system is 

used to distribute the breakfasts. Refer to the Classroom Delivery, Grab and Go, and Café Pick Up sections for 

the roles and responsibilities associated with each. 
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Tips for Success 

 

See the Tips for Success for the service system you decide to use for Second Chance Breakfast. 

  

 

COMBINATION 

What is it? 

In some schools, no single service model will work for all students. Service systems can be mixed and matched 

to meet the needs of schools. For example, delivery to the classroom may be best for younger ages while Grab 

and Go may be more successful for older students. 

  

Benefits 

 Allows school officials and nutrition staff to work together to pick the elements that work best for their 

school 

 Accommodates the needs of schools with students of many different ages or different needs 

  

Roles and Responsibilities 

The roles and responsibilities will vary based on what works best for your school and which service systems 

you decide to use. Refer to the Classroom Delivery, Grab and Go, and Café Pick Up sections for the roles and 

responsibilities associated with each. 

  

Tips for Success 

 Listen to teachers, food service staff, and students about what works and what doesnôt 

 Figuring out what works best for which students may require some trial and error 

 See the Tips for Success for the service systems you decide to use 
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COLLABORATE AND ASSESS 
 

The successful implementation of any new program is based 

on many factors. Thoroughly examining each stage of the 

process by recognizing potential challenges and finding 

solutions to overcome them can help ensure success. Use the 

following graphic as a planning and implementation guide for 

your school specifically, as each school environment will have 

different needs. Corresponding forms to help address each 

step of the implementation process are included in the 

Appendix. Start at the Evaluation/Needs Assessment step for 

a continuous implementation process that is most effective. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

1. Initial Evaluation/Needs Assessment 

Assessing the need for the program will be the most important step in planning for Breakfast in the Classroom 

(BIC). Once a need is identified, preparing for implementation can make the transition from traditional cafeteria 

breakfast to BIC smoother and increase the chances of creating a sustainable BIC program. When evaluating 

how to implement BIC, think about the following characteristics (see Appendix B for Initial Assessment form): 

¶ Size and space 

¶ Support from staff 

¶ Number of students qualifying for free and reduced-price meals 

¶ Late arrivals 

¶ Other situations that discourage student participation in traditional breakfast 

   STEPS FOR IMPLEMENTATION 
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Consider the following steps when conducting a needs assessment: 

¶ Collect and Assess Data ï examine current participation. What do these numbers reveal? How do 

they compare with school lunch participation? Is there a breakfast gap? 

¶ Review the School Breakfast System ï Examine the strengths and weaknesses of the current 

breakfast service style including stakeholder support and student participation. What can be adjusted 

to improve flow, speed, accountability, waste, staff time, and participation?   

¶ Assess the Perceptions of and Attitudes toward School Breakfast - Understand the attitudes 

toward the school breakfast program. Who supports it? Why? Who has more questions about it? Who 

is hesitant about the program and what are the barriers? (See surveys for teachers, parents, and 

students, Appendices C, D, and E.) 

¶ Review Current Marketing Strategies ï Examine how the current breakfast program is being 

promoted. Is social media being used to feature breakfast items? Do students know breakfast is 

available? 

¶ Summarize Findings ï What did your findings show about your school breakfast environment? What 

information should be communicated to stakeholders such as parents, students, school staff, and 

administrators? 

 

2. Define Goals 

 After conducting a needs assessment for BIC in your school, defining goals is an important next step. Goals 

for a successful BIC program may include increasing student participation, improving current attitudes 

towards breakfast, or increasing attendance and student behavior. Make sure your goals are Specific, 

Measurable, Attainable, Reasonable, and Time-Based (SMART). 

 
 

 

ñIn the schools that have implemented Breakfast in the Classroom, they have seen an 

increase in breakfast participation rates of at least 25% - 30% in 3 years.ò 

- Daniel Harris, Child Nutrition Services Director, Warren County Public Schools 

 

 

3. Obtain Input from Stakeholders 

Develop a BIC task force of stakeholders in the school that can help plan the implementation of Breakfast 

in the Classroom.  See Appendix F for Building a Task Force form. 

 Potential taskforce members should include the principal, CNS staff (Manager and CNS 

Administrator), and custodian and may also include assistant principal(s), teachers, wellness 

coordinator, student representatives, and parent representatives.   

 Engaging task force members will provide an opportunity to educate them about the importance of 

expanding access to school breakfast, address their concerns, and inform them about how the new 

model may alter their morning routine. 

 Task force members can be powerful advocates for promoting the program to their peers. 

 As the program develops, task force members can provide constructive feedback on how the 

implementation process is working.   

 Identify a Breakfast Champion within the school that will advocate for school breakfast and be the 

lead in the implementation process. 
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ñBreakfast in the Classroom has allowed all of the students an opportunity to 

enjoy a good, nutritional breakfast every morning.  During our 1st year of BIC 

we saw the number of students eating breakfast increase because everyone 

was eating breakfast - it was like a family meal with your classmates.  

Having breakfast in the classroom continues to help foster relationships  

not only from student to teacher but also student to student.ò 

- Chanteal R. Alston, Assistant Principal, Walnut Creek Leadership School,  

Wake County Public School System 

  

  

4.   Collaborate and Develop a Plan 

Working with the task force, determine what type of equipment and supplies your school will need to successfully 

implement the program (see the alternative breakfast equipment guide in Appendix G).  Appropriate equipment 

is imperative for maintaining food safety. 

 Each service model will require different equipment. 

 If large growth in the breakfast program is expected, you may need to assess storage space and discuss 

options with the CNS Central Office staff to determine whether funds are available for equipment or food 

can be delivered more frequently. 

 CNS/Schools may want to seek funding for equipment and other startup costs.  Consult with the CNS 

Senior Director or CNS Director of Operations to discuss BIC grants and program costs before 

implementing BIC.  Appendix Q lists potential funding sources.  Approval from the Board is required before 

a grant can be submitted.  CNS Leadership and the Grants Department must approve grant applications.   

 Consulting with other schools that have implemented a similar program can be very valuable (see a list of 

contributors to this guide that have experienced success with BIC in Appendix R).   

 Create an implementation timeline (see BIC rollout timeline in  Appendix H) using input from the BIC task 

force: 

 Prep work: determine and arrange to have all necessary equipment and supplies 

 Training: train and educate all stakeholders about the change in breakfast delivery 

 Breakfast service delivery: create a minute-by-minute schedule that will be used to ensure timely 

prep, delivery, and cleanup 

 Post implementation assessment: assess the new breakfast program 1-3 weeks after the rollout 

to determine what adjustments need to be made regarding logistics, communication, or 

stakeholders training 

 

 

5.  Provide Training 

See stakeholder modules for principals, teachers, parents, custodians, and CNS staff support guides.  

 One of the most important steps of the process is to provide adequate training to all stakeholders 

involved in serving Breakfast in the Classroom. 

 Providing the appropriate training allows teachers, food service staff, custodial staff and anyone else 

involved to have the necessary support during the start-up phase of implementation and ensures 

program integrity and sustainability. 

 Additional training may be necessary as the implementation process unfolds. 
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 Provide yearly training sessions before school starts for all stakeholders. 

 Teacher training: Teachers, as well as substitute teachers, need to be sufficiently trained on the 

logistics of serving breakfast in the classroom. Teachers should be aware of the reasoning behind 

adopting the program, the importance of adhering to the federal requirements for reimbursement, 

and implications for inaccurate record keeping. 

 CNS staff training: Training should include daily preparations (including all paperwork requirements), 

use of new technology, point of service procedures, waste control methods and reporting, and 

ensuring students receive the appropriate meal components. 

 Student Training: Some schools decide to assign roles to students such as collecting the cart from 

the cafeteria and/or helping with trash clean up.  Any student involved in the process should 

understand his/her role and how it contributes to the overall goal.  

 

 

 

When asked about the best way to provide teacher training in regards to record 

keeping, Brenda Watford, Child Nutrition Services Director of Thomasville City 

Schools said, ñWe visit the teachers before school starts, explain the guidelines 

and have them sign a signature sheet saying they understand. Then we spot 

check rooms several times during the year.   

Mid-year, we have the teachers resign the signature sheet.ò 

 

 

   

6.   Implement the Plan  

 Use the school newsletter, social media, School Messenger, or combine with other information sent 

home to parents to promote the new breakfast program (see sample newsletter inserts and sample 

article in Appendix I)  

 Schedule a time to discuss the program at Back to School Night, PTA meetings or during other school 

events. 

 Determine how you will promote breakfast to the student population. Getting their buy-in is    equally 

important as getting adults on board. Consider playing the BIC videos during morning 

announcements, websites, or other accessible venues (see links to BIC videos in Appendix J). 

 Identify school staff, such as the principal, a coach, or CNS staff who will actively encourage breakfast 

participation as kids enter the school. 
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7.    Evaluate 

The evaluation process can be formal or informal. One simple idea is sending out a survey to students, teachers, 

and other stakeholders.   

 Conduct the first assessment 1-3 weeks after rollout to determine concerns. 

 Some schools have documented their progress by taking pictures or videos of the transformation. 

 Track participation to measure success. 

 Gather teacher feedback regarding behavior, absenteeism, or tardiness. 

 Meet with BIC task force to get their feedback and share participation data. 

 Compile concerns and make adjustments accordingly. 

 Meet with task force quarterly to discuss progress, adjustments, and concerns. 

 

 

 

 

ñDonôt let the first few challenging days deter you.  It will take a day or 

two to get everyone into a schedule. Once things settle into a routine, 

schools will see a much more streamlined morning.ò 

- Jim Faggione, Child Nutrition Services Director, Guilford County Schools 
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STAKEHOLDER MODULES 
 

Principal Support Guide 

As the school leaders charged with supporting the 

educational achievement of their students, principals are on 

the front lines of implementing and supporting Breakfast in 

the Classroom (BIC) programs. Many of the successful BIC 

programs benefitted from strong leadership by principals in 

bringing this program to their schools. Principals have the 

unique opportunity to unite all stakeholders in implementing 

Breakfast in the Classroom that will contribute to student 

success.  

 

QUESTIONS FREQUENTLY ASKED BY PRINCIPALS 

What are the key ingredients for Breakfast in the Classroom 

success? 

 Educate and involve all stakeholders (teachers, paraprofessionals, CNS staff, custodial staff, parents) 

in planning and implementation 

 Promote the new breakfast service style with all stakeholders (see strategies to promote school 

breakfast in Appendix K) 

 Develop marketing materials for parents, students, and school staff 

 Ensure teachers and custodial staff attend training for Breakfast in the Classroom EVERY year 

 Be patient as the first few days or weeks may be challenging 

 Once routines are established, things will run more smoothly 

 Check in with stakeholders after a few weeks to discuss challenges and concerns 

 Be flexible and willing to adjust based on feedback from stakeholders 

 

How will I gain teacher support for Breakfast in the Classroom? 

 Schedule a meeting with the teachers to discuss the importance of school breakfast and the benefits of 

serving it in the classroom, such as improved classroom performance, better test scores and grades, 

better attendance and less disciplinary problems, tardiness, and less visits to the nurse 

 Explain in the meeting which service system your school has chosen to use, how it will work, and what 

role the teachers will play 

 Have an informal discussion with a teacher with whom you have good rapport and ask if he or she would 

be willing to help promote the program among other teachers 

 Invite teachers from other schools to talk with your teachers about the positive effects of Breakfast in the 

Classroom 

 Have CNS staff conduct a training to prepare teachers on their roles and address concerns 

 

How will I gain student support for Breakfast in the Classroom? 

 Play video about the importance of eating breakfast for student academic success during school 

announcements [See video examples in Appendix J] 

 Encourage students to eat breakfast and highlight how easy it will be with Breakfast in the Classroom 

and specifically the service system you have chosen to use 

STAKEHOLDER MODULES 
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 Affirm students for ñstarting smartò with a good breakfast by joining them periodically in the morning 

 

How will I gain parent support for Breakfast in the Classroom? 

 Send letters and emails to parents explaining the benefits of Breakfast in the Classroom and highlighting any 

changes in your school breakfast program, including the service system your school with utilize [see sample 

parent letter in Appendix L] 

 Record automated ñrobo-callsò informing parents of changes in your breakfast program 

 Include an article about Breakfast in the Classroom in the schoolôs newsletter [see sample article in  

Appendix I] 

 Post announcements about Breakfast in the Classroom on the schoolôs website and social media sites 

 Present at a Parent Teacher Association meeting about the benefits of Breakfast in the Classroom and how 

your school will implement it 

 Get parents involved in the program as volunteers and advisors  

 Ask a representative from Child Nutrition Services to attend a Parent Teacher Association meeting to answer 

parent questions and address potential concerns  

 

How will the school handle the challenge of post-breakfast cleanup? 

 Increase the number of trash bins in the school building and classrooms 

 Supply teachers with appropriate cleaning supplies 

 Adjust janitorial staff hours 

 Encourage teachers to establish a structured cleanup routine with their students 
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Teacher Support Guide 

Teachers are very important stakeholders in implementing a successful Breakfast in the Classroom (BIC) 

program.  Teachers have multiple roles within the school environment.  Not only are they responsible for serving 

as role models to students and educating young minds, they monitor studentsô behavior, take attendance, 

conduct parent conferences, design creative lessons, provide emotional support to students, and so much 

more.  Asking teachers to accept another responsibility, such as serving breakfast in the classroom, seems like 

a lot to ask, but the positive outcomes for students has made teachers believe it is worth it.  Most teachers that 

have participated in the School Breakfast Program support the program because it helps their students start 

the school day ready to learn and succeed.   

 

QUESTIONS FREQUENTLY ASKED BY TEACHERS 

What would my role be as a teacher?   

 Be an advocate for school breakfast - students who eat breakfast perform better in school 

 Participate in school-wide training for BIC 

 Talk to students and families about the benefits of eating breakfast 

 Provide input on which service model would be best for the grade level/school 

 Serving breakfast in the classroom can look different in every school: 

 Teachers can lay breakfast out for each student at their desk or meal table 

 Assigned students can serve meals to each student 

 Each student can grab a meal before going to their desk 

 Depending on the service system used, teachers may be asked to complete a daily accountability 

roster to note which students take a ñreimbursableò meal 

 

 

 

 

ñTeachers were worried about things like instructional time and the mess, 

but now teachers say they have gained instruction time because kids are 

trained to go straight to the classroom and take out books and breakfast 

instead of wandering around or taking time in the cafeteria.  Some teachers 

even begin teaching while kids are eating or have guided reading time.ò 

 

-Kim Best, Child Nutrition Supervisor, Guilford County Schools 
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Will my workload increase?  

Teachers may be concerned that their workload will increase if they are responsible for monitoring breakfast, 

especially if it is served in the classroom.  If a meal count is taken in conjunction with attendance, teachers find that 

their workload does not change.  Some teachers have found creative ways to incorporate learning activities into 

breakfast time, such as reading aloud, math puzzles, or teaching a nutrition lesson.  Teachers find that with clear 

procedures, breakfast can take less than 15 minutes, have a calming effect, and set a positive learning atmosphere 

to get the school day off to a good start.   

 

Will Breakfast in the Classroom take away from instructional time?   

Some teachers worry that adding another responsibility such as serving breakfast to the class will take away from 

their heavily scheduled school day.  Teachers in school districts across North Carolina that have implemented BIC 

actually said they have added to their instructional time each day by serving breakfast to students in the classroom 

due to fewer disruptions, such as visits to the school nurse, tardiness, and absenteeism. Teachers report that students 

come to the classroom instead of hanging out in the hallway and they usually get to their seats quickly because they 

are hungry and ready to eat.    

 

Will Classroom breakfast cause disruption and mess?   

When breakfast is served in the classroom, any mess or trash issues can be resolved with a smart system.  Typical 

foods in a BIC program are easy to serve, eat, and clean up. Having the students participate in the cleanup process 

helps to ensure all the trash is disposed of properly without adding work for the teacher or custodian. Work with 

custodial staff, students, and school administrators to create a cleanup plan that is quick and easy for everyone.  

 

 

 


