
Easter is a special occasion that is normally associated with baskets of high sugar candy and chocolate.  

Providing nutritious breakfast options at your Easter celebration models healthy behaviours and shows 

students that festivities don’t have to be associated with unhealthy foods.   

 

Spring Chick Nests 

Yield: 12 servings   
 

5 large shredded wheat biscuits 

¾ cup unsweetened coconut 

2 tbsp brown sugar 
 

1. Preheat oven to 350°F (180°C). 

2. Crumble shredded wheat biscuits in a bowl and mix with coconut, brown sugar and melted butter.  

Press into each cup in a 12-cup muffin pan to form a nest shape.  Bake in oven for 10 minutes. 

3. Allow nests to cool in the pan before loosening the edges with a knife and gently taking them out. 

4. Fill nests with your favorite yogurt and fruit.  
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Fancy Frozen Yogurt Pops 

Yield: 6 – 8 pops 
 

2 cups vanilla or fruit yogurt   

1 cup chopped fruit (berries, banana, peach, pear, kiwi) 
 

1. Add ingredients to a blender and blend well. 

2. Pour approximately ½ cup of mixture into popsicle moulds and freeze for up to 4 hours. 
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Grab and Go Edible Bouquet 

 Create an edible bouquet of flower-shaped snacks using flower cookie cutters 

 Slice watermelon, honeydew, cantaloupe, pineapple and cheese, then cut into 

flower shapes 

 Use grapes or cherry tomatoes for the center of the flower, joining the two pieces 

with a toothpick 

 Display these spring-time snacks on a bed of greens 

 

1 tbsp butter, melted 

Yogurt 

Assorted chopped fruit  
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Bunny Buffet 

Dress a table with an Easter tablecloth and create a buffet of delicious dips 

with sliced and baby carrots.  Try bowls of hummus, bean dip, spinach dip, 

almond butter, low-fat ranch dressing and Greek yogurt. 

 

Carrot Bran Muffins 

Yield:  12 muffins 
 

1 ¼ cups whole wheat flour   

1 ¼ cups high-fibre bran cereal 

1 tsp baking powder 

1 tsp baking soda  

1 tsp ground cinnamon 

½ tsp ground nutmeg  

½ tsp salt  
 

1. Preheat oven to 400°F (200°C) and grease or line a 12-cup muffin pan. 

2. In a large bowl, combine flour, cereal, baking powder, baking soda, cinnamon, nutmeg and salt. 

3. In a separate bowl, beat eggs; blend in carrots, buttermilk, brown sugar and oil.  Add to dry 

ingredients, stirring just until moistened.  Stir in raisins. 

4. Spoon batter into muffin cups and bake for 20 minutes. 
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Grab and Go Hippity-Hop Trail Mix 

 Create an energizing trail mix using your students’ favorite ingredients 

 Portion single servings in brightly colored cups or Easter treat bags 

 Here are a few ideas: 

 Pumpkin seeds, unsalted 

 Sunflower seeds, unsalted 

 Sliced almonds (allergy permitting) 

 Oat O’s cereal 

 Wheat squares cereal 

 Small whole grain crackers 

 Dried fruit 

 Coconut 

2 eggs  

1 cup grated carrots  

¾ cup buttermilk   

1/3 cup packed brown sugar 

¼ cup olive oil 

½ cup raisins 

 

Healthy eating doesn’t mean you have to eat rabbit food, but  

this Easter you will want to try these carrot-filled recipes! 



 

Crazy Carrot Smoothie 

Yield: 40 servings of ½ cup 
 

3 lbs (10 cups) carrots, grated  

2 1/2 cups pineapple juice, unsweetened  

4 cups apple juice  
 

1. Place the grated carrots in a pot with 1/4 cup water; stir over low heat until the carrots are soft. 

This optional step will result in a smoothie with a smoother consistency. 

2. Combine the pineapple juice, apple juice, and orange juice in a large bowl. Place the cooked carrots 

with enough juice to cover in the blender and blend until all the carrots are smooth. Add to the juice 

mixture. 

3. Blend the yogurt, and ice cubes in the blender until smooth. Mix with the carrot/juice mixture. 

4. Pour into glasses and serve immediately.  
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Egg Salad Sliders 

Yield: 8 mini-burgers 
 

4 hard-cooked eggs, chopped  

1 stalk celery, finely diced  

2 tbsp mayonnaise  

2 lettuce leaves 
 

1. Combine eggs, celery and mayonnaise; mix well.  

2. Place a small piece of lettuce on each bun bottom and then top with egg salad, dividing it equally 

between the 8 buns. Top egg salad with a piece of cheese and tomato. Top with remaining bun. 
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Grab and Go Eggs-tra Special Snacks 

 Buy a selection of brightly colored plastic eggs and fill them with an assortment 

of healthy treats, such as raisins, dried cranberries, dried apricots, whole grain 

crackers, granola, cereal and trail mix 

 Place the eggs in a large Easter basket, or host an early morning Easter egg 

hunt 

 

4 cups orange juice  

6 cups plain yogurt 

2 cups ice cubes  

8 whole grain mini burger buns 

4 1½ inch square slices Cheddar cheese  

2 tomatoes, small, sliced  

 

Let’s ditch the chocolate eggs for the real thing! 
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Egg in a Bread Basket 

Yield: 1 serving   
 

1 slice whole wheat bread   

1 tbsp salsa  

1 egg  

 

1. Spray inside of large custard cup or ramekin (about 1 cup size) with cooking spray.  

2. Trim crust from bread and press into custard cup. Spoon salsa onto bread. Crack egg over top. 

Sprinkle green pepper and cheese over egg.  

3. Microwave on High (100% power) until yolk is cooked as desired, 1 to 2 minutes. 
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Egg-cellent Pizza 

Yield: 2 servings of ½ a pita pizza   
 

2 eggs  

2 tbsp pizza sauce   

1 tbsp skim milk  

1 whole wheat pita bread  
 

1. Whisk eggs with milk, then set aside. 

2. Spray a small non-stick skillet with cooking spray. Heat over medium-high heat. 

3. Pour in egg mixture and immediately reduce heat to medium-low. Cook until eggs are thickened and 

no visible liquid egg remains, but they are still moist. Set aside. 

4. Place pita bread on a baking sheet and spread pizza sauce on pita bread.  

5. Top with scrambled eggs, then sprinkle green pepper, mushrooms, ham and cheese over eggs. 

6. Bake in a 350°F (180°C) oven for 15 minutes or until cheese is melted. 
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Grab and Go Ideas 

 Display your usual grab and go foods in Easter baskets 

 Include healthy favourites like hard boiled eggs and carrot sticks with 

hummus dip 

 
Developed by Breakfast Clubs of Canada’s 
Nutrition Committee (2012) 

2 tbsp skim Mozzarella cheese, grated  

2 tbsp green pepper, chopped  

2 tbsp mushrooms, sliced  

2 tbsp ham, chopped  

 

2 tsp chopped green pepper  

1 tbsp shredded mozzarella cheese  
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