Anthony Wayne Schools
Suburban, Whitehouse, Ohio
Lucas County
Breakfast & Beyond-2022

Collaborators
• District & Building Administrators, Teachers
• Teachers, Nurse, Students, Support Staff
• Parents, PTA/PTO

School District Instructional & Meal Options

Goals

SY 2021-2022- In-person instruction
• Offer breakfast from mobile carts in hallways to eat in the classroom.
• Offer several made from scratch entrée options.
• Breakfast and Lunch are offered at no charge.
•
•
•

Results
•
•

Promote breakfast and lunch thru merchandising and social media.
Implement Grab-n-Go breakfast to increase breakfast participation.
Offer a variety of hot and cold menu options daily with 3-4 varieties of fruits and veggies.
Breakfast meals have increased from an average of 411 to 702 breakfasts served daily. An average of 290
more breakfasts are served every day. Breakfast participation increased 7% over last year.
Lunch meals have increased from an average of 1508 to 2462 lunches served daily. An average of 954
more lunches are served every day. Lunch participation increased 19% over last year.

SY 2021-22- The district started the year off on a positive note with the ability to serve meals that were not
pre-packaged and are at no charge to students. The nutrition department staff have taken extra steps to
ensure students are offered fresh fruits and vegetables and hot and cold entrées that are colorful, flavorful
and appealing. Students at the primary level are offered one hot or cold entrée daily. At the secondary
building, choices include cold entrees with deli wraps, smoothie bowls, entrée salads, and more. Hot entrees
include a new selection of spicy buffalo chicken dip served with tortilla chips and made from scratch sides
like cornbread.
The district experienced supply chain shortages of food and paper supplies, but has adapted by using new
vendors to purchase food items and a little creativity to repurpose paper supplies. Due to food shortages, the
department posts weekly menus instead of monthly menus. Menus are posted using google doc, which
keeps students and parents apprised of menu changes in real time.
The nutrition department has support from administration at the district and building level to implement
changes that have had a positive impact on student health and well-being. A few successful change include• Serving breakfast in the hallways via mobile carts. Students pick up breakfast as they enter the building to
eat in their classroom. This has increased participation in breakfast!
• Returning to scratch cooking and eliminating pre-packaged food bags. Pictures of food items are posted
to help students choose entrées and sides.
• Offering students a variety of menu choices-hot and cold entrees and sides. The department has
introduced new food items and students are involved in taste testing new products.
To sum up, one high school student said, “It used to be uncool to buy school lunch, so I never did. Now,
everyone likes how the food feels like you’re going to a restaurant, and everyone buys lunch now.”
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Anthony Wayne
Schools

Austintown Local School District
Suburban, Austintown, Ohio
Mahoning County
Breakfast & Beyond-2022

Collaborators
• District & Building Administrators, Teachers
• Child Nutrition Staff, Facilities
• Parents, PTA/PTO, Volunteers
School District Instructional & Meal Options
SY 2021-2022- In-person instruction
• K-2: Grab-n-Go to eat breakfast in the classroom.
• 3-5, Middle & High School: Eat breakfast in the cafeteria.
• Breakfast and Lunch are offered at no charge.
Goals
• Promote breakfast and lunch thru merchandising and social media.
• Offer a variety of menu options for all students
Results
• Elementary: Approximately 55% of students eat daily school breakfast.
• Districtwide approximately 31% of students eat school breakfast and 65% eat a daily school lunch.
• Districtwide 30% more breakfast and lunches were served over last school year.

SY 2021-22- Austintown Local Schools nutrition department provides meals to two elementary
schools and one middle and high school. The greatest challenge this school year has been
disruptions in the supply chain. Supply chain shortages have affected every aspect of the
foodservice operation. Food and paper supply shortages have led to frequent menu changes and
time spent ordering supplies from a variety of distributors. Despite the disruptions, the nutrition
staff has remained dedicated to preparing a variety of foods that are appealing and tasty.
K-2 students pick up breakfast in the cafeteria to eat in the classroom. Grade 3-5, middle and high
school all eat breakfast in the cafeteria. Daily, 55% of elementary students eat school breakfast.
The high school offers a 2nd chance breakfast. Students can pick up breakfast between classes or
eat in the cafeteria during study hall through the 3rd period. Daily, 31% of students districtwide eat
a daily school breakfast. This is approximately a 50% increase over previous years.
In middle and high school students are offered a variety of hot and cold menu options made from
scratch. This year, the district has added a refrigerated merchandiser stocked with salads, yogurt
parfaits, wraps, and other choices. High school students are also offered a daily salad bar at lunch.
Students are encouraged to select food items as a reimbursable lunch meal. Offering a variety of
menu options has increased lunch participation by 30% over the last school year. Approximately
66% of students districtwide eat a daily school lunch.
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Austintown
LSD

Benjamin Logan
Rural, Bellefontaine, Ohio
Logan County
Breakfast & Beyond-2022
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Collaborators
• District &Building Administrators, Board of Education, Teachers
• Nurse, Education Specialist, Students
• Child Nutrition, Bus Driver, Janitor,
• Athletics, Librarian, Support Staff
• Parents, PTA/PTO, Community Health Organization, Benjamin Logan Education Association (BLEA)
School District Instructional & Meal Options
SY 2021-2022- In-person instruction
• K-4-Elementary: Grab-n-Go breakfast in each grade level hallways/pods to eat in the classroom.
• Grade 5-6-Middle School: Grab-n-Go from the cafeteria to eat in the classroom.
• High School: Students eat in the cafeteria. Hot and cold breakfast options are offered daily.
• Breakfast and Lunch are offered at no charge.
Goals
• Increase participation in school breakfast.
• Offer a variety of new breakfast options
• Use USDA foods to offset the increase in food costs.
Results
• Elementary- 72% of students eat a daily breakfast, 48% increase in participation over last year.
• Middle School- 45% of students eat a daily breakfast, 32% increase in participation over last year.
• High School-18% of students eat a daily breakfast, 11% increase in participation over last year.
SY 2021-2022- This year, school breakfast and lunch are offered at no charge districtwide. The nutrition department
implemented a new 15-day breakfast cycle menu that offered a variety of food options and utilized USDA foods. New serving
strategies were added like Grab-n-Go breakfast to increase access and participation in school breakfast. The goal of the
nutrition department was two-fold; to improve meal acceptance and participation, thereby, increasing revenue to remain
financially solvent and to support the health and learning of all students.
The school board, district and building administrators, teachers, and other staff supported the new strategies to facilitate an
environment where students had the opportunity to eat a well-balanced breakfast and start the day focused and ready to
learn.
Elementary students are dismissed from their classroom to pick up a Grab-n-Go breakfast in each grade level hallway to eat
in the classroom. American Dairy Association Mideast donated insulated bags to keep milk and other food items at the right
temperature. A 5th grade student commented, “I don’t always have time to eat at home. Having breakfast at school makes
me feel good and helps me to think through the day, have nutrition in my body, and not be hungry.”
Middle School students in all four grade levels are dismissed to the cafeteria to pick up a Grab-n-Go breakfast to eat in the
classroom. The BELA president, Marge Jenkins, helped serve breakfast at the middle school due to COVID protocols. She
commented, “My eyes were truly opened as to what it takes to make breakfast and serve our students each morning…. I am
so proud of the café ladies who give our students the best start they can each morning with a healthy breakfast.”
High School students eat in the cafeteria. Hot and cold options are offered daily. Students can choose from hot items like
waffles, omelets, sausage, and biscuits that are part of a rotating 15-day menu cycle. Cold options like fresh fruit, yogurts,
muffins and cereal are offered daily.
Districtwide 50% of the students eat a daily breakfast at school, a 30% increase over last year. The implementation of new
menus using USDA foods, instituting Grab-n-Go breakfast at the elementary and middle school, and promoting new concepts
at the high school, benefited student health and learning and supported a strong nutrition budget. With the budget in the
black, the district was able to purchase foodservice equipment, POS systems, café tables and chairs, and new monitors,
keypads and computers for the department.

Benjamin Local SD

Bloomfield-Mespo Local Schools
Rural, North Bloomfield, Ohio
Trumbull County
Breakfast & Beyond-2022
Collaborators
• District & Building Administrators, Teachers
• Child Nutrition, Nurse, Students
• Transportation, Janitor
• PTA/PTO, Parents
School District Instructional & Meal Options
SY 2021-2022- In-person instruction
• Grab-n-Go breakfast to eat in the classroom.
• Breakfast and Lunch are offered at no charge.
Goals
• Offer a variety of food options for breakfast and lunch.
• Increase participation in breakfast and lunch.
Results
• Offering meals at no charge and Grab-n-Go breakfast has increased the number of students
participating in school breakfast and lunch.
• Approximately 71% of students eat a daily breakfast and lunch at school.

SY 2021-22- This school year the school district offers Grab-n-Go breakfast from the cafeteria to
eat in the classroom. Students choose an entrée and 2 sides to start their day ready to learn with a
well-balanced meal.
Supply chain issues have impacted menu offerings this year. Because of food shortages, students
have tried new foods and have found new favorites! School administrators, teachers and support
staff keep students abreast of changes and help to inform parents. Changes in menu offerings are
also posted online.
The administration has also helped to support child nutrition by working in the cafeteria when
they are short on staff and need assistance to prepare and serve meals.
Offering a Grab-n-Go breakfast has increased participation in school breakfast. Child nutrition will
continue to offer new menu items and encourage all students to participate in school meals.
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Bright Local School District
Rural, Mowrystown, Ohio
Highland County
Breakfast & Beyond-2022
Collaborators

• District & Building Administrators, Teachers, Education Specialist, Librarian
• Child Nutrition, Transportation, Janitor
• PTA/PTO, Parents, Volunteers, Food Bank

School District Instructional & Meal Options

Goals

SY 2021-2022- In-person instruction
• Summer Food Program: 5 breakfast and 5 lunch meals delivered 1 day per week.
• Preschool & Kindergarten: Breakfast in the cafeteria.
• Grade 1-6: Grab-n-Go from breakfast carts to eat in the classroom.
• Middle/High School: Grab-n-Go from breakfast carts to eat in the classroom.
• Breakfast and Lunch are offered at no charge.
•
•

Results
•
•
•

Ensure all students have access to a well-balanced breakfast and lunch meal.
Increase access and participation in the school meal programs.

20,892 breakfast and lunch meals were served thru the Summer Meal Program, from May to July 2021. On average,
approximately 1,750 breakfast and lunch meals were served each week.
High School: On average 70 more students eat breakfast very day.
December 2021: Districtwide daily participation -86% of students ate breakfast and 80% of students ate lunch.

SY 2021-22- Bright Local School District is a small district with approximately 722 students over a 60 mile radius. School
meals are an important component of the student’s educational experience. All breakfast and lunch meals are offered to
students at no charge. The Summer Meal Program offered breakfast and lunch delivered once a week at four sites.
Students received 5 breakfast and 5 lunch meals for each week that were prepared and packaged by school nutrition staff
and volunteers. Approximately 1,750 breakfast and lunch meals were served each week. In addition, Bright elementary
families were offered fresh produce thru Freestore Food Bank. The food banks offer fresh produce four times a year.
Preschool and Kindergarten: Students eat breakfast together in the cafeteria.
Grade 1-6: Breakfast carts are brought to the classrooms for students to eat breakfast in the classroom. Teachers have
commented that breakfast prepares students to be ready to learn and teaches them responsibility. Breakfast in the
classroom has increased breakfast participation and supports students’ health and learning. At the elementary, over 750
meals a day are served daily to approximately 400 students.
Middle & High School: Students have access to breakfast carts in the hallway. Students can pick up a Grab-n-Go breakfast
to eat in their classroom. Providing easy access to breakfast thru the breakfast carts has increased breakfast
participation. On average 70 more students eat a daily breakfast at the high school.
This school year, supply chain issues have been a challenge for the school nutrition department. Many menu items are
out of stock with breakfast foods being the most difficult to procure. Food substitutions are made on the menu, that are
sometimes double the cost, driving up food costs districtwide. On a positive note, some of the new menu items are very
popular among students.
Districtwide approximately 86% of students eat breakfast and 80% of students eat lunch daily. Offering meals at no cost
has had a positive impact for students and provided needed help for families. The district plans to offer the meal programs
implemented over the last 2 years. In addition, the district will continue stocking the Wildcat Closet with coats, gloves,
shoes, hygiene products, and school supplies. Families are thankful for the help provided throughout the district.
“We believe that feeding students healthy nutritious foods is the key to better learning".
Bright Local Wellness Committee
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Bright Local Schools

Fun with Donuts on
Ground Hogs Day

Cincinnati Public Schools
Elementary Schools
Urban, Cincinnati, Ohio
Hamilton County
Breakfast & Beyond-2022

Collaborators
• District & Building Administrators, Teachers, Education Specialist
• Nurse, Child Nutrition, Support Staff, Janitor, Athletics, Students
• Parents, Business Partners, Food Banks, Community Health, Cincinnati Children’s
School District Instructional & Meal Options
SY 2021-2022- In-person instruction
• Grab-n-Go breakfast from kiosks to eat in the classroom.
• Breakfast and Lunch are offered at no charge.
Goals
• Collaborate with building staff to support and provide for the nutritional needs of students.
• Encourage and increase participation in school breakfast and lunch.
Results

•

Breakfast participation has increased by 12% and lunch by 40% over last year. 60% of elementary students eat a daily
breakfast and 78% of elementary students eat a daily lunch at school!

SY 2021-2022- This school year with students at school, the nutrition department was able to broaden menus with entrée choices
and reinstate the toppings stations at all schools. Garden salad bars and spice stations were again operational in March 2022.
Supply chain issues and staff shortages were a new challenge this year. The district remained flexible in adapting menus. Supply
chain issues challenged the department to use more local vendors and source more Ohio Proud products and produce for
breakfast menus. This partnership will continue as it was a win for all involved! The district also reached out to secondary
suppliers for alternative menu items when needed. This helped to provide the same menu options across the district. The district
also performed more student taste testing and created satisfaction surveys for several new menu items. A new concept that was
implemented was the use of QR codes. Stickers were placed on food items that students were taste testing. Students scanned the
QR code and were directed to an online survey to submit their opinions. This helped to learn student likes or dislikes and gave a
better understanding of how products might be improved to share with vendors.
Administration and teachers continue to support breakfast in the classroom for all students. Teachers and lunchroom staff use
mobile kiosks to distribute meals for students to eat in the classroom. Teachers and administration recognize the difference it
makes when every student has the opportunity to enjoy a healthy breakfast without any stigma attached. Several teachers have
commented that breakfast in the classroom has helped give more instructional time as students have the opportunity to eat
quietly while listening to morning announcements.
Some other strategies the district has incorporated
• Grant money was used to purchase new hot and cold grab and go units for all elementary schools.
• Menus are now printed in color and in different languages for students to easily identify daily menus.
• Weekly menus are posted to social media to keep students and families up to date on changes and events like School
Breakfast and Lunch Week, and the return of salad bars and pop-up food hubs.
• Breakfast participation has increased by 12% and lunch has increased by 40% over last year. 60% of elementary students eat a
daily breakfast and 78% of elementary students eat a daily lunch at school!
Other ways the district collaborated with partners• Green Umbrella supported efforts as the district moved toward local purchasing. They provided marketing materials like
farmer trading cards and posters to showcase local farms and the produce they produce for delicious meals at school.
• Cincinnati Children’s Hospital partnered to train and support projects to streamline and improve operations. They helped the
department navigate thru supply chain issues and labor shortages.
• Community collaboration with Freestore Foodbank, Last Mile Rescue, and La Soupe continued operations that were started
during the pandemic. Pop-up meal hubs at schools provided produce boxes, dry goods, and frozen family style meals for CPS
families on long weekends, school breaks, and closures. With the help of these organizations, the district is targeting and
eliminating food insecurity.
Providing nutritious meals has impacted many students that are food insecure. The district plans to incorporate new breakfast
items next year, such as Strawberry and Mango Smoothies and Maple Belgian Waffles!
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Clark-Shawnee Local School District
Suburban, Springfield, Ohio
Clark County
Breakfast & Beyond-2022

Collaborators

• District & Building Administrators, Teachers
• Child Nutrition, Support Staff
• Parents, PTA/PTO

School District Instructional & Meal Options

Goals

SY 2021-2022- In-person instruction
• Grab-n-Go breakfast to eat in the classroom.
• Breakfast and Lunch are offered at no charge.
•
•

Results
•

•

Collaborate with building staff to support and provide for the nutritional needs of students.
Encourage and increase participation in school breakfast and lunch.
More than 3500 additional breakfast and lunch meals were served in October 2021 than pre-pandemic meals
served in October 2019.
Districtwide 38% of students eat breakfast and 51% of students eat lunch every day.

SY 2021-22- This school year 3 elementary schools were combined into a new PK-6 building. This building was equipped and
ready to serve students throughout the district. At the same time, the district experienced supply chain issues and staff
shortages. The nutrition department was moved by the overwhelming support from all buildings across the district. The
administration and building staff recognized how critical nutrition is to a student’s school day and was willing to collaborate
and support child nutrition in whatever area that was needed. A few ways administration stepped up to help• District and building administrators helped during service hours for breakfast and lunch to encourage students to
participate in both meals.
• District administration helped by subbing in the kitchens when staff shortages would have caused the district to shut
down. This served to give a unique connection with the food services team and provided a greater understanding of the
role of child nutrition in the district.
• Teachers encouraged students to participate in school breakfast and lunch.
• Support staff helped to operate breakfast carts that deliver breakfast directly to student pods. This provided a personal
connection each morning between aides and students participating in breakfast.
• The child nutrition team worked together to the best of their abilities to provide meals every day despite the obstacles of
food and staff shortages.
Child nutrition made significant changes to their meal program and maintained flexibility throughout the year.
• Taste-testing became a new strategy to introduce new food items. In a “normal” year the department would taste-test a
few new items. Because of food shortages, many of the usual menu items were unavailable. Taste-testing became a
necessity to provide a variety of menu options. Initially what had been considered a huge challenge became a great
opportunity for growth.
• Communication was key. Social media, text messaging, etc. became a method to reach families more effectively.
• The breakfast delivery model was changed to bring breakfast directly to the learning pods where students enter the
school every morning. This change increased the number of students participating in breakfast every day.
• The district experienced record-high participation in both breakfast and lunch. More than 3,500 breakfast and lunch
meals were served in October 2021 over pre-pandemic October 2019. Offering meals at no charge, offering Grab-n-Go,
and the communication and support of staff all contributed to the success of the program.
“We have learned a lot about being flexible…something we will carry forward. The pandemic brought many challenges that
were crippling in the beginning. In reality, it forced us to grow and evolve in unexpected ways and has taught us valuable
lessons. Now we are capable of meeting any challenge we face”. Alexis Staffan, Food Services Director
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Superintendent & Principal helping with lunch service

Clark-Shawnee Local Schools
Staff from another local school
helping out in time of need

The elementary school team

Elgin Local School District
Rural, Marion, Ohio
Marion County
Breakfast & Beyond-2022

Collaborators
• District & Building Administrators, Teachers
• Nurse, Child Nutrition Staff, Janitor
• Support Staff, Students
School District Instructional & Meal Options
SY 2021-2022- In-person instruction
• K-2: Breakfast in the classroom.
• Grade 3-12: Breakfast in the cafeteria.
• Breakfast and Lunch are offered at no charge.
Goals
• Scratch cooking for hot and cold foods for breakfast
• Provide a balanced breakfast to all students
Results
• Approximately 36% of students districtwide eat a daily breakfast at school.
• Approximately 65% of students districtwide eat a daily lunch at school.
SY 2021-22- K-2 students eat breakfast in the classroom and grades 3-12 eat breakfast in the
cafeteria. All meals are offered at no charge.
Supply chain shortages have affected every aspect of the food service operation. Food shortages in
pre-packaged foods and paper supplies led to frequent menu changes and time spent preparing
orders in advance. For instance, instead of taking 30 minutes to place an order once per week,
hours were spent placing orders for the whole month.
The food service department placed orders with various vendors depending on shortages. The
cafeteria staff adjusted menus when shortages or substitutions were made by vendors delivering
food. Time management was important to complete all tasks required to ensure all students were
offered breakfast and lunch.
Food service staff became adept at making breakfast from scratch and packaging items to deliver to
the classroom or serve in the cafeteria. Cafeteria staff delivered breakfast bags in the hallway to K2 students to eat in the classroom. After breakfast, staff picked up trash in the classrooms. New
recipes and menu items like breakfast taquito and blueberry pancakes were introduced at the high
school and then to the elementary school.
Preparing breakfast foods from scratch to pre-package has been successful. Students have enjoyed
the new recipes. The biggest compliment most often comes from the littlest students. It simply has
been said, “Thank you for always feeding us.”
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Fairview Park City Schools
Urban, Cleveland, Ohio
Cuyahoga County
Breakfast & Beyond-2022
Collaborators
• District & Building Administrators
• Teachers, Nurse
• Child Nutrition
School District Instructional & Meal Options
SY 2021-2022- In-person instruction
• Grab-n-Go Breakfast to eat in the cafeteria and breakfast in the classroom after the 1st bell.
• Lunch service in the cafeteria
• Breakfast and Lunch are offered at no charge.
Goals

•
•

Results
•

Increase participation in the school meal program.
Offer food choices that students enjoy.

Breakfast and lunch participation has increased districtwide over last year.
• On average, 272 students eat breakfast every day.
• On average, 785 students eat lunch every day.

SY 2021-2022- This year, all students are attending in-person learning. The nutrition department’s biggest
challenge has been shortages in food and paper supplies due to supply chain issues nationwide. This has
caused changes in daily menu choices and a shift to shopping locally for needed supplies that are not
available from the local food distributor.
The nutrition department has also experienced a staff shortage in the kitchen. Many staff and teachers have
helped throughout the first six months to ensure students have breakfast and lunch available to them.
Breakfast and lunch are offered at no charge districtwide. At first, some younger students were unsure
about going to the cafeteria to pick up a Grab-n-Go breakfast. Two of the teachers ordered 27 breakfasts
for their classrooms so that students could get accustomed to enjoying a breakfast meal before the start of
the school day.
Approximately 275 more students districtwide are participating in lunch this school year. Because of supply
chain issues, the nutrition department has adjusted to making daily changes to the main entrée and other
food choices. One benefit they have found is that students are enjoying the new menu choices!
The building administrators, teachers, and other staff have been very supportive of the nutrition department
as they have had to adjust to many changes. Offering meals at no charge has benefited many students and
families that may not have taken advantage of the school meal program in the past.
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Fairview Park City Schools

Graham Local Schools
Rural, Saint Paris, Ohio
Champaign County
Breakfast & Beyond-2022
Collaborators
• District & Building Administrators
• Child Nutrition
School District Instructional & Meal Options
SY 2021-2022- In-person instruction
• High School: Grab-n-Go breakfast to eat in the classroom
• Breakfast and Lunch are offered at no charge.
Goals

• Increase access and participation in school breakfast.
• Offer fresh fruits and vegetables and side options for students that pack lunch.

Results
• On average 746 breakfast meals and 1165 lunch meals are served every day. Districtwide on average
44% of students eat breakfast and 68% eat lunch every day.

SY 2021-2022- The administration collaborated with the cafeteria this year to increase access and

participation in school breakfast at the high school.

The high school cafeteria is located at the back of the building and the drop-off location for students is in
the front of the building. Many students skipped breakfast because they didn’t want to walk back to the
cafeteria. The café team and administration agreed to offer Grab-n-Go hot and cold breakfast meals at
the student entrance in the front of the building. Students can pick up a breakfast to eat in the
classroom.
Moving breakfast from the café to the front entrance has increased breakfast participation. It has also
helped staff build relationships with students. Students know that a smiling staff member will greet
them with a simple “good morning” and a Grab-n-Go breakfast. This helps students start their day with
a well-balanced breakfast.
At lunch, the staff at the high school encourages students to grab a “side solutions” with packed lunch.
The high school celebrates holidays and gets creative with celebrity posters that feature foods they like
to eat.
The district plans to continue the use of a mobile laptop next school year with a scanner to keep track of
meals and help track the number of students that grab a breakfast to eat in the classroom.
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Graham Local Schools

Groveport Madison Local Schools
Urban, Groveport Ohio
Franklin County
Breakfast & Beyond-2022

Collaborators
• District & Building Administrators, Teachers
• Support Staff, Child Nutrition, Custodians
• Children’s Hunger Alliance
School District Instructional & Meal Options
SY 2021-2022- In-person instruction
• Grab-n-Go Breakfast is offered districtwide.
• Breakfast and Lunch are offered at no charge.
Goals
• Increase access and participation in school breakfast.
• Provide a balanced breakfast to all students.

Results
•
•

Approximately 53% of students districtwide eat a daily school breakfast.
Approximately 68% of students districtwide eat a daily school lunch.

SY: 2020-21- Groveport Madison School District services 7 elementary schools, 3 middle schools,
and 1 high school. The district food service department offers breakfast and lunch to nearly 6,000
students in the district. This school year, supply chain shortages have affected every aspect of the
foodservice operation. Food shortages and limited paper supplies have led to frequent menu
changes and extra time spent procuring alternative purveyors to fill in the gaps.
USDA waivers that provide meals at no charge were also extended through the current school year.
The extension has helped the district support access to meals and balance operational needs by
offsetting the increased costs of food, supplies, and labor.
The help mitigate the spread of COVID 19, students receive a Grab-n-Go breakfast bag
as they enter their building. Students have the option to eat breakfast in the hallway or in the
classroom. Offering a Grab-n-Go breakfast as students enter their building has been a well-received
effort by staff and students. Daily53% of students districtwide eat school breakfast and 68% of
students districtwide eat school lunch.
Next school year, the district plans to continue offering Grab-n-Go breakfast as students enter their
school building. The collaboration of administrators, teachers, kitchen staff, and custodians
contributed to the effort and success of the breakfast program. In the future, the foodservice
department would like to offer more breakfast options to help reduce food waste.
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Groveport Madison Schools

Howland Local Schools
Howland High School
Suburban, Warren, Ohio
Trumbull County
Breakfast & Beyond-2022
Collaborators
• District & Building Administrators
• Teachers, Students, Support Staff
• Transportation, Janitor
• Parents, PTA
School District Instructional & Meal Options
SY 2021-2022- In-person instruction
• Breakfast is offered in the cafeteria before school.
• Breakfast and Lunch are offered at no charge.
Goals
• Increase school breakfast participation at the high school.
• Offer food choices that students enjoy.
• Use incentives to encourage more students to eat a daily breakfast.

Results
•
•

Participation in school breakfast has increased from last school year.
50-60 more students eat breakfast every day.

In previous years, the school district served the same breakfast menu to all K-12 students. At the high
school, the school nutrition department observed that students were purchasing breakfast offsite from
local coffee and donut shops. This prompted the nutrition department to evaluate and change the
breakfast menu to reflect the type of food choices available offsite.
With input from students, weekly menus were changed to include pancakes, breakfast sausage and
gravy, breakfast pizza and other foods students enjoyed. Breakfast totals increased but not at the rate
that the nutrition department had aimed for.
After speaking with students and other staff, the department decided to incentivize students to eat
breakfast at school. Students that participated in breakfast received a scratch-off card that was worth
up to a $20 lunch credit. The word spread and breakfast participation went from 15 to 25 students to
75 to 100 students eating a daily breakfast! The nutrition department is continuing to offer the scratchoff cards 2 to 3 times per week.
To promote and expand breakfast participation next school year, the nutrition department is working
with the building principal to open a breakfast and coffee bar before school. Students would have the
opportunity to eat school breakfast with their favorite milk-based coffee latte at a lower cost. A win-win
for everyone!
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Howland Local
Schools

Midview Local School District
Urban, Grafton, Ohio
Lorain County
Breakfast & Beyond-2022
Collaborators
•
•
•
•

District and Building Administrators
Teachers, Students, Nurse, Librarian
Child Nutrition Staff, Support Staff/Custodian
Community/Business Partners, Parents, Health Organizations, Food Banks/Second Harvest

School District Instructional & Meal Options

Goals

SY 2021-2022- In-person instruction
• Individualized serving options are at each building.
• Breakfast and Lunch are offered at no charge.
•
•

Results

Increase access and participation in the School Breakfast and Lunch Program
Develop new menu and service ideas at all school buildings. i.e. taste testing, coffee bars, teacher incentives
• 100 more elementary students eat breakfast daily and lunch participation has increased from 256 to over 300
per day
• 100 + more students eat breakfast at the middle and high school.
• 200 more students eat lunch daily at the high school and 60+ more students eat lunch daily at the middle school.

The district has made adjusted to accommodate the ever-changing environment. The Superintendent has been supportive of
promoting the school meal and summer feeding program. During the months of June and July of 2021, the school nutrition
department provided a daily breakfast and lunch through the summer feeding program. After discussion with building level
principals, the district decided to remain on seamless summer for the 2021-22 school year. All students in the district can
receive a meal at no charge. This year, the goal of the school nutrition program was to increase participation in breakfast and
lunch by implementing serving strategies and food choices that meet the needs of teachers and students at each building.
The nutrition department collaborates with building level administrators, teachers, and other school staff to promote breakfast
and lunch at the district level. Many teachers eat meals with their students as part of the Positive Behavioral Interventions and
Supports, PBIS, and as a class reward. Meals are promoted thru flyers that are sent home to parents and online menus and
daily announcements. The nutrition department collaborates with external partners in the community. CommonVIEW, provides
grants as a wrap-around service to support the health of students. The district was awarded a grant to promote “Apple Crunch
Day.” All students and staff had the opportunity to CRUNCH on a healthy, tasty, apple. As part of the event, the fire department
joined elementary students for lunch.
High School: The cafeteria got a new look as the art department painted a new mural to create a coffee bar atmosphere.
Breakfast menus include more hot breakfast foods. The length of time for breakfast was extended till mid-morning and served
in four different time slots between 7 am to 10:13 am. The last time slot is 10:03 to 10:13 am and has the largest number of
students participating. Overall, breakfast participation has more than doubled at the high school and 200 additional students
eat a daily lunch.
Middle School: A variety of food choices and hot breakfast items have been added to the menu at breakfast and lunch. Nearly
25% more students eat breakfast every day. 60 more students eat a daily lunch.
Elementary: Breakfast meals are delivered to the classrooms and in one elementary building students pick up breakfast in the
cafeteria to eat in the classroom. Students can “try a bite” of a new food to encourage them to eat a variety of foods. At lunch,
each student receives a bag, and food is placed in the bag. Breakfast and lunch participation has increased.
Despite challenges with the food supply chain and other COVID issues the district has implemented many new strategies to
promote the meal programs. The result, more students eating breakfast and lunch!
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Midview Local Schools

New Lexington Schools
Rural, New Lexington, Ohio
Perry County
Breakfast & Beyond-2022
Collaborators
• District &Building Administrators, Teachers
• Nurse, Education Specialist, Students
• Child Nutrition, Bus Driver, Janitor
• Parents, PTA/PTO, Volunteers, Community Health Organization, Busines Partner
School District Instructional & Meal Options
SY 2021-2022- In-person instruction
• Hot and cold breakfast options are offered districtwide.
• Districtwide a 2nd hot meal option and salad bars are offered for lunch.
• Breakfast and Lunch are offered at no charge.
Goals
• Increase participation in school meals.
• Offer new hot food options for breakfast and lunch.
Results
• Districtwide average number of students eating a daily breakfast-1,334. 73% of students eat breakfast daily.
• Districtwide average number of students eating a daily lunch-1,309. 72% of students eat lunch daily.

School breakfast and lunch are offered at no-cost districtwide. This school year, the school board brought on
The Nutrition Group (TNG) as a partner to provide menu resources, the recipe of the month, and wellness
Wednesdays. TNG has helped the district navigate through supply chain challenges and established promotional
ideas like national food holidays, tasty bites, and the use of an interactive digital app that features each school’s
monthly menu. All schools have a Youth Advisory committee of students that participate in taste-testing and
provide input on menu options.
This year, the head cooks and cooks at all 4 schools have added new hot and cold breakfast options. Bus drivers at
Junction City ES start their routes 15 minutes earlier so that students riding the bus can go through the breakfast
line before students are dropped off at school. This small change keeps breakfast lines moving quickly and orderly
so that more students can start their day with a hot breakfast! At the high school, students can choose a hot
breakfast or a cold Grab-n-Go breakfast. Administration and teachers have also adjusted their schedules to assist
in monitoring duties in the cafeteria. The addition of hot breakfast items, feedback from students, and adjusting
the timing of the bus schedules have all contributed to the increase in breakfast participation.
At lunch, all schools have incorporated a second hot entrée choice, home-made pizzas, newly made from scratch
recipes, along with more fresh fruit, and salad bars at the middle and high school have been a hit with students.
The head cooks and cooks stellar cooking abilities and creative menu options have contributed to the increase in
lunch participation. The cooks have been quick to adapt to the addition of made from scratch foods and enjoy
taking on the new leadership roles in assisting to develop menus.
New Lexington schools’ goal is to feed every student a nutritious meal and give parents and guardians every
reason NOT to pack a lunch. Families are confident that their student can find nutritious foods they like in the
cafeteria.
The district will continue to work with their school staff, TNG, and parents to provide meals that students enjoy!
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New Lexington Schools

Noble Local School District
Shenandoah Elementary
Rural, Sarahsville, Ohio
Noble County
Breakfast & Beyond-2022

Collaborators
• District & Building Administrators, Teachers
• Cook Staff, Janitor
• Children’s Hunger Alliance
School District Instructional & Meal Options
SY 2021-2022- In-person instruction
• Grab-n-Go Breakfast to eat in the gym or classroom
• Breakfast and Lunch are offered at no charge.
Goals
• Increase school breakfast access and participation in school breakfast.
• Provide students with a balanced meal and time to socialize with friends.

Results
•

Approximately 75% of students eat a daily breakfast.

SY: 2020-21- The kitchen at the elementary school is located above the gym. The placement of the
kitchen is a logistic hurdle for transporting and distributing breakfast to students. The district
planned to implement a Grab-n-Go breakfast using a breakfast cart that was received through a
grant. The cart would be placed in the gym so students could pick up breakfast before school.
However, the plan was never implemented because of the shuttering of schools.
SY 2021-22- The coordination and planning that was put forth to offer breakfast in the gym came to
fruition with the start of the 2021-22 school year. The nutrition department worked with school
administrators and janitors to work out the “bugs” to implement a Grab-n-Go breakfast to eat in
the gym or in the classroom. The nutrition department laid out a plan for consuming milk in the
classroom, garbage can placement, and even storage of the breakfast cart. With the support of the
building principal, the nutrition department secured a small room near the gym to store the
breakfast cart and daily supplies needed to serve breakfast. Teachers and support staff were also
concerned about students spilling milk with cereal. The problem was avoided by offering cereal
only in the cafeteria.
Recently, the nutrition department has prepared and served hot entrées in the gym. Students are
enjoying a hot meal and have the opportunity to speak with staff about new menu options.
Grab-n-Go breakfast in the gym has been successful. More students start the day with a balanced
meal and older students have the opportunity to socialize and connect with younger students at
school.
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Noble Local Schools

North Olmsted City Schools
Suburban, North Olmsted, Ohio
Cuyahoga County
Breakfast & Beyond-2022
Collaborators
• District & Building Administrators
• Teachers, Athletics
• Parents
School District Instructional & Meal Options
SY 2021-2022- In-person instruction
• June thru August: Bundled breakfast & lunch bags distributed to athletes and age-appropriate siblings.
• K-5: Grab-n-Go Breakfast bags stationed at the school entrance to eat in the cafeteria or classroom.
• All Grade Levels: Lunch is served in the cafeteria
• Breakfast and Lunch are offered at no charge.
Goals
• Increase access and participation in the school meal program.
• Use social media and administration to encourage participation in school meals.

Results
•

Breakfast and lunch participation has increased districtwide over last year.
• Breakfast participation at K-5 buildings has increased 10% over last year.
• Districtwide lunch participation has more than doubled over last year.

SY 2021-2022- June thru August: The school district provided a bagged breakfast & lunch for athletes and
siblings during the summer months. Coaches encourage athletes and their families to participate.
All students are attending in-person learning for the 2021-22 school year. The nutrition department’s
biggest challenge has been supply-chain interruptions. Shortages have occurred primarily with packaged
breakfast foods and paper goods. The nutrition department has adjusted by ordering food and supplies in
advance and offering substitutions on daily menus. These adjustments are communicated to parents and
students when possible.
Breakfast and lunch are offered at no charge districtwide. Building administration, teachers, and other staff
encourage all students to eat breakfast and lunch at no charge. The district also uses social media and the
school website to promote meals at no charge.
K-5: Breakfast bags are stationed at the school entrance for students to pick up to eat in the cafeteria or the
classroom. Daily participation has increased 10% over last year.
All students eat lunch in the cafeteria. K-5 students receive lunch in a packaged container. Middle and high
school students select food items for lunch as they go through the cafeteria line. Because students are
learning in school and meals are at no charge, districtwide participation in lunch has more than doubled
from last school year.
The building administrators, teachers, and other staff have encouraged students to eat breakfast and lunch.
Offering meals at no charge has benefited many students and families that may not have taken advantage
of the school meal program in the past.
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North Olmstead

Pickaway-Ross Career & Technology Center
Rural, Chillicothe, Ohio
Ross County
Breakfast & Beyond-2022
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Collaborators
• District &Building Administrators, Teachers
• Nurse, Education Specialist, Students
• Librarian, Support Staff

School District Instructional & Meal Options

Goals

SY 2021-2022- In-person instruction
• Grab-n-Go breakfast to eat in the classroom.
• Hot breakfast to eat in the cafeteria.
• Breakfast and Lunch offered at no charge.

•
•
•
•

Collaboration between cafeteria manager and commercial food careers instructor.
Work together to share vendors, storage space, and use of students to help with meal prep.
Offer a Grab-n-Go breakfast in addition to a hot breakfast.
Increase the number of lunch periods from 3 to 5 to allow social distancing among students.

•

Commercial food careers instructor and cafeteria manager have collaborated to
• Create menus, utilize multiple vendors, and share storage space
• Employ students to help with hot breakfast and meal prep for lunch.
• Provide weekend meal bags for students

Results

SY 2021-2022- Supply chain issues have been an obstacle in securing food and staff shortages have been challenging
in the preparation and serving of meals in a timely manner. Because of these complications, the school
administration made the decision to coordinate the efforts of the cafeteria and the Commercial Food Careers (CFC)
program. The collaboration was a logical solution that benefited the cafeteria and students in the high school’s CFC
program. The cafeteria shared vendors, storage space and CFC students helped fill in the gaps with staff shortages.
A few other changes that were implemented were:
• To maintain social distancing among students, the number of lunch periods increased from 3 to 5 lunches. This
was accomplished by reducing each lunch period by a few minutes to create 5 shorter lunch periods.
• Building administrators and staff members also distributed weekend meal bags to address food insecurities for
many of the students.
• Hot breakfast was re-introduced because of the extra students helping to prep breakfast and lunch meals.
Combining efforts of the cafeteria and the Commercial Food Careers Program was a win-win for the career
center. Students were able to help in the cafeteria, using the skills they learned in the CFC Program. The cafeteria
manager was able to hire some of the students to help with meal preparation and service that helped address staff
shortages. The collaboration has also expanded the vendor pool, using multiple vendors to procure food and supplies.
“The fact that our students were really capable of running the cafeteria and doing those tasks just like any other
adult … really gave our students more opportunities to get real-life experience.” Dana Anderson, Career & Technical
Education/Special Services Supervisor.

Pickaway-Ross Career &
Technology Center

From left: Angela Bell, Dana Anderson
and Kevin Krebs.

Portsmouth City Schools
Urban, Portsmouth, Ohio
Scioto County
Breakfast & Beyond-2022
Collaborators
•
•
•
•

District &Building Administrators
Nurse
Support Staff, Janitor
PTO, Volunteers

School District Instructional & Meal Options

Goals

SY 2021-2022- In-person instruction
• Elementary: Grab-n-Go breakfast from the cafeteria to eat in the classroom.
• Jr High/High School: Grab-n-Go breakfast carts in hallways to eat in the classroom.
• Breakfast and Lunch are offered at no charge.
•
•

Results
•
•

Increase access and participation in school breakfast and lunch.
Work as a team to offer food choices that students enjoy.

Districtwide average number of students eating a daily breakfast-1,333. 81% of students eat breakfast daily.
Districtwide average number of students eating a daily lunch-1,616. 98% of students eat lunch daily.

SY2021-22- School breakfast and lunch are offered at no charge districtwide. The biggest challenge this year has
been supply-chain issues. The nutrition department has remained flexible by changing menu items when needed
and purchasing larger quantities of food.
Menus include food choices that students enjoy. The staff works together to encourage students to start the day
with breakfast, so they are prepared to learn and enjoy a hot lunch to get them through the day.
Elementary School: Students pick up a brown bag with the main dish and then choose milk and fruit or juice to
complete their meal. They bring the bag from the cafeteria to eat breakfast in their classroom.
Jr. High/High School: Students pick up a Grab-n-Go breakfast from breakfast carts located in the hallways close
to their classrooms to eat breakfast in their classroom. Using breakfast carts and providing breakfast in the
classroom as well as eating breakfast in the cafeteria has contributed to the increase in meal participation over
the last several years. 81% of students eat breakfast and 98% of students eat lunch daily.
All students eat lunch in the cafeteria. Monthly menus are sent home to parents of elementary students and the
district uses social media and the school website to advertise the weekly menus and offerings. Students
communicate with parents and teachers about their favorite menu items. Many of the teachers and staff are
very complimentary of the taste and quality of the meals that they purchase. One of the favorites of staff and
students is taco salad. In fact, the nutrition department has scaled the recipe so parents can make the taco
salad recipe at home!
The district is pleased with the teamwork of staff to encourage students to eat breakfast and lunch and the
teamwork of the nutrition department in preparing foods that students enjoy.
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Portsmouth City Schools
It is vital that our students at Portsmouth City Schools
receive a nutritious breakfast and lunch every day in
order to maximize the learning opportunities they
have in our classrooms. Many of our students go
without meals when they are not with us and this
only adds to the importance that our breakfast and
lunch programs provide. It is satisfying and
comforting to know our students are taking advantage
of these meals.
Scott Dutey, Superintendent
Portsmouth City Schools

Princeton City Schools
Urban, Cincinnati, Ohio
Hamilton County
Breakfast & Beyond-2022
Collaborators
•
•
•
•

District &Building Administrators
Nurse, Support Staff, Child Nutrition
Bus Driver, Janitor
Wellness Committee

School District Instructional & Meal Options

SY 2021-2022- In-person instruction
• Districtwide Grab-n-Go breakfast is offered in the hallways to eat in the classroom.
• Breakfast and Lunch offered at no charge.

Goals

•
•

Results
•
•

Increase access and participation in school breakfast and lunch.
Collaborate with Wellness Committee and Administration to support the implementation of breakfast
strategies.
Districtwide the average number of students eating a daily breakfast is 2,428. Breakfast participation
increased approximately 42% over last year.
Districtwide the average number of students eating a daily lunch is 3,538. Lunch participation increased
approximately 54% over last year.

SY2021-22- School breakfast and lunch are offered at no charge districtwide. The district wellness
committee and administration support alternative methods of serving breakfast to increase breakfast
participation throughout the district.
This school year, all 6 elementary schools, the middle and high school districtwide, offer Grab-n-Go
breakfast from carts located strategically in the hallway or pods. Students grab breakfast to eat in the
classroom. Students have more time to eat breakfast and start their day better prepared to learn.
On average 1,029 more students eat a daily breakfast than last school year. Breakfast participation
has increased by 42% and lunch participation has increased by 54% over the last school year.
The district has purchased tablets for students to enter ID numbers for the next school year. This will
streamline the process of collecting participation data and will help with purchasing and production of
meals in the cafeteria.
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Princeton City Schools

Ravenna City Schools
Rural, Ravenna, Ohio
Portage County
Breakfast & Beyond-2022
Collaborators
• District &Building Administrators, Teachers
• Nurse, Education Specialist, Librarian,
• Child Nutrition, Bus Driver, Janitor, Support Staff
• Volunteers, Raven Packs, Busines Partner- Ben Curtis Foundation
School District Instructional & Meal Options
SY 2021-2022- In-person instruction
• Elementary: Some students eat breakfast in the classroom and some eat in the café. Lunch is
served in closed containers.
• Breakfast and Lunch are offered at no charge.
Goals

• Serve a nutritious breakfast and lunch meal for all students.

Results
• 38% to 42% of students eat a daily breakfast and 55% to 61% of students eat a daily lunch.

SY 2020-2021- During the pandemic, the board office and building administrators implemented a plan to
feed students in the district. Community partners made donations to aid in weekend and family meals.
SY2021-22- All students are attending school in person. The biggest challenge this year has been supply
chain-shortages and the increase of food costs and supplies.
The district is very low-income and has been on Community Eligibility Provision, CEP. Meals are offered
to all students at no cost.
This school year, building principals at the elementary requested breakfast in the classroom. Some
students eat in the classroom and some students eat in the café for breakfast and lunch. As a result,
more students are eating a daily breakfast. Closed containers are used at lunch to aid in transportation
and clean-up in the classroom.
Teachers have found that serving meals in the classroom has been very beneficial. Students aren’t rushed
to get to class and teachers have more time to take attendance and gather lunch counts. Principals have
also noticed that there are fewer behavior issues.
The district has been pleased that students are able to eat a healthy nutritious meals at school.
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St. Marys City Schools
Rural, St. Marys, Ohio
Auglaize County
Breakfast & Beyond-2022
Collaborators

• District Administrators
• Teachers, Students
• Child Nutrition Staff

School District Instructional & Meal Options

Goals

SY 2021-2022- In-person instruction
• Breakfast is offered in the cafeteria for all school buildings.
• 2nd Chance Breakfast at the Middle and High School.
• Breakfast and Lunch are offered at no charge.
•
•

Results

Increase access, speed of service and participation in the School Breakfast Program.
Streamline menu options for easy pick-up.
• Breakfast participation has increased by 600% at the middle/high school building. 68% of students eat breakfast
daily districtwide.

SY2021-22- For the current school year, school breakfast and lunch are offered at no-cost districtwide. The
school nutrition department met with administrators to determine methods to increase school breakfast
participation at all buildings. With administrative support, the nutrition department streamlined menu options
to increase the speed of service at breakfast in all buildings. At the middle/high school building, 2nd Chance
Breakfast was implemented after the 2nd bell to accommodate students that normally aren’t hungry first thing
in the morning.
Elementary School: Students were spending too much time waiting in the cafeteria line to pick up breakfast.
This discouraged some students from eating a daily breakfast. To speed up service, food choices were added to
the menu that was easy for students to pick up as they moved through the cafeteria line. Students have more
time to pick up breakfast and eat in the cafeteria, resulting in more students eating breakfast every day.
Middle/High School: About 100 students eat a hot breakfast in the cafeteria before the bell. The school
implemented a 2nd chance breakfast at 9:00 am (after the 2nd bell) and at 9:45 am (for the band and choir
students). This additional breakfast time helped to serve students tight on time or not at school early for
breakfast. Menus were also streamlined to include more choices students enjoy. Increasing access to breakfast
and new menu items increased participation from 100 to 600-800 students eating breakfast every day! The
nutrition department added an additional hour for 2 staff members, to prepare and serve breakfast. The
increase in participation has advanced the fiscal health of the department and has benefited students’
nutritional well-being. Students enjoy breakfast and are “upset” if there is a 2-hour delay, and they can’t eat
breakfast at school.
The district would like to continue to offer meals at no charge in the future. Using alternative meal service
times and streamlining the menu has contributed to a successful breakfast program that will continue to
expand over time.
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St. Marys
City Schools
Second chance breakfast has been very successful at St. Marys City
Schools. Many of our students come from homes, where food is
limited or not available. Having the second chance breakfast allows
these students the chance to get something to eat in addition to the
two meals we feed them. We also have many students who do not
like to eat first thing in the morning, so this gives them the
opportunity to have that snack mid-morning. As the school nurse, I
would estimate that 80 percent of the students I see in a day just
need a small snack. I can share a small story with you; I have a
student who takes medication every day and she always needs milk
and a muffin to get her meds down. This student comes from a very
low-income home and on 2-hour delay days, we do not offer
breakfast. That particular morning was a 2-hour delay day, and this
student was very emotional and beside herself because she wasn't
going to get that meal. I was able to provide her with a snack thanks
to our amazing cafe staff, but what we learn in that moment is that
these kiddos depend on those meals. Sometimes the meals we
provide here at school are the only ones they get in a day. So, what I
want to say is PLEASE do not take away the second chance breakfast
or limit any of the meals these kiddos receive, because I have seen
an improvement in attendance and the number of students
remaining here at school due to this addition. Thank you for caring
about OUR kids.
Deanna Halko RN, BSN, MSN-CNP
St. Marys City Schools District Nurse

Our second chance breakfast option for our students has been incredibly successful and greatly benefited
the health and wellness of our students and even improved the morning culture of our schools. Our
Middle School and High School start their day early at 7:25am so many kids don't have time or an
opportunity to eat breakfast before school. The students are excited in mid-morning to find out what's on
the day's menu and grab it as they head to their next class.
Bill Ruane, St. Marys City Schools Superintendent
I feel strongly that a hungry stomach can lead to an unfocused mind. I believe our second chance
breakfast has led to improved classroom performance and better behavior. The students at Memorial
High School are blessed to have this opportunity and have experienced only positive benefits from this
program. Thank you for enabling our students to be at their best.
John Zerbe, Assistant Principal

St. Marys
City Schools

Valley Local Schools
Rural, Lucasville, Ohio
Scioto County
Breakfast & Beyond-2022
Collaborators
• Administrators
• Child Nutrition, Nurse
• Students, Janitor
School District Instructional & Meal Options
SY 2021-2022- In-person instruction
• Elementary, middle and high school students eat in the cafeteria.
• Elementary and middle school can select a hot or cold breakfast.
• High School-Students can select a hot breakfast or Grab-n-Go breakfast.
• Breakfast and Lunch are offered at no charge.
Goals

• Provide appealing, nutritious, and well-balanced meals to all students in the district.

Results
• Offering meals at no charge has increased breakfast and lunch participation.

SY2021-22- Offering meals at no charge has helped to build participation in the school meal program.
More students in middle and high school eat breakfast and lunch than in previous years.
Students eat breakfast and lunch in the cafeteria. At the high school, students can choose from a hot
breakfast or Grab-n-Go. All cafeterias in the district provide breakfast to students who are not able
to get to school early.
The goal of the nutrition department is to provide appealing, nutritious, and well-balanced meals to all
students. Students are offered a variety of entrees, salad bar, milk and fruits and vegetables to ensure
students meet nutrient needs Fresh fruit is available daily and seasonal purchases of locally grown
produce are available as well.
The nutrition department strives to make all students happy at breakfast and lunch. Offering meals at
no charge has benefited students districtwide.
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Valley Local Schools
High School Salads

High School Serving Line

