Starting a
School
Breakfast
Program

Food For All NB envisions a New Brunswick that is informed, connected, and
engaged in food security for all.
Connect with New Brunswick’s food movements through Food For All’s:
● Newsletters;
● NB Food Programs Map;
● Resource Directory; and
● Community Food Mentors Program.
Community Food Mentors (CFMs) help increase food knowledge, skills, and
strengths through their involvement in community food actions like these ones.
To learn more about the CFM Program, visit cfmprogram.ca.
Starting a School Breakfast Program is one in a series of toolkits intended to
help you get started with community-level food actions. Although the text
specifically references breakfast, including a section on the reasons why kids
miss breakfast, the Starting a School Breakfast Program toolkit contains
information that is transferable and relatable to other accessible food
programs including snacks, lunches and backpacks . The details within this
toolkit were compiled by Linda Dempsey-Nicholson then, with permission,
edited, and published by Food For All NB in collaboration with Nourishing
Minds NB. Thank you Linda for walking the path, learning the lessons, and
sharing.
Other toolkits include Starting a Community Garden, Starting a Community
Kitchen, Fresh Food Bag and Starting a Farmers' Market. This series was
adapted from the original Best Practice toolkits developed by Food First NL.
We are grateful for their work, leadership, and collaboration.

Updated August 2022
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INTRODUCTION

We are pleased to present the toolkit Starting a School Breakfast Program, to
aid those of you considering starting school food programs to support learning
in your school. We hope this document will prove to be helpful and give you
tons of ideas to start your own School Food programs !

“Imagine a New Brunswick, where all students start
their day well-nourished and ready to be their best.
Also imagine a New Brunswick where students of all
ages learn basic life skills, food skills, and cooking
skills that will benefit them for a lifetime. Let’s imagine
a New Brunswick where students are eating healthy,
local produce grown from New Brunswick farmers and
some grown right in their schools where they are
learning!”
-Shauna Miller RD, President, Nourishing Minds NB, Public
Health Dietitian, Horizon Health Network
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Why start a School Breakfast Program?
For students to start the day at their best, they need to nourish their bodies
and their minds. Healthy nutrition helps to support students’ learning, and
enhances their physical, emotional, social and intellectual development. Well
nourished students are able to concentrate better, retain and apply information
more effectively, and are more likely to demonstrate positive behaviours and
relationships with peers (Toronto School District, Nourishing Young Minds,
June 2012).
Meanwhile when students are hungry, they have difficulty focusing on
learning, effectively managing their emotions, and/or maintaining positive
relationships with their teachers and peers.
Missing meals is not solely an economic issue. Students from all economic
backgrounds report missing breakfast before school starts for many reasons
including getting out of bed late, early bus rides, not feeling hungry at that
time of day, to a lack of proper role modeling in the home or lack of food
choices available.
“We know about 20% of New Brunswickers actually don't have
enough food to eat and we know that many more people and
children go to school hungry in the morning. Being well nourished
contributes not only to having a full stomach and being able to pay
attention, but it also has other impacts on a person's well-being:
mental health, school attendance and memory”
-Dr Jennifer Russell, Chief Medical Officer of Health

Access to food therefore is as key as is the need for care and security.
Breakfast, snack or grab and go… what to try?
Research conducted by the Toronto School Board indicates that serving
breakfast after the bell promotes participation. Traditional school breakfast
programs may operate too early for some students to participate, particularly if
bus or carpool schedules do not allow them to get there on time. Other
students end up skipping breakfast at school because they do not want to be
singled out as poor or lose out on time socializing with their friends.
Consider incorporating breakfast into the school day in a seamless and
convenient way to encourage more students to eat together in preparation for
their day.
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By reinforcing the message that nutrition is important and that starts with a
healthy breakfast, by providing access to morning meals and snacks, the
school is able to model important skills that will benefit the students for a
lifetime.
Find more resources on school food programs in New Brunswick by visiting
the School Food Landing Page and connect with other School Food Programs.

Delivery Models for Optimum Participation
Breakfast in the Classroom: After the Bell
When students eat breakfast in their classroom after the official start of the
school day, more students are likely to participate because of timing,
convenience, familiarity, reduction in stigma, and the opportunity to eat as a
social activity.

Students or staff can deliver breakfasts to the classrooms via coolers or
insulated rolling bags, or from mobile carts in the hallway. On average, such
breakfasts take 15 minutes to complete. When delivered in this manner,
student participation goes up to 88% compared with 50% when it is served in
the cafeteria before school starts. ( Toronto School District, Nourishing Young
Minds, June 2012)
Grab and Go to the Classroom
Students pick up conveniently located food items from mobile service carts
located in high traffic areas and then eat in the classroom after the bell has
rung. Participation rates reach 64% when delivered in this way.
Second Chance Breakfast
Students eat breakfast during a break
time in the morning, often after the first
period or midway between breakfast
and lunch. Food items are served similar
to Grab and Go, with individual food
items obtained from tubs in each
classroom. This method is particularly
beneficial for older students who may
not be hungry first thing in the morning
or who opt to hang out with friends.
Participation rates climb to 70% for this
style of delivery.
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GETTING STARTED: STEPS FOR SUCCESS
Step 1: Volunteers

Your volunteers are the key to consistently creating a nurturing, supportive
environment.
Successful programs are those that:
●
ensure that volunteers receive the training they need,
●
are responsive to the unique needs of each volunteer,
●
clearly communicate expectations and roles,
●
and recognize contributions from volunteers and donors.

“Volunteers are the absolute most critical part in making the
breakfasts that we have, not just a good breakfast, but an
extraordinary breakfast! (...) The students have gotten to know the
volunteers and that’s just another role model and an extra person in
their life to start their day in a very good way”
- Valerie Carmichael, Community School Coordinator Anglophone
School District

Steps for Effectively Supporting Your Volunteers

The success of any meal program hinges on its volunteers. They are
passionate and valuable members of your team who keep the program
running well for the students you serve. But how do you find, organize, and
encourage great volunteers?
1. Begin by recruiting a Volunteer Coordinator responsible for organizing
volunteers, managing budgets and acting as a community liaison.
2. Next, you and your Volunteer Coordinator can reach out to parents and
family members for volunteers. These folks naturally will want to support the
school’s efforts and it helps build ownership, endorsement and sustainability.
3. Seek out likely partnerships for building a solid and broad funding and
volunteer base, possibly with a service group, non-profit organizations like a
family resource center or youth center, or a church group. <
●

Also you may consider enlisting companies keen on providing
volunteer opportunities for their employees. Your local Volunteer
Center may have some leads on which businesses to approach,
beyond those business owners who have children in your school.
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For example, a business in Fredericton that does undercoating on cars
provided a donation to the local school breakfast program for
appointments booked on certain designated days.
4. Create a breakfast program committee to provide
leadership and direction to the program. The committee
should include parents, staff, and administration.
●

As well, make sure to create opportunities to
gather input from students and student
advisory representatives. This offers a
wonderful opportunity to engage students in
activities
that
develop
leadership and
management skills while at the same time,
teaching them about social justice issues and
how to be volunteers.

A prime example is the Feed the Lions student committee at Leo Hayes
High School that took ownership for fundraising, meal planning, and
making public presentations in the community about the work they were
doing on school food programs.
5. Clearly communicate expectations for volunteers. If possible, create brief
volunteer commitments that enable parents to contribute sporadically, as it
suits their scheduling.
●

The goal is to encourage their involvement and support by making
volunteering meaningful and easy to do.

For example, an elementary school received a great response from
parents when they asked them to volunteer once every two weeks for an
hour in the morning and to do something very specific like make toast or
serve food. Such narrow scopes for commitment make it easier for parents
to say yes.
6. Ensure that volunteers understand the value of the work they have offered
to do and the research that confirms the link between good nutrition and our
ability to concentrate and learn.
7. Communicate regularly with your volunteers so that they feel connected
with the work accomplished by the whole group and any on-going needs.
8. Share the full range of options for parental support, from volunteering their
time, making donations, providing their expertise, or fundraising.
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●

When you can be specific on what assistance you need and how
much time is required, it is easier for parents to determine how
they are best equipped to assist you.

Types of Volunteer Roles:

9. Develop a training plan for volunteers that covers:
●
orientation about the purpose of school food programs and it’s
aims to be welcoming and non-stigmatizing,
●
food safety skills,
●
food preparation and serving methods,
●
pre-determined protocols, for example, what to do when a child
asks for seconds, how to deal with allergies, dealing with instances
of bullying, etc.,
●
whom to go to for assistance or to report any unusual
circumstances,
●
cleaning up and restocking food items and supplies, and
●
any record-keeping requirements.

10. Follow the requirements of School Policy 701 for screening volunteers.
Maintain all records of completed Criminal Record Checks.
11. Get to know your volunteers and encourage them to serve in areas where
their attributes can be best used. Train each volunteer according to their level
of participation.
12. Post a roster for volunteer shift assignments that can be easily accessed to
ensure coordination of rotating shifts. Make it easy for volunteers to make shift
changes as needs arise and to communicate volunteer shortages so that
others can step in.
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13. Volunteer Coordinators should create reference files for continuity,
detailing program operation, including program timing, location, funding, and
use and maintenance of equipment.
14. Show your gratitude. In a day and age where time is a precious commodity,
it's important to take every opportunity to thank your volunteers for giving
freely to this impactful program.

“I like the breakfast program because the
volunteers are very nice “
-NB Student

“I decided to get involved because I
realized how important it was for kids
to be fed and I wanted to get involved in
my childrens’ school.”
-Parent

Volunteer Recruitment Tips

It can be difficult to recruit volunteers willing to commit significant portions of
time on a regular basis.
However, factors that will motivate volunteers include:
When schools are nearby and easy for them to commute to. An
important contributor to volunteer engagement is ease.
●
When schools are nearby and easy for them to commute to, it is
easier for people to agree to volunteer.
●
Volunteering is a wonderful way for newcomers to participate in
community development and to practice new language skills. This
is a win-win opportunity for community members to connect and
support life in their neighbourhood.
●
Student volunteers can achieve their community service
requirements for graduation while developing various skills and
gaining work experience.
●
Find any opportunity to engage family members and others in the
community in delivering your program, even if it is just for a day,
and help them feel that they are an important school supporter.
●
Make volunteering easy by ensuring adequate supervision to
minimize advance training.
●
Keep volunteer duties simple and straightforward and it will be
easier for volunteers to engage and to experience the ways that
they can make a difference.
●
Talk with teachers delivering Culinary Technical training. There may
be a way to accomplish your meal preparation needs and their
need to achieve learning outcomes for older students.
Bonus: People who volunteer learn to appreciate the needs of the students.
Committed volunteers have the potential to become a future donor.
●
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Cost Saving Tips

Being cost effective when sourcing ingredients allows you to provide more
meals for students and may enable you to continue a program for longer.
Here are some thrifty tips to consider when shopping:
●
Review flyers from grocery stores in your area for deals on food
items.
●
Using your menu as a guide and be flexible to take advantage of
sales, while still focusing on making healthy choices.
●
Buying in bulk can often be more cost effective for shelf stable
food items. Consider partnering with other schools to increase your
order size and achieve greater discounts; and possibly even free
delivery.
●
Consider investing in milk dispensing equipment, which can reduce
costs per glass, reduce waste of product, and eliminate the need to
manage packaging waste.
●
Checking the unit price ensures the items you buy in bulk are cost
effective. The unit price is the cost per litre, kilogram, etc. It can
usually be found on the price tag attached to the shelf. Unit price is
the cost divided by the quantity.
●
Consider storage space and usage before purchasing. Possibly
investing in more storage space or refrigeration and freezer
capacity will pay off in the long run.
●
Shop for food items that are in season. Produce that is in season is
generally fresher, tastier, and less expensive.
Seek partnerships with your local food bank. They have the expertise on
food procurement and storage, resources and partnerships that may
benefit your programs. When you know each other’s goals, it’s possible to
find ways to support each other.

Alternative Shopping Ideas
●

●

●

Work with your cafeteria and add the food order for the breakfast
program to their food service order and benefit from discounts
they receive from their wholesalers
Connect with a local farm or check out your local farmer’s market
for great produce prices. Best prices can be at the end of season
when farmers are motivated to reduce stock on hand.
Shop directly with wholesalers to achieve better cost discounts
than that of retailers. Contact a grocery store manager in your area
to see if they can offer your school any price discounts.

Some will offer deals on products that are close to their best before date.
For instance, a school in Moncton struck a deal with their nearby grocer to
regularly purchase cheese and bread close to best before dates at
discount prices.
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Step 2: Fundraising
Fundraising Checklist
Form a fundraising committee
●
Involve the whole school community including school staff,
teachers, parents, and students.
●
Share the workload as a team: delegate tasks amongst different
people and plan to change the lead person from year to year.
●
Involve various school, parent and student committees in
fundraising campaigns.
Review local, provincial and national organizations which provide grants to
support healthy school food programs. A list of funders can be found on the
Food For All NB website Resource Directory.
Conduct a survey to identify fundraising products that your potential
customers will be interested in buying.
●
Schools with limited budgets may want to try pre-sale fundraisers.
In that way, orders are placed in advance with guarantees of
payment. Schools then purchase only what is sold.
●
Work with local suppliers or farmers to support the same people
that are supporting schools and are most invested in your success.
●
Sell only quality products. Repeat purchases in future rest on a
good customer experience the first time around.
Refer to the Healthier School Food Environment Policy for New Brunswick
Public Schools. It can be found at this link.
Plan a budget, identifying associated costs, sales targets and revenue
expectations.
●
Ensure prices are comparable to store prices, but high enough to
earn a reasonable profit for the effort
undertaken. Your
opportunities to fundraise successfully are limited so it is best that
you get the greatest return for your effort.
●
Schools with limited budgets may want to try pre-sale fundraisers.
In that way, orders are placed in advance with guarantees of
payment. Schools then purchase only what is sold.
●
Develop strategies for payments. Will it be cash based only? Can
e-transfer be accommodated? Will cheques be accepted? Will
sales receive a receipt?
Consider the best date for your fundraiser.
●
Try not to clash with holidays or other events.
●
Or capitalize on holidays with themed products offered for sale, like
pumpkin muffins at Hallowe’en.
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Develop plans for promoting sales.
●
Engage students in developing eye-catching ads to run in the
school newsletter, community events, calendars, school websites,
community bulletin boards, local paper, and radio.
●
Capitalize on opportunities to promote the message that schools
support healthy food programs, from meals to food literacy to food
skill development.
●
Identify community supporters who can provide advertising, sales
channels, space, and delivery services. Enlist their support by
letting them know the goal of fundraising, for example, support for
school food programs to purchase food and/or equipment. People
may contribute more willingly when they know where their money
is going, how their contribution may help, and what kind of
success the campaign has had in the past.
During the fundraising event:
●
Take pictures and use them the next year to
show what was done. Photos also help you
when enlisting future donations from
community partners. Be sure to have
permission when taking photos of people to
use in public spaces.
●
Make sure that students are well supervised,
food is prepared safely and crowds are well
managed.
●
Make it green. Keep your carbon footprint
small. If travel is required, encourage people to
carpool or use public transit. Recycle and
reuse wherever possible.

Food Based Fundraisers

When choosing food based fundraisers for schools, consider these questions:
●
Why does the school sell food for fundraising; for example, to supplement
the nutritional intake of students or to support extra-curricular activities,
academics, or equipment?
●
Are all students able to participate in fundraisers?
●
Is there a fee charged or donation required that may act as a barrier to
participation for some?
●
Have non-food fundraising alternatives been explored?
●
Do the food and beverages chosen fit with the Healthier School Food
Environment Policy?
●
Are fundraising activities coordinated within the school?
●
Is a specific minimum order required by your supplier?
●
Does this minimum order exceed what the school/club needs?
●
Does the profit margin potential justify that amount of effort to sell that
product?
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●

Has the company providing the product for sale been used by other
schools for fundraising? If so, invest the time to contact other schools for
references. If not, ensure that the vendor will meet the school’s needs and
allow enough money to be raised.

Food and beverages used for school fundraising need to be handled in
accordance with safe food handling practices to reduce the risk of any food
borne illnesses. These include practices for proper delivery, handling, storage,
and transport of perishable and nonperishable items.
●
●
●

Food is to be obtained from approved sources such as retail or
wholesale operations.
If food is to be provided by families, it should be non-perishable
products in their original packaging, such as canned goods.
Meals prepared in home kitchens are not permitted, as they are
from an unknown source and may include potentially hazardous
foods associated with allergies. The means of preparation, cooking,
hot and cold holding, and transporting of these foods may put
children at risk.

Ideas For Fundraising and Donation Collection
"It’s important that whole communities come together to support
feeding our next generation. We each have a part to play from setting
good eating habits in the home, to delivering food programs in the
schools as volunteers, to providing organizational backbone support
and raising funds and donations. Working together with government
funders, we can make sure that our children and youth grow up
healthy and ready to learn."
- Linda Dempsey-Nicholson
Community Engagement Coordinator-Operations

Farm to School Fundraiser
Boxes of fresh produce from local farms are sold to the greater community.
Farmers are paid fairly for their produce and customers enjoy the harvest
while supporting schools. It’s a win-win-win for schools, farmers and families!
Check out Nourish Your Roots from Nourish NS for a model to consider.
Fundraising Meal with Benefits
Combine a meal with another activity such as an auction, dance, concert, or
dinner theater. Have students make and send invitations to their families to
increase attendance.

15

School Favourites – Healthy Cookbook
Collect favourite healthy recipes from students, families, and staff. Compile
and sell. Be creative and include a theme; anything from high tea to a picnic!
Culinary Family Night
For donations of food or money, families sign up to participate in an event
where they learn to prepare a healthy meal or snack.
Veggie Surprise
Students purchase an apple or bag of veggie sticks to send to a friend with a
personalized message.
Plant-Based Basket
Create an exploratory basket featuring vegetarian items such as tofu, soy
beverage, beans, nuts, seeds, tahini, and include healthy and tasty recipes.
Got Milk Mustaches?
Take milk mustache pictures of teachers and sell them for $2 to families and
friends!
Hit the Streets
Hold a “walk to school” fundraiser. Collect pledges for the walk. Combine
healthy eating to your fundraising cause!
Apple-y Ever After
Bulk purchase apples from a local supplier and sell prior to Thanksgiving.
BONUS TIP: Pair with a field trip to the orchard so students can pick the
apples themselves!
For instance, a school has a relationship with a local apple grower who lets
them pick the apples at the end of the season. Students pick and bag apples
and sell bags to families and friends. Based on successes from past years,
proceeds from sales have grown year over year.
I don’t buy it!
A ‘don’t buy’ fundraiser is a clever way of asking for donations in a humorous
way. The event never actually happens, except on paper. Requests are sent to
supporters advertising that soon they will have the opportunity ‘not to buy’
chocolate bars, cookie dough, or candy to support the school fundraiser. To
support healthy eating and consistent messages, a $2 donation is instead
requested to participate and support the cause.
Around The World In 80 Lunches
Try different meals from around the world and theme days focused on
traditional holidays to sell special lunches!
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Casual Day Cash
Collect donations for staff casual day. Reach out to other businesses in the
area or businesses of parents and staff/partners to do the same.
Cereal Mountain
List specific healthy cereals that the breakfast program can use. Consider
building a display mountain with all the boxes of cereal (or soup cans) you
receive and share on social media to celebrate success! Challenge community
partners and businesses to match it with a cereal mountain of their own!

Step 3: Building Partnerships
Schools and Healthy Eating Program Partnerships

Establishing and maintaining partnerships within the school and the wider
community helps to ensure the financial sustainability of school food
programs. Consider the following options:
●

●

●
●

●

●

Schools can request financial donations for their programs from
individuals, businesses, service groups and faith organizations and provide
official tax receipts for donations.
Some businesses and service clubs will be interested in supporting
programs for the school year by making financial or food donations.
Consideration should be given to ensure that partnerships with businesses
are mutually beneficial (i.e. donations of eggs from the NB Egg Marketing
Board). Check out large retailers and grocery stores that provide
donations to the community and get on their potential list of recipients.
Local restaurants are often willing to support schools in fundraising efforts.
Encourage community partners to develop their own strategies for raising
funds for school food programs. One example could be as easy as the
business donating a portion of their profits for a set period of time to a
school breakfast program.
Engage parents! Clearly communicate with parents so that they
understand the nutritional support available to their children during the
school day and the goals of
the programs so that they
can promote participation.
Share information about
menus, access and ways that
they can offer support.
Breakfast for Breakfast–
Invite restaurants to have a
featured breakfast on their
menu in which a portion of
the price goes to support a
local
school
breakfast
program.
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“Providing universal school food programs ensures
that all students have a healthy start to their day
while at the same time, protects our most
vulnerable students. [We want] to make sure that all
students start their day ready to be their best. And
that they have the food skills that they need to
nourish their minds and bodies well into the future.
We need everyone's help to create a new
generation of healthy eaters”
-Shauna Miller RD, President, Nourishing Minds NB,
Public Health Dietitian, Horizon Health Network

School food programs of various types currently operate in many New
Brunswick public schools. Contacting someone who is already managing a
service is a great way to learn key insights into what works best and what
resources might exist in your community to assist your start-up.
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