M I C

Group Training Guide

MA KIN G IT C O U NT

BREAKFAST

School Meals Accountability & Responsibility Training Tools

BREAKFAST TRAINING OUTLINE
This module includes the following

videos,

interactive and

site-based activities:

TIME
Start: _________ End: _________
Total minutes: ________________

Introduction (4:13)
Meal Pattern Requirements (15:57)
What’s for Breakfast?
Dietary Specifications (6:14)
Identifying a Reimbursable Breakfast (14:10)
Is this Breakfast Reimbursable?
Start the Day the Right Way
Special Dietary Needs (12:18)

(See separate instructions as needed.)
(See separate instructions as needed.)

GET READY
1. Record the start time on this form and circulate a sign-in sheet among participants.
2. Distribute necessary handouts for reference throughout the session.
START THE TRAINING - Review the purpose of Making It Count.
• Explain how this information fits into their professional development requirements.
• Outline what the participants will be covering during the session.
ASK & DISCUSS - Why do you think breakfast is important?
INTRODUCE & WATCH VIDEO - Introduction
Log onto www.makingitcount.info and click Making It Count. Then, go to the Breakfast
landing page, and click on the first video, Introduction. To progress through the training,
click on the NEXT ARROW at the bottom of the page. You may watch the videos all the way
through or pause to review the information.
Point out that:
• These videos are based on USDA guidelines for the School Breakfast Program.
• These guidelines may differ from other guidelines such as MyPlate.
• This video is an introduction to the required food components for breakfast.
• The handouts correspond to the information they will see in the videos.

OBJECTIVES
By the end of the session participants will
be able to identify:
• Food components required for breakfast
• Daily and weekly requirements for each
food component by age and grade group
• Dietary specifications for breakfast
• Reimbursable Offer Versus Serve and
Serve Only meals
KEY WORDS
Calories
Carbohydrate
Combination food
Dietary Guidelines for Americans
Dietary specifications
Food based menu planning
Food component
Food item
Meal pattern
Meal service
Meat/Meat alternates
Non-reimbursable meals
Offer Versus Serve meal
Point of service
Reimbursable meal
Reimbursement
Serve Only meal
Sodium
Whole grain-rich

ASK & DISCUSS - After watching the video, refer to handouts and ask...
What are the 3 food components required at breakfast?
INTRODUCE & WATCH VIDEO - Meal Pattern Requirements
Point out that this video covers:
• Information about the minimum daily and weekly requirements for each food
component by age and grade group.
• When vegetables may be substituted for fruits and when meat/meat alternates can
be substituted for grains.

PARTICIPANT HANDOUTS
Download from Resources/teaching-tools:
• Key Word Definitions USDA Meal Pattern Requirements
• Fruits Component K-12
• Grains Component K-12

This project, School Meals Accountability and Responsibility Training Tools (SMARTTs) has been funded in part with federal
funds from the U.S. Department of Agriculture, Food and Nutrition Services, under this Cooperative Agreement. The contents of this
publication do not necessarily reflect the view or policies of the U.S. Department of Agriculture, nor does mention of trade names,
commercial products, or organizations imply endorsement of the U.S. Government. April 2017
This institution is an equal opportunity provider.
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PLAY INTERACTIVE ACTIVITY - What’s for Breakfast?
This is a “drag and drop” activity, which means that participants click on a food object
and drag it to the serving line. You might ask for volunteers to provide the answer or ask
them to come up and actually make the selection on the computer. If appropriate, pause
after each answer to discuss. (For all interactive activities the program will let you know if
your answer is correct or incorrect. You can also pause and replay each activity.)
ASK & DISCUSS - After watching the video and playing the activity ask...
• What are the three food components that must be offered at breakfast?
• What are the minimum daily and weekly requirements for each food component?
• When can Vegetables be substituted for Fruits?
• When can Meat/Meat alternates be counted as Grains?

• Milk Component K-12
• Dietary Specifications for Breakfast K-12
• Reimbursable Breakfast:
Daily and Weekly Requirements K-12
• Review Questions - Breakfast
TEACHING TOOLS
• Tracking Sheet - Breakfast
• Certificate of Completion - Breakfast
NOTES

INTRODUCE & WATCH VIDEO - Dietary Specifications
Point out that this video covers:
Basic information about calories, fat, and sodium for breakfast
ASK & DISCUSS - After watching the video ask...
• Why have dietary specifications been set for school meals?
• How can food labels help you compare fat and sodium in a food?
• What are the ranges for each age/grade group for calories, fat and sodium?
INTRODUCE & WATCH VIDEO - Identify a Reimbursable Breakfast
Point out that this video covers:
• Reimbursable breakfast including the daily and weekly requirements for each food
component
• Offer Versus Serve and Serve Only meal pattern requirements
PLAY INTERACTIVE ACTIVITY - Is this Breakfast Reimbursable?
This activity will require you to click the correct button on the register to determine if the
meal is reimbursable or non-reimbursable.
ASK & DISCUSS - After watching the video and playing the activity ask...
• Does your school follow Offer Versus Serve or Serve Only for breakfast?
• How many food components must be offered for breakfast?
• How many food items must be offered for breakfast?
• What must be offered and selected and what may be declined in an Offer Versus
Serve breakfast?
• What must be offered and selected, and what may be declined in a Serve Only
breakfast?
OPTIONAL SITE-BASED ACTIVITY - Start the Day the Right Way.
Refer to the site-based instruction sheet for details.
INTRODUCE & WATCH VIDEO - Special Dietary Needs - (See separate Special Dietary
Needs Group Training Guide) If you have already viewed this video in the Lunch or Afterschool Snack modules, proceed to final ASK & DISCUSS.
continue
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ASK & DISCUSS - To conclude the training ask...
• What questions do you have about the meal pattern requirements, dietary
specifications, or identifying a reimbursable breakfast?
• What is one thing you learned about offering breakfast and how will you use
this information?
• What is your district’s policy and procedures for breakfast in the classroom?

NOTES

REVIEW
• Distribute Review Questions for Breakfast and ask participants to answer
the questions.
• Invite volunteers to share their answers and discuss with the group.
WRAP UP
At the end of the session:
• Award a Certificate of Completion to the participants as appropriate.
• Record the end time of your training on this Group Training Guide and the total training
time on the Breakfast Tracking Sheet. If you did not cover the entire module during the
training, you can select and record the time spent on individual sections.
• File the Tracking Sheet to document professional development for participants.
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