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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 studentsl!

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.
) Rim Ruiz, ADE



Sugar in School
Breakfast Menus



Added Sugar: Definition, Recommendations and
Sources

Strategies Reduce the Amount of Added Sugar in
Your Breakfast Menus

Standout Story: Laveen Elementary School District

@ Kim Ruiz, ADE



Added Sugar: Definition,

Recommendations and
Sources




What is Added Sugar?

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

@ Kim Ruiz, ADE



What are the

Recommendations?

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

e This is not addressed with current school nutrition

standards.
Breakfast
K-5 500 50 12.5
6-8 550 55 13.75
9-12 600 60 15
Lunch
K-5 650 65 16.25
6-8 700 70 17.5
9-12 850 85 21.25

@ Kim Ruiz, ADE



Nutrition Facts Label

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.

Nutrition Facts

8 servings per container
Serving size 8 fl oz (240mLl)
|

Calories 110

% Daily Value*

Total Fat Og 0%
Saturated Fat 0g 0%
Trans Fat 0g

Cholesterol Omg 0%

Sodium 5mg 0%

Total Carbohydrate 279 10%
Dietary Fiber 0g 0%

Total Sugars 25g
Includes 23g Added Sugars 46%

Protein Og
I

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).

@ Kim Ruiz, ADE



Added Sugar in School

Breakfast

The Role of School Breakfast:

1.
2,

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

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

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

Research shows school breakfast participation
increases fruit & milk consumption during breakfast.

@ Kim Ruiz, ADE



Added Sugar in School

Breakfast

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

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.

e School breakfasts provided an average of 88 calories
from added sugars. This accounted for of 17% calories in
school breakfasts.

e This level is 70% higher than the 2015-2020 DGA limit
of less than 10%.

@ Kim Ruiz, ADE



Top Sources of Added

Sugar

Sources of Added Sugar at School Breakfast:

@ 29% Flavored Fat-Free Milk
% 23% Sweetened Cold Cereals

O

-
o’

13% Condiments and Toppings

@ Kim Ruiz, ADE



Aim to Reduce the
Amount of Added Sugar

in Your Breakfast
Menus!




Reducing Added Sugar

at Breaktast

1. Establish a goal of aligning your school breakfast

menus with the dietary quidelines.

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

e Establish your own standards for added sugar limits
on items served on your menu, such as ready-to-eat
cereals and bakery products.

e Decrease the frequency of high-sugar foods offered
in your menus.

e Plan to serve breakfast entrée items that do not
require addition of a high sugar condiment or

toppings.

@ Kim Ruiz, ADE



Reducing Added Sugar

at Breaktast

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

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

e Replace items with high amounts of sugar, such as
flavored milk and juice, with unflavored milk and
whole fruit.

e Consider preparing items that typically have higher
amounts of added sugars in house, such as baked
goods, granola bars, and condiments.

@ Kim Ruiz, ADE



Standout Story: Laveen

Elementary School
District




Standout Story: LESD

Jennifer Gordon
Director, Child Nutrition Services
Laveen Elementary School District

.\».CHILD
Sy Laveen NUYRITI N

SCHOOL DISTRI SERVICES
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About Laveen ESD

# of Schools: 9
Grades served: PreK-8
Current Enrollment: 7,500
% Free/Reduced: 70% (SY 19-
20)
e Current ADP:
o Breakfast: 47%
o Lunch: 70%
e Menu model: Currently follow a
4-week cycle menu

@ Jennifer Gordon, Laveen ESD



About Laveen ESD

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

e Normally serve breakfast in the cafeteria

o Currently operating a Breakfast in the Classroom
model for mitigation purposes
= All meals are cold
e Supply chain disruptions
e Labor shortages

@ Jennifer Gordon, Laveen ESD



Why We Focus On...

Reducing Added Sugar in Breakfast

Menus

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

@ Jennifer Gordon, Laveen ESD



Purchasing Guidelines

Laveen Elementary School District
Child Nutrition Purchasing Guidelines

Includes district and Life

Sample available? Yes Mo

Time Foundation guidelines ..ommomomn « o o

Does item have CN label? Yoz No

Distribution through Shamrock Foods?  Yes Mo ASPIMN Pricing?  Yes Mo

Developed to establish clear  iwommmmmmson
standards with industry R
p a r t n e r S Does the item contain 1 or more of the top 9 allergens? Please indicate which one(s):

F peanuts or tree nuts on the pac
or "k ces of..

Helps to quickly identify et e
a].].ergens for SpeCial diets Free from Life Time Foundation's "Ingredients of Concern™? (Please refer to page 2.)

Antificial Colors Artificial Sweeteners & Other Sugar-Free Sweeteners

Artificial & Unspecified Matural Flavors, and Flavor Enhancers
Fli T 1t Agen
Reference for purchasing
%~ Laveen T it s 0 dqued spporirity rmn%%lﬁ

@ Jennifer Gordon, Laveen ESD



Reducing Added Sugar

How We Put It Into Practice!

Offer 1% and fat-free white milk or 100% juice at breakfast = Og
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



Example: Breakfast

Ereakfast Flnbread

Cheesy Egg Scramble
Applesauce Cup w! Tartillas

Plain or Cinnaman Bagel Uhimate Broakfast figund
wy Cream EIIMS’.‘! Peaches

Frosh Banana

Seasaned Pinto Beans

Orange Chicker fice boul

Chncken I‘Jll‘x S»JIl'.lWILH  Fielease Day Ch:c-; ull-Aparts 3 Egg Roll
w c|| c Domine's Smart Slice Pizza Mc\a h.llh E:.Ih _E.“I J:lﬂwlf:;
Southirest Ehicken Sslad Southwest Chicken Salad Southwest thicken solad Sauthwiat Chicken Satsd
e BC Stesmed Carots Siamed Bracooll
Fresh Cantaloupe Fresh Apple Slices Pl ' T ranees

French Toast Sticks

Strawberry & Blueberr Mini b'gnlsw ream Chees
Hashbrown Patties

Yagurt Parfaitwf Granola Frosh Strawbernes
Pineapple Tudbits

com Chicken Bawl
hicken Coan Do

r'\EDM‘ 'Llﬂl’lJl’l 0|'\

Banana or Bluebemy Mulfin rumble Cal

Mandarin Qranges

Tuikey Chili w/ Combiead
Chicken Drumstick

cken Tendors
Dusteh Walfle
Deli Sandwee In

Cheesy Enchiladas
Red Chicken Tamale
Tuna Salad w Cracken

All-Beefl Mot Dog
Midii Chicken Taoos

P

wi On Tuna Salad wif Crackers T
Tuna Salad Seasaned Pints Beans S Phies T T Tume salaclvg Crechers Chichen Cocat Eatad Breakfasl:
T Reduced-Prica Lunch;
Steamed Califomia Veggies EeEsti ot deeln Frosh Pico de Galla fiima e Booerol Hashbrown Patties Full-Price I_Imndl: ﬂl]m
B :‘“&'h“ = FreshWatermedon ‘ Pineapple Tidbits Fresh Sira whm‘rﬁw Watermelan Haise s
resh Orange Fresh Grapes FreshApricots
Mini Breakfast Bites Breakfast: $2.50
Cinnaman Roll BenefitBroakfast Bar Variety Cinnamon Blueberry Twist Pancake on a Stick Peachos Lunch: $3.50
Fresh Crange Applesauce Cup FreshBanana Hashbrawn Patties ; Fruit & mmm
Beely Macho Supreme .
Buffako Pizza Pocket Hamburger ar Cheeseburges ' 52 Dy Chicke n Huggets wf Crackers Beli Sandwich Extra Fruit Bar Trip: $1.00
Bean & Che ete Burmito Dro 5 SL'I ¢ Pizza Four Cheese Lasagna wi Baked Chips
o T Chef Salad Clmrs.:l.m ccf,gfl:ﬁ: oast Chef Salad Please visil the Child Nutrition
2la
R Custly Fries Sweet Patato Tates Tots i ) Seasoned Pinks Beans website for additional information
earm raccals cars swane ﬂ:rcuntlwﬂs Fresh Fco de Gallg,
Applesauce Cup r\ Fresh Apple Slices Frocen Fruit Cup and resources at
Fresh Pear I'rcsh!l.rawhunms Fresh Kiw
al: EZMealApp.com
. Pop-Tart Vanety Maple or Spicy Turkey Mini Donut Var ety
Banana or Zucchini Bread N o
Fruit Cocktail Susage Torrado Mandarin Cranges
Applesauce Cup g i
Pusta and Meat Sauce Cheesear Hashbrown Patties Franch Toast w/ Online Meal Payments Available at:
Meni Com Dogs w Garlic Toast : ! EZSchoolPay.com
c ¢ pperoni Pizza Sweet i' Saur Chicken Chicken Sausage Fatty
Chic "c‘" H‘J't‘E'L" Bean ﬁi?;‘si:lli‘ac‘jhdlup-' cruww?inuclnuu Rolled Tacos Filce Bowl wi Veggie Ege fall Deli Sandwich
Taco Salad Grilled Cheese Sandwich wi Baked Chips The menu i alm' w
Taco Salad Taco Sakad B o

Ranch Beans

Roxsted MM||1vl§1uatll v's H 5
1"—“‘-" 1o cecllo Fresh Picode Calo Fresh Pica de Gal Steamed Braceoli Has hibrawn Patiics Our kitchens are all peanut free
Fresh Orange Fresh Water melan r'g‘;‘g“‘,‘;blg"’cl;m’a Mandarin Qranges Fresh Paar facilities and we do our best to avoid
5 ——e ‘serving pork produsts.
* P This institution is an equal
Honey Breakfast Bar MN'HJH g HER[ﬂTg Slilllld Fﬂ"ﬂw us 0“ Fﬂcgbuﬂk! opportunity provider.
Fears

We're serving a recipe created by our very own o .
student, Marlon Colum, from Paseo Pointe! @LaveenChildNutrition
Marion was one of four finalists in the Blue Cross

Mini Chesse bur
Cheese Quesadilla
Southwest Chicken Salad

B'I:ue Shield q.!NIzona 2019 Walk On! Kids Cooking Download the Free ‘Nutrislice’ App -

Steamed Com & hallenge. The statewide competition challenged . s o . 0

Fresh Piea de Gallo kids to create an original healthy recipe. We're proud V'e'l‘:;":l":n"":"fu';;' ""g;g'&';f::‘”m:g’f for ""I'_;':"‘“ P l,lt . I. ) F.‘.
Plesauce Cup § to be serving Marion's dish in all of our cafeterias. T andarlll‘;rsens riﬂ‘lt:rrol'na;';.ll mmh': .D"I! dene. RALursice .
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Breakfast Meals

Cinnamon Crumble - 10g added
sugar
Fresh Banana - Og added sugar
100% Orange Juice, 4 fl. oz. - Og
added sugar
1% White Milk, 8 fl. oz. - Og
added sugar

Trix Cereal Bar - 9g added
sugar
Dried Apples - Og added sugar
100% Orange Juice, 4 fl. oz - Og

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

Honey Bun - 11g added sugar

Fresh Banana - Og added sugar
100% Apple Juice, 4 fl. oz - Og
added sugar
1% White Milk, 8 fl. oz. - Og
added sugar




Top S Tips For...

Reducing Added Sugar in Breakfast Menus

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
@ Jennifer Gordon, Laveen ESD



Thank You!

Jennifer Gordon
Director, Child Nutrition Services
Laveen Elementary School District

(602) 237-9100 ext. 3044
jgordon@laveeneld.org

Follow us on Facebook and
Instagram: @LaveenChildNutrition

@ Jennifer Gordon, Laveen ESD



Resources




Resources

School Meals in Arizona
How'd they do that"

Laveen Elementary School Distriet

Natural Sugl;_r VS.

A side-by-side comparison

$ELIFT. Director Spoﬂtghﬂ

Showeasing the passion talents and hard work of Artzona

Top Five Tips for...
school nutrition professonals Child Nutrition

Reducing Added Sugar ﬁ
: ey pe ) in School Breakfast
Jeﬂnlfer GOI’dOH ?urchasmg Gmd.elmes . Menus -

Child Natrition Servies Divector, Lapeen Elementarg Scheed Dintrict

Se

Steps for Developing Your Qwn!

What was your firstjob infood service?
Twoekee 3¢ 2 ssh shep caled Hogt Yogt in igh scheed

Comparing Sources
Added Sugar

1. Identify what your “standards” Back
are.

Design menu to meet 1 Groin &1M/MA entrees

was a particgan of a8 &

then that | wanted o

Offer fresh fruit at least twice o week

Vm:_:ﬂ 2. Use what is already available

to you.

manner

what weuld be your top priority o4 for as Choose products wisely
Wﬁdiﬂewmmmul\od 7 E: t
r tralmed approsch where we could foos on more sorich Oﬂter Ifgpsfnclmsi‘u wken
3.Customize your guidslines to  Dyyeloping Your Guidelines!
fit your needs! . .

‘Commerasrucation and the aisiy 1 comey Your (rmon and vison fran
siali forwaed thinicing and a progressve mandse

Eraragemens and budgeung

[
e ety m-.n«
sngle-sarve 15.3 o1

yeugh - y releas
Director?

Be more feabie and ks black
operations and the ntercons of

et the balance betwoen, the mality of duy-to-dary

sore we are poguared 10 odlow : PLIFT aps

Amerieans tecommends Bmiting added sugas Lo no
more thas 10% of Lotal caloeie

SPLIFT. (@) LLIFT. @ [

u Planning Ruuree..

Astzona Department of Educarion | Thas institution i an equal cppertnity provider

kbt et sty e .. This it o gl s tursty prinide

Director How'd They Do Top S Tips Nutrition
Spotlight That Knowledge
Fact Sheet

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

Research Rundown

Research Rundown

Article:
Added Sugars in School Meals and the Diets of Schocl-Age Children
What did this study examine?

Sehool Moy Data Collection:

Cietory Intake Dato Collection:

Key Findings:

g - ‘
— ("

P‘ut it int.u Prccﬁce!

e LLFT. @

This inatitution i3 on squal oppor tunity provider.



Looking Ahead

Join us next month!

Stories from the Field: Palominas Elementary

School District

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!
@ Kim Ruiz, ADE
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LEARN. INSPIRE. FEED. TEACH,

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.




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. 50/0

d. 20%



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%



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



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



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.



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.



Congratulations!

You have completed the Recorded Webinar: upLIET 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:

¢ Training Title: Recorded Webinar: upLIFT webinar: Standout Story - Sugar in School
Breakfast Menus

e Key Area: 1000-Nutrition

e Learning Codes: 1150, 1310, 1320

e Length: 0.5 hour

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



Congratulations!

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:

e Training Title: Recorded Webinar: upLIFT webinar: Standout Story - Sugar in School
Breakfast Menus

e Learning Codes: 1150, 1310, 1320


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

