
 

 
 

 
 
 

Guidance for  
Breakfast Clubs 

 
 

 



 

 

 
 
 
 
 

Meeting the National Nutritional Standards 
 

Guidance for Breakfast Clubs 
 
 
 

The guidance in this leaflet is designed to offer clarity and 
practical suggestions for breakfast clubs to help them meet 
the national nutritional standards set out in the Schools 
(Health Promotion and Nutrition) (Scotland) Act. This Act 
became a legal requirement for primary schools in August 
2008, and secondary schools in August 2009. 
 
While the nutritional standards set strict criteria for some 
foods and drinks commonly provided in breakfast clubs, they 
still allow for many interesting and popular food and drink 
items that may be selected. Implementing the new guidelines 
also gives an opportunity to introduce some new breakfast 
items, giving children the opportunity to taste new foods and 
to try healthier options they may not normally be used to 
eating. 
 
Please note that all Fair Trade products also fall under these 
regulations.   

 
 
 
 



 

 Foods 
 
Fruit  Fruit should be made available daily. Try these handy hints to 

encourage uptake of fruit within your breakfast club: 
• Try canned apricots or pineapple in natural juice; dried fruit 

(no added sugar); sliced apples, bananas and satsumas. 
• Encourage children to add fruit to sweeten breakfast cereals. 
• Provide a fruit salad pot or blend with low fat milk to make a 

smoothie.   
Cereals All cereals should have a sugar content of less than 10%. 

Examples of this include Cornflakes, Weetabix, Rice Krispies, Bran 
Flakes. Cereals with a sugar content over 20% should be avoided 
altogether.  
Where breakfast clubs are finding this change difficult, a 
‘stepped’ approach may help to ensure that children become used 
to eating lower sugar cereals over a period of time. This can be 
done by having sugar-coated cereals available less often or by 
mixing low sugar and high sugar cereals together and gradually 
lowering the percentage of high sugar cereals in the mixture.  

Bread It is important that a variety of different breads are offered to 
allow children the opportunity to taste and try different types. 
Examples include white, brown, granary or wholemeal toast, 
bread or rolls; toasted muffins; crumpets, baps, bagels or crisp 
breads. Also try toasted teacakes, fruit buns (without icing) or 
slices of malt loaf. Try to promote wholegrain, wholemeal or 
brown varieties as they have more fibre than white bread. Once 
toasted, children will be hard pushed to tell the difference 
between white and brown bread! 

Spreads Fat spreads must contain no more than 20% of saturated fat per 
100g, and a combined total monounsaturated and 
polyunsaturated fat content of at least 30g per 100g.  Suitable 
spreads are likely to include olive oil, sunflower, rapeseed and 
soya-based choices. 

Confectionery No confectionery must be provided in any school food outlet, 
including breakfast clubs. Confectionery is defined as: 
cereal bars, processed fruit bars, non-chocolate confectionery 
(whether or not containing sugar), chocolate in any form, any 
product containing or wholly or partially coated with chocolate 
and any chocolate-flavoured substance, but excludes cocoa  
powder used in cakes, biscuits and puddings. 

Extras • Jam and honey can be offered as part of a balanced breakfast. 
• Cheese – fresh cheese is a valuable source of calcium and 

protein and can be offered as part of a balanced breakfast.  
 

 



 

 

Drinks 
 
There is a wide variety of drinks that can be provided. Please consider the specific 
criteria set out for some of these: 
 
Water 
 

Plain water should be available at all times. Still or 
carbonated mineral water may also be served. 

Milk 
 

Full fat milk is no longer permitted. Only semi-skimmed 
or skimmed milk (i.e. milk with a maximum total fat 
content of 1.8%) may now be served.  

Milk drinks and drinking 
yoghurts 
 
 

Milk drinks (hot or cold, e.g. hot chocolate, milk shakes, 
smoothies) and drinking yoghurts are permitted, as long 
as they contain no more than 1.8g total fat per 100ml and 
no more than 10g total sugars per 100ml, and no more 
than 20g of total sugars per portion size.  

Soya, oat and rice drinks Soya, oat and rice drinks enriched with calcium, plain or 
flavoured, can serve as an alternative to cow’s milk, 
especially for pupils who do not like cow’s milk or are 
allergic to it. Such drinks must however meet the following 
criteria:  

• no more than 1.8g total fat per 100ml  
• no more than 5g total sugars per 100ml 
• no more than 10g of sugars per portion size. 

Fruit juice Any variety of unsweetened fruit juice, with a maximum 
portion size of 200ml, may be served. 

Fruit juice & water 
combination drinks 

You can provide fruit and/or vegetable juice and water 
combinations that contain: 
• a minimum of 50% fruit and/or vegetable juice 
• a maximum of 200ml of fruit and/or vegetable juice 

per portion 
• no more than 20g of total sugar per portion size, and 
• no added sugar 

Tea & coffee Tea and coffee may reduce the amount of iron absorbed 
from food. Therefore it is best not to serve these drinks to 
young children whose intakes of iron may be low due to 
small appetites.  

 
Where nutrition regulations apply to a food or drink item, it may be easiest to undertake 
a one-off exercise to identify suitable brands or products that meet these specific 
criteria, and to stick to these products for future purchases. However, be sure to check 
their food labels on occasion, as manufacturers often make changes to a product’s 
ingredients over time. Similarly, products that were previously outwith the nutrition 
standards may meanwhile have been modified to fit these. 
 

For further information or advice please email foodinschools@edinburgh.gov.uk 
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