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TWO WECK
BRGAKFAST
MENY PLAN

Featuring 5 school-submitted recipes!
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START THE DAY WiTH a DEIICi2US BREAKFAST!

This versatile and delicious menu offers ten recipes that meet the school nutrition guidelines for breakfast. Crowd-pleasing
options full of whole grains, yogurt, and fresh fruit can help drive participation. These kitchen-efficient recipes use a variety

of kid-approved flavors, making it easier to offer your students a breakfast they will love!*

WEEK ONE
MONDAY TUESDAY WEDNESDAY
o ™

)

..... ‘ &
Blueberry Crunch Pineapple Strawberry
Yogurt Parfait Breakfast Nachos Pan Pancakes
MONDAY TUESDAY WEDNESDAY THURSDAY
[ G v - =7

; &

Magically Delicious Strawberry & Yogurt Raspberry Mango Swirl Chunky Monkey
Fruity Parfait Oat Bars Greek Yogurt Bowl Breakfast Pizza

*Recipe nutrition information is provided by Chef Sam Gasbarro

FRIDAY

Peaches & Cream
Overnight Oats



Meat Alternate Meat Alternate
imals” 4 oz. Nonfat Yogur orizon Organic

_ > Original
Strawberry 48/4 0z 40z.=1MA 100955 Low Fat Aseptic 18/8 oz

Silk” Dairy-Free 32 oz. Yogurt Alternative

Vanilla
100631 Low Fat Aseptic

6/32 0z. 40z.=1MA

Chocolate 18/8 0z.

: 100205 _
Dannon” 32 oz. Yogurt Quarts Low Fat Aseptic

Lowfat Plain 6/32 0z. 40z.=1MA

Strawberry
100952 Low Fat Aseptic 18/8 oz.

T

DaNNoON Lowfat Vanilla 6/320z. 40z.=1MA Silk’ Plant-Based Milk 8 oz.

et o Flavored
veeille. /

. 101966 Aseptic Soy Milk 18/8 oz. N/A
Very Vanilla

167517 Nonfat Strawberry 6/32 0z. 40z.=1MA
Flavored

Aseptic Soy
101965 Milk Chocolate 18/8 oz.

167516 Nonfat Vanilla 6/32 0z. 4oz.=1MA
Flavored

Oikos” Pro Nonfat Yogurt

Dannon” 0iko§® Pro 2/6 Ibs. 40z.=1MA
Greek Plain
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SUBMITTED BY.

REAL MIy

Gheat taste Bella Romero

3 (0:3740)\ Academy,
Greeley,CO

e

ORGANIC

LOWFAT

BIUGRCRRYCRUNCH o &
YOJURT PARFAIT

Served with Dried Cranberries SR8

INGREDIENTS TECHNIOUE

Granola For Granola:

e 2 pounds, 8 ounces rolled oats 1. Preheat oven to 275 degrees.

« 16 ounces buttermilk, reduced fat 2. In alarge bowl combine oats, buttermilk and melted butter. Let rest for 20 minutes, covered.

3. Add sugar and salt. Toss to combine. Rest covered for 20 minutes.
4. Transfer to a sheet pan that is lined with parchment.
5. Bake for 100 minutes. Stirring at 25 minutes intervals.

¢ 8 ounces hutter, unsalted, melted
* 14 ounces sugar, granulated

 1teaspoon salt, kosher 6. Remove from oven and cool at room temperature. Do not refrigerate or package warm.

7. Can be stored in a labeled, sealed container for up to 6 months.
Parfait ) For Parfait: oDV
6.5 quarts Dannon® Lowfat Vanilla Yogurt 1. Thaw blueberries in the refrigerator overnight. TRIENTS pERSERV\NG - %%
* 9 pounds blueberries, IQF, frozen 2. Ina 9 oz cup, portion 1/2 cup yogurt, 1/2 cup NU - A 5 0%
« 4.5 pounds dried cranherries blueberries and top with 1.5 ounces of granola. ca\oﬂf’“ ) ‘8\ 29%

\!

* 52 each, 8 oz Horizon Organic® Low Fat Aseptic Milk CCP: Keep cold for service, below 41 degrees ‘:ao::ohvdrate (em) 7 2%

Serve with 1/4 cup dried cranberries. Total Fat (gm) 3 \‘5:‘l
RECIPE NOTES: Sa‘“‘“‘“‘“{‘“(ﬁ;' 0o

. 1er0 (\}

* [f pre-plating, do not add granola until ready for service or serve separately. c‘_‘“‘es eﬁw 10%
* Encourage students to add dried cranberries to blueberry parfait when eating for added texture and flavor. Dietary

Sodium
Sugar (&)

DANONEe Certified MAKES | 1 s_erving is1 p?rfait, 1.5 ounces granola, 1/2 cup
NORTH AMERICA @ dried cranberries, 1 serving is 1 ounce meat/meat
e AT ARG , 52 alternate, 1 ounce grain, 1 cup fruit (1/2 cup
All kinds of better” Corparation SERVINGS | blueberries, 1/4 cup dried cranberries)



PINCAPPIC STRAWBCRRY

BRCGAKFAST NaCHOS

Served with Vanilla Yogurt &
Fresh Orange Wedges

INGREDIENTS

50 each waffles, frozen, 1-ounce grain equivalent
1.5 #10 cans pineapple tidbits, canned, drained
¢ 7 pounds strawberries, sliced, frozen, thawed and drained
¢ 3.125 cups jalapeiio, fresh, chopped
 3.125 cups almonds, sliced
¢ 29 pounds oranges, fresh
50 each, 8 oz Horizon Organic® Low Fat Aseptic Milk
« 50 each, 4 oz Danimals® Nonfat Vanilla Yogurt
* 1quart Dannon® Lowfat Vanilla Yogurt (optional)

TECHNIOUE
1. Cook waffles according to package directions.
CCP: hold hot, above 135 degrees.
2. Cut waffles into quarters.
3. Portion waffle quarters into a boat. Top with 1/2 cup pineapple, 1/4 cup strawberries,

1 tablespoon of diced jalapeiios and 1 tablespoon of sliced almonds.
4. Serve with a 4-ounce cup of Danimals® yogurt.
Optional: drizzle vanilla yogurt on top for presentation appeal.

For Oranges: % N
Wedge or slice oranges. Serve chilled. RIENTS PER SERVING % 90%

CCP: hold cold, below 41 degrees. NUTRS %%
galories

protein (g™ AL

RECIPC NOTES: ponydrate &) g 0%

* For an added sweet and salty flavor, sprinkle each nache serving with 1 teaspoon tajin. bal Fat @ 3 15%
* For a grab and go option, keep ingredients separate to allow customer to assemble. Total 2 Fat (@m) %

e May substitute canned and drained diced jalapeiios for fresh. Saturated ) A 7
« For a mild option, use green bell peppers in place of jalapefios. Cholesterot (Me g 8 e
* May use mini waffles as naches. Follow CN label for crediting 1 oz grain equivalent. Dietary Fiber 298 13%

For nut allergies, omit almonds
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Sodium 26
Sugarl )

MAKES | 1servingis 1 ounce meat/meat alternate,
50 1 ounce grain, 1 cup fruit (1/2 cup orange

SERVINGS | wedges, 1/4 cup strawberries, 1/4 cup pineapple)



BRGAKFAST BiStRQ BOX

INGREDIENTS

Chocolate Coconut Yogurt Muffin

¢ 1 pound flour, white wheat

¢ 1 pound flour, white, all-purpose

1 ounce baking powder

0.25 ounce salt, kosher

0.75 ounce baking soda

6 ounces cocoa powder

6 ounces sugar, granulated

4 pounds Dannon® Lowfat Vanilla Yogurt
4 each eggs

6 ounces oil, vegetable

4 ounces milk, low fat

2 ounces vanilla extract

18 ounces coconut, shredded

12 ounces chocolate chips, semi-sweet

Creamy Strawhberry Banana Smoothie

* 9.5 pounds banana, fresh (100-120 count)

5.25 pounds strawberries, frozen, whole

6.25 quarts Dannon® Lowfat Vanilla Yogurt

8.25 pounds grapes

48 each, 8 oz Horizon Organic® Low Fat Aseptic Milk

RECIPC NOTES:

¢ Muffins can be frozen for later use.

Certified

e —
Corporation

DANONE
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SMOOTHIE
SUBMITTED BY:
Hawthorn Hill
Elementary,
Lee’s Summit, MO

BISTRO B0X : ool

SUBMITTED BY:
Madison Park
Middle School,

Phoenix, AZ

R

TGCHNIOUE

For Muffins:
Preheat oven to 350 degrees.
. Combine flours, baking powder, salt, baking soda, cocoa powder and sugar in a large howl.
. In a standing floor mixer, combine yogurt, eggs, oil, milk and vanilla extract. Mix well with a paddle attachment.
. Slowly add dry ingredients into yogurt mixture just until combined. Do not over mix.
. Gently mix in coconut and chocolate chips.
. Scoop 3 ounces of hatter into each muffin.
Bake for 15-20 minutes, until muffins are cooked and feel firm to the touch. Let cool.

NoOohA~WN -

For Smoothie:
1. Peel bananas.
2. Place bananas, frozen strawberries, and yogurt in a large, high
sided container. Blend with an immersion blender until smooth.
3. Portion into 9-ounce servings.
CCP: Keep cold for service, helow 41 degrees.
Place lid on smoothie for transport.

% oV

o/o
505 1%
calories W

: 3N %
protein &M =
Carhonydrate (gm 17 6%

o/o
1) Fat gm) L
‘:atura\eﬂ Fat g 7B 1k

Chotesterdt (mg) 6 '18°£°
Jietary Fiber L
Sodium 42
Sugar (gm)

G
NUTRIENTS PERSERV W

To Assemble Bistro Box:

Place 1/2 cup grapes, smoothie, wrapped muffin
and milk into a container.

CCP: Keep cold for service, helow 41 degrees

48

SCRVINGS

1 serving is 1 ounce meat/meat alternate,
1 ounce grain, and 1 cup fruit
(1/2 cup in smoothie, 1/2 cup grapes)



FIYFFY YOIURT SHECT
PAN PANCAKES

with Warm Lemon Blueberry Sauce
& Maple Vanilla Yogurt, served with
a side of Fresh Juicy Cantaloupe

INGREDIENTS

Pancakes

* 10.5 ounces flour, wheat, white

¢ 10 ounces flour, white, all-purpose

* 1.5 ounces baking powder

* 1/2teaspoon salt

3 ounces sugar, brown, light

4 ounces butter, unsalted, melted, cooled
20 ounces milk, low fat

8 ounces Dannon® Lowfat Vanilla Yogurt
¢ 2 ounces vanilla extract

e 4 each eggs, raw, large
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EAL MIL
“‘g/z,em: Sasiay

HORIZON

ORGANIC
LOWFAT
MILK

VITAMINA &D < UHT

 BRLOZ{35 )

Maple Yogurt

4 quarts Dannon® Lowfat Plain Yogurt
¢ 1 quart maple syrup

* 6 ounces vanilla extract

Blueberry Compote
¢ 5.5 pounds blueberries, IQF
¢ 1tablespoon lemon, zest

Chilled Cantaloupe
¢ 11.5 pounds cantaloupe, fresh

» 32 each, 8 oz Horizon Organic®
Low Fat Aseptic Milk

aturated Fat
Chotesteral (m9)
Dietary Fiber
Sodium
Sugar (M

MAKES | 1servingis 1 ounce meat/meat alternate,

32 1 ounce grain, 1 cup fruit

serVINgs | (1/2cup blueberries, 1/2 cup cantaloupe)



TGCHNIOUE

For pancakes:

1.
2.

9.

Preheat oven to 325 degrees.

Line a full-sized sheet pan with parchment paper.
Spray sides with pan spray to prevent sticking.

. In alarge bowl, mix both flours, baking powder and salt. Set aside.
. In another large bowl, whisk brown sugar and butter.

(may use a standing floor mixer).

. Add milk, yogurt, vanilla extract and eggs to sugar mixture.

Whisk well to combine.

. Stir wet ingredients into dry ingredients. Mix until combined.

*Do not over mix, this will make the pancakes less fluffy.

Pour batter into a full-size prepared sheet pan and spread into
an even layer with a spatula.

. Bake for 30-40 minutes, checking every 15 minutes to prevent

top from over browning, turning if needed.

Let pancakes cool slightly. Cut into 8 rows of 8 with a bench
scraper or knife. Serve two pieces per portion.

CCP: Hold in warm for service.

RECIPEC NOTES:

« Total uncooked weight of pancake batter is 65 ounces. If doubling this recipe, place 65 ounces of batter on each full-sized sheet tray.

Pancakes can be frozen and reheated.

DANONe Certified
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To make maple yogurt:
Mix all ingredients in a large howl. Whisk to combine.
CCP: Hold cold for service, below 41 degrees.

To make blueberry sauce:
1. Thaw blueberries overnight in the refrigerator.

2. Combine blueberries and lemon zest in a 4-inch full sized hotel pan.
Cover and place in steamer and cook for 30 minutes. Sauce should be
warmed through and bubbling. Carefully remove from steamer and stir well.

CCP: Hold warm for service, above 135 degrees.

To assemble for grah and go:

Place two pieces of pancake in a container, serve with 1/2 cup maple
yogurt and 1/2 cup blueberry sauce in separate, lidded containers.
Allowing students to drizzle or dip at time of eating.

For cantaloupe:
Dice cantaloupe into hite sizes pieces. Served chilled.
CCP: keep cold for service, below 41 degrees.




YOJuRt BaNANQ SPlit

INGREDIENTS

-~

//"-—,-»‘ SUBMITTED BY: S

Hawthorn Hill
Elementary,
Lee’s Summit, MO &= =

4.5 pounds strawberries, sliced, frozen
2.5 pounds blueberries, 1QF, frozen

TCCHNIOUE

REAL MII.I{

‘| HORIZON

i)

‘ﬁ'

ORGANIC
LOWFAT
MILK

VITAMINA &D = UHT

8 FLOZ {236 mL)

% oV

Calories n W%
protein (gm) 3%

NUTRIENTS

* 0.75#10 can pincapple, canned, fidbits 1. Thaw strawberries and blueberries overnight in refrigerator.
50 each banana, 150 count 2. Drain pineapple tidbits.
* 6.25 quarts Dannon® Oikos® Pro 3. Peel banana and slice longways. Place in dish/container.

Greek Nonfat Vanilla Yogurt 4. Top with 3 hills of yogurt (1/3 ounces of yogurt on each hill)
* 3.125 cups chocolate chips, semi-sweet 5. Top first hill with pineapple tidbits, second hill with strawberries and third hill with blueberries.
¢ 3.125 pound granola, bulk 6. Sprinkle with 1 tablespoon chocolate chips.
» 50 each, 8 oz Horizon Organic® 7. Sprinkle with 1 oz of granola.

Low Fat Aseptic Milk 8. Serve immediately.

CCP: Keep cold for service, below 41 degrees.

RECIPC NOTES:

 Using Greek Vanilla Yogurt will create a more stable scoop of yogurt, but vanilla yogurt can be used as well

If pre-plating, do not add granola until ready for service or serve separately.
If sending home as a grab and go meal, give students all the parts to prep and assemble banana yogurt split
themselves. Leave banana whole with peel, as it will brown if peeled too far in advance.

DANONe Certified
NORTH AMERICA
AWAY FROM HOME

All kinds of better” | s

MAKES

SCRVINGS

carhohydra\e (gm) T

%
tal Fat (gm) : o
T;)a\ura\et! Fat(gm) > =

Ehoesterol (E) g Wk
Dietary Fier 7
Sodium 43
Sugar (gm)

1 serving is 1 hanana split
1 serving is 1 ounce meat/meat alternate,
1 ounce grain, 1 cup fruit



MadiCalld DEIiCious
FRUItY PARFAIL

served with Frozen Blueberries

INGREDIENTS

* 6.25 quarts Dannon® Lowfat Vanilla Yogurt
¢ 7 pounds strawberries, frozen, sliced

¢ 1.5 #10 can pears, canned, diced

¢ 3.125 pounds whole grain cereal

¢ 7 pounds blueberries, frozen, IQF

« 50 each, 8 oz Horizon Organic®
Low Fat Aseptic Milk

RECIPEC NOTES:

* Encourage students to add blueberries
to parfait for added flavor!

* If pre-plating, do not add cereal until

ready for service or serve separately.

DANONe Certified
NORTH AMERICA
AWAY FROM HOME

All kinds of better” Corporaton

SUBMITTED BY:
Hogansville
Elementary School,
Hogansville, GA

TGCHNIOUE

For Parfait:
1. Thaw strawberries in the refrigerator overnight.
2. Open and drain pears and strawberries in a large colander together, tossing to mix.
3. Ina 12 oz cup, portion 1/2 cup strawberries and peaches,
top with 1/2 cup yogurt and 1 ounce of cereal.
4. Serve immediately.
CCP: Keep cold for service, below 41 degrees

°/o ‘N
RIENTS PER SERVING gL
3%

NUT
ca\or'\es

For h_lueberries: _ _ protein &M 15 1%
Portion 1/2 cup of blueberries when frozen into Carhonydrate (gm 3 1%
cups and keep in freezer until service. Towa Fat (gm) 1 5%

CCP: Keep cold for service, below 41 degrees. saturated Fat(gm 3%

Cholesterol (me g U
Dietary Finer ag5 0%

MAKES | 1servingis1 parfait

1 serving is 1 ounce meat/meat alternate,
50 1 ounce grain, 1 cup fruit (1/2 cup strawberries
SERVINGS | and peaches, 1/2 cup blueberries)



StRAUBCRRY &
Y0guRt 0at BARS DR. SUESS

Served with a Peachy Fruity DAY IS
Delight Smoothie & Fresh Fruit MARCH 2

INGREDIENTS

Strawherry Oat Bars Fruity Delight Smoothie

¢ 1 pound butter, unsalted, room temperature ¢ 6 pounds strawberries, frozen, I1QF, thawed

* 2 pounds oats, rolled ¢ 12 cups peaches, sliced, chilled, drained

* 18 ounces flour, all-purpose * 6 each hanana, 150 count ENTS PER SERVING

« 12 ounces sugar, brown * 6 pounds Dannon® Nonfat Strawherry Yogurt ‘\es

e 1teaspoon salt . r:o\e'm (em)

. 2each egg, large Fresh Fruit _ _ carho\“ld‘a‘e (gm)

« 40 ounces strawberries, whole, frozen, thawed * 9 pounds strawherries, fresh, s"c‘?d Total Fat (gm\‘ =

* 48 ounces Dannon® Lowfat Vanilla Yogurt * 6.5 pounds bananas, 150 count, sliced saurated 12 )
* 48 each, 8 oz Horizon Organic® Chotesterd! (mg

Low Fat Aseptic Milk Dietary Fibel

Sodium
Sugar gm

DANONEe Certified MAKES | 1servingis1bar and 6 ounces of smoothie
NORTH AMERICA and 1/2 cup fresh fruit, 1 serving is 1.5 ounce grain,
al s GECRT DL 4 8 1.25 ounce meat alternate, 1 cup fruit

All kinds of better” — SERVINGS | (1/2 cup in smoothie, 1/2 cup strawberries and bananas)




TGCHNIOUE

For oat hars:

1.
2.

4. Line a full-sized sheet pan with parchment and spray the edges of the pan.

Preheat oven to 350 degrees.

In a standing floor mixer, combine butter, oats, flour, sugar and salt.
Mix well until dough resembles pebble sized crumbles.

Add eggs and mix until dough forms solid crumbs. About 2- 5 minutes.
Stop mixing before dough becomes one large dough ball.

Place 2/3 of the dough on the hottom of the sheet pan.
Put remaining 1/3 aside for topping later.

6. Push dough into an even and solid layer on the bottom for the sheet pan.

1.
12.

If oats are sticking to hands, add a small amount of water and continue
pressing to prevent sticking.

In alarge bowl, add thawed strawberries.

Mash slightly with a masher or break apart with gloved hands.

Add yogurt and stir.

Add remaining oat mixture by sprinkling on the top of the yogurt layer.
Bake for 45-50 minutes, checking occasionally to prevent over
browning on the corners, rotating if needed.

RECIPEC NOTES:

e Garnish smoothie with diced strawberries, optional.

 To theme this menu for Dr. Seuss Read Across America Day, slice the strawberries and bananas.
Place a marshmallow on a toothpick and top by alternating strawberries and banana slices.

 Bars will hold for up to 2 days.

DANONe Certified

NORTH AMERICA
AWAY FROM HOME

All kinds of better”

13. If bars are browning too fast, turn oven down to 325 degrees.

14. Remove from oven and cool.

15. Once bars are slightly cooled, place in refrigerator to cool to helow 41 degrees.
CCP: Cool from 135-70 degrees within two hours and cool from 70- below
41 degrees within 4 hours.

16. Once cooled, cut in to 8 rows of 6 to make 48 bars.
CCP: Keep cold for service, below 41 degrees.

For smoothie:

1. Puree strawberries, peaches, and banana until smooth. Add yogurt and blend.
CCP: Keep cold for service, below 41 degrees.

2. Slice fresh strawberries and bananas to serve.
CCP: Keep cold for service, below 41 degrees.




RASPRERRY MANIQ SWIRI
GREGCK YOJURT BOWI

Served with Diced Pineapple

INGREDIENTS TGCHNIOUE

¢ 6.25 quarts Dannon® Oikos® Pro Portion 1 tablespoon of raspberry puree into the bottom of a container.

Greek Nonfat Vanilla Yogurt
¢ 3.125 pounds raspberry puree, frozen, thawed

. Portion 4 ounces of yogurt on top.

. Drizzle 1 tablespoon of raspberry puree on top of yogurt. Swirl with a toothpick or plastic knife.
* 4.5 pounds raspherry, individually quick frozen . Top with 1/4 cup mango, 1/4 cup raspberries and 1 tablespoon of coconut.
* 4 pounds mango, diced, frozen, thawed . Serve with 1 oz of granola on the side.

. Serve immediately or cover and refrigerate.

e 3.125 cups coconut, dried, shredded

% oV
RIENTS PERSERUNS rriRA
44%
28%

Serve cold.

. Portion 1/2 cup of pineapple into soufflé cups.
Keep cold for service.
CCP: Keep cold for service, below 41 degrees.

* 3.125 pounds granola

o N OO Gl A W DN =

NUT
galories
protein (gm)

e 2 #10 can pineapple, canned, diced
« 50 each, 8 oz Horizon Organic®

Low Fat Aseptic Milk carbo\\‘id‘a“" (gm) 3y 9%
o FaLE 7 W%
RECIPE NOTES: sawraed FUEE 5 1%
‘ Choesterdl (me 7 Wk

* Keep granola separate from yogurt to prevent it from getting soggy.

oy Fier 1%
* Encourage students to add pineapple to their yogurt bowl for a fruitier flavor! Dietary 261

Sodium 34
Sugar (gm)

DANONEe Certified MAKES | 1servingis1bowl
NORTH AMERICA @ 1 serving is 1 ounce meat/meat alternate,
AWACEROMHOME 50 1 ounce grain equivalent and 1 cup fruit (1/4 cup

All kinds of better” o SERVINGS | mango, 1/2 cup raspberries, 1/2 cup pineapple)




CHUNKYMONKEY (P Pt et ad 4

- B e : i NUTRITIg
With Peanut Butter & Silk® Soy W Ve J kY e
Yogurt Alternative Spread - == i
INGREDIENTS TECHNIOUE
¢ 3.125 quarts Silk® Soy Dairy-Free Yogurt Alternative 1. In alarge container, mix soy yogurt alternative, peanut butter, honey and vanilla extract.
* 1.75 pounds peanut butter CCP: Keep cold for service, below 41 degrees
« 6 ounces honey 2. Cook waffles according to packaging directions.

CCP: Keep warm for service, above 135 degrees
3. Peel and slice bananas.
4. Portion 1.25 ounces of soy yogurt alternative mix on
to each waffle. Top with 1/4 cup sliced banana and
1 teaspoon of dairy-free chocolate chips.
5. One serving is two waffle pizzas.
6. Serve immediately with a side of
1/2 cup fresh strawberries.

* 1ounce vanilla extract

¢ 2 cups chocolate chips, dairy free

* 14.5 pounds bhanana, fresh, 150 count

* 100 each waffle, frozen, 1-ounce grain equivalent each
¢ 9.5 pounds strawberries, fresh

« 50 each, 8 oz Silk® Aseptic Soy Milk, Very Vanilla

NING
NUTRIENTS PER SER e

galories \
protein (gm
carbohydra\e (gm)

Tota Fat (@M
RECIPE NOTES: Sauraed P20
* Soy butter can be substituted for peanut butter. c\\o\es‘e‘_‘“ g

* For grab and go, keep all items separate and allow students to assemble once they receive the meal. Dietary Fiber

* For grades K-5, one breakfast pizza per serving. Sodium

Sugar (gm)

DANONE Geried MAKES | 1servingis

NORTH AMERICA
AWAY FROM HOME 5 1 ounce meat/meat alternate,

All kinds of better” | s SERVINGS | 1ounce grainand 1 cup fruit



PGACHES & CREGAM
OVERNidHt 0ats

with Cinnamon Apples Slices

A delicious make ahead breakfast
that is ready to go in the morning!

V
ORGANIC

ﬂFLOZ(235mU ASR

INGREDIENTS TGCHNIOUE

In a large bowl, combine oats, yogurt and milk.
Stir in cinnamon.

Add 1/4 cup of peaches to bottom of cup.

Top with 6 ounces of oat mixture.

Top with another 1/4 cup diced peaches.

. Cover and refrigerate overnight.

¢ 6 pounds apples, fresh Serve cold.

* 1/2 cup cinnamon, ground CCP: Keep cold for service, below 41 degrees.

8. For apples: slice apples. In a large container,
toss apple slices with cinnamon.
CCP: Keep cold for service, below 41 degrees.

¢ 2 pound 4 ounces rolled oats

¢ 6.25 quarts Dannon® Lowfat Vanilla Yogurt
e 6.5 cups milk, 1%

¢ 1tablespoon cinnamon, ground

e 2 #10 cans peaches, drained, canned, diced

N N

« 50 each, 8 oz Horizon Organic® Low Fat Aseptic Milk

REGCIPE NOTES:

¢ Encourage students to make it a complete and delicious meal by dipping cinnamon apples in overnight oats!

 Sprinkle with a small amount of cinnamon for added garnish.

 To prevent apples from browning, fill a container with 1 gallon of cold water and add 1/2 teaspoon of salt. Stir to dissolve salt.
After slicing apples, dip apples in water mixture for at least 1 minute. This will prevent apples from browning for up to 4 days.

DANONe ol MAKES | 1servingis 1 ounce grain equivalent,
Ev%ﬂgom%ﬂg 50 1 ounce meat/meat alternate and 1 cup fruit
All kinds of better” | &mmm servINgs | (1/2 cup peaches, 1/2 cup apples)
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