MENU SUBJECT TO CHANGE THIS INSTITUTION IS AN EQUAL

OPPORTUNITY EMPLOYER

POSITIVE EDUCATION PROGRAM

51‘%; WHOLE GRAINS K-8TH HOT LUNCH MENU
100% JUICE FEBRUARY 2025
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
=3 = y 5 — 1=
3 CHICKEN TENDERS
1 SLC WGR_BREAD cmvggg\]gf&m PEPPER ONI CALZONE CPHCK&I/\/]\EIEE?ERS S
3/4 ER%I{EE\T)I?LEE\NS 3/4 C BAKED BEANS 34 C C]/SSI%EC%\;%ROTS 3/4 C ROASTED POTATOES N (I)NSS%SECI\ETS
12 C APPLESAUCE 12 C MANDARIN ORANGES
MAR GARINE MILK
MILK MILK
MILK
0 I D 3 14
MAC & CHEESE CHICKEN NUGGETS
| SLC WGR BREAD CHEES%Z gﬁégg\]nmrro WGR_ CHEESE PIZZA S\)L\,%lg‘g{% [ SLC WGR BREAD
3/4 C GREEN BEANS 3/4 C COOKED CARROTS 3/4 C BAKED BEANS
V2 C APPLESAUCE 3/4 C BROCCOLI
FRESH APPLE SyAien /2 C PEACHES Ty A . 12 C MIXED FRUIT
MAR GARINE MILK MAR GARINE
MILK MILK MILK MILK
7 8 0 20 20
CHEESEBUR GER.
TURKEY HOT DOG W/BUN PEPPER ONI CALZONE WGR_ BUN 1 SLCéHV%,IéENBI}iEEiD
3/4 C BROCCOLI 3/4 C COOKED CARROTS 3/4 C BAKED BEANS S R EN BEANE
V2 C APPLESAUCE /2 C PEACHES /2 C MANDARIN ORANGES AOSRvvErNRGAN
MILK MILK KETCHUP & MUSTARD
MILK
MILK
25 26 27 28
PASTA & MEATBALL BAKE | CRILLED CH]&%I;EN ON'WGR. WGR. CHEESE PIZZA CHICKEN CORN DOG ORCEN(%ECS{%EEEISX ER
3/4 C GREEN BEANS 4 C ROASIED POTATOES 3/4 COOKED CARROTS 3/4 C BAKED BEANS LalE IR D R
FRESH APPLE /2 C PEACHES 12 C MANDARIN ORANGES
V2 C APPLESAUCE V2 C PEARS
MILK e MILK MILK VA

SERVNG SIZES: 2 oz. of whole 6rain, 2 oz. protien, 1/2c Fruit or 1/2 C Fruit Juice,

3/4 C vegetable, 80z. skim or 1% Milk

calories not to exceed 650, saturated fat not to exceed more then 10% weekly calories




