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StUDENt VotES BY GrADE LEVEL

1st-2nd 3rd-4th 5th-6th 7th-8th 9th-12th

liked lunch “Kinda” liked lunch     Didn’t like lunch

Breakfast Burrito

Seasoned Black Beans

orange Wedges

Low-Fat Milk

CheF ReCoMMendS

“I didn’t know that I liked breakfast burritos.”
— 2nd Grade Student

sss

“I really like the potatoes in the burrito!”
— 4th Grade Student

sss

“I like having breakfast burritos for lunch.”
— 5th Grade Student 

sss

“I like that the burrito is wrapped so I can take it 
to eat with my friends.”
— 8th Grade Student

sss

“I like the combination of foods in the burrito.”
— High School Student 

sss

“I could eat these every day for  
breakfast and lunch!”

— High School Student

K-8 serving size 9-12 serving size
Breakfast Burrito 1 Burrito 1 Burrito
Seasoned Black Beans ½ cup ¾ cup
orange Wedges ½ cup 1 cup

Milk 1 cup 1 cup

Meal Contribution
2 M/MA

1.75 Grains
.5 cup Fruit

.75 cup Vegetable

2 M/MA
2 Grains

1 cup Fruit
1 cup Vegetable

Student Feedback

67 
estimated food Cost
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Preheat oven to 400°F.  

prepare ingreDienTs:
Shred mozzarella cheese.  thaw scrambled eggs completely and sprinkle with salt (for eggs), 
pepper, and garlic powder.

CooK ingreDienTs:
Follow manufacturer’s instructions to cook pork sausage patties.  Cut each sausage patty in half.  

Place potato wedges on lined sheet pans and sprinkle with salt (for potatoes).  Bake per 
manufacturer’s instructions.

WarM TorTillas:  
Place a piece of parchment paper in a deep steam table pan.  Wet two paper towels with water and 
make into a ball; place paper towel ball underneath the parchment paper in a corner of the steam 
table pan.  Place tortillas in the steam table pan by staggering them on top of each other in groups 
of 12-15.  Cover the pan with foil, place in warmer, and heat for 2 hours.

asseMble burriTos:
Place tortillas on individual foil sheets.  Place 2 half-pieces of sausage, ½ oz. scrambled eggs, ¼ 
cup potatoes, and ½ oz. of cheese in the center of each tortilla and wrap. Wrap the foil around the 
burrito. Line wrapped burritos on a baking sheet and heat for 15-20 minutes at 400°F.

Serve each burrito with 2 tbsp. of salsa.

DireCTions:

breaKfasT burriTo
Number of Portions: 100
Portion Size: Grades K-12: 1 burrito

INGrEDIENtS: K-12  
Quantities:

Mozzarella Cheese 3 ⅛ lbs.

Scrambled Eggs, frozen 3 ⅛ lbs.

Salt (for eggs) 1 tsp.

Black Pepper 1 tsp.

Garlic Powder 1 tsp.

Pork Sausage Patties 7 ⅞ lbs.

Potato Wedges 8 ½ lbs.

Salt (for potatoes) 1 tbsp.

Whole Grain tortilla

100  
Tortillas
K-8: 49g

9-12: 56g

Salsa, low-sodium 1 #10 can

soDiuM
saTuraTeD faTCalories

334
graDes K-8

5.45g 
graDes K-8

773mg 
graDes K-8

414
graDes 9-12

6.96g 
graDes 9-12

943mg 
graDes 9-12

GrADES K-8 GrADES 9-12

Vegetables Contribution
Vegetables Total

Potatoes
Salsa

.25 cup
.37
.25
.12

.25 cup
.37
.25
.12

Grains Contribution
Grains Total

Tortilla

1.75 oz. eq.
1.75
1.75

2 oz. eq.
2
2

Meats/MA Contribution
Meats/MA Total

Pork Sausage
Cheese
Eggs

2 oz. eq.
2
1
.5
.5

2 oz. eq.
2
1
.5
.5
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Chef Brenda’s tips
Explore the many opportunities for different kinds 
of breakfast burritos. try a variety of meats in the 
burrito to see what your students like best.

the students really liked having the potatoes  
in the burrito. Potatoes are very common in 
breakfast burritos.

When cooking the seasoned beans, simmering the 
beans with the seasonings and other ingredients 
adds great flavor to the beans.  More flavor and 
less juice is preferable.

DireCTions:
prepare ingreDienTs:
Dice onions and drain tomatoes.  

prepare anD CooK  
bean MixTure:
heat oil and sauté onions until 
opaque. Add undrained beans, 
drained tomatoes, undrained 
peppers, cumin, and garlic 
powder. Simmer for 20 minutes, 
stirring often. Serve with a 
slotted spoon to remove juices.

seasoneD blaCK beans
Number of Portions: 100
Portion Size:  Grades K-8: ½ cup 

Grades 9-12: ¾ cup

INGrEDIENtS: K-12   
Quantities:

onions, whole, fresh 2 lbs.

Diced tomatoes, low-sodium 2  
#10 cans

Vegetable oil ¼ cup

Black Beans, low-sodium 

K-8: 3 ¾ 
#10 cans

9-12: 7 ½ 
#10 cans

Canned Green Chili Peppers, mild 51 ½ oz.

Cumin 1 cup

Garlic Powder ½ cup

soDiuM
saTuraTeD faTCalories

139
graDes K-8

.16g 
graDes K-8

204mg 
graDes K-8

245
graDes 9-12

.26g 
graDes 9-12

341mg 
graDes 9-12
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S GrADES 
K-8

GrADES 
9-12

Vegetables Contribution
Vegetables Total

onions
Black Beans
Tomatoes
Peppers

.5 cup
.62
.05
.25
.25
.07

.75 cup
.87
.05
.50
.25
.07
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The righT ChoiCe for our sChools 
to help ensure that America’s children receive the healthy 
food they deserve, the USDA Foods program: 

•  Makes up approximately 15 to 20 percent of the food 
served in each school lunch 

•  Provides a variety of healthy food choices, including fruits, 
vegetables, meat, fish, poultry, dairy, and grains 

•  Includes a selection of more than 180 nutritious food 
items—fresh, frozen, packaged, canned, dried, and bulk

•  Meets rigorous food safety standards set by Federal 
regulatory agencies

 

 

 

 

the improved nutritional value of 
USDA Foods will help support USDA’s 
strengthened school meal standards 
and continue to reflect current nutrition 
science and the Dietary Guidelines  
for Americans.

For more information on USDA Foods 
resources to help plan healthy and 
tasty meals, visit www.fns.usda.gov/
USDAFoods .

usDa fooDs:  healThy 
ChoiCes. aMeriCan groWn.
Source:  USDA Foods:  Healthy Choices for Our Schools Fact Sheet, May 2011

serVing up nuTriTious opTions
the USDA Foods program helps improve the 
nutritional value of school meals by offering 
more fruits, vegetables, and whole grains than 
ever before. Not only do these healthy foods 
taste good, but they are also lower in sugar, 
salt, and fat.

fruiTs anD VegeTables: 
over $326 million in canned, 
fresh, frozen, and dried fruits 
and vegetables was purchased 
for schools through the USDA 
Foods program and the 
Department of Defense Fresh 
Fruit and Vegetable Program in 
Fiscal Year 2010.

Whole grains: 
USDA offers many whole-grain 
options including quick-cooking 
brown rice, rolled oats, whole-
grain dry kernel corn, whole-
wheat flour, and whole-grain 
pancakes, pastas, and tortillas. 

sugar: 
USDA canned fruits are  
packed in extra light sucrose 
syrup or slightly sweetened  
fruit juice, and all applesauce  
is unsweetened.

faT: 
Low-fat meats and lean poultry 
products, as well as fat-free 
potato wedges, are available to 
schools.  Shortening and butter 
were eliminated long ago from 
school purchasing options.

soDiuM: 
USDA has reduced the sodium 
in all its canned beans and 
vegetables to 140mg per 
serving. this greatly exceeds the 
Food and Drug Administration’s 
“healthy” labeling standard 
for sodium (480mg per 
serving) and is in line with the 
2010 Dietary Guidelines for 
Americans recommendation 
to reduce salt intake. Frozen 
vegetables with no added salt 
are also available.
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ThanK you liberTy CharTer sChool sTaff anD sTuDenTs

We would like to thank the foodservice staff, administration, and students at Liberty 
Charter School for allowing us to pilot these Chef Designed School Meals at their schools 
for three months. Their input during the piloting of these recipes was a vital part of this 
project’s success.



650 West State Street
Po Box 83720 
Boise, Idaho 83720-0027
toll Free: (800) 432-4601 
Local: (208) 332-6800 
Fax: (208) 334-2228
www.sde.idaho.gov/site/cnp/

this resource was developed by the Idaho State Department of Education, Child Nutrition Programs and funded in part with Federal 
funds from the U.S. Department of Agriculture. the contents of this publication do not necessarily reflect the view or policies of the 
U.S. Department of Agriculture, nor does mention of trade names, commercial products, or organizations imply endorsement by the 
U.S. Government.  

In accordance with Federal Law and U.S. Department of Agriculture policy, this institution is prohibited from discriminating on the 
basis of race, color, national origin, sex, age, or disability.

to file a complaint of discrimination, write USDA, Director, office of Adjudication, 1400 Independence Avenue, SW, Washington, D.C. 
20250-9410 or call toll free (866) 632-9992 (Voice). Individuals who are hearing impaired or have speech disabilities may contact 
USDA through the Federal relay Service at (800) 877-8339; or (800) 845-6136 (Spanish). USDA is an equal opportunity provider 
and employer.

“this institution is an equal opportunity provider.”


