


TM

NOTES & SUGGESTIONS

This planner is designed for quick, low-effort breakfast service. Foods can be served as-is or with simple assembly like portioning or adding 
toppings. Keep things flexible and focus on what works best for your space, time, and staff.

TUESDAY WEDNESDAYMONDAY THURSDAY FRIDAY

Menu

Sliced orange

&

Whole-wheat bagel 
and margarine

&

Hard-boiled egg

Menu

Apple

&

Granola bar

&

Yogurt

Menu

Unsweetened 
applesauce

&

Whole-wheat bread

&

Cheese strings

&

Jam 

Menu

Sliced orange

&

Cereals

&

Milk 

Menu

Apple

&

Cereals

&

Milk

Make water the beverage of choice, every day of the week.

Menu Example – LOW-PREP



TM

NOTES & SUGGESTIONS

Even with low prep, small changes can add variety. Try rotating pairings, offering different toppings, or switching up how foods are served. A 
diverse menu helps keep students interested and supports balanced nutrition.

TM

TUESDAY WEDNESDAYMONDAY THURSDAY FRIDAY

Make water the beverage of choice, every day of the week.

Menu

Apple
&

Whole-wheat Bagel
&

Cheese strings
&

Jam

Menu

Apple
&

Whole-wheat 
Bread

&
Yogurt 

&
Jam

Menu
Unsweetened
applesauce

&
Whole-wheat 

Bagel and 
margarine

&
Hard-boiled eggs

Menu

Sliced orange
&

Granola bar
&

Cheese strings

Menu

Unsweetened 
applesauce

&
Cereals

&

Milk

Menu Example – LOW-PREP



TM

NOTES & SUGGESTIONS

This planner allows for simple cooking or heating. Use it as a starting point and adapt recipes based on your equipment, time, and student 
preferences. Get creative with flavours and combinations and involve students when possible.

TUESDAY WEDNESDAYMONDAY THURSDAY FRIDAY

Make water the beverage of choice, every day of the week.

Menu

Unsweetened 
applesauce

&
French toast

&
Yogurt 

Menu

Sliced orange
&

Breakfast 
sandwich with egg 

and cheese

Menu

Apple

&
Cereals

&
Milk 

Menu

Yogurt parfait with 
cereals and diced 

apples

Menu

Unsweetened 
applesauce

&

Bagel chips 
& 

Cheese cubes

Menu Example – With cooking



TM

NOTES & SUGGESTIONS

This planner encourages creativity in the kitchen. The same foods can be prepared in different ways using basic cooking techniques. Try new 
ideas, adjust recipes, and use student feedback to keep breakfast engaging and fun.

TM

TUESDAY WEDNESDAYMONDAY THURSDAY FRIDAY

Make water the beverage of choice, every day of the week.

Menu

Orange smoothie

&

Granola bar

Menu

Sliced oranges

&

Grilled cheese 
sandwich

Menu

Unsweetened 
applesauce

&

Mini egg baskets
(p.6)

Menu

Apple
&

Cheese omelette
&

Whole-wheat bread 
and margarine

Menu

Apple cinnamon 
cereal crumble

&

Milk

Menu Example – With cooking

https://s3.ca-central-1.amazonaws.com/cdn.clubdejeuner.org/wp-content/uploads/2024/08/Big-batch-recipe-booklet-ENG-FINAL.pdf
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