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Start the day off right! School breakfast:
• Serves delicious, healthy, kid-friendly foods
• Saves time during the morning rush
• Is economical and can save cash
• Gives children a chance to eat when they may be

hungrier – instead of right when they wake up
• Fuels kids with nutritious food so they are focused

and ready to start the day

Plus, nutrition researchers have found that students who 
eat breakfast tend to demonstrate better test scores and 
less absenteeism and tardiness.

So when your child arrives for school breakfast, 
what’s on the menu? USDA nutrition guidelines
in place for Spring 2019 serve up:
• Breads and cereals that are all whole grain-rich
• Fruits and veggies

•  Students are offered at least 1 whole cup and
served at least ½ cup serving of fruit or vegetable
as part of every meal

 

 

 

 

 

 

• Fat-free or low-fat (flavored or unflavored) milk
• Less sodium. The average breakfast offered contains 540 mg or

less for younger children and 640 mg or less for older children

But wait! Do kids like healthy food like fruits
and vegetables for breakfast?

Here’s what over 118,000 students told us:
• 33% said that at school, they tried fruits and vegetables
they had never tasted before

• 27% said they eat more fruits and vegetables at school
than at home
Source: 2017 Aramark Student ViewPOINT™ Survey

TIP: Next time you’re at the supermarket, have your
kids pick out some of the fruits and vegetables they’ve
been eating at school!.

Plus, kids like doing well 
in school and research 
studies have shown:  
Children who eat breakfast 
at school (closer to class and 
test-taking time) perform better 
on standardized tests than those 
who skip breakfast or eat break-
fast at home.   
Source: Vaisman N, Voet H, Akivis A, 
Vakil E. “Effects of Breakfast Timing on 
the Cognitive Functions of Elementary 
School Students.”Archives of Pedi-
atric and Adolescent Medicine 1996 
150:1089-1092.

 
 

 
 

 
 

Change that menu!
The Aramark team regularly
updates menus to reflect what
both parents and kids want in 
school meals, while promoting 
whole grains, low-fat and non- 
fat dairy products, lean protein 
and a wide variety of fruits and 
vegetables.

© 2019 Aramark. All rights reserved. Confidential and 
Proprietary to Aramark. May be used only with  

Aramark’s written consent. 

Since everyone’s health history and nutritional needs are so 
different, please make sure that you talk with your doctor and 
a registered dietitian to get advice about a diet and exercise 

plan that’s right for you. Visit myhealthyforlife.com




