
ALONSA COMMUNITY SCHOOL 

BREAKFAST PROGRAM RECIPES 

 

BANANA PANCAKES 
 

BLUEBERRY OATMEAL MUFFINS 



Pumpkin Chip Muffins 
 
4 eggs       
2 cups sugar 
2 cups pumpkin purée 
1 ½ cups vegetable or canola oil 
3 cups flour 
2 tsp. baking soda 
2 tsp. baking powder 
1 tsp. salt 
2 tsp. ground cinnamon 
2 cups semi-sweet chocolate chips 
 
Preheat oven to 375°F. 
 
Beat eggs, sugar, pumpkin and oil until smooth. 
 
Combine flour, baking soda, baking powder, salt and cinnamon.  
Add dry ingredients to pumpkin mixture.  Mix just until blended 
then fold in chocolate chips.  Fill paper lined muffin cups ¾ full.   
 
Bake at 375°F for 15 to 20 minutes or until inserted toothpick 
comes out clean. 
 
Yields approximately 24 muffins. 



Our	
  school	
  is	
  proudly	
  supported	
  by	
  Breakfast	
  for	
  Learning,	
  which	
  provides	
  funding	
  towards	
  our	
  nutri;on	
  
program	
  so	
  we	
  can	
  offer	
  our	
  students	
  a	
  healthy	
  start	
  to	
  their	
  day.

Breakfast	
  for	
  Learning,	
  founded	
  in	
  1992,	
  aims	
  to	
  educate	
  and	
  empower	
  communi;es	
  to	
  start	
  and	
  sustain	
  
child	
  nutri;on	
  programs	
  to	
  enhance	
  learning	
  and	
  healthy	
  development	
  of	
  Canadian	
  children	
  and	
  youth.

As	
  the	
  country’s	
  first	
  na;onal	
  charity	
  dedicated	
  to	
  child	
  nutri;on	
  programs,	
  Breakfast	
  for	
  Learning	
  
provides	
  program	
  funds,	
  nutri;on	
  educa;on	
  resources	
  and	
  research	
  to	
  promote	
  and	
  demonstrate	
  the	
  
vital	
  link	
  between	
  child	
  nutri;on	
  and	
  learning.

In	
  the	
  2012/13	
  school	
  year,	
  Breakfast	
  for	
  Learning	
  funded	
  3,363	
  programs,	
  providing	
  almost	
  54	
  million	
  
meals	
  and	
  snacks	
  to	
  over	
  349,500	
  children	
  across	
  the	
  country.

For	
  more	
  informa;on	
  and	
  addi;onal	
  resources,	
  visit	
  www.breakfasNorlearning.ca

BREAKFAST
PROGRAM 

Recipe of the month 
Homemade Granola 

Bars- these are 
always a popular 

item for our 
students and staff. I 

hope that your 
family will enjoy it 
as much as we do!

2-Cups Rolled Oats

¾ Cup Packed Brown Sugar

¾ Teaspoon Ground Cinnamon

1-Cup Whole Wheat Flour

¾ Cup Craisins

¾ Teaspoon Salt

½ Cup Honey

1 Egg, beaten

½ Cup Vegetable Oil

2 Teaspoons Vanilla Extract

Preheat the oven to 350 
degrees F (175 degrees C).  
Generously grease a 9x13 inch-
baking pan.

In a large bowl,  mix together 
the oats,  brown sugar,  
cinnamon, f lour,  crais ins and 
salt .  Make a wel l  in the center,  
and pour in the honey, egg,  oi l  
and vanil la.  Mix well  using 
your hands.  Pat the mixture 
evenly into the prepared pan.

Bake for 30-35 minutes in the 
preheated oven, unti l  the bars 
begin to turn golden at the 
edges.  Cool for 5 minutes,  then 
cut into bars while st i l l  war m. 
Do not al low the bars to cool 
completely before cutt ing,  or 
they wil l  be too hard to cut.

Our Breakfast 
Program



SNACK PROGRAM RECIPE:
This very simple recipe was a huge hit with our students and staff.

PUMPKIN BREAD
Yield: 2 loaves            Prep Time: 15 min     Cook Time: 1 hour 15 min

ingredients:
4 large eggs
2 cups granulated white sugar
1 cup canola or vegetable oil (or 1/2 cup oil & 1/2 cup unsweetened applesauce)
3 cups all-purpose flour
2 teaspoons baking soda
1/2 teaspoon baking powder
2 teaspoons ground cinnamon
1 teaspoon nutmeg
1 teaspoon ground cloves
1 teaspoon allspice
1 teaspoon salt
2 cups pure (unsweetened) pumpkin puree
2/3 cup water

directions:
1. Preheat oven to 350 degrees F. Grease and flour two 9x5-inch loaf pans. You can use 8x5 
pans too, but they'll rise quite high while baking.

2. In large bowl, whisk together eggs, sugar and oil.

3. In a separate bowl, whisk together dry ingredients (flour through salt) and then stir it into 
the wet mixture. Add pumpkin and water and stir until combined.

4. Divide the batter between the prepared pans. Bake for 1 hour and 15 minutes, or until 
toothpick inserted in the center comes out clean.




