
 

 
2022 Oregon Cooks for Kids Training 

Presented by the Oregon Department of Education and the Oregon Dairy and Nutrition Council 
 

                     

Building Up Breakfast 
May 2022 



Daily Participation in School Breakfast2 
(Millions of Students)

2000 20102005 2015 2019

7.6

9.4

11.7

14.0

84%*
82%*

84%*

85%* 85%*

14.8

*Percent of students who receive free or reduced price breakfast

School Breakfast Matters

School breakfast participation has doubled in just 20 years. By 2019, nearly 15 
million children participated in school breakfast every day and 85% of them 
qualified for free or reduced price meals. One in seven children in the U.S. is food 
insecure1 with much higher rates projected due to COVID-19. School breakfast 
reaches children who are most at-risk for food insecurity,2 providing them vital 
nutrition to support mood, attention, and cognition.3

Call to Action: Help 
create awareness of the 
numerous health and 
educational benefits of 
school breakfast and 
encourage children to 
participate in the school 
breakfast program.

©2021 National Dairy Council®

Breakfast is linked with numerous health and 
educational benefits — including improved 
academic performance, increased school 
attendance, more focused classroom 
behavior, and better dietary intake.4-7 

Significantly higher brain 
activation is observed in the 
pre-frontal cortex when a 
nutritionally balanced breakfast 
is consumed. This area of the 
brain is involved in the control 
of emotion, mood, expectations, 
behavior, reward, decision-
making, and cognition.9-10

Thus, a child who is fed a 
nutritious breakfast is likely to be 
more calm, focused, organized, 
thoughtful and ready to learn.

A systematic review of 45 breakfast 
studies8 showed that:

Reach of School Breakfast

Looking at the Science

Breakfast & 
Brain Activation

Nutritionally vulnerable children 
demonstrated the most substantial 
outcomes on their

 Verbal skills,
 Memorization, and
 Matching tests.

Students who eat breakfast have 
positive outcomes, such as

 Improved math & memory 
 Better satiety, and
 Increased attention in class.
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Kids are learning how to have a healthy eating pattern at school breakfast. These healthy habits can help kids grow 
into healthy adults that have lower risks of chronic diseases, such as diabetes and heart disease.  

Learn more about school breakfast at: TeamNutrition.USDA.gov.

* U.S. Department of Agriculture, Food and Nutrition Service, Office of Policy Support, School Nutrition and Meal Cost Study, Final Report Volume 2: Nutritional Characteristics 
of School Meals by Elizabeth Gearan, Mary Kay Fox, Katherine Niland, Dallas Dotter, Liana Washburn, Patricia Connor, Lauren Olsho, and Tara Wommak. Project Officer: 
John Endahl. Alexandria, VA: April 2019. 

FNS-928 • March 2022 • USDA is an equal opportunity provider, employer, and lender.

Biting into whole fruits at breakfast boosts kids’ intakes of  
potassium, vitamin C, folate, and dietary fiber. These important 
nutrients help the body maintain a healthy blood pressure, heal 
wounds, and more. 

Fruits at school breakfast provide kids with > 48%  
of the fruits they need for the entire day.

Starting the day with whole grains gives kids dietary fiber, which 
helps kids feel full longer. Fiber also helps keep the digestive tract 
working properly. Whole grains also provide B vitamins and  
minerals, like selenium and magnesium, for a healthy body.

School breakfast provides kids with > 30% 
of the whole grains they need for the entire day.

Drinking low-fat or fat-free milk at breakfast helps kids build 
strong bones, at a time when they are growing quickly. Calcium 
and vitamin D are just a few of the important nutrients in milk and 
other dairy foods. Lactose-free and reduced lactose milks also 
provide these nutrients for kids.  

Dairy foods at school breakfast provide kids with about 40%
of the dairy foods they need for the entire day. 

63%
of recommended  
daily amount for  

elementary school kids

48%
of recommended  
daily amount for  

middle school kids

51%
of recommended  
daily amount for  
high school kids

39%
of recommended  
daily amount for  

elementary school kids

40%
of recommended  
daily amount for  

middle school kids

40%
of recommended  
daily amount for  
high school kids

33%
of recommended  
daily amount for  

elementary school kids

38%
of recommended  
daily amount for  

middle school kids

30%
of recommended  
daily amount for  
high school kids

Stronger With School Breakfast
School breakfasts play a big role in helping kids get the nutrition they need to learn, grow, and be healthy. 
The School Nutrition and Meal Cost Study* showed that school breakfast is a big supplier of foods most kids 
don’t eat enough of—whole grains, fruits, and dairy. The study also found that kids who eat school breakfast 
eat more of these foods than kids who eat breakfast elsewhere..

http://TeamNutrition.usda.gov


 

 
 

 
         

           
   

 
 

 
 

 
 

 

 
 

 

   
 

     

   
 

    
 

   
 

   
 

  
   

        
     

  
 

  
 

   
 

 
 

  
 

   
  

  
 

   
 

 

 
 

   
 

   
 

 
 

  
 

    
 

  
 

  
 

  
 

   
 

   
 

   
 

   
 

   
 

         
   

 
 

United States Department of Agriculture 

Maple Baked 
French Toast Squares 
USDA Recipe for CACFP 
Maple Baked French Toast Squares are a New Orleans favorite with 
whole-grain bread, eggs, spices, and a hint of maple syrup. A jazzy way 
to start the day! 

CACFP CREDITING INFORMATION 
1 piece provides 1 oz equivalent meat alternate 
and 1 oz equivalent grains. 

INGREDIENTS 
25 SERVINGS 50 SERVINGS 

DIRECTIONS 
Weight Measure Weight Measure 

Frozen whole eggs, 
thawed 

1 lb 7 ½ oz 2 ⅔ cups 2 lb 15 oz 1 qt 
1 ⅓ cups 

1 Combine eggs, milk, sugar, salt, vanilla, and cinnamon 
in a large bowl. Stir well. 

Low-fat (1%) milk 3 cups 1 qt 2 cups 

Sugar 5 oz ½ cup 
2 Tbsp 

10 oz 1 ¼ cups 

Salt ⅛ tsp ¼ tsp 

Vanilla extract 2 tsp 1 Tbsp 1 tsp 

Ground cinnamon 1 tsp 2 tsp 

Whole-grain bread, sliced 1 lb 10 oz 17 ⅓ slices 3 lb 4 oz 34 ⅔ slices 2 Break bread slices into small pieces and add to egg 
mixture. Stir well. 

Food and Nutrition Service 
Page 1 of 3 



Maple Baked French ToastSquares United States Department of Agriculture 

 
INGREDIENTS 

25 SERVINGS  50 SERVINGS   
DIRECTIONS  

 

 

Weight  
 

Measure  
 

Weight  
 

Measure  
 

 
 

     3 Allow to set for 30 minutes to 1 hour.  
   Bread should be soft and broken up completely.  

     

 

         4 Pour 2 qt (about 4 lb 13 oz) bread mixture into a steam  
           table pan (12" x 20" x 2 ½") lightly coated with pan 

   release spray. Spread evenly. 

      For 25 servings, use 1 pan. 
      For 50 servings, use 2 pans. 

 Maple syrup  
 

  6 oz 
 

  ¾ cup  
 

  12 oz 
 

  1 ½ cups  
 

             5 Pour ¾ cup (about 6 oz) maple syrup over each pan in 
 a swirling motion.  

     6 Bake:  
     Conventional oven: 400 °F for 25–35 minutes. 

       Convection oven: 350 °F for 20–25 minutes. 
     

7 Critical Control Point:  
       Heat to 165 °F or higher for at least 15 seconds.  

     
8 Critical Control Point:  

       Hold for hot service at 140 °F or higher. 
     

      9 Allow to rest for 20 minutes before cutting.  

     
           10 Portion: Cut each pan 5 x 5 (25 pieces per pan). 
   Serve 1 piece (about 2³⁄8″  x  4"). 
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YIELD/VOLUME  

 

25 Servings  50 Servings  

    About 4 lb 8 oz  About 9 lb  
 

     About 2 qt 1 cup/1 steam table pan        About 1 gal 2 cups/2 steam table pans 
     (12" x 20" x 2 ½")      (12" x 20" x 2 ½") 

  

     
 

 
 

   
 

  
  

 
    

    
   

   
    

    
    

    
   

 
    
   

   
   

 
 

 

 

 

 

Maple Baked French ToastSquares United States Department of Agriculture 

NOTES  

Cooking Process #2: Same Day Service. 
NUTRITION INFORMATION 
For 1 piece. 

NUTRIENTS AMOUNT 
Calories 180 

Total Fat 5 g 
Saturated Fat 1 g 

Cholesterol 107 mg 
Sodium 178 mg 
Total Carbohydrate 27 g 

Dietary Fiber 2 g 
Total Sugars 15 g 

Added Sugar included N/A 
Protein 8 g 

Vitamin D 35 IU 
Calcium 97 mg 
Iron 1 mg 
Potassium 175 mg 

N/A=data not available. 

SOURCE  
USDA  Standardized Recipes Project.  

Food and Nutrition Service | USDA is an equal opportunity employer and lender. | 2019 
Page 3 of 3 



 

 
 

 
         

           
   

 
  

 
 

 
 

 

 
 

 

   
 

     

  
 

   
 

  
   

   
 

  
   

        
     

  
 

    
 

  
 

 
 

  
 

   
 

   
 

   
 

 

 
 

   
 

   
 

 
 

    
 

    
 

  
 

  
 

    
 

   
 

   
 

   
 

   
 

   
 

         
   

 
 

United States Department of Agriculture 

Maple Baked 
French Toast Squares 
USDA Recipe for Schools 
Maple Baked French Toast Squares are a New Orleans favorite with 
whole-grain bread, eggs, spices, and a hint of maple syrup. A jazzy way 
to start the day! 

NSLP/SBP CREDITING INFORMATION 
1 piece provides 1 oz equivalent meat alternate 
and 1 oz equivalent grains. 

INGREDIENTS 
50 SERVINGS 100 SERVINGS 

DIRECTIONS 
Weight Measure Weight Measure 

Whole eggs, frozen, 
thawed 

2 lb 15 oz 1 qt 
1 ⅓ cups 

5 lb 14 oz 2 qt 
2 ⅔ cups 

1 Combine eggs, milk, sugar, salt, vanilla, and cinnamon 
in a large bowl. Stir well. 

Low-fat (1%) milk 1 qt 2 cups 3 qt 

Sugar 10 oz 1 ¼ cups 1 lb 4 oz 2 ½ cups 

Salt ¼ tsp ½ tsp 

Vanilla extract 1 Tbsp 1 tsp 2 Tbsp 2 tsp 

Ground cinnamon 2 tsp 1 Tbsp 1 tsp 

Whole-grain bread, sliced 3 lb 4 oz 34 ⅔ slices 6 lb 8 oz 69 ⅓ slices 2 Break bread slices into small pieces and add to egg 
mixture. Stir well. 

Food and Nutrition Service 
Page 1 of 3 



Maple Baked French ToastSquares United States Department of Agriculture 

 
INGREDIENTS 

50 SERVINGS  100 SERVINGS   
DIRECTIONS  

 

 

Weight  
 

Measure  
 

Weight  
 

Measure  
 

 
 

     3 Allow to set for 30 minutes to 1 hour.  
   Bread should be soft and broken up completely.  

     

 

         4 Pour 2 qt (about 4 lb 13 oz) bread mixture into a steam  
           table pan (12" x 20" x 2 ½") lightly coated with pan 

   release spray. Spread evenly. 

      For 50 servings, use 2 pan. 
      For 100 servings, use 4 pans. 

 Maple syrup  
 

  12 oz 
 

  1 ½ cups  
 

   1 lb 8 oz 
 

  3 cups 
 

             5 Pour ¾ cup (about 6 oz) maple syrup over each pan in 
 a swirling motion.  

     
6 Bake:  

     Conventional oven: 400 °F for 25–35 minutes. 
       Convection oven: 350 °F for 20–25 minutes. 

     
7 Critical Control Point:  

       Heat to 165 °F or higher for at least 15 seconds.  

     
8 Critical Control Point:  

        Hold for hot service at 135 °F or higher. 
     

      9 Allow to rest for 20 minutes before cutting.  

                10 Portion: Cut each pan 5 x 5 (25 pieces per pan). 
   Serve 1 piece (about 2³⁄8″  x  4"). 
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Maple Baked French ToastSquares United States Department of Agriculture 

NOTES  

Cooking Process #2: Same Day Service. 
NUTRITION INFORMATION 
For 1 piece. 

NUTRIENTS AMOUNT 
Calories 180 

Total Fat 5 g 
Saturated Fat 1 g 

Cholesterol 107 mg 
Sodium 178 mg 
Total Carbohydrate 27 g 

Dietary Fiber 2 g 
Total Sugars 15 g 

Added Sugars included N/A 
Protein 8 g 

Vitamin D 35 IU 
Calcium 97 mg 
Iron 1 mg 
Potassium 175 mg 

N/A=data not available. 

YIELD/VOLUME  

 

50 Servings  100 Servings  

About 9 lb   About 18 lb    
 

About 1 gal 2 cups/2 steam table pans       About 2 gal 1 qt/4 steam table pans       
(12" x 20" x 2 ½")      (12" x 20" x 2 ½")      

  

     

 
 

 

 

 

     
 

 
 

   
 

  
  

 
    

    
   

   
    

    
    

    
   

 
    
   

   
   

 
 

 

 

 

 

SOURCE  
USDA  Standardized Recipes Project.  

Food and Nutrition Service | USDA is an equal opportunity employer and lender. | 2019 
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Ingredients
1 ½ cups whole-wheat flour

½ cup sugar

½ teaspoon salt

2 teaspoons baking powder

1 egg

⅓ cup vegetable oil

⅓ cup nonfat or 1% milk

½ cup unsweetened applesauce

2 cups blueberries (fresh or frozen)

Directions
1. Wash hands with soap and water.

2. Preheat oven to 400 degrees F. Lightly grease the bottom of 12
muffin cups.

3. In a large bowl, mix the flour, sugar, salt and baking powder.

4. In a medium bowl, mix the oil, egg, milk and applesauce until
smooth.

5. Stir the liquid ingredients into the flour mixture until just moistened.
Lightly stir in the blueberries.

6. Fill each muffin cup about 3/4 full.

7. Bake about 20 minutes, or until the muffin tops are golden brown.  A
toothpick inserted into the center of the muffin should come out
moist but without batter.

Notes
To avoid rancid whole wheat flour, store it in a container or bag that
keeps the air sealed out. Keep in a cool dark area for up to 3 months
or in the freezer for up to 6 months.  Buy amounts that you can use
within those lengths of time.
A gravy ladle or large liquid measuring cup are great tools for pouring
muffin batter into tins.

Variations:

To use sweetened applesauce, remove about 1 1/2 teaspoons of sugar
from the measured amount.
To bake as a bread, use a greased 8- or 9-inch bread pan and bake at
350 degrees F for 45 to 50 minutes.
No whole-wheat flour? Replace with all-purpose flour.
Replace blueberries with another fruit. Try diced apples with 1
teaspoon cinnamon, fresh or frozen cranberries with 1 1/2 teaspoon
orange zest, or diced bananas.

Whole-Wheat Blueberry Muffins

Makes: 12 muffins
Prep time: 15
minutes
Cooking time: 20
minutes



48 servings    96 Servings  

Ingredients  Weight Measure Weight  Measure 

Whole-Wheat Flour 1 lb 10 ounces 6 cups 3 lbs 3.5 ounces 12 cups 

Granulated Sugar 14 ounces 2 cups 1 lb 12 ounces 4 cups 

Salt  2 teaspoons  1 tablespoon 

Baking Powder  2 Tablespoons  1/4 cup 

Egg 4 each (1 cup liquid whole  8 each (2 cups liquid whole 

Vegetable Oil  1 1/3 cups  2 2/3 cups 

Milk, 1% or Nonfat  1 1/3 cups  2 1/3 cups 

Applesauce  2 cups  4 cups 

Blueberries, Fresh or Frozen  8 cups  16 cups 

Whole-Wheat Blueberry Muffins - Serving Size - 1 muffin  (1 oz. eq. grain) 

Directions: 

1. Preheat oven to 400°F conventional (375°F convection)  Lightly spray muffin tins or use paper muffin liners. 

2. Combine flour, sugar, salt and baking powder in large container, mix thoroughly and set aside. 

3. In separate container, combine oil, egg, milk and applesauce and mix until smooth. 

4. Using mixer on low speed or hand whisk, slowly stir liquid ingredients into flour mixture, mixing until just moistened. 

5. Fold blueberries into batter, incorporating throughout mixture. 

6. Using #8 scoop, scoop batter into muffin tins 

7. Bake 15-20 minutes or until muffin tops are golden brown and a toothpick inserted into the center of the muffin comes out clean. 



Notes:

Ingredients

Meal Components

Nutrients Per Serving

Directions

Yield

50 servings

 

 

 

 

Low Fat Vanilla Yogurt

Frozen Strawberries, diced

Frozen WG Mini Pancakes w/Maple Flavor

1 serving provides 1 oz of meat/meat alternate, 1 oz of whole 

grain rich and .5 cup of fruit.

1 gal + 2 qt + 1 cup

1 gal + 2 qt + 1 cup

200 

196 kcal

2 gm

1 gm

7 mg

213mg

40 gm

3 gm

5 gm

2 mg

128 mg

995 iu

30 mg

If strawberries are frozen in syrup, thaw and drain in colander. 

Frozen diced or sliced berries do not need to be thawed before 

adding to cup.

Thaw pancakes. Use 4 pancakes per parfait.

In a 12-oz cup layer:

1.

2.

3.

2 pancakes

¼ cup yogurt

¼ cup strawberries

Repeat layering

»

»

»

»

Cover and keep refrigerated until service.

Serve chilled, can be held overnight.

4.

5.

Can substitute raspberries or blueberries, or medley of berries for 

strawberries. 

Calories

Total Fat

Saturated Fat

Cholesterol

Sodium

Carbohydrates

Dietary Fiber

Protein

Iron

Calcium

Vitamin A

Vitamin C

As seen in the Institute of Child Nutrition recipe database

Strawberry Pancake
Yogurt Parfait

Strawberry Pancake Yogurt Parfait

https://theicn.org/cnss/view/approved-public-resources/entry/2367/


STRAWBERRY PANCAKE PARFAiT
VISUAL RECIPE GUIDE

TOOLS & iNGREDiENTS DRAiN LAYER

REPEAT LAYER GARNiSH FiNAL
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Crediting Smoothies in the School Breakfast Program (SBP) and 
National School Lunch Program (NSLP)

Smoothies prepared commercially

Creditable 
Components

Fruits or 
Vegetables

Credits as juice* Label stating 
percent juice 

content 
required**

NOT Creditable 
Components

Meat/meat 
alternates

Milk

Grains

Smoothies prepared in-house

Creditable 
Components

Fruits or 
Vegetables

Credits as juice*

Creditable 
amount  = 
volume of 
pureed or 

100% juice

Meat/Meat 
Alternates

Yogurt ONLY

Dairy or soy 
yogurt

Milk

Skim flavored 
or unflavored

Low-fat 
flavored or 
unflavored

NOT Creditable 
Components

Grains

Meat/meat 
alternates 

(other than 
yogurt)

See reverse side for additional information and clarification on smoothies in the SBP and NSLP.  

Refer to SP 10-2014 (v.3) (7/22/2015) for the full Q & A’s on smoothies in Child Nutrition Programs: http://www.fns.usda.gov/smoothies-offered-child-nutrition-programs-0  

*Smoothies are consumed in beverage form and are subject to the juice limitations: no more than 50% of the weekly fruit or vegetable offerings may be in the form of juice. 

**For example, an 8 fluid ounce smoothie made from fruit puree with the juice content labeled as “contains 50% juice” would credit as 4 fluid ounces or ½ cup juice. Smoothies 
with less than 100% juice content are the only instance when less than 100% juice may be offered for meeting federal meal requirements. 

http://www.fns.usda.gov/smoothies-offered-child-nutrition-programs-0
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Crediting Smoothies Prepared In-House 

 
Based on SP 10-2014 (v.3) dated July 22, 2015    

•Fruits and vegetables in smoothies are considered juice and are subject to the limitation that no more than 50% of the fruit 
and vegetable offerings per week may be in the form of juice.

•Fruits and vegetables in smoothies credit based on their volume when pureed (e.g. 1/4 cup pureed strawberries credits as 
1/4 cup fruit juice). During recipe standardization, puree the fruit or vegetable prior to adding it to the smoothie to determine 
the creditable volume.

•The minimum amount of creditable fruit or vegetable is 1/8 cup.

•Fruit only: Concentrated fruit puree and concentrated fruit juice can only credit as fruit when they are reconstituted to full-
strength fruit puree or full strength juice. Otherwise, they are considered added sugar.

Both Fruits and Vegetables

•Vegetables from any vegetable subgroup are creditable in smoothies in the following forms: fresh, frozen or canned 
vegetables, 100% vegetable juice, and 100% vegetable and fruit juice blends.

•Vegetables from the bean/peas (legumes) subgroup may credit toward the vegetable meal pattern requirement as juice when 
served in a smoothies. However, they may not credit as a meat/meat alternate in smoothies.

•If all vegetables that make up a smoothie are from the same subgroup, they may credit towards that subgroup. However, if 
there are blends from different subgroups, these will contribute to the “additional” vegetable requirement. This also applies
to 100% vegetable juice.

•Smoothies containing a mix of fruit and vegetables, or containing 100% fruit and vegetable juice blends, may contribute to 
the fruit requirement when fruit juice or puree is the predominant ingredient by weight. If vegetable juice or puree is 
predominant, the smoothie will contribute toward the "additional" vegetable requirement.

Vegetables

•Grains CANNOT credit when served in a smoothie. While not creditable, ingredients like oats can be included in smoothies 
for consistency and flavor. 

Grains (NOT CREDITABLE) 

•Yogurt is the only meat alternate that may credit in smoothies. While not creditable, ingredients like peanut butter can be 
included for consistency and flavor in smoothies. 

•Dairy yogurt (including Greek yogurt) and soy yogurt are creditable. Four ounces by weight or 1/2 cup of yogurt credits as 
one ounce equivalent of meat alternate. Yogurt is listed in the Food Buying Guide for Child Nutrition Programs.

•The addition of yogurt to a smoothie does NOT serve as a substitution for fluid milk.

Meat/Meat Alternates (YOGURT ONLY) 

•Only milk types that are allowable in SBP and NSLP (skim flavored or unflavored and low-fat flavored or unflavored) may be 
used in smoothies and are creditable.

•When milk is used in smoothies, the fluid milk component must also be offered on the serving line in the full 8 fluid ounce 
minimum volume in order to comply with quantity and variety requirements.

•The minimum creditable amount of milk is 1/4 cup.

Milk

•Commercially-prepared smoothies may only credit toward the fruit or vegetable components.

•If smoothies credit as meat/meat alternates counting toward the grain minimum at breakfast, at least one ounce equivalent 
of true grain must also be offered. 

•Post signage on the serving line to inform students of the foods/components contained in smoothies (e.g. fruit and yogurt 
smoothie = 1/2 cup fruit and 1 ounce equivalent meat/meat alternate). 

•Smoothies with dietary and herbal supplements (e.g., whey protein) are NOT creditable in Child Nutrition Programs. 

•All smoothie ingredients must be included in dietary specifications. 

Additional Notes



OVERNIGHT OATS 101

EXTRAS

Vanilla

Maple SyrupChocolate Chips

Brown Sugar

Nutmeg

Raisins

Cocoa Powder

Cinnamon

Nut/Seed Butter

YOGURT

Lowfat Yogurt:

Flavored Plain

Greek-style Vanilla

(credit as 1 meat alternative component)1/2 cup

You can now serve delicious, nutritious 

overnight oats to students and get 

credit for the fruits, yogurt and grain 

thanks to updated USDA guidelines.

Blueberries

Peaches

Strawberries

Pineapple

Apples

Bananas

(credit as 1/2 fruit)1/2 cup*
FRUIT

*or 1/4 cup dried fruit

OATS

Quick or Old Fashioned Rolled Oats

1/4 cup (credit as 1 grain)

MILK

Milk:

Lowfat White Fat-Free Chocolate

1/8 cup

Fat-Free StrawberryFat-Free White



DIRECTIONS

Making overnight oats in your school can be easy

and count as a reimbursable school meal !

DIY OVERNIGHT OATS

In a large mixer, combine dry oats, yogurt and milk. 1

Stir in fruit. Add spices or other flavoring for variety. 2

Measure and portion using a measuring cup to ensure correct portion size.3

Chill overnight, maintaining a temperature of 41�F or below. 4

RECIPE TO TRY

APPLE PIE OVERNIGHT OATS

In large mixer, combine approximately 3 quarts + 1/2 

cup quick oats, 6 quarts + 8 ounces lowfat vanilla 

yogurt, 6 cups + 4 ounces lowfat milk and 2 

tablespoons + 1/4 teaspoon ground cinnamon. 

1

Stir in 2 #10 cans of unsweetened applesauce.2

Using a measuring cup, portion overnight oats into 

cups. Place lids on cups and chill overnight, 

maintaining a temperature of 41�F or below. 

3

In the morning, serve chilled and garnish with a sprinkle 

of cinnamon.
4

DIRECTIONSINGREDIENTS

3 qt. + 1/2 cup quick oats

6 qt. + 8 oz. lowfat vanilla yogurt

6 cups + 4 oz. lowfat milk

2 #10 cans unsweetened applesauce

2 tbsp. + 1/4 tsp. ground cinnamon

1/2 fruit      1 grain      1 meat alternative

Yield: 50, 10 fl. oz. servings



School Nutrition Program At-A-Glance 
 

Topic: Breakfast after the Bell, Oregon Requirement 
Breakfast After the Bell is an option for all School Food Authorities.  The focus of this At A 
Glance document is the Oregon Student Success Act Breakfast after the Bell requirement. 
 
Overview/What is? 
Oregon Breakfast After the Bell (BAtB) is a state mandated requirement for certain schools with 
70% or more of students eligible for federal free or reduced price meals. Oregon BatB requires 
that breakfast at no cost be accessible to all students after the start of the school day. Research 
indicates that students benefit greatly from having breakfast at school. Among the documented 
benefits of having breakfast at school are higher test scores, calmer classrooms, fewer trips to 
the school nurse, and stronger attendance and graduation rates. 
 

 
 
Additional Information  
 
Equipment Grants: The Student Success Act allocated funding to support implementation of 
BatB. For school year 2023, there is a noncompetitive equipment grant available to support 
BAtB implementation. The grant can be used to reimburse sponsors for new equipment 
purchases, equipment repair, or equipment upgrades needed in order to implement BAtB. The 
equipment grant is only available to sponsors/sites operating the School Breakfast Program and 
required to operate BAtB. For more information on the equipment grant, refer to the ODE CNP 
Student Success Act  webpage. 
 
 
 
 
 
 

Requirements:  

Breakfast After the Bell is required for some schools when operating SBP. 
 
BAtB required for school sites in: 

• School districts 
• Public charter schools 
• Education Service Districts 

 
BAtB not required for school sites in: 

• Private schools 
• Private charter schools 

 
Exemption process: To be eligible for an exemption the school must already have at least 
70% of the eligible students for free/reduced price meals regularly receiving breakfast at 
school. If this criteria is not met, the school must provide one of the BAtB models. 

If 70% or more of the students 
are eligible for free or reduced 
price meals. 

https://www.oregon.gov/ode/students-and-family/childnutrition/SNP/Pages/Student-Success-.aspx
https://www.oregon.gov/ode/students-and-family/childnutrition/SNP/Pages/Student-Success-.aspx
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BAtB Models: 
 

Breakfast in the Classroom Grab and Go to the Classroom Second Chance Breakfast 

• Students eat in their 
classroom after the 
school day starts. 

• Students pick up packaged 
breakfast from an 
identified location. 

• Students eat during a 
morning break. 

• Breakfast is delivered to 
classrooms by students 
or cafeteria staff. 

• Students can eat in a 
common classroom or 
common area. 

• Schools use the Grab and 
Go model or open the 
cafeteria. 

• Takes on average 15 
minutes that may be able 
to be counted as 
instructional time. 

• An effective model for 
older students. 

 
BAtB Documentation: BAtB is documented in CNPweb on the site information sheet during the 
renewal process. If a sponsor is selecting that a school qualifies for the exemption from offering 
BAtB, approval of the site information sheet by the ODE CNP Child Nutrition Specialist indicates 
approval of the exemption.  
 
Helpful Resources:  

 ODE CNP Breakfast After the Bell webpage 
 No Kid Hungry resource center that includes: 
 Breakfast in the Classroom rollout timeline 
 Onsite Grab and Go rollout timeline 
 Onsite Grab and Go to the Classroom 101 Video 
 Pre-implementation checklist 
 Tips for implementing an effective onsite Grab and Go Breakfast program 

 
Regulatory Reference:  

 OAR 581-051-0600 
 OAR 581-051-0605 

 
This institution is an equal opportunity provider. 
 

 

Acronym Reference and Definitions 
NSLP  National School Lunch Program 
SBP                    School Breakfast Program 
CNPweb Department of Education Child Nutrition Database 
BAtB  Breakfast After the Bell 

https://www.oregon.gov/ode/students-and-family/childnutrition/SNP/Pages/Breakfast-After-the-Bell.aspx
https://bestpractices.nokidhungry.org/resource-center?keys=breakfast+after
https://secure.sos.state.or.us/oard/viewSingleRule.action?ruleVrsnRsn=269561
https://secure.sos.state.or.us/oard/viewSingleRule.action?ruleVrsnRsn=269562




Recipe Abbreviations
approx. = approximate

tsp or t = teaspoon

Tbsp or T = tablespoon

c = cup

pt = pint

qt = quart

gal = gallon

wt = weight

oz = ounce

lb or # = pound (e.g., 3#)

g = gram

kg = kilogram

vol = volume

mL = milliliter

L = liter

fl oz = fluid ounce

No. or # = number (e.g., #3)

in. or " = inches (e.g., 12")

°F = degree Fahrenheit

°C = degree Celsius or 
centigrade

Volume Equivalents
for Liquids
60 drops = 1 tsp
1 Tbsp = 3 tsp = 0.5 fl oz
1/8 cup = 2 Tbsp = 1 fl oz
1/4 cup = 4 Tbsp = 2 fl oz
1/3 cup = 5 Tbsp + 1 tsp = 2.65 fl oz
3/8 cup = 6 Tbsp = 3 fl oz
1/2 cup = 8 Tbsp = 4 fl oz
5/8 cup = 10 Tbsp = 5 fl oz
2/3 cup = 10 Tbsp + 2 tsp = 5.3 fl oz
3/4 cup = 12 Tbsp = 6 fl oz
7/8 cup = 14 Tbsp = 7 fl oz
1 cup = 16 Tbsp = 8 fl oz
1/2 pint = 1 cup = 8 fl oz
1 pint = 2 cups = 16 fl oz
1 quart = 2 pt = 32 fl oz
1 gallon = 4 qt = 128 fl oz

Equivalent Weights
16 oz = 1 lb = 1.000 lb
12 oz = 3/4 lb = 0.750 lb
8 oz = 1/2 lb = 0.500 lb
4 oz = 1/4 lb = 0.250 lb
1 oz = 1/16 lb = 0.063 lb

Basics at a Glance



Scoops (Dishers)
Size/No.1 Level Measure Color Code2

     6 2/3 cup
     8 1/2 cup
  10 3/8 cup
   12 1/3 cup
   16 1/4 cup
   20 3-1/3 Tbsp
   24 2-2/3 Tbsp
   30 2 Tbsp
   40 1-2/3 Tbsp

50 3-3/4 tsp
60 3-1/4 tsp
70 2-3/4 tsp

100 2 tsp

Cooking or Serving Spoons 

Solid Spoons

Perforated Spoons

Slotted Spoons

Spoons vary in length (11", 13", 15", 18", 21") for ease of 
use in cooking or serving.  Spoons can have plastic handles
that are heat-resistant.  Level scoops, ladles, and portion
servers provide more accurate portion control than serving
spoons that are not volume-standardized measure.

Specialty Spoons 

A thumb notch on a server or spoon handle prevents the 
spoon from slipping into the pan and prevents hands from
sliding into the food.  Triple-edge (solid or perforated)
spoons have a flat edge that increases the area where the 
spoon touches the bottom of the pan when stirring.

1 Scoops are left or right hand or squeeze-type that can be used for both 
hands.  Number on the scoop indicates how many level scoopfuls make one 
quart.  For example, eight No. 8 scoops = 1 quart.

=
2 Use colored dots matching the brand-specific
color coding of scoop sizes.

Ladles and portion servers (measuring-serving spoons that are
volume-standardized) are labeled "oz."  "Fl oz" would be more 
accurate since they measure volume, not weight.

Use ladles for serving soups, stews, creamed dishes, sauces, 
gravies, and other liquid products.

Use portion servers (solid or perforated) for portioning solids
and semi-solids such as fruits and vegetables, and condiments.

Ladles
Portion Servers
Ladle
 fl oz

Appox. Measure Portion Server
fl oz

  1 oz 1/8 cup   1 oz
  2 oz 1/4 cup   2 oz
  3 oz 3/8 cup   3 oz
  4 oz 1/2 cup   4 oz
  6 oz 3/4 cup   6 oz
  8 oz 1 cup   8 oz
12 oz 1-1/2 cups   —



Fraction to Decimal
Equivalents

     1/8 = 0.125
     1/4 = 0.250
     1/3 = 0.333
     3/8 = 0.375
     1/2 = 0.500
     5/8 = 0.625
     2/3 = 0.666
     3/4 = 0.750
     7/8 = 0.875

Metric Equivalents
by Weight
Customary Unit
(avoirdupois)

Metric Unit

Ounces (oz) Grams (g)

1 oz =  28.35 g
4 oz =  113.4 g
8 oz =  226.8 g
16 oz =  453.6 g

Pounds (lb) Grams (g)

1 lb =  453.6 g
2 lb =  907.2 g
Pounds (lb) Kilograms (kg)

2.2 lb =  1 kg (1000 g)

Metric Equivalents
by Volume
Customary Unit (fl oz) Metric Unit

1 cup (8 fl oz) = 236.59 mL

1 quart (32 fl oz) = 946.36 mL

1.5 quarts (48 fl oz) = 1.42 L      

33.818 fl oz = 1.0 L      

8 0 0 - 3 2 1 - 3 0 5 4             w w w. t h e i c n . o r g

This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture, Food and Nutrition Service through an agreement with the Institute of Child Nutrition at The University of 
Mississippi. The contents of this publication do not necessarily reflect the views or policies of the U.S. Department of Agriculture, nor does mention of trade names, commercial products, or organizations imply 
endorsement by the U.S. government.
The University of Mississippi is an EEO/AA/TitleVI/Title IX/Section 504/ADA/ADEA Employer.
In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from discriminating on the basis of race, color, national origin, sex, age, or disability. 
To file a complaint of discrimination, write USDA, Director, Office of Civil Rights; Room 326-W, Whitten Building, 1400 Independence Avenue, SW, Washington, DC 20250-9410 or call (202) 720-5964 (voice and TDD). 
USDA is an equal opportunity provider and employer.
© 2019, Institute of Child Nutrition, The University of Mississippi, School of Applied Sciences
Except as provided below, you may freely use the text and information contained in this document for non-profit or educational use with no cost to the participant for the training providing the following credit is included. 
These materials may not be incorporated into other websites or textbooks and may not be sold.
The photographs and images in this document may be owned by third parties and used by The University of Mississippi under a licensing agreement. The University cannot, therefore, grant permission to use these 
images. 
                                                                                                               For more information, please contact helpdesk@theicn.org.                                                                        03/29/2019



Steamtable Pan Capacity
Pan Size Approx.

Capacity
Serving

Size
Ladle
(fl oz)

Scoop
#

Approx. #
Servings

12" x 20" x 2-1/2" 2 gal 1/2 cup
3/8 cup
1/3 cup
1/4 cup

4 oz
3 oz
2.65 oz
2 oz

8
10
12
16

64
80
96

128

12" x 20" x 4" 3-1/2 gal 1/2 cup
3/8 cup
1/3 cup
1/4 cup

4 oz
3 oz
2.65 oz
2 oz

8
10
12
16

112
135
168
224

12" x 20" x 6" 5 gal 1/2 cup
3/8 cup
1/3 cup
1/4 cup

4 oz
3 oz
2.65 oz
2 oz

8
10
12
16

160
200
240
320

    Other Pan Sizes

1/1

20-3/4" x 12-3/4"

2/3

13-7/8" x 12-3/4"

1/2

10-3/8" x 12-3/4"

2/4

20-3/4" x 6-7/16"

1/3

6-7/8" x 12-3/4"

1/4

6-3/8" x 10-3/8"

1/6

6-7/8" x 6-1/4"

1/9

6-7/8" x 4-1/4"

Steamtable or counter
pans are available in
various sizes.  Smaller
size pans may require the 
use of an adapter bar.

For 50 servings cut 5 x 10

5

10

For 100 servings cut 10 x 10

10

10
For 25 servings cut 5 x 5

5

5

For 48 servings cut 3 x 8 then diagonally

3

8

Approximate Dimensions of Serving Sizes from Different Pan Sizes
Pan Approx. Size No. and Approx. Size Servings per Pan

Baking or
steamtable

Sheet or bun

12" x 20" x 2-1/2"

18" x 26" x 1"

25 50 100

2" x 3-3/4"

3-1/4" x 5"  

2" x 2"

3-1/4" x 2-1/2" 

 – – – – –

1-3/4" x 2-1/2" 

Cutting Diagrams for Portioning



In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) 
civil rights regulations and policies, this institution is prohibited from discriminating on 
the basis of race, color, national origin, sex (including gender identity and sexual 
orientation), disability, age, or reprisal or retaliation for prior civil rights activity. 

Program information may be made available in languages other than English. Persons 
with disabilities who require alternative means of communication to obtain program 
information (e.g., Braille, large print, audiotape, American Sign Language), should 
contact the responsible state or local agency that administers the program or USDA’s 
TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the 
Federal Relay Service at (800) 877-8339. 

To file a program discrimination complaint, a Complainant should complete a USDA 
Program Discrimination Complaint Form, USDA Program Discrimination Complaint 
Form which can be obtained online at: Filing a Program Complaint as a USDA 
Customer webpage, from any USDA office, by calling (866) 632-9992, or by writing a 
letter addressed to USDA. The letter must contain the complainant’s name, address, 
telephone number, and a written description of the alleged discriminatory action in 
sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about the 
nature and date of an alleged civil rights violation. The completed AD-3027 form or letter 
must be submitted to USDA by: 

1. mail: 
U.S. Department of Agriculture 
Office of the Assistant Secretary for Civil Rights 
1400 Independence Avenue, SW 
Washington, D.C. 20250-9410; or 

2. fax: 
(833) 256-1665 or (202) 690-7442; or 

3. email: 
program.intake@usda.gov 

This institution is an equal opportunity provider. 
 

https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
https://www.usda.gov/oascr/filing-program-discrimination-complaint-usda-customer
https://www.usda.gov/oascr/filing-program-discrimination-complaint-usda-customer
http://mailto:program.intake@usda.gov/
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