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Pizza Day!
i |
Cheesy Breadsticks w/ Marinara Chicken Soft Taco Breakfast Sandwich Nacho Supreme Pizza Day!
Beef p|ppers w/ Rice Chicken Nuggets w/ Breadstick Cheeseburger Chegse Quesadilla Spaghetii & Meatballs
Chicken Burger Hot Dog American Sub Sandwich Chicken Burger Com Do
Ham & Cheese Sandwich Turkey & Cheese Sandwich Fresh Salad Turkey & Cheese Sandwich ) 9
Italian Sub Sandwich
Fresh Salad Fresh Salad Fresh Salad
Fresh Salad
9 10 1 12 13
. Pizza Day!
Begz; giheisrs ‘57;?2:(’3 Chicken Potato Bowl
ChicEsn Buraer Nachos Supreme Grilled Cheese w/ Tomato Soup Chicken Alfredo
American Sub Sagndwich Hot Dog Cheeseburger Cheese Quesadilla
Fresh Salad Italian Sub Sandwich Turkey & Cheese Sandwich Chicken Burger No School
Fresh Salad Fresh Salad Ham & Cheese Sandwich
Fresh Salad
16 17 18 19 20
|
Korean BBQ Meatballs w/ Rice Cheesy Breadsticks w/Marinara Pizza Davl Turkey Gravy & Mashed Potatoes Lucky Tray Day!
Sweet N Sour Popcorn Chicken Nacho Supreme y Chicken Soft Taco Pizza Davl
Chicken Burger Chicken Nuggets w/ Breadstick Cheeseburder Cheese Quesadila Hot Ham & Cheesg'San dwich
Ham & Cheese Sandwich Turkey & Cheese Sandwich American Sub Sg dwich Turkey & Cheese Sandwich Com D
Fresh Salad Fresh Salad merican Sub sandwic Fresh Salad _womog
Fresh Salad Italian Sub Sandwich
Fresh Salad
23 24 25 26 27
. Treat Day!
Pizza Day! Mac & Cheese
" range Chcken i Rics Chicken Potato Bowl w/ Roll Con B Pizza Day!
ghicken Burger Smothered Burrito Waffles & Scrambled Eggs Chicken Burger Trout Treasuresy& Fries
’ ger Chicken Nuggets w/ Fries Cheeseburger Ham & Cheese Sandwich
American Sub Sandwich ) ) . Fresh Salad Corn Dog
Italian Sub Sandwich Turkey & Cheese Sandwich .
Fresh Salad Turkey & Cheese Sandwich
Fresh Roll Fresh Salad
Fresh Salad
30 31
Chili Frito Pie Twisted Dog
Chicken Teriyaki w/ Rice Chicken Nuggets w/ Breadsticks
Chicken Burger Cheese Quesadilla
Ham & Cheese Sandwich Turkey & Cheese Sandwich
Fresh Salad Fresh Salad

This institution is on equal oppartunity provider.




Start the Year with a Smart Lunch

ASmart Lunch” is one that takes into consideration the taste praferances of kids but also packs all the nutrition a child needs o
learn and grow. Although it seems simple, propar meal planning can be tough. Building a healthy lunch means filling up on fruits and
vegetahles, as well as lean proteing and wholesame grains. This balanced approach to eating is consistant with the National School
Lunch meal planning guidelines where children are encouraged to select foods fram all foods groups, at least 50% or more of the
grains are whole grain rich and students are required to take at least 4 cup of fruits or vegetables. Planning meals this way helps

ensure students are:

1. Getting the right mix of nutrients to promote good health
and focus in the classreom,

2. Eating enough fiher every day.

3. Reducing their intake of added fats, sugars and sodium.

4. Filling up their bellies and feeling satisfied after 2 meal witheut ~ 2nd ready fo achieve!

over-doing it with too many unnecessary calories.

MyMondays is Committed to Improving Health

Since wellness can mean different things to different people, Sodexo created
“Myhondays” as a way for individuals to identify what health commitment is most
impaortant to jump start their personal health. It's your child’s or your family's
oppaortunity to decide how you will commit to improving your personal well-being.
The four themes of MyMondays are consistent with the messages being shared
in the globzl Mondays Campaign. Each month Sodexo's MyMondays educational
program will feature messages and suggested activiies to promote the four weekly
recumring themes.
The four themes includs:
1. Harvest Monday encourages students to try new foods and
cansume more plant-based foods like fruits and vegetables.
2. Mowve It Monday encourages students hov to build activity
into their daily lives
3. Kid= Cook Monday encourages families to find creative,
kid-frigndly ways to get students more involved in cooking at home.
Cooking is an excellent and fun way to reinforce reading ang math
skills, as well as leamn mcre about different cultures.
4, Kids Care Monday demonstrates to students behaviors
that can help keep our Earth, schools and homes healthier,

This program was specifically designed to help schools who are ready to create a
health education program, and are designed 1o provide ideas schools can implemeant
regardless of their available resources. We encourage you and your family to learm
more about these four key hezlth-promcting topics, review our rescurcas and commit
to one new healthier behavior each week. If each week seems overwhelming, start
with a new behavior each month. Building a healthier lifestyle beging with ane small
shtep that continues to build over time.

Tur foodsarvice [neilily praparss and serves some producls which moy coninin ingradisnts idsnlilisd ns
fond allergens. For more information on foad allergies. go 1o hp:/ Sewa. food llergy.orgs,

Take a moment to revieny the schoal lunch menu with your
childran and talk about what food choiees would be best for
their lunch. If yau have questions about the meal program,
please contact your school foodservice manager. We look
forward to helping ensure your child is satisfied, nourished

Fresh Pick Recipe
APPFLE AMD CARRGT SAUTE

+ 1 Y Thap miva o

« %4 coonicn (small dice)

+ & ¢ cavary [zlicad thin]

« Zccamotz {17 slices)

1o plus 2 Toep water [divided)
« 1% ¢ apples (unpesledtartlarge dics)
+ 1 Togp honey

« 2 Thsp orangs juice

« 1 Thge comstarch

v 5alt and pepoer o taste

« 2 Thsp parsley (5iced)

1. Pregare ingredients &3 directed.

2. In nadum salcanan sauts anions and
celery in the clive o for 2 minutes untl
tendar.

3.4dd 1S water arel the camots o the
pan and smmer unfl camots are ciso
but tencler.

4. Crain any remaning water. &dd spples
horey and orangs uics to the mEmots
anel sauté for 5 minutes

3. Combing the comstarch with the
remainng 2 T water and add tothe pan.
. Add sat and peoper o feste

7. Brng to & medium Bal and then smmer

for 2 mnutes. Gamish wih parsisy
anl sene



Start the Year with a Smart Lunch

ASmart Lunch” is one that takes into consideration the taste praferances of kids but also packs all the nutrition a child needs o
learn and grow. Although it seems simple, propar meal planning can be tough. Building a healthy lunch means filling up on fruits and
vegetahles, as well as lean proteing and wholesame grains. This balanced approach to eating is consistant with the National School
Lunch meal planning guidelines wherea children are encouraged to select foods fraom all foods groups, at least 50% or more of the
grains are whole grain rich and students are required to take at least 4 cup of fruits or vegetables. Planning meals this way helps
ensure students are:

1. Getting the right mix of nutrients to promote good health Take a moment to revieny the schoal lunch menu with your

and foeus in the classroom. childran and talk about what food choiees would be best for
their lunch. If you have questions about the meal program,
please contact your school foodservice manager. We look
3. Reducing their intake of added fats, sugars and sedium. forward to helping ensure your child is satisfied, nourished
and ready to achieve!

2. Eating enough fiher every day.

4. Filling up thair ballies and fealing satisfied after & meal without
over-doing it with too many unnecessary calories.

Fresh Pick Recipe
APPFLE AMD CARRGT SAUTE

+ 1 Y Thap miva o

« %4 coonicn (small dice)

+ & ¢ cavary [zlicad thin]

« Zccamotz {17 slices)

1o plus 2 Toep water [divided)
« 1% ¢ apples (unpesledtartlarge dics)
+ 1 Togp honey

« 2 Thsp orangs juice

« 1 Thge comstarch

v 5alt and pepoer o taste

« 2 Thsp parsley (5iced)
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. Add sat and peoper o feste

7. Brng to & medium Bal and then smmer
for 2 mnutes. Gamish wih parsisy
anl sene



Start the Year with a Smart Lunch

ASmart Lunch” is one that takes into consideration the taste praferances of kids but also packs all the nutrition a child needs o
learn and grow. Although it seems simple, propar meal planning can be tough. Building a healthy lunch means filling up on fruits and
vegetahles, as well as lean proteing and wholesame grains. This balanced approach to eating is consistant with the National School
Lunch meal planning guidelines where children are encouraged to select foods fram all foods groups, at least 50% or more of the
grains are whole grain rich and students are required to take at least 4 cup of fruits or vegetables. Planning meals this way helps
ensure students are:

1. Getting the right mix of nutrients to promote good health

and focus in the classreom,

2. Eating enough fiher every day.

3. Reducing their intake of added fats, sugars and scdium.

4. Filling up thair ballies and fealing satisfied after & meal without

over-doing it with too many unnecessary calories.

BREAKFAST MENU

MONDAY

TUESDAY

WEDMESDAY

Take a moment to revieny the schoal lunch menu with your

children and talk about what food choicss would be best for
their lunch. If you have questions about the meal program,
please contact your school foodservice manager. We look

THURSDAY

FRIDAY

Breakfast Pizza

Fruit Smoothie w/
Graham Cracker

French Toast

Breakfast Sandwich
Ham, Egg and Cheese

Breakfast on a Stick

Breakfast Pizza

Muffin w/ Cheese Stick

Waffles w/ Egg

Breakfast Pizza

No School

Breakfast Burrito

Blueberry Parfait

Breakfast on a Stick

UBR Bar

French Toast Sticks

Breakfast Pizza

Bagel w/ Cream
Cheese

Waffles w/ Egg

Breakfast Sandwich
Ham, Egg and Cheese

Cinnamon Roll w/
Cheese Stick

Waffles w/ Egg

Strawberry Parfait

In addition we offer
each day a choice of
whole grain cereals,

fresh fruit, milk and

juice

forward to helping ensure your child is satisfied, nourished
and ready to achieve!

Fresh Pick Recipe
APPFLE AMD CARRGT SAUTE

+ 1 Y Thap miva o

« %4 coonicn (small dice)

+ & ¢ cavary [zlicad thin]

« Zccamotz {17 slices)

1o plus 2 Toep water [divided)
« 1% ¢ apples (unpesledtartlarge dics)
+ 1 Togp honey

« 2 Thsp orangs juice

« 1 Thge comstarch

v 5alt and pepoer o taste

« 2 Thsp parsley (5iced)

1. Pregare ingredients &3 directed.

2. In nadum salcanan sauts anions and
celery in the clive o for 2 minutes untl
tendar.

3.4dd 1S water arel the camots o the
pan and smmer unfl camots are ciso
but tencler.

4. Crain any remaning water. &dd spples
horey and orangs uics to the mEmots
anel sauté for 5 minutes

3. Combire the comstarch with the
remainng 2 T water and add tothe pan.

&, Add st and peooer to faste

7. Brng to & medium Bal and then smmer
for 2 mnutes. Gamish wih parsisy
anl sene



