
 

 

 

 

 

 

 

 

 

 

 

 

We don’t just serve breakfast and lunch……..we serve students! 

Children who eat breakfast at school start the day ready to learn—
reflected in higher test scores and better classroom behavior. However, only 
half of the children who eat lunch at school also eat school breakfast, 
according to the Food Research and Action Council. To garner increased 
participation in the School Breakfast Program, National School Breakfast Week 
is March 2-6, 2015. National School Breakfast Week is a weeklong celebration 
aimed at increasing awareness of the School Breakfast Program among 
students and parents.  

The 2015 National School Breakfast Week theme, “Make the Grade 
with School Breakfast” reminds everyone in the school community – parents, 
students, administrators – that a healthy school breakfast sets students up for 
a day of learning and academic success. The theme will appear in school 
cafeterias during National School Breakfast Week. 

 “Too many children are showing up at school hungry, and we know 
hungry children can’t learn,” said Wendy Knight, Food and Nutrition 
Coordinator.  “A healthy breakfast helps students focus in the classroom and 
perform better. That’s why we offer a healthy breakfast every morning in our 
schools.”   

Cafeterias will promote school breakfast with special menus and 
decorations, activities and events all week. Every school day the breakfast 
program offers students a healthy breakfast that they need to get set for a busy 
school day. Every school breakfast served meets federal nutrition standards 
limiting fat, calories and sodium.  

“Make the Grade with School Breakfast” was created by the non-
profit School Nutrition Association with support from Kellogg’s Foodservice.  
National School Breakfast Week was launched in 1989 to raise awareness of 
the availability of the School Breakfast Program (SBP) to all children and to 
promote the links between eating a good breakfast, academic achievement 
and healthy lifestyles. 

 

 
 Tuesday March 10 

(AVHS, EHS, EVHS, RHS, DHSM, 
FRMS & RMS) 

Spaghetti & Rancher’s Meatballs, 
Mini Garlic Toast, Fiesta Corn, 

Veggies Sticks with Dip 
Variety of Seasonal Fruit, Milk 

 

http://www.district196.org/District/Departments/FoodNutrition   

  

 

 Tuesday, March 10 
(Elementary,  

BHMS, SHMS & VMS) 
Rancher’s Meatballs,  

Mashed Potatoes & Gravy 
Biscuit, Caesar Side Salad  

Variety of Seasonal Fruit, Milk  

 

Locally owned, Rancher’s Legacy (formerly Unger Meat 
Company) was built to consistently produce high-quality fresh 
and frozen ground meat. They designed their facility to 
accommodate a variety of proteins and recipes and be receptive 
to new opportunities. Rancher’s Legacy Meats are certified to 
produce Organic, Halal, USDA Beef Export and Source Verified 
Beef. Their R&D Team is continually looking for fun and 
innovative ways to enhance beef and pork. Some of their favorite 
seasoned patties are Ranch, Cowboy, Onion, Country, Dill 

Pickle and Cheddar. http://www.ungermeatco.com  

All Students and Parents Reminder: 
 Breakfast is FREE for all kindergarten students and students who qualify for FREE or REDUCED-price school meals.  

 Please try breakfast at your school. A nutritious breakfast is an important start to a child’s school day! 

 Parents/Guardians: FeePay has the option for you to set a low balance reminder via email. 

Fun Breakfast facts http://archive.hgca.com  
 The word breakfast literally means 'breaking the fast'. 
Overnight our energy stores are used up, so eating breakfast will 
top up the energy that has been used while sleeping and give us 
the energy needed to start the day. 
 The world's first breakfast cereal was created in 1863 and 
comprised  dense bran nuggets that had to be soaked overnight 
in order to be chewable. Nowadays most households have four 
different types of breakfast cereal in the kitchen cupboard! 

Research done by the Cardiff University School of 
Psychology, led by Professor Andrew Smith, has shown that 
eating breakfast helps children function better in school than 
those who skip the first meal of the day. The results revealed 
children who start the day with cereal are: 

 9 percent more alert; 

 11 percent less emotionally distressed; 

 13 percent less tired; 

 17 percent less anxious; 

 10 percent less likely to suffer memory and attention span 
difficulties, than those that have no breakfast, and 

 33 percent less likely to suffer from stomach complaints. 

 

http://www.district196.org/District/Departments/FoodNutrition
http://www.ungermeatco.com/
http://archive.hgca.com/

