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Welcome & agenda
➢ Benefits of a great school breakfast

➢ Different models for breakfast provision

➢ Q&A with Headteacher James Robinson

➢ How to apply the school food standards

➢ Q&A with Headteacher Carol Gold

➢ Making the most of breakfast 

➢ Q&A with Headteacher Jared Brading 

➢ Resources & next steps 

 



➢ Deliver breakfast club provision that 
provides healthy food, compliant with the 
school food standards

➢ Deliver breakfast club provision that 
provides at least 30 min of free childcare 
before the start of the school day

➢ Ensure the club is open to all children of 
primary-school age on roll at the school

➢ Provide club free to parents & carers

➢ Regularly report data & take part
 in an evaluation of the scheme 

Breakfast clubs early 
adopters scheme
   

An opportunity to test & learn from 
breakfast clubs in 750 schools 
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Benefits of a great 
school breakfast
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Evidence supports the positive impact of a 
healthy breakfast on physical health, 
wellbeing, & cognition

➢ Offering breakfast improves punctuality & 
behaviour (ICF 2023, 2024) 

➢ Eating breakfast improves educational 
attainment (& the biggest difference is seen in 
children from underprivileged groups) (Defeyter 
et al 2020)

➢ Skipping breakfast is correlated with stress, 
anxiety & depression (McGill et al 2020)

➢ So is eating a nutritionally poor breakfast 
(Heyhoe et al, 2021)

➢ Proving a nutritionally balanced breakfast 
increases children's daily intake of fibre, fruit & 
veg, vitamins & minerals 
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Five years of supporting better breakfasts – what have 
we learned? 

✓ Reimagining breakfast clubs is an integral part of the school day, not "just" childcare 

✓ A good breakfast offer is one where nutrition is prioritised by club staff & SLT

✓ It is best to introduce new foods slowly, hold tasting sessions & encourage staff to eat 
the breakfast too

✓ Students are receptive to a more nutritious offer (often the adults are the ones who 
are sceptical!)

✓ Involving students is key, & offering them a role in menu design, club promotion, 
celebrating healthy eating makes a big difference 

✓ Working closely with club staff is important 
✓ Adapting the model to suit the school’s needs, preferences & capacity is vital



Different models of provision 
for different settings

  



Traditional breakfast club
   

Starts before the school day, integrates 
with other activities

Opportunities  

➢ Can accommodate large groups depending 
on the space available

➢ Offers a wide food choice & high 
nutritional value 

Barriers

➢ Requires dedicated space/facilities for food 
preparation & service

➢ Upfront investment for facilities
➢ The early start may present logistical 

challenges for staff & students

Tips 

➢ Allow 90–120 minutes for prep, 
serving, & wrap-up (especially for 
complex items like scrambled eggs)

➢ Utilise a mix of easy-prep foods & daily 
specials 

➢ 1 staff per 20-25 students



Classroom breakfast
   

Provided in classrooms shortly before or 
during registration

Opportunities  

➢ Ideal for schools with limited space or later 
arrival where students arrive on school buses

➢ Reaches more students 
➢ Effective in smaller schools but may require 

further adjustments for larger groups

Barriers

➢ Can disrupt the classroom 
➢ Limited food options due to space/facilities 

constraints
➢ May need extra staff to help manage food 

service & minimize disruptions



Opportunities  

➢ Requires less staffing & infrastructure
➢ Supports punctuality 
➢ Great options for larger schools

Barriers

➢ Limited food choices & nutritional variety
➢ Students may not have enough time to finish 

or fully engage with their meal

Grab & Go
   

Pre-prepared food delivered from 
communal areas

Tips 

➢ Be efficient to help students who
are in a rush

➢ Allow sufficient prep time for 
packaging & delivery

➢ Pre-prepared items like yogurt & 
fruit work best
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Breakfast for success!

✓ Be flexible! This is key to providing an effective, universal breakfast service 

✓ Ensure all students have access by offering flexible service times or combining 
models

✓ Aim to balance nutrition, convenience, & inclusivity

✓ Garner support from the whole school community



Bird In Bush Primary School 

An interview with Headteacher James Robinson



How to apply school food standards 
at breakfast time



FARM 
GATE TO 
SCHOOL 

PLATE

Breakfast that supports 
children’s nutrition
   

A balanced breakfast for primary-aged 
children includes a variety of food groups to 
provide essential nutrients and energy: 

➢ A source of carbohydrates, ideally wholegrain
➢ A source of protein
➢ A fruit or vegetable
➢ A source of dairy (or a dairy alternative)
➢ Water



➢ Applied throughout the whole school day 
including in breakfast clubs, break times, school 
lunches and afterschool clubs 

➢ Government guidance is published online  

School food standards
   

Intended to help children and young 
people develop healthy eating habits 
and ensure they get the right nutrition 
and have enough energy
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Helpful tips

✓ Fruit and vegetables should be available at all school food outlets as a handheld 
piece of fruit, a topping on yoghurt or porridge, or cut up and served on the side 

✓ Free, fresh drinking water must be available at all times

✓ Pastries and starchy foods cooked in oil (for example, hash browns) should not be 
served at breakfast club to ensure SFS compliance throughout day

✓ No cakes, biscuits, or confectionary should be served at breakfast. This means 
nothing chocolate coated, and no chocolate, biscuit or marshmallow spread

✓ Baked beans should be low- sugar, low-salt options and served no more than 
once a week

✓ Watch out for high-sugar foods - choose low-sugar jams, plain yoghurts, and 
cereals without added sugar or honey. 



Breakfast menus to meet the guidance

Non-cooking menu for breakfast club with 10 students 

Assumed portions Monday Tuesday Wednesday Thursday Friday

5 Cornflakes w/ milk Branflakes w/milk Overnight oats Branflakes w/milk Cornflakes w/ milk

5 Toast w/spread & jam Toast w/spread Crumpet w/spread Toast w/spread Crumpet w/spread

10 Satsumas Grapes Satsumas Grapes Satsumas

Total (Avg): £2.54 £3.26 £2.05 £3.26 £2.36 

Non-cooking menu for breakfast club with 10 students 

Assumed portions Monday Tuesday Wednesday Thursday Friday

5 Branflakes w/milk Wheat Biscuits w/ milk Cornflakes w/ milk Cornflakes w/ milk Wheat Biscuits w/ milk

5 Toast w/spread Toast w/spread Toast w/spread Toast w/spread Toast w/spread

10 Satsumas Banana Satsumas Satsumas Satsumas

5 Yoghurt w/honey Yoghurt w/honey 

Total (Avg): £2.33 £3.69 £2.22 £3.32 £1.90 



Breakfast menus to meet the guidance

Microwave menu for breakfast club with 10 students 

Assumed portions Monday Tuesday Wednesday Thursday Friday

5 Porridge w/ milk
Cheerios Multigrain w/ 
milk Porridge w/ milk Branflakes w/milk Rice Krispies w/ milk

5 Toast w/spread Toast w/spread Toast w/spread Toast w/spread Toast w/spread

10 Satsumas Banana Satsumas Banana Satsumas

5 Yoghurt w/honey Yoghurt w/honey 

Total (Avg): £1.91 £4.87 £1.91 £4.12 £1.22 



St Mary Magdalene & St Stephen’s CE Primary School 

An interview with Headteacher Carol Gold



Making the most of breakfast



➢ Involve children and young people with 
serving food at breakfast club

➢ Run tasting sessions before adding new 
options to the menu

➢ Have a variety of food options on the menu

➢ Run regular feedback sessions 

Tips for making the most 
of breakfast
   

Expand children’s food palate



Get children involved!

Be creative Try tastings Set challenges
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Case study: Trying new foods at breakfast 
club 

➢ A Southwark primary school wanted to make 
the breakfast menu more balanced

➢ The breakfast team moved away from 
croissants and crumpets to adding more fruit 
and dairy options to the menu, as well as 
scrambled eggs and porridge

➢ Children were encouraged to try new foods 
through 'Breakfast Champions' certificates
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‘It has been amazing how the children have adapted to the fruit and yoghurt. From the very young to the 
older children, it has proved very successful. Now that we have all our equipment, we will be trying out 
eggs and other healthy options and hope that these will be just as popular. I must admit I thought the 

children would miss their usual breakfasts, but they have adapted very well.’ - Breakfast Club lead

‘There is so much more variety now. I love the fruit and eat grapes, 
mango or orange every day now’. - Year 2 student
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The Federation of Sacred Heart and St. Mary’s RC Primary Schools

An interview with Headteacher Jared Brading
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Next steps & resources



Next steps and resources!



Thank you!
Contact: enquiries@schoolfoodmatters.org  
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