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COVID-19-Friendly Breakfast Program

At Breakfast Club of Canada, we are pleased to 

bring you an adapted breakfast program so that 

students attending your school can have access to 

healthy food in a nourishing and comforting 

environment in the wake of the COVID-19 crisis. 

The program is designed specifically to comply with 

public health guidelines and Breakfast Club of 

Canada’s Guiding Practices. It minimizes the need to 

prepare and handle food. 

More than a hundred schools ran an adapted

program last spring, and this toolkit has been 

enriched with their generous feedback. We thank

them for that! Make good use of it, please share this 

handy toolkit with all those involved in running the 

program at your school.

Adapted Breakfast Program Toolkit

https://breakfastclubcanada.org/wp-content/uploads/2019/08/Guiding-Practices.pdf
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The adapted menu features a cold breakfast, 

containing one item from three different 

categories – fruits/vegetables, protein foods 

and whole grain foods – as recommended in 

Canada’s Food Guide.

Products will be individually packaged to 

ensure compliance with health guidelines and 

facilitate classroom distribution and handling. 

*Individually packaged vegetables/fruits have a limited shelf life. Be

sure to check best-before dates and serve in order of expiry.

Special Menu

• Adapted Cold Menu 
• Food Catalogue – Adapted Cold Menu (full list of ingredients)
• For additional information on dietary recommendations for a healthy breakfast, please refer to Breakfast Club of 

Canada’ s Nutrition Standards 

Complementary Resources

Adapted Breakfast Program Toolkit

https://www.breakfastclubcanada.org/wp-content/uploads/2020/07/Adapted-Cold-Menu.pdf
https://www.breakfastclubcanada.org/wp-content/uploads/2020/07/Catalogue-nourriture_Froid-adapt%C3%A9_Food-Catalogue_Adapted-Cold-Menu.pdf
https://breakfastclubcanada.org/wp-content/uploads/2019/09/Nutrition-Standards.pdf


5

• You will receive a summary of the quantity and type of food you can expect to receive, based on your average attendance 

numbers. 

• Please contact your BCC representative to make any required adjustments to these quantities if your attendance 

increases or decreases so that you don’t end up with too much or not enough food. 

• And remember: it is important to keep your food inventory up to date at all times!

Adjustments to your orders

Food Delivery 

Adapted Breakfast Program Toolkit

• Depending on the number of students in your program, your deliveries

will scheduled every 2, 4 or 6 weeks.

• A BCC representative will let you know which weeks have been

assigned to you, as well as the specific day of the week. You can use

the Delivery Schedule to prepare to receive your shipment.

• As per CNESST guidelines, delivery drivers will be required to comply 

with public health measures. 

• Drivers will drop off the food close to the designated delivery door. Be

sure you’re ready! And thanks for your cooperation!

https://www.breakfastclubcanada.org/wp-content/uploads/2020/07/Calendrier-de-livraison-Delivery-Schedule-2020-2021.xlsx
https://www.cnesst.gouv.qc.ca/salle-de-presse/covid-19/Documents/DC100-2152-Guide-Scolaire.pdf
https://breakfastclubcanada.org/wp-content/uploads/2019/08/Prepare-for-Food-Delivery.pdf
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• Get your students to help prepare breakfast bins or bags, making sure they follow the established health 

and safety rules. Whether they’re 8, 10, 14 or any other age, they will be proud to do their part for their 

breakfast program. For more information, refer to the resources on the School Corner (section Faire 

participer les jeunes French only, English to come)

Smart tips! 

• No preparation is necessary. Everything comes individually packaged, 
or is meant to be served as is (clementine, apple, etc.).

• Food can be placed in bins using individual bags if you choose. 
• Identify the bins to facilitate distribution (see bin label template in the 

Appendices of thisToolkit).
• Divide the amount of food and utensils needed for each class based on 

the number of students served. 
• Have students bring a spoon from home in their lunchbox. 

Otherwise, make reusable or disposable spoons available in the 
food bin.

• The bins/bags can be prepared in advance. Dairy products should be 
added at the last minute, unless bins are refrigerated.

Food Preparation 

Adapted Breakfast Program Toolkit

https://www.breakfastclubcanada.org/fr/coin-des-ecoles/#faqs
https://www.breakfastclubcanada.org/wp-content/uploads/2020/07/Bin-Label-Template.pdf


Transport of  
Food Bins

Our recommendations: 

1. The teacher picks up the 

bin for their students and 

carries it to the classroom.

2. The person in charge of 

the program drops a bin off 

to each classroom.

Option 1.

A bin filled with breakfast bags is located at the 
entrance to the classroom. Each bag contains an 
item from each food category. Students take turns 
picking up a bag. 

Adapted Breakfast Program Toolkit

Food Distribution
Proposasl for elementary schools 

Before students arrive in the classroom, the 
teacher places an item from each food category 
on the desk of  each child who is having breakfast.  

Option 2.

Option 3.

A serving table with the available food items is set 
up in the classroom. Each student takes turn 
choosing, without touching any of  the other items 
(see the How to grab my breakfast poster for complete 

instructions).

Use the My Breakfast Routine poster to show students how to proceed and provide them with information on 
the health and safety precautions they need to adhere to (see appendices).

https://www.breakfastclubcanada.org/wp-content/uploads/2020/07/Poster-How-to-grab-my-breakfast.pdf
https://www.breakfastclubcanada.org/wp-content/uploads/2020/07/Poster-My-Breakfast-Routine.pdf


Transport 
des bacs

Voici nos suggestions : 

1. L’enseignant va chercher 

son bac rempli et l’amène 

dans sa classe.

2. La personne responsable 

du programme amène les 

bacs remplis dans chaque 

classe.  

Option 1.

Adapted Breakfast Program Toolkit

Breakfast bags containing an item from each food 
category are made available at a spot designated 
by the school. Individual bags are picked up by the 
students, one at a time. 

Option 2.

Option 3.

A serving table with the available food items is set up 
in the classroom. Each student takes turn choosing, 
without touching any of  the other items.

Food Distribution
Proposal for High Schools

If  feasible, bins containing food items or breakfast 
bags can be set up at the entrance of  a classroom.  

For each option, make sure students are informed of  the rules they need to follow 
to ensure the program complies with public safety requirements.  
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TIPS

Whether it's as soon as students 

arrive in the classroom or just before 

recess, you know what the best time 

is for your school/students. Note that 

sooner is better than later to make 

sure students start the day with the 

energy to learn.

Choose the right 
time

Some teachers prefer to establish a 

specific breakfast time, while others take 

advantage of the opportunity to 

encourage discussion, group reading or 

other nourishing activities.

Make the experience 
special

Whenever possible, return any food 

that has not been distributed to the 

preparation/refrigeration area. Tell 

students to put any unopened, uneaten 

items in their lunchbox to enjoy later. 

Dispose of waste according to the 

usual guidelines, making sure to 

recycle recyclable packaging and 

spoons..

Avoid waste

BREAKFAST IN CLASS 

Adapted Breakfast Program Toolkit

The average time 

that needs to be 

set aside for 

breakfast is

13 minutes* *Based on a survey of 120 schools that have implemented an adapted breakfast program. 



Quebec Government Guidelines

Compliance with hygiene and safety measures

and health guidelines issued by the provincial 

government is essential to the operation of a 

breakfast program in the context of COVID-19. 

MAPAQ Rules

Anyone involved in the operation of your 

program must follow MAPAQ rules as described 

in the Club’s health and hygiene Instructions 

and the MAPAQ training video.

Watch, learn… and enjoy!

Health and Hygiene

Club’s MAPAQ Training Video

IMPORTANT
Handwashing is required before and after students eat.

Disinfect all tables and desks after breakfast using the 
proper diluted sanitizer solution. Bins and reusable 
utensils must be cleaned daily using the four-step 
process. 

https://www.quebec.ca/en/education/preschool-elementary-and-secondary-schools/etablissements-scolaires-prescolaires-primaires-et-secondaires-dans-le-contexte-de-la-covid-19/safety-measures-for-workers-and-children-in-elementary-schools-and-daycare-services-during-covid-19/
https://www.quebec.ca/en/health/health-issues/a-z/general-information-about-coronavirus/#c53183
https://breakfastclubcanada.org/wp-content/uploads/2019/08/Health-and-hygiene-instructions.pdf
https://www.youtube.com/watch?v=ZMO06vnoe7w&feature=youtu.be
https://www.youtube.com/watch?v=ZMO06vnoe7w&feature=youtu.be
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Make sure that a system is in place to clearly identify 
food allergies and intolerances and inform staff 
accordingly. See Managing Food Allergies and 
Intolerances available through the Club for further 
information. 

See the catalogue at the end of this document for a full 
list of ingredients for each of the items on the menu. 

Food Allergies and 
Intolerances

• Managing Food Allergies and Intolerances
• Food Catalogue – Adapted Cold Menu 

Resources

Adapted Breakfast Program Toolkit

https://breakfastclubcanada.org/wp-content/uploads/2019/08/Managing-Food-Allergies-and-intolerances.pdf
https://www.breakfastclubcanada.org/wp-content/uploads/2020/07/Catalogue-nourriture_Froid-adapt%C3%A9_Food-Catalogue_Adapted-Cold-Menu.pdf


12

Online Reports 

Additional Resources 

• Link to a virtual platform for online reports. 

• Tutorial and user guide to help you complete your reports. 

• You can also refer to the Online Report Template to take notes before submitting your reports. 

• You can use the attendance list template and payment tracking template to help you with your 

administrative tasks.

Adapted Breakfast Program Toolkit

As part of our ongoing commitment to support your breakfast 
program and keep track of your progress, we will be asking you 
to submit online reports with a few key statistics and 
revenue/expense figures. 

The person in charge of reports will be given access to a range of 
tools (see Additional Resources). They will also receive training 
and support from a BCC representative. 

For more information on your reporting, assessment and renewal 
requirements to help your program run smoothly, please see this 
rundown of annual breakfast program processes. 

https://onlinereports.breakfastclubcanada.org/Account/Login?ReturnUrl=%2fhttps://onlinereports.breakfastclubcanada.org/Account/Login?ReturnUrl=%2f
https://www.youtube.com/watch?reload=9&v=y-28c1IPm0I&feature=youtu.be
https://breakfastclubcanada.org/wp-content/uploads/2019/08/Online-reporting-User-Guide.pdf
https://breakfastclubcanada.org/wp-content/uploads/2019/09/Online-report-Template.xlsx
https://breakfastclubcanada.org/wp-content/uploads/2019/08/Template-Attendance-list.xls
https://breakfastclubcanada.org/wp-content/uploads/2019/08/Template-Payment-tracking.xltx
https://breakfastclubcanada.org/wp-content/uploads/2019/08/Annual-process-clubs.pdf


VOLUNTEERS
BCC 

NEWSLETTER

PARENTAL 
CONTRIBUTION 

AND 
REGISTRATION

If there are prospective volunteers in
your community you’d like to connect
with, we have lots of recruiting tools
available to you under Involve
Volunteers and the School
Community in the School Corner
section of our website.

You can also refer to this document to
learn more about various ways
volunteers can contribute to your
breakfast program.

We encourage parents to give back
through volunteer, monetary or other
contributions. All monies received
from parents are reinvested directly in
the breakfast program at their
children’s school. For more
information, please see this info sheet
on parental contributions.

You can use a registration form or ask
for voluntary contributions, using the
templates available in the School
Corner section of our website. (See
Building a Sustainable Foundation)

The BCC newsletter brings
you bright ideas that combine
inspiration and nutrition.
You’ll also find tips and
success stories from other
breakfast programs across
the country, along with news
from our staff. Click here to
sign up now. And take a
sneak peek at all latest
Newsletters.

Additional Information
SCHOOL CORNER – RESOURCES

All the tools available to you can be found under the Resources tab of the School Corner section of our website.
Be sure to have a closer look! 

.

Adapted Breakfast Program Toolkit

https://www.breakfastclubcanada.org/schools-corner/
https://breakfastclubcanada.org/wp-content/uploads/2019/08/Les-b%C3%A9n%C3%A9voles-de-votre-club.pdf
https://breakfastclubcanada.org/wp-content/uploads/2019/08/Parental-Contributions.pdf
https://www.breakfastclubcanada.org/schools-corner/
http://link.logilys.com/s/443/01fc2a7644802c96999a61a70f9c48c4
https://www.breakfastclubcanada.org/manage-your-program/#newsletters
https://www.breakfastclubcanada.org/schools-corner/


Reduce 
occurrence of 
behavioural 

incidents

Foster 
students’ 

sense 
of 

engagement 
and belonging

The Same… But Different

Adapted Breakfast Program Toolkit

School breakfast programs impact students on many levels.* By providing an adapted 

breakfast program, we hope to make a positive and meaningful contribution to their health and 

well-being in the midst of  this crisis. Breakfast is a great way to reassure students and help 

them start their day in a caring, nurturing environment. Here are some of  the ways a breakfast 

program makes a difference in students’ lives:

*During the 2015–2016 school year, 357 schools in our Canada-wide network responded to our survey, which included an open-ended question on the 

most SIGNIFICANT CHANGE they had observed as a result of their partnership with Breakfast Club of Canada. These are the results of this survey.

Create 
a caring, 

inclusive school 
community

Improve 
learning 

capacities

Alleviate 
hunger-related 

stress 
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The Club’s team is here for you!

We hope the transition to this new breakfast 
program formula adapted in response to COVID-

19 is simple, straightforward and aligned with the 
needs of  your students.

BCC will closely monitor the situation as it evolves 
and will be responsive to the on-the-ground reality 
in schools. The menu may also change over time 
and some breakfast programs might even return 

to normal operations as the year progresses. 

Thank you for doing your part for kids. Here’s to a 
wonderful 2020–2021 school year ahead! 
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SOCIAL MEDIA

internet 

CLICK HERE

. 

Twitter

CLICK HERE

Instagram

CLICK HERE

YouTube

CLICK HERE

Blog

CLICK HERE
Facebook Breakfast Club

CLICK HERE

CLICK HERE

CLICK HERE

Facebook volunteer

Newsletter subscription

https://twitter.com/ClubDejeuner
https://www.instagram.com/clubdejeuner/
https://www.youtube.com/channel/UC9V60Avemj5m6Oybm7c9FAw
https://www.breakfastclubcanada.org/fr/journal/
https://www.facebook.com/BreakfastClubDejeuner
https://www.facebook.com/groups/clubdespetitsdejeunersQC/
http://www.breakfastclubcanada.org/fr/
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MY BREAKFAST 

ROUTINE

I WASH MY HANDS1
I GRAB MY BREAKFAST

AND SPOON2

I EAT AT MY DESK AND 

DON’T SHARE MY FOOD 3
I KEEP WHAT I DID NOT EAT 

AND MY WASTE4

WHEN I’M FINISHED, I WASH MY HANDS5



1 2

4 5

MY BREAKFAST

ROUTINE

I WASH MY HANDS

I KEEP WHAT I DID NOT EAT

I GRAB MY BREAKFAST

WHEN I’M FINISHED, I WASH 

MY HANDS

3

+ +

I AM CAREFUL 

NOT TO TOUCH 

ANYTHING ELSE !

I  DON’T SHARE 

MY FOOD

I CAN TAKE : 

1 PROTEIN, 

1 WHOLE GRAIN, 

1 FRUIT



HOW TO GRAB

MY BREAKFAST

I RETURN

TO MY DESK

4

1

ONE AT A TIME

AT THE SERVICE

TABLE

2

HOW HUNGRY

AM I? 

?

I CAN TAKE

3
CAREFUL!

I DON’T TOUCH 

ANYTHING

ELSE 

1 PROTEIN 1 WHOLE GRAIN 

1 FRUIT



GROUP NUMBER NUMBER OF STUDENTS

GROUP NUMBER NUMBER OF STUDENTS

GROUP NUMBER NUMBER OF STUDENTS

Nb of protein Nb of whole grain Nb of fruit 

Nb of protein Nb of whole grain Nb of fruit 

Nb of protein Nb of whole grain Nb of fruit 
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