
 

Healthy treats for birthdays and classroom parties 
 
 Popcorn cups: Have your child help decorate plain 12-oz. paper cups with stickers, 

glitter glue or even his photo, and then fill with homemade popcorn. Alternatively, deco 
rate small paper bags or purchase movie theater-style popcorn boxes or bags. 

 
 Yogurt parfaits: In clear plastic cups, alternate layers of your child's favorite yogurt 

and fresh fruit such as blueberries, strawberries or mangos. Top with a cupcake topper. 
(And don't forget spoons!). 

 
 Mini muffins: Carrot, blueberry and banana are all great choices. Use all or part 

whole-wheat flour or add ground flaxseeds for a nutritional boost. 
 
 Banana bread: Cut in slices like cake, sprinkle with powdered sugar and serve with 

fruit salad. 
 
 Pear Bread: Perfect for a fall party; slice up some fresh pears and add a few to each 

plate. I made it with white whole wheat flour and vegetable oil. With 2 cups of sugar, it 
tastes more like cake than bread. I'd reduce the amount of sugar next time and add 
more pears. 

 
 Chocolate Zucchini Bread: Don't try to hide the fact that there's zucchini in here! 

Instead, let your child (carefully!) help grate it, then bring in a whole zucchini for the class 
to see, touch and smell. I was naughty and added chocolate chips to this recipe; it's for a 
party, after all. 

 
 Fresh fruit served in cupcake wrappers, waffle cones or waffle bowls. 

 
 Guacamole: Mash avocado, squeeze on fresh lime juice, and then mix in chopped 

tomatoes, diced red onions and a smattering of sea salt. Serve with multigrain chips and 
veggie sticks (celery, carrots and red peppers). 

 
 Berries with fresh whipped cream: Take individual clear plastic glasses and fill half 

way with any mixture of strawberries, blueberries and blackberries. Top with a dollop of 
freshly whipped cream. 

 
 Fruit Kabobs with Vanilla Yogurt Dip: Pick your child's favorite fruits strawberries, 

blueberries, pineapple, kiwi, grapes, and melon, for example-and assemble colorful 
fruit kabobs. Serve with vanilla yogurt dipping sauce. 

 
 Magic Fruit Wands: Similar to fruit kabobs but made to look like a magic wand, with a 

whimsical star fruit at the top. 
 
 Homemade Fruit Roll-Ups: No corn syrup or artificial food coloring; just pure fruit, the 

way it should be. While the prep is quick, it will take hours for these to set-so leave 
plenty of time. And do a test batch ahead of time just in case. 

 



 Cinnamon Tortillas with Fruit Salsa: Take wheat flour tortillas and brush with melted 
butter. Sprinkle the tortillas with cinnamon sugar; cut each tortilla into 8 wedges and 
bake on an ungreased cookie sheet at 350 degrees for 10 minutes or until crisp. For 
the fruit salsa, pick any combination of your kid's favorite fruits-apples, strawberries, 
kiwis, pineapple and blackberries all work well-dice and mix with a little sugar and lime 
juice. Serve salsa in mini plastic cups or bowls with the tortilla chips on the side on 
paper plates for dipping. 

 
 Frozen yogurt tubes served with fresh fruit 

 
 Strawberries and Cream Elves: Strawberries filled with a dab of cream cheese 

mixed with fruit spread and chocolate chip eyes. Too cute for words! 
 
 Yogurt parfait bar: Serve vanilla or strawberry yogurt in cups. Set out toppings such 

as fresh berries, bananas, granola and shredded unsweetened coconut. 
 
 Dark-chocolate dipped strawberries 

 
 Pizza Pretzel Bites: Yes, its pizza-but at least it packs some nutrition, especially if 

paired with a tomato marinara dipping sauce. 
 

Ideas for Non-Food Celebrations 
 

Not every party has to involve food! Consider talking to your child's teacher about other 
ways to celebrate student birthdays, such as: 

 
 Bring in his favorite game or book or a special art project to share with his class. 

 
 Put together a "goody bag" of non-edible treats such as glow sticks, balloons, stickers, 

tattoos, etc. 
 
 Make him or her line leader or star student or getting some sort of special privilege for 

the day. 
 

Reference: 

School Bites: One mom's crusade for better nourished kids and school (and home). 
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Have you been asked to send in a healthy snack for your child’s classroom? 
Don’t worry. A healthy snack does not have to be an enormous fresh fruit tray 
that costs $25 or more to put together. There are plenty of healthy snacks you 
can send in to the classroom that are quick-to-fix, healthy and budget-friendly. 
Below are 20 ideas for healthy snacks that will provide a snack for 25 students.

20 HEALTHY CLASSROOM  
PARTY SNACKS

IMPORTANT NOTE: Keep snack portions small. Snacks should be healthy and  
curb kids’ hunger but should not be a meal. Keep in mind that a kindergartner 
will eat a smaller portion than an older child. A healthy snack may include one  
or two foods from the following MyPlate.gov food groups: meat or protein foods,  
fruits, vegetables, grains (preferably whole grains), and milk or low-fat dairy foods.

NOTE: If you are providing a 
snack for the classroom or for a 
classroom party be sure to find 

out if other parents or adults 
are supplying additional healthy 
snack foods as well. That way 
kids won’t have too much or 

waste food. In addition always 
ask the teacher if any of the 
students have food allergies. 

1.  Tropical Fruit Yogurt Parfaits. Yogurt costs a lot 
less when you buy it in large containers. You will 
need two 32-ounce containers of vanilla or flavored 
low-fat yogurt, two cans of pineapple chunks, 
packed in their own juice (drained), and one box 
of whole grain cereal. Let kids make their own by 
layering all the ingredients in small cups.

2.  Apple Cider and Graham Crackers. A sweet fall 
favorite. Purchase two gallons fresh pasteurized 
apple cider and one box of cinnamon or plain graham 
crackers (whole grain is best). Serve each child one 
whole cracker and a 6-ounce glass of cider. 

3.  Pita Wedges and Marinara Sauce. Kids love anything 
that tastes like pizza. Purchase two bags of whole 
wheat pita bread and cut the pitas into small 
triangles (about six triangles per pita, depending 
on the size). Give each child a few wedges of pita 
and serve with a tablespoon or two of low-sodium 
marinara sauce. 

4.  Chips and 
Salsa. 
Most kids 
can’t resist 
dipping. Buy 
two bags of  
baked tortilla chips and a few different kinds of salsa 
such as mild, pineapple salsa, black bean salsa, etc. 
Let kids taste and rate the different salsas. 

5.  Cookies and Milk. Two packages Whole Grain Fig 
Newton cookies and one gallon fat-free milk. 

6.  Eggs and Cukes. A high-protein snack that will fuel 
kids for school or play. One hard-cooked egg per 
child and a handful of sliced cucumber rounds. Peel 
eggs before sending them to school and be sure to 
keep them cold. 
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7.  Mini Veggie Crisps. Crunchy whole grain goodness. 
Spread vegetable cream cheese on two mini whole 
grain rice cakes. Sprinkle with finely diced green 
pepper or cucumber. Each child gets two veggie 
crisp sandwiches. 

8.  Blueberry Pudding Cups. Creamy pudding and 
cold fruit—yum! Each child gets one individual 
low-fat vanilla pudding cup and a few tablespoons 
of blueberries to stir into the pudding after the first 
few bites. 

9.  Pretzels and Hummus. Simple and quick. Two bags 
of whole grain pretzel twists and one large tub of 
hummus (any flavor). 

10.  Strawberry Pancake Sandwiches. A freeze-ahead, 
surprising twist on a breakfast favorite. Spread  
a thin layer of low-fat strawberry cream cheese 
onto a defrosted whole grain pancake. Top with 
fresh strawberry slices, then another pancake.  
Cut into three wedges and freeze. Each child gets 
one wedge. 

11.  Squeezable yogurt, yogurt to go, or yogurt tubes. 
Just one flavor or mix and match. Freeze first. 

12.  Popcorn Four Ways. Pop light popcorn in the 
microwave. Top with one of the following: a 
sprinkle of parmesan cheese, some nutritional 
yeast, cinnamon and sugar, or a little taco 
seasoning. Serve with a small cup of 100% juice. 

13.  Basic Cheese and Crackers.  
Cheese and crackers never get  
old. Each child gets one low-fat  
mozzarella cheese stick and  
four whole grain crackers. 

14.  Kiwi Fruit. Lots of children  
have never seen or eaten kiwi before. Each child  
gets one plastic spoon and one kiwi fruit cut in  
half horizontally. Kids can use the spoons to  
scoop out the fruit. 

 15.  Cereal and milk. Packed with vitamins and 
minerals cereal is not just for breakfast. Buy two 
boxes of whole grain cereal and a gallon of 1% or 
fat free milk. Let kids mix and match their favorites.

 
16.  Take-a-long Snack Mix. Mix and match your 

favorites and buy ingredients on sale. One large 
bag of microwave popcorn, one box or bag of whole 
grain cereal, one bag mini pretzel twists, and one 
large box of raisins. Put all in a large bowl and 
mix well. Scoop out onto napkins or plates or into 
small plastic bags.

17.  Clementines and Chocolate Milk. Packed with 
vitamin C, clementines are sweet and super easy 
to peel. Each child gets one clementine and one  
4-oz. glass of chocolate milk. 

18.  Cheese, Tomato and Olive Kabobs. Kids love food 
on a stick. Gather 1 ½ pounds low-fat mozzarella 
cheese cut into small cubes, two pints cherry 
tomatoes, one can black olives (drained) and  
small toothpicks. Skewer everything on toothpicks 
and serve. 

19.  Carrots and dips. Most children like carrots 
because they’re sweet. Buy an extra large bag 
of mini carrots, a jar of salsa, and a container of 
hummus or peanut butter for dipping. 

20.  Whole bananas. Bananas are the perfect portable 
fruit. If you need to send them in a day or two 
ahead, buy those that are slightly green to give 
them time to ripen. Each child gets one small or  
½ large banana.  
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CHOOSE A PRIZE

Pencils or erasers

Stickers

Books

Enter a drawing or 
raffle for a bigger 
prize

Earn tokens or 
points toward a prize

GET MOVING

Lead a special 
physical activity break

Host a special event 
such as a dance or kite-
flying party

Provide extra recess 
or PE time

Turn on the music and 
let students dance for a 
few minutes 

Have a themed parade 
around your school

SHAKE UP  
YOUR ROUTINE

Let student choose 
a special activity or 
be a teacher’s helper

Allow student to 
select a special 
book or invite a 
guest to read aloud

Go on a scavenger 
hunt

Host a special 
dress day where 
students can wear 
hats or pajamas

SHOW  
RECOGNITION 

Give a certificate or 
ribbon

Post a sign in the 
classroom or on a 
prominent bulletin board

Give a shout-
out in the morning 
announcements

For birthdays, allow 
child to wear a crown 
or special sash

NON-FOOD CELEBRATION IDEAS

BEVERAGES

Water

100% fruit juice with 
no added sugar

Fat-free or low fat milk

Fruit smoothies 
(made with frozen  
fruit with no added 
sugar and fat-free or 
low fat yogurt)

100% fruit juice 
slushes with no 
added sugar

Silly Water—add  
fruit and herbs to  
plain water for fruit-
infused blend

FRUITS & VEGGIES

Fresh fruit—trays, 
salads or kabobs

Fresh vegetables— 
trays, salads or kabobs

Canned fruit or fruit 
cups (in water, 100% 
fruit juice or light syrup)

Frozen fruit or fruit 
cups (in water, 100% 
fruit juice or light syrup)

Frosty fruits—freeze 
your own fruit (frozen 
grapes make a great 
summer treat!)

Dried fruit with no 
added sugar

WHOLE GRAINS

Whole grain 
crackers, pretzels or 
cereal bars

Small whole grain 
bagels or waffles 
or pancakes topped 
with fruit or nut or 
seed butter

Low-fat or air-
popped popcorn (no 
added butter or salt)

Graham crackers

Baked whole grain 
tortilla chips with 
salsa or bean dip

PROTEINS 

Fat-free or low fat 
yogurt (serve alone or as 
dip for fruits or veggies)

Nut or seed butter 
(serve with fruit or whole 
grain crackers)

Nuts or seeds

Trail mix made of nuts 
or seeds and dried fruit 
with no added sugar

Low-fat cheese (serve 
with fruit or whole grain 
crackers) 

Hummus (serve with 
vegetables or whole 
grain crackers)

HEALTHY SNACK & BEVERAGES IDEAS*
*Use the Alliance’s Smart Snacks Product Calculator to ensure items 
meet the USDA Smart Snacks in School nutrition standards. Ensure food 
allergies of any participants are known before serving any food item.

For more information, contact Stephanie Joyce, MS, RD/LD, SNS,  
National Nutrition Advisor at the Alliance for a Healthier Generation,  
at stephanie.joyce@healthiergeneration.org

CELEBRATIONS THAT SUPPORT CHILD HEALTH

https://foodplanner.healthiergeneration.org/calculator/



