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Meet Your Host



Welcome!

ADE’s Stay upLIFTed Webinar Series was created for YOU,
the child nutrition professional, to learn and get inspired in
how and what you feed your students!

This year, we hope to inspire you during another challenging
school year by providing you with relevant nutrition
information that you can use in your programs, while also
continuing to shine a light on Arizona directors who are
keeping their nutrition initiatives in mind as they operate
their programs this year.
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Sugar in School
Breakfast Menus



Added Sugar: Definition, Recommendations and
Sources

3.

1.
2. Strategies Reduce the Amount of Added Sugar in

Your Breakfast Menus

Standout Story: Laveen Elementary School District

Overview
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Added Sugar: Definition,
Recommendations and
Sources



Quick facts:
Sugars and syrups added to food & beverages
when they are processed and prepared.

Added sugars contribute calories but do not
add other nutrients like vitamins or minerals.

Examples: Brown sugar, corn syrup, dextrose,
honey

What is Added Sugar?
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The newly released 2020-2025 Dietary Guidelines for
Americans recommends limiting added sugars to no more
than 10% of total calories.

This is not addressed with current school nutrition
standards.

What are the
Recommendations?
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Total Sugars: This
includes sugars that
are naturally present
foods and beverages,
such milk and fruit,
as well as any added
sugars that may be
present in the
product.

Added Sugars: This
includes sugars that
are added during the
processing of foods
(i.e., sugar, sucrose or
dextrose, high
fructose corn syrup),
and foods packaged
as sweeteners (i.e.,
table sugar).

Nutrition Facts Label



Added Sugar in School
Breakfast

1. 
The Role of School Breakfast:

School meals help students learn how to choose
different components to make a healthy meal. 

2. Offering nutrient-dense foods & supporting healthy
choices helps to cultivate and sustain healthy
dietary patterns as children mature. 

3. Research shows school breakfast participation
correlates with lower body mass index.

4. Research shows school breakfast participation
increases fruit & milk consumption during breakfast. 
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Added Sugar in School
Breakfast
Added Sugars in School Meals and the Diets of
School-Age Children 

School breakfasts provided an average of 88 calories
from added sugars. This accounted for of 17% calories in
school breakfasts.
This level is 70% higher than the 2015–2020 DGA limit
of less than 10%.

This research study examined the levels of added sugar in
schools meals and children's dietary intakes at breakfast,
lunch, and over 24 hours on school days.
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Top Sources of Added
Sugar

Sources of Added Sugar at School Breakfast:

29% Flavored Fat-Free Milk 

23% Sweetened Cold Cereals 

13% Condiments and Toppings



Aim to Reduce the
Amount of Added Sugar
in Your Breakfast
Menus! 



Reducing Added Sugar
at Breakfast 

Establish a goal of aligning your school breakfast
menus with the dietary guidelines.

Establish your own standards for added sugar limits
on items served on your menu, such as ready-to-eat
cereals and bakery products.
Decrease the frequency of high-sugar foods offered
in your menus.
Plan to serve breakfast entrée items that do not
require addition of a high sugar condiment or
toppings.

According to the DGAs, a healthy dietary pattern limits
added sugars to less than 10% of calories per day.

1.
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Customize your food and beverage options to include
items lower in added sugars.

Replace items with high amounts of sugar, such as
flavored milk and juice, with unflavored milk and
whole fruit.
Consider preparing items that typically have higher
amounts of added sugars in house, such as baked
goods, granola bars, and condiments.

Strategies for reducing intake of added sugars include
reducing portions, consuming these items less often,
and selecting options low in added sugars.

2.
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Reducing Added Sugar
at Breakfast 



Standout Story: Laveen
Elementary School
District 
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Standout Story: LESD

Jennifer Gordon
Director, Child Nutrition Services
Laveen Elementary School District
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About Laveen ESD

# of Schools: 9
Grades served: PreK-8
Current Enrollment: 7,500
% Free/Reduced: 70% (SY 19-
20)
Current ADP:

Breakfast: 47%
Lunch: 70%

Menu model: Currently follow a
4-week cycle menu

Laveen Elementary School District
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About Laveen ESD

Normally serve breakfast in the cafeteria
Currently operating a Breakfast in the Classroom
model for mitigation purposes

All meals are cold
Supply chain disruptions 
Labor shortages 

The COVID-19 Pandemic has significantly altered our
intended menu practices.

Disclaimer



Why We Focus On...
Reducing Added Sugar in Breakfast
Menus

Jennifer Gordon, Laveen ESD

Ideal for student health

Appease parents/teachers/administrators

Improved nutritional content in menu; reduced
ingredients of concern

Establish good reputation for healthy school
nutrition program
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Purchasing Guidelines

Includes district and Life
Time Foundation guidelines

Developed to establish clear
standards with industry
partners

Helps to quickly identify
allergens for special diets 

Reference for purchasing



Reducing Added Sugar

How We Put It Into Practice!
Offer 1% and fat-free white milk or 100% juice at breakfast = 0g
added sugar

Focus on fruit servings without added sugar

Menu 1 oz. eq. Grain/1 oz. eq. M/MA entrees when possible

Aim for all breakfast entrees to have 10g added sugar or less

Jennifer Gordon, Laveen ESD
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Example: Breakfast
Menu



Breakfast Meals

Cinnamon Crumble - 10g added
sugar

Fresh Banana - 0g added sugar
100% Orange Juice, 4 fl. oz. - 0g

added sugar
1% White Milk, 8 fl. oz. - 0g

added sugar

Honey Bun - 11g added sugar
Fresh Banana - 0g added sugar
100% Apple Juice, 4 fl. oz. - 0g

added sugar
1% White Milk, 8 fl. oz. - 0g

added sugar

Trix Cereal Bar - 9g added
sugar

Dried Apples - 0g added sugar
100% Orange Juice, 4 fl. oz. - 0g

added sugar
1% White Milk, 8 fl. oz. - 0g

added sugar



Top 5 Tips For...
Reducing Added Sugar in Breakfast Menus

Jennifer Gordon, Laveen ESD

Serve unflavored milk only

Design menu to meet 1 oz. eq. grain/1 oz. eq.
M/MA entrees whenever possible
         Bonus for hot and/or savory entrees

Offer fresh fruit at least twice a week

Choose 'unsweetened', 'reduced sugar', 'no sugar
added', etc., products

Aim for no more than 10g added sugar in
breakfast entrees
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Thank You! 

(602) 237-9100 ext. 3044
jgordon@laveeneld.org
Follow us on Facebook and
Instagram: @LaveenChildNutrition

Jennifer Gordon
Director, Child Nutrition Services
Laveen Elementary School District



Resources
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Resources

How'd They Do
That

Top 5 TipsDirector
Spotlight

Nutrition
Knowledge
Fact Sheet

https://www.azed.gov/hns/nslp/uplift/



Added Sugars in School
Meals and the Diets of
School-Age Children 

Resources
Research Rundown



Looking Ahead
Join us next month!

November 15, 2021
1:30 pm - 2:00 pm

Next month we will hear from Elizabeth Allen, Director of Food
Services at Palominas Elementary School District. While serving lunch
in the classroom, Elizabeth and her team were able to continue
serving hot, scratch-made meals to their students, and even offered
"flavor stations" to allow them to choose their condiments. Join us to
hear how they implemented Lunch in the Classroom and learn their
tips and tricks for serving hot, scratch-made meals in your
classrooms!

Stories from the Field: Palominas Elementary
School District
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Thank you!

Any questions?
Please type them into the chat bar now.

If you are attending the live webinar, you will receive a link to complete the survey in EMS.
After you complete the survey you can print a certificate of completion.

If you are watching the recorded webinar, you can access the survey link and certificate of
completion at the end of the webinar slides.
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Comprehension Check

Question #1
What should the limit of added sugar consumption per day be according to
the Dietary Guidelines for Americans (DGAs)?

a. 15%
b. 10%
c. 5%
d. 20%
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Comprehension Check

Question #2
According to the research article discussed in the webinar, the breakfast
item(s) contributing the most amount of added sugar in school menus
(about 29%) is ______.

a. Bread and Cake
b. Sweetened Cold Cereals
c. Condiments
d. Flavored Fat-Free Milk
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Comprehension Check

Question #3
According to the speaker, which of the following is NOT a Top 5 Tip for
reducing added sugar in breakfast menus?

a. Offer fresh fruit at least twice a week.
b. Aim for no more than 10g added sugar in breakfast entrees.
c. Do not serve any grains for breakfast.
d. Serve unflavored milk only. 
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Training Title: Recorded Webinar: upLIFT webinar: Standout Story - Sugar in School
Breakfast Menus
Key Area: 1000-Nutrition
Learning Codes: 1150, 1310, 1320
Length: 0.5 hour

Attendees must document the amount of training hours indicated regardless of the amount of
time it takes to complete it.

You have completed the Recorded Webinar: upLIFT webinar: Standout Story - Sugar in School
Breakfast Menus

To request a certificate, please go to the next slide.

In order to count this training toward your Professional Standards training hours, the
training content must align with your job duties.

Information to include when documenting this training for Professional Standards:

Please Note:

Congratulations!



Training Title: Recorded Webinar: upLIFT webinar: Standout Story - Sugar in School
Breakfast Menus
Learning Codes: 1150, 1310, 1320

Requesting a Training Certificate

Please click on the link below to complete a brief survey about this webinar. Once the survey is
complete, you will be able to print your certificate of completion from Survey Monkey. 
*This will not appear in your Event Management System (EMS) Account.

https://www.surveymonkey.com/r/upliftrecordedwebinar

The information below is for your reference when completing the survey:

Congratulations!

https://www.surveymonkey.com/r/upliftrecordedwebinar

