
BERKELEY UNIFIED SCHOOL DISTRICT 

ELEMENTARY SCHOOL MENU



MEAL PRICES
BREAKFAST

Adult $3.75
Elementary FREE
Middle School  FREE
High School FREE
Reduced Price FREE

Breakfasts include an entree, fresh fruit  
and 1% or nonfat milk

LUNCH
Adult (Elementary) $5.75
Adult (High School) $5.75
Elementary $4.00
Middle School  $4.50
High School $5.00
Reduced Price FREE

Lunches include an entree, fresh fruits and  
vegetables and 1% or nonfat milk

TIPS FOR KEEPING TRACK OF YOUR CHILD’S MEAL ACCOUNT

• Mark your calendar when you send money for your child’s account and how much you send.

• Because meals need to be paid for at the time of service, paying the entire month in advance is 
recommended for easy tracking.

• Contact the cafeteria, as needed, to check on your child’s balance before it gets low.

FAMILIES MAY APPLY TO RECEIVE FREE OR  
REDUCED-PRICE MEALS FOR STUDENTS AT ANYTIME

• To apply, go to ezmealapp.com. Households may complete and submit a family application 
anytime during the school year. If you have questions, please contact BUSD Nutrition Services.

• Fot more information about nutrition services, go to our website www.berkeleyschools.net 
and click the link to “Nutrition Services” on the “Department” page. You may also email us 
directly at nutritionservices@berkeley.net

BERKELEY UNIFIED SCHOOL DISTRICT 

Nutrition services
RESPONSIBILITIES

The Board of Education recognizes the important connection 
between a healthy diet and a student’s ability to learn effectively 
and achieve high standards in school. The Board also recognizes the 
school’s role, as part of the larger community, to promote family 
health, sustainable agriculture and environmental restoration.

The Board of Education recognizes that the sharing of food is a fun-
damental experience for all peoples; a primary way to nurture and 
celebrate our cultural diversity, and an excellent bridge for building 
friendships and intergenerational bonds.

MISSION
Part of the educational mission of BUSD is to improve the health of 
the entire community by teaching students to establish and main-
tain life-long healthy eating and physical activity habits. The mission 
shall be accomplished through nutrition education, physical educa-
tion, garden experiences, the food served in schools, environmental 
retoration and core academic content in the classroom.

e
1720 Oregon Street, Berkeley, CA 94703 

510-644-6200 • nutritionservices@berkeley.net

ABOUT YOUR CHILD’S  
CAFETERIA MEAL ACCOUNT

•  All students have a personal debit account 
(not a credit account – please remember 
to deposit money for meals regularly)

•  Students access their account using a  
card with a personal ID#

•  Send in any dollar amount to be credited 
to your child’s personal meal account. 
Money deposited to your child’s account 
will follow them from year to year and 
from school to school.

•  Please make checks payable to:  
Berkeley Unified School District

•  Write your child’s first and last name 
on the check to be certain the money 
is deposited into the correct student’s 
account.

•  Purchasing meals in advance eliminates 
the need for your child to remember to 
bring money to school daily

•  When students bring a lunch from 
home, they may use their account to 
buy milk.

Need more fresh produce  

& healthy food at home?

Free bags of groceries for BUSD families are available. Watch for 

details about Berkeley Food Network’s November and December 

holiday food distributions. For more information, or to learn how 

you can support this program, visit berkeleyfoodnetwork.org. 



Dear Families,

We are writing to tell you about our 
Meal Charge Policy and also want to 
remind you about applications for the 
National School Lunch Program.

No child shall be denied food. We 
offer Universal Breakfast at all school 
sites, providing free breakfast to all 
students (TK-12) each day we are open 
for school. Students who arrive late to 
school will have access to a “second 
chance breakfast” either in the class-
room or in the cafeteria.

Students who do not have money or 
who have charges on their meal account 
will continue to have the same access as 
everyone else; students will not be de-
nied a hot meal, nor limited in their food  
choices, or otherwise treated differently, 
identified and/or shamed for not having 
money at the time of service. Students 
may charge their meal, and families will 
be required to pay for all meals accrued 
on their students’ account.

For Families with Meal Charges:  
Families will be notified within 10 
business days of unpaid meal charges. 
Payment is due upon request.

If the account remains unpaid, the 
family will continue to receive notifica-
tions until the last day of school.

For families with large negative  
balances, Nutrition Services will devise  
a re-payment plan that includes manage-
able installments. Please contact NS to 
arrange a suitable plan for your family at 
(510) 644-6200.

Meal charges can be paid for in the 
following ways:

• online at EZSchoolPay.com 

• at your child’s school in the cafeteria
• at the Nutrition Services Office at 

1720 Oregon Street
• through the US mail
In addition to receiving this letter, 

a copy of this letter will be posted on 
EZSchoolPay.com, on the Nutrition Ser-
vices website, in the school cafeteria and 
will be included in the notification that 
families receive for unpaid meal charges 
on their student’s account.

Please see reverse side for important 
information regarding the free/reduced 
price meal application process.

NATIONAL SCHOOL  
LUNCH PROGRAM MEAL  
APPLICATION PROCESS

Every school year, families who would 
like to join the National School Lunch 
Program to qualify for free lunch based 
on family income are required to submit 
a new meal application. Here’s what you 
need to know:

New applications are available July 1 
through June 30 of each school year, and 
are available in English and Spanish.

Even if your family had been on the 
program the previous school year, a new 
application must be submitted, or your 
family will be dropped from the program 
on October 1.

Only one application is needed per 
family, even if family members attend 
different schools.

The district requests that all families 
consider applying, even if you do not 
intend to take advantage of the lunch 
program, because every qualified applica-
tion counts towards bringing additional 
federal and state funding support to 
our schools based on the income of our 
students’ families. Also, if your family’s 
income decreases during the year, please 
consider filling out a new application as 
you may qualify for the program.

The easiest and quickest way to apply 
is online: https://secure.ezmealapp.com/
ApplicationScreen.aspx There will be a 
verification number provided at the end 
of the online process. Please print out 
and keep the confirmation page to refer-
ence for tracking your application.

Please look for the Notification of 
Eligibility letter and keep it for your 
records as this letter may be used to 
receive other benefits for families who 
qualify (reduced prices on tests, year-
books, etc).

If you do not receive a Notification  
of Eligibility letter within 10 days of  
submitting your application, please  
contact our office for more information 
at (510) 644-6200. It is possible that NS 
does not have the correct address on file 
or the application was “kicked back” due 
to incompleteness.

Do not assume you qualify for bene-
fits until your family receives notification 
in the mail informing you of your child’s 

eligibility status (eligible or not eligible).
If your family receives a Notification  

of Eligibility letter that states your stu-
dent is Paid (ineligible for free lunch) and 
you believe this to be in error, contact  
Nutrition Services to discuss the applica-
tion with the Director of Nutrition  
Services (Bonnie Christensen, 1720  
Oregon Street, Berkeley. 510-644-6200).

Family and student confidentiality 
is protected by your right to privacy; 
information obtained during the free and 
reduced-price school meals eligibility 
process may not be shared with oth-
er government agencies or individuals 
outside Nutrition Services’ office. Only 
a student’s parents or legal guardians 
may request information regarding that 
student’s account or application.

Please visit our website at www.
berkeleyschools.net/departments/nu-
trition-services for links to our menu 
calendar, as well as another copy of this 
letter and other information regarding 
the National School Lunch Program.

Thank you so much for your partic-
ipation in our program. We are proud 
of the healthy and delicious food we 
serve, and appreciate the opportunity to 
support the daily lives and education of 
our students.

Best,
Bonnie Christensen, 
Director of Nutrition Services

This institution is an equal opportunity provider.

NUTRITION SERVICES MEAL CHARGE POLICY SCHOOL YEAR 2020/2021



Estimadas Familias:

A continuación se describe nuestra Políti-
ca de Cobro por Alimentos e información útil 
referente al proceso de solicitud de alimen-
tos para el Programa Nacional de Almuerzo 
Escolar (National School Lunch).

A ningún niño le será negada la comida. 
Ofrecemos Desayuno Universal (Univer-
sal Breakfast) en todos nuestros planteles 
escolares, ofreciendo desayuno gratuito a 
todos los estudiantes (TK - 12) durante cada 
día que se imparten clases en la escuela. Los 
estudiantes que llegan tarde a sus clases ten-
drán acceso a “segunda oportunidad para el 
desayuno” (second chance breakfast) ya sea 
dentro del salón de clase o en la cafetería.

Los estudiantes que no tienen dinero 
o tienen cargos en su cuenta de alimentos 
continuarán teniendo el mismo acceso que 
todos los demás; a los estudiantes no se les 
negará una comida caliente, no se limitarán 
sus opciones de alimentos, o serán tratados 
de diferente forma, identificados y/o avergon-
zados por no tener dinero en el momento 
del servicio. Los estudiantes pueden poner 
el monto de sus alimentos en su cuenta, y se 
solicitará que las familias paguen por todos 
los alimentos acumulados en la cuenta de sus 
estudiantes.

PARA LAS FAMILIAS CON CAR-
GOS POR LOS ALIMENTOS (MEAL 
CHARGES):

Las familias serán notificadas dentro de 
diez días laborales acerca de los cargos por 
alimentos. El pago se vence en cuanto se 
solicita.

Si la cuenta permanece sin pagarse, la 
familia continuará recibiendo notificaciones 
hasta el último día de clases.

Para las familias que tienen un gran 
balance negativo, Nutrition Services (NS por 
sus siglas en inglés) elaborará un plan que 
incluya pagos parciales razonables. Por favor 

comuníquese con NS para acordar un plan 
apropiado para su familia al (510) 644-6200.

El costo por los alimentos puede ser paga-
do de las siguientes formas:

• en línea en EZSchoolPay.com

• en la cafetería de la escuela a donde 
asiste su niño

• en la Oficina de Nutrition Services en el 
1720 Oregon Street

• mediante el correo regular (US mail)
Aparte de recibir esta carta, una copia de 

esta carta será publicada en EZSchoolPay.
com, en el sitio web de Nutrition Services, 
en la cafeteria de la escuela y será incluida en 
el aviso que las familias reciben por cargos de 
los alimentos que se deben en la cuenta del 
estudiante.

Por favor vea la parte posterior para 
información importante referente al proceso 
para solicitar el precio gratuito/reducido de 
los alimentos.

PROCESO PARA SOLICITAR  
ALIMENTOS PROGRAMA NACIONAL  
DE ALMUERZO ESCOLAR

Cada año escolar, las familias que desean 
ser parte del Programa Nacional de Al-
muerzo Escolar para calificar por almuerzo 
gratuito en base al ingreso familiar, deben 
presentar una nueva solicitud para alimentos 
(new meal application). Esto es lo que usted 
necesita saber:

Las nuevas solicitudes están disponibles 
del 1 de julio al 30 de junio de cada año esco-
lar y están disponibles en inglés y español.

Aún si su familia ha estado en el programa 
el año escolar previo, se necesita presentar 
una nueva solicitud, de lo contrario su familia 
será eliminada del programa el 1 de octubre.

Únicamente se necesita una solicitud por 
familia, aunque los miembros de la familia 
asistan a diferentes escuelas.

El distrito solicita que todas las familias 
consideren el solicitar los alimentos, aun si 
usted no intenta tomar ventaja del programa 
de almuerzo escolar, debido a que cada 
solicitud que califique cuenta para traer a 
nuestras escuelas fondos federales estatales 
adicionales para respaldar a nuestras escuelas 
en base al ingreso de las familias de nuestros 
estudiantes. Además, si el ingreso de su 
familia disminuye durante el año, por favor 
considere el completar una nueva solicitud 
debido a que usted podría calificar para el 
programa.

La forma más fácil y rápida para presentar 
su solicitud es en línea: https://secure.ez-
mealapp.com/ApplicationScreen.aspx Al ter-
minar con el proceso en línea se le propor-
cionará un número de verificación. Por favor 
imprima y guarde la página de confirmación 
como referencia para rastrear su solicitud.

Por favor lea la carta titulada “Notifica-
tion of Eligibility” (Aviso de Elegibilidad) y 
guárdela para sus records ya que esta carta 
podría ser usada para recibir otros benefi-
cios para las familias que califican (precios 
reducidos en pruebas que presentan, anuario, 
boletos para graduación, etc.)

Si usted no recibe la carta de Aviso de 
Elegibilidad dentro de 10 días de haber pre-
sentado su solicitud, por favor comuníquese 
con el personal de la oficina para más 
información (510) 644-6200. Es posible que 
Servicios de Nutrición no tenga su domicilio 
correcto en los expedientes o que la solicitud 
haya sido devuelta por estar incompleta.

No asuma que usted califica para los ben-
eficios hasta que su familia reciba en aviso en 
el correo informandole el estado de elegibili-
dad de su hijo (elegible o no elegible).

Si su familia recibe una carta de Aviso 
de Elegibilidad que indica que su estudiante 
es “Paid” (significa que no es elegible para 
almuerzo gratuito y tendrá que pagar por sus 
alimentos) si usted cree que esto es un error, 
comuníquese con el personal de Nutrition 

Services para conversar acerca de la solicitud 
con la Directora de Nutrition Services 
(Bonnie Christensen, 1720 Oregon Street, 
Berkeley. 510-644-6200).

La confidencialidad de la familia y el 
estudiante está protegida por su derecho a la 
privacidad: la información obtenida durante 
el proceso de elegibilidad para los alimentos 
escolares gratuitos o a precios reducidos no 
podría ser compartida con otras agencias gu-
bernamentales o individuos fura de la oficina 
de Nutrition Services. Únicamente los padres 
o tutores legales del estudiante pueden 
solicitar información referente a la cuenta o 
solicitud del estudiante.

Por favor visite nuestro sitio web en 
www.berkeleyschools.net/departments/nutri-
tion-services para enlaces con nuestro calen-
dario de menú, así como también una copia 
de esta carta y otra información referente al 
Programa Nacional de Almuerzo Escolar.

Gracias por la participación en nuestro 
programa. Estamos orgullosos de la deliciosa 
y saludable comida que servimos. y agradece-
mos la oportunidad de respaldar diariamente 
las vidas y la educación de nuestros estudi-
antes.

Atentamente,
Bonnie Christensen, 
Directora de Nutrition Services

Esta institución es un proveedor  
de igualdad de oportunidades.

POLÍTICA DE COBRO POR ALIMENTOS DE SERVICIOS DE NUTRICIÓN (NUTRITION SERVICES) AÑO ESCOLAR 2020/2021



SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

PULLED  
TURKEY TACO 
BOWL, Cilantro & 
Lime Rice & Pinto 
Beans, Pickled Red 
Onions & Sour Cream

PIZZA 
Pepperoni or Cheese

PIZZA 
Pepperoni or Cheese

LEMON  
CHICKEN or 
VEGGIE SALAD on 
Toasted Sub, Lettuce, 
Celery Sticks & House 
Ranch Dressing

Grass-Fed Beef HOT 
DOG/VEGGIE DOG 
WW Bun, Baked 
Beans, Pickles,  
Ketchup, Mustard

BBQ CHICKEN  
or TOFU
Buttermilk Potato  
Salad, Warm Dinner 
Roll

OVEN FRIED 
CHICKEN or TOFU
Mashed Potatoes
Warm Vital Vittle Roll

PASTA MARINARA 
with Cheese

MAC & CHEESE
Roasted Cauliflower

SOFT TACO 
Chicken or Veggie
Spanish Rice & Beans, 
Shredded Lettuce,  
Salsa, Pickled Jala-
peños, Sour Cream

NACHOS
Beef or Veggie
Spanish Rice and Pinto 
Beans, Salsa, Pickled 
Jalapeños, Sour Cream

AUGUST

VISION STATEMENT
Our vision is to teach every child to seek, grow, prepare and eat nourishing, delicious and sustainably grown food: empowering them to make choices that have a positive influence on their personal health, family, community and surrounding environment.

Dear parents and caregivers, 

Welcome back to another school year! We continue 
to make positive changes to school meals and want to 
encourage your children to participate in the school 
breakfast and lunch programs. One of the most import-
ant things you can do for your child’s education and 
well-being is to ensure that they are well-fed, both at 
home and in school. Allowing and encouraging your chil-
dren to eat school breakfast and school lunch supports 
their health and academic abilities, while allowing us to 
create a financially viable meal program with greater 
variety of the healthy and tasty foods your children love.

The health and well-being of all of Berkeley’s 
students is our first priority. Our Nutrition Services 
Department works hard all year to provide students 
with delicious and nutritious food through Universal 
Breakfast, Buffet Style Service at lunch and Salad Bars 
with farm-fresh produce. To ensure the highest quality 
meals for our students, we have:

• Eliminated all processed food, hydrogenated and 
partially hydrogenated oils, high fructose corn syrup, 
refined sugar, refined flour, chemicals, dyes, additives, 
nitrites, nitrates and the like;

• Enhanced the meals by serving regional organic, 
hormone/antibiotic-free milk at breakfast and lunch, 
whole grains in all of our baked products, local and/
or organic fruits and vegetables as much as possible, 
and natural grass-fed hamburgers and hot dogs; and

• Increased servings of fruit and vegetables & reduced 
both sodium content and portions of protein served 
to meet new and higher standards recently set by 
the USDA. 

We are able to achieve these high standards because 
we cook our own fresh whole foods every day. The 
food that we don’t make is made by local companies to 
our specification. We also provide ongoing professional 
development for all of the staff and work with our 
entire team to guarantee safe, delicious, healthy food at 
every meal.

Along with your child’s well-being, we are also 
striving to help take care of the planet. Several schools 
have been able to switch from disposable plates and 
service-ware to washable/reusable plates and service 
ware. Additionally, we are working with every school to 
compost and recycle, and school gardens promote the 
value of growing, harvesting, and eating fresh produce. 

These valuable lessons, along with healthy, delicious, 
and smart eating, are essential to the mission of the 
Nutrition Services Department.

We have again created a year-long calendar so that 
you know what we are serving every day. The calendar 
lists the elementary and middle school breakfast and 
lunch menus for the entire year. We have also included 
recipes for healthful eating that are served in our school 
cafeterias. Enjoy cooking these at home with your 
family!

We hope you will join us in helping your children 
make healthy food choices in school and at home. To-
gether we can help raise a new generation of healthier 
and better educated young people.

Bonnie Christensen,  
Director of Nutrition Services 
bonniechristensen@berkeley.net

Gitara Spinks,  
Executive Chef, Nutrition Services 
gitaraspinks@berkeley.net

 

NUTRITION SERVICES FOOD POLICY SCHOOL YEAR 2020/2021

a  Salad bar, fresh fruit and two kinds of milk offered daily  a



Servings: 48 half-cup servings

 
INGREDIENTS

Onion, chopped 1lb.

Garlic, minced 1 lb.

Extra Virgin Olive Oil 1 ½ cups

Bread Crumbs 1 ¼ lbs.

Parmesan Cheese 3oz.

Thyme, dry 1 tbsp.

Tarragon, dry 1 tsp.

Parsley, dry 2 tbsp.

Basil, dry 1 tbsp.

Oregano, dry 1 tsp.

Salt to taste

Pepper to taste

Plum, Tomatoes, halved 12 lbs.

DIRECTIONS

1. Pre-heat oven to 425 degrees.

2. In a skillet, cook/sweat the onion with the olive oil 
over low heat to tender. Add garlic and season with 
salt and pepper.

3. Combine the bread crumbs, parmesan and cheese 
and then mix. Add onions and garlic mixture and 
combine well. The olive oil should very lightly coat 
the bread crumbs.

4. Remove core and split tomatoes in half. Press bread 
crumbs, mounted onto each tomato half and place 
on a parchment-lined sheet pan.

5. Cook in pre-heated oven for about 15 minutes or 
until bread crumbs are golden brown on top.

ROASTED TOMATOES 
WITH HERBED  
BREAD CRUMBS



GRASS-FED BEEF  
HAMBURGER
or VEGGIE PATTY 
WW Bun, Sliced 
Tomato & Lettuce

PIZZA 
Pepperoni or Cheese

GRASS-FED  
BEEF HAMBURGER
or VEGGIE PATTY 
WW Bun, Coleslaw, 
Pickles, Ketchup, 
Mustard

EGG ROLLS 
CHICKEN or  
VEGGIE FRIED 
RICE, Soy Sauce

GRASS-FED  
BEEF or VEGGIE 
HOT DOG
WW Bun, Corn,  
Pickles, Ketchup, 
Mustard

GARLIC CHICKEN/ 
VEGGIE PASTA
Roasted Carrot Discs, 
Garlic Bread  
Parmesan Toast

ORANGE MISO 
CHICKEN or TOFU 
EGG ROLLS, Bulgur 
Salad with Citrus and 
Green Onion

ROAST  
CHICKEN or TOFU 
with Garlic Bread 
Crumbs, Roasted 
Peas, Warm WW 
Bread Stick

TANDOORI STYLE 
Chicken or Tofu,  
Curried WW  
Couscous, Roasted 
Sweet Potatoes

LEMON ROASTED 
CHICKEN or TOFU, 
Roasted Peas, Warm 
Vital Vittle Roll

GRASS-FED  
BEEF or VEGGIE 
HOT DOG
 WW Bun, Baked 
Beans, Pickles,  
Ketchup, Mustard

PASTA  
CACCIATORE
Chicken or Veggie,
Arugula Salad

CHEDDAR,  
CHICKEN &  
CHORIZO PASTA
or Cheddar and  
 Veggie (Seitan) Pasta

NACHOS
BEEF or VEGGIE
Tortilla Chips, Refried  
Beans, Salsa, Pickled 
Jalapeños, Sour Cream

QUESADILLA
Chicken or Veggie
Spanish Rice & Beans, 
Salsa, Pickled Jalape-
nos, Sour Cream

TAMALE
Bean & Cheese
Spanish Rice & Beans
Salsa, Pickled Jalapeños, 
Sour Cream

CHILAQUILES
Eggs, Salsa & Cheese 
Tortilla Chips,  
Pinto Beans, Salsa, 
Pickled Jalapeños, 
Sour Cream

Labor Day

SOFT TACOS 
Chicken or Veggie
Spanish Rice & Beans, 
Shredded Lettuce
Salsa, Pickled Jalapeños, 
Sour Cream

PIZZA 
Sausage or Cheese

CRISPY TACO 
Chicken or Veggie
Spanish Rice & Pinto 
Beans, Salsa, Pickled 
Jalapeños, Sour Cream

MAC & CHEESE
Roasted Cauliflower

SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

a  Salad bar, fresh fruit and two kinds of milk offered daily  a

SEPTEMBER



Serving size: 1 wrap

INGREDIENTS

Spinach 1 cup  
Cherry Tomatoes ¼ cup 
Cucumber Slices ¼ cup 
Sliced Peppers 1⁄8 cup 
Dressing 1 tbsp. 
Chicken, Diced or Chick Peas 1 1⁄2 oz 

Wrap 8”, whole wheat 1 each  
 

DIRECTIONS

1. Toss the spinach, tomatoes, cucumbers, and  
peppers with the dressing. 

2. Place 1 ½ cups of salad on the wrap, plus warmed 
chicken (or chick peas).  

3. Fold the wrap.  

Yield: 1 oz. portion

INGREDIENTS

Kefir Yogurt 2 ½ cups 

Extra Virgin Olive Oil ½ cup

Oregano 3 tbsp.

Garlic 3 cloves

Lemon Juice Concentrate 1 tbsp.

Red Wine Vinegar 1 tbsp.

Feta Cheese 1 cup

DIRECTIONS

1. Combine ingredients.
2. Blend with a whisk.

greek salad wrap

feta dressing



GRASS-FED  
BEEF HAMBURGER 
or VEGGIE PATTY 
WW Bun, Coleslaw, 
Pickles, Ketchup, 
Mustard

PIZZA 
Pepperoni or Cheese

EGG ROLLS 
CHICKEN or  
VEGGIE FRIED 
RICE, Soy Sauce

GRASS-FED  
BEEF HAMBURGER 
or VEGGIE PATTY 
WW Bun, Coleslaw, 
Pickles, Ketchup, 
Mustard

PIZZA 
Pepperoni or Cheese

STAFF  
DEVELOPMENT 
DAY

SOFT TACOS,  
Chicken or Veggie
Spanish Rice & Pinto 
Beans, Salsa, Pickled 
Jalapeños, Sour Cream

PIZZA 
Pepperoni or Cheese

PASTA ALFREDO 
CHICKEN or 
VEGGIE, Roasted 
Broccoli

Sliced TURKEY/
TOFU, WW Sub
Lettuce, Shredded 
Beets, Creamy Herb 
Dressing

OVEN FRIED 
CHICKEN or TOFU
Creamed Corn,  
Warm Dinner Roll

JERK CHICKEN  
or TOFU, Roasted 
Zucchini, Warm Vital 
Vittle Roll

PAPRIKA CHICKEN 
or TOFU, Roasted 
Peas, Warm Vital Vittle 
Roll

BALSAMIC GLAZED 
CHICKEN or TOFU, 
Garlic Herb WW 
Couscous, Carrot 
Discs

BEEF & CHEESE 
QUESADILLA
Spanish Rice & Pinto 
Beans, Salsa, Pickled 
Jalapeños, Sour Cream

NACHOS BEEF  
or VEGGIE, Tortilla 
Chips & Refried Beans, 
Cheese, Salsa, Pickled 
Jalapeños, Sour Cream

QUESADILLA 
Chicken or Veggie, 
Mexican Slaw, Salsa, 
Pickled Jalapeños,  
Sour Cream

GRILLED CHEESE 
SANDWICH, 
Celery Sticks

PASTA MARINARA 
with Cheese

PASTA MARINARA 
with Cheese

GARLIC CHICKEN/
VEGGIE PASTA
Roasted Brussels 
Sprouts

parent  
conference 
Day
No School For Students

SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

OCTOBER
a  Salad bar, fresh fruit and two kinds of milk offered daily  a



Serving size: 6

INGREDIENTS

Spaghetti squash (about 5lbs) 1 each

Olive oil  3 tbsp.

Salt  to taste

Freshly ground black pepper to taste

Onion, finely chopped 1 cup

Garlic cloves, minced 2 each

Parmesan cheese, freshly grated ¾ cup

DIRECTIONS
1. Pre-heat oven to 400 degrees.
2. Cut the squash in half lengthwise, remove seeds. 

Drizzle 1 tbsp of olive oil, season generously with 
salt and pepper. Place the squash halves cut-side 
up on a baking sheet and roast in center of oven 
until fork tender for about 50 minutes.

3. Remove squash from the oven and let sit at room 
temperature until cool enough to handle for 
about 30 minutes. Remove strands of squash from 
skin by scraping with fork.

4. In a large sauce pan, heat remaining olive oil and 
add onion. Season with salt and pepper. Lower 
temperature to medium and cook onions until 
tender. Add the garlic and cook another minute 
or so. Add squash. Using tongs, mix squash well 
with onions. Cook until squash is reheated all the 
way through. Remove from heat. Mix in ¾ cup of 
cheese and season with ground black pepper.

ROASTED SPAGHETTI 
SQUASH WITH  
PARMESAN CHEESE



PESTO PIZZA 
with Chicken or Tofu

EGG & CHEDDAR 
MELT, WW Bun,
Roasted Potatoes

GRASS-FED  
BEEF or VEGGIE 
HOT DOG 
WW Bun, Baked 
Beans, Pickles,  
Ketchup, Mustard

GRASS-FED  
BEEF HAMBURGER 
or VEGGIE PATTY 
WW Bun, Coleslaw, 
Pickles, Ketchup, 
Mustard

THANKSGIVING
recess

PIZZA 
Pepperoni or Cheese

CRISPY TACOS 
CHICKEN or  
VEGGIE, Spanish Rice 
& Pinto Beans, Salsa, 
Pickled Jalapeños,  
Sour Cream

THANKSGIVING
recess

MAC & CHEESE
Roasted Cauliflower

VETERANS’ Day

PASTA  
CACCIATORE
Chicken/Veggie
Warm WW  
Bread Stick

THANKSGIVING
recess

CRISPY TACOS 
CHICKEN or  
VEGGIE, Spanish Rice 
& Pinto Beans, Salsa, 
Pickled Jalapeños,  
Sour Cream

BURRITO 
Bean and Cheese, 
Spanish Rice & Pinto 
Beans, Salsa, Pickled 
Jalapeños, Sour Cream

LEMON  
CHICKEN/VEGGIE 
SALAD on Toasted  
Hoagie, Lettuce, 
Celery Sticks & House 
Ranch Dressing

THANKSGIVING
recess

BBQ CHICKEN or 
TOFU, Black-Eyed Pea 
Salad, Cornbread

LEMON ROASTED 
CHICKEN or TOFU
Cajun Roasted  
Potatoes, Garlic  
Parmesan Toast

PULLED BBQ  
TURKEY/TOFU, 
Roasted Sweet  
Potatoes, Fresh  
Cranberry Sauce, 
Warm Dinner Roll

THANKSGIVING
recess

PIZZA 
Pepperoni or Cheese

SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

NOVEMBER
a  Salad bar, fresh fruit and two kinds of milk offered daily  a



Servings: 16

INGREDIENTS

Dried quinoa  2 cups

Water  3 cups

Bell peppers, diced small   2

Cucumber, diced small  1

Jalapeño pepper 1 
(remove seeds & mince) 

Mint leaves  8 
(cut into very thin strips)

Cilantro or parsley,  
minced, small amount

Juice from lemons 2 lemons

Salt  1½ tsp.

Olive oil ¼ cup (more if dry)

Seasonal crunchy,  
fresh vegetables or fruits   

Tofu, firm (optional)  2 lbs.

DIRECTIONS

1. Soak 2 cups of quinoa overnight, then rinse for a 
few minutes.

2. Add 3 cups of water and quinoa to a pot and 
bring to a boil. Simmer until all water is absorbed 
and fibers are coming apart.

3. Remove from heat and let cool.
4. Mix all ingredients in a medium size bowl, taste 

and add more salt if needed.

quinoa salad



GRASS-FED  
BEEF or VEGGIE 
HOT DOG 
WW Bun, Baked 
Beans, Pickles,  
Ketchup, Mustard

CHILI CHEESE 
BOWL
Cornbread and 
Rice, Sour Cream, 
Green Onions

GRASS-FED  
BEEF HAMBURGER 
or VEGGIE PATTY 
WW Bun, Coleslaw, 
Pickles, Ketchup, 
Mustard

winter recess

winter recess

PASTA MARINARA 
with Cheese

BBQ CHICKEN or 
TOFU, Green Beans, 
Warm Garlic Bread 
Stick

OVEN FRIED 
CHICKEN or TOFU
Corn, Warm Vital 
Vittle Roll

ORANGE MISO 
CHICKEN or TOFU 
EGG ROLLS, Bulgur 
Salad with Citrus and 
Green Onion

winter recess

PASTA ALFREDO 
CHICKEN or 
VEGGIE, Roasted 
Broccoli

MAC & CHEESE
Roasted Cauliflower

winter recess

CRISPY TACOS 
CHICKEN or  
VEGGIE, Spanish Rice 
& Pinto Beans, Salsa, 
Pickled Jalapeños,  
Sour Cream

NACHOS BEEF  
or VEGGIE, Tortilla 
Chips & Refried Beans, 
Cheese, Salsa, Pickled 
Jalapeños, Sour Cream

CHICKEN or EGG 
SALAD SANDWICH
Celery Sticks

winter recess

New Year’s Eve
winter recess

GRILLED CHEESE 
SANDWICH,  
Moroccan 
Carrot Salad

PIZZA 
Sausage or Cheese

winter recess

winter recess winter recess

SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

DECEMBER
a  Salad bar, fresh fruit and two kinds of milk offered daily  a



Citrus & Lettuce Salad
Servings: 4 to 6

INGREDIENTS

Salad

Head of lettuce, small 3 
Seasonal citrus fruit 3  
(i.e. grapefruit, orange, tangerine,  
tangelo, lemon, lime, etc.)

Dressing

Olive oil ¼ cup 
Lemon Juice (or Balsamic Vinegar) 2 tbsp. 
Honey 1 tsp. 
(or orange juice – to taste – optional) 
Salt ½ tsp. 
Pepper ¼ tsp.

DIRECTIONS

1. Wash and dry lettuce.
2. Tear lettuce into bite-size pieces.
3. Peel and section citrus.
4. Arrange in a bowl and toss with dressing.
5. Juice lemon.
6. Whisk all dressing ingredients together.



New Year’S DAy
winter recess

PIZZA 
Pepperoni or Cheese

VEGGIE BURGER 
WW Bun, Coleslaw
Pickles, Ketchup, 
Mustard

martin Luther 
king Jr. DAY GARDEN  

CHILI BOWLS
Cornbread, Rice

PASTA MARINARA 
with Cheese, Garlic 
Parmesan Toast

BBQ CHICKEN/
TOFU SUB, Corn

GRILLED CHEESE 
SANDWICH,  
Moroccan 
Carrot Salad

BURRITO 
Bean and Cheese, 
Spanish Rice & Pinto 
Beans, Salsa, Pickled 
Jalapeños, Sour Cream

QUESADILLA 
CHICKEN or  
VEGGIE,  Spanish 
Rice & Pinto Beans, 
Salsa, Pickled Jalapeños,  
Sour Cream

PASTA MARINARA 
with Cheese

CHEDDAR,  
CHICKEN & 
CHORIZO PASTA 
or Cheddar & Veggie 
(Seitan) Pasta

TERIYAKI CHICKEN 
or TOFU
EGG ROLLS
Bulgur Salad w/ Citrus 
and Green Onion

ROAST  
CHICKEN or TOFU 
with Garlic Bread 
Crumbs, Garlic  
Herb Couscous, 
Carrot Discs

HONEY DIJON 
CHICKEN or TOFU
Corn and Peas, Warm 
Vital Vittles Roll

GRASS-FED  
BEEF or VEGGIE 
HOT DOG 
WW Bun, Baked 
Beans, Pickles,  
Ketchup, Mustard

staff  
development 
day

GRASS-FED  
BEEF or VEGGIE 
HOT DOG 
WW Bun, Baked 
Beans, Pickles,  
Ketchup, Mustard

BEEF or VEGGIE 
SLOPPY JOE on 
WW Bun, Celery 
Sticks

PIZZA 
Pepperoni or Cheese

PIZZA 
Pepperoni or Cheese

SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

JANUARY
a  Salad bar, fresh fruit and two kinds of milk offered daily  a



Servings: 35 1-cup portions

INGREDIENTS

Bok Choy, shredded 10 lbs.

Red wine vinegar 1⁄3 cup

Soy sauce ¼ cup

Garlic, minced 1 oz.

Ginger, sliced 2 tbsp.

Sesame oil 1 tbsp.

Olive oil, pure 3 oz.

Sugar 1 tbsp.

DIRECTIONS

1. Steam shredded bok choy for 1 minute only. 
Spread out on a sheet pan to cool quickly.

2. Mix in a stainless steel pot: vinegar, soy sauce, garlic, 
ginger, and sugar. Bring to a boil and turn off the 
heat. Allow to cool on the stove to infuse ginger 
and dissolve sugar.

3. Add sesame and olive oil when cooled and toss 
with bok choy. Serve immediately.

4. OPTIONAL: garnish with sesame seeds.

SHREDDED  
BOK CHOY SALAD



CRISPY TACOS 
CHICKEN or  
VEGGIE, Spanish Rice 
& Pinto Beans, Salsa, 
Pickled Jalapeños,  
Sour Cream

PESTO PIZZA 
with Chicken or Tofu

president’s 
day

SOFT TACOS,  
Chicken or Veggie
Spanish Rice & Pinto 
Beans, Salsa, Pickled 
Jalapeños, Sour Cream

GRASS-FED  
BEEF HAMBURGER 
or VEGGIE PATTY 
WW Bun, Coleslaw, 
Pickles, Ketchup, 
Mustard

BAKED MAC  
& CHEESE
Roasted Cauliflower

PASTA ALFREDO 
CHICKEN or 
VEGGIE, Roasted 
Broccoli

PASTA MARINARA 
with Cheese, Garlic 
Parmesan Toast

CHEDDAR,  
CHICKEN & 
CHORIZO PASTA 
or Cheddar & Veggie 
(Seitan) Pasta

EGG & CHEDDAR 
MELT, WW Bun,
Roasted Potatoes

PIZZA 
Pepperoni or Cheese

GRASS-FED  
BEEF HAMBURGER 
or VEGGIE PATTY 
WW Bun, Coleslaw, 
Pickles, Ketchup, 
Mustard

JERK CHICKEN  
or TOFU
Black-Eyed Pea w/ 
Okra Salad, Warm 
Vital Vittle Roll

EGG ROLLS 
Chicken or Veggie 
Fried Rice, Soy Sauce

PAPRIKA  
CHICKEN or TOFU
Roasted Carrot Discs, 
Warm Bread Stick

ROASTED LEMON 
CHICKEN or TOFU
Bulgur Salad, Warm 
Bread Stick

BBQ PULLED 
TURKEY/VEGGIE 
PATTY on WW Bun
Roasted Peas

LINCOLN’S 
Birthday

GRASS-FED  
BEEF or VEGGIE 
HOT DOG 
WW Bun, Baked 
Beans, Pickles,  
Ketchup, Mustard

NACHOS BEEF  
or VEGGIE, Spanish 
Rice & Refried Beans, 
Cheese, Salsa, Pickled 
Jalapeños, Sour Cream

SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

FEBRUARY
a  Salad bar, fresh fruit and two kinds of milk offered daily  a



Servings: 45 1-cup portions

INGREDIENTS

Carrots, discs 5 lbs.

Rutabaga, sliced wedge 1 ¼ lbs.

Red onion, sliced 2 lbs.

Turnip, sliced wedge 1 ¼ lbs.

Sweet potato 5 lbs.

Parsnip 1 ¼ lbs.

Fennel 1 ¼ lbs.

Garlic oil ½ c

Salt to taste

Pepper to taste

Peas 3 lbs.

Chopped parsley ½ c

DIRECTIONS

1. Working with one vegetable at a time, toss with 
garlic oil, a few sprigs of fresh herbs, salt and 
pepper. Place in a single layer on a parchment-lined 
sheet pan and roast at 400 degrees, or 425 degrees 
depending on type of oven and size and moisture 
content of vegetable. Cook to tender and there 
should be color; dark brown along the edges is 
fine.

2. Repeat this method for rutabaga, red onion, 
turnips, sweet potatoes (drain from water first), 
parsnips, and fennel. Substitute minced garlic and 
vegetable oil if you don’t have garlic oil.

3. Combine cooked vegetables with peas and 
chopped parsley. 

ROASTED ROOT  
VEGETABLES



SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

PIZZA 
Pepperoni or Cheese

PIZZA 
Pepperoni or Cheese

PIZZA 
Pepperoni and 
Roasted Bell Peppers 
or Cheese & Roasted 
Bell Peppers

PIZZA 
Pepperoni or Cheese

PESTO PIZZA 
with Chicken or Tofu

GRASS-FED  
BEEF or VEGGIE 
HOT DOG 
WW Bun, Baked 
Beans, Pickles,  
Ketchup, Mustard

PASTA  
CACCIATORE
CHICKEN/VEGGIE
Arugula Salad

PASTA MARINARA 
with Cheese

SHEPHERD’S PIE 
Beef or Veggie, Warm 
Dinner Roll

GARLIC CHICKEN/
VEGGIE PASTA
Roasted Carrot Discs

BEEF or VEGGIE 
SLOPPY JOE on 
WW Bun, Celery 
Sticks

PULLED BBQ  
TURKEY/VEGGIE 
PATTY, WW Bun
Coleslaw

GRASS-FED  
BEEF HAMBURGER 
or VEGGIE PATTY 
WW Bun, Black-eyed 
Pea Salad, Pickles, 
Ketchup, Mustard

BALSAMIC GLAZED 
CHICKEN or TOFU 
Mashed Potatoes, 
Warm Dinner Roll

TERIYAKI  
CHICKEN or TOFU 
EGG ROLLS, Bulgur 
Salad with Citrus & 
Green Onion

BBQ CHICKEN or 
TOFU, WW Bun, 
Celery Sticks

OVEN FRIED 
CHICKEN or TOFU
Creamed Corn, Garlic 
Parmesan Toast

QUESADILLA 
CHICKEN or  
VEGGIE,  Spanish 
Rice & Pinto Beans, 
Salsa, Pickled Jala-
peños,  Sour Cream

ENCHILADAS
Bean & Cheese
Corn, Salsa, Pickled 
Jalapenos, Sour Cream

CRISPY TACOS 
CHICKEN or  
VEGGIE, Spanish Rice 
& Pinto Beans, Salsa, 
Pickled Jalapeños,  
Sour Cream

BEEF &  
CHEESE or VEGGIE 
QUESADILLA 
Spanish Rice & Pinto 
Beans, Salsa, Pickled 
Jalapenos, Sour Cream

MAC & CHEESE
Roasted Cauliflower

GRASS-FED  
BEEF or VEGGIE 
HOT DOG 
WW Bun, Baked 
Beans, Pickles,  
Ketchup, Mustard

MARCH
a  Salad bar, fresh fruit and two kinds of milk offered daily  a



Servings: 8

INGREDIENTS

Veggie Spears

Seasonal crunchy vegetables  
(i.e. snap peas, carrots, celery,  
green beans, broccoli, radish, 
turnip, purple cabbage) 4 cups

Hummus Dip

Olive oil ¼ cup

Water 1 tbsp.

Tahini 3 tbsp.

Cumin ½ tsp.

Salt 1 tsp.

Garbanzo beans (chickpeas) (1) 15oz can

Garlic cloves, minced 2

Lemons Juiced (1 to 2) 3 tbsp.

DIRECTIONS

Veggie Spears

1. Wash veggies and dry in colander.
2. Slice into 3” spears for dipping.

Hummus Dip

1. Blend all ingredients thoroughly.

crunchy seasonal 
VEGGIE SPEARS  
& HUMMUS dip



SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

HONEY DIJON 
CHICKEN or TOFU, 
Mashed Potatoes, 
Warm Vital Vittle Roll

SPRING  
RECESS

GRASS-FED  
BEEF or VEGGIE 
HOT DOG 
WW Bun, Baked 
Beans, Pickles,  
Ketchup, Mustard

EARTH DAY

VEGGIE BURGER 
on WW Bun, Coleslaw
Pickles, Ketchup, 
Mustard

BBQ CHICKEN  
or TOFU
Macaroni Salad

CHICKEN or EGG 
SALAD SANDWICH
Celery Sticks

SPRING  
RECESS

BURRITO 
Bean and Cheese, 
Spanish Rice &  
Corn, Salsa, Pickled 
Jalapeños, Sour Cream

NACHOS BEEF  
or VEGGIE, Tortilla 
Chips & Refried Beans, 
Cheese, Salsa, Pickled 
Jalapeños, Sour Cream

SPRING  
RECESS

CRISPY TACOS 
CHICKEN or  
VEGGIE, Spanish Rice 
& Pinto Beans, Salsa, 
Pickled Jalapeños,  
Sour Cream

CHILI CHEESE 
BOWL
Cornbread and 
Rice, Sour Cream, 
Green Onions

GRASS-FED  
BEEF or VEGGIE 
HOT DOG 
WW Bun, Baked 
Beans, Pickles,  
Ketchup, Mustard

SPRING  
RECESS

PIZZA 
Pepperoni or Cheese

PIZZA 
Chorizo or Cheese

CRISPY TACOS 
CHICKEN or  
VEGGIE, Spanish  
Rice & Pinto Beans,  
Shredded Lettuce,  
Salsa, Pickled Jalapeños,  
Sour Cream

SPRING  
RECESS

PASTA MARINARA 
with Cheese

CHEDDAR,  
CHICKEN & 
CHORIZO PASTA 
or Cheddar & Veggie 
(Seitan) Pasta

MEAT/VEGGIE 
LOAF, Tomato Sauce
Mashed Potatoes
Warm Dinner Roll

CHICKEN 
or VEGGIE 
QUESADILLA 
Spanish Rice & Pinto 
Beans, Salsa, Pickled 
Jalapeños, Sour Cream

APR I L
a  Salad bar, fresh fruit and two kinds of milk offered daily  a



Servings: 8

INGREDIENTS

Cucumbers, peeled and sliced 4

Limes, juiced 2

Sprigs of mint or basil, chopped 2

Pitchers of cold water 2

DIRECTIONS

1. Combine ingredients in a large pitcher and fill 
with cold water.

2. Blend all ingredients together until smooth.
3. Taste before you add sugar, after 1 teaspoon, and 

then again after the 2nd teaspoon.

Servings: 8

INGREDIENTS

Water 3 quarts (12 cups)

Ginger, finely grated  1 (1/2 inch) piece

Dried Jamaica flowers  1 ½ cups  
(also known as hibiscus  
or flor de Jamaica)

Freshly squeezed lime juice 2 tbsps. 
(from about 1 large lime)

Pinch of sugar  to taste

DIRECTIONS

1. Presoke the Jamaica flowers in a pot  
of hot water. 

2. Save the water that will now be pink. 
3. Stir in pink water with some sugar until sugar has 

dissolved. 
4. Squeeze in the lime and add ginger. 
5. Blend until smooth and taste. 

cucumber mint  
agua fresca

agua de jamaica  
(hibiscus) fresca



SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

PIZZA 
Pepperoni or Cheese

SOFT TACOS, 
Chicken or Veggie
Spanish Rice & Beans, 
Shredded Lettuce,  
Salsa, Pickled Jala-
peños, Sour Cream

malcolm x’s
birthday

CRISPY TACOS, 
Chicken or Veggie
Spanish Rice & Beans, 
Shredded Lettuce,  
Salsa, Pickled Jalapeños, 
Sour Cream

VEGGIE SLOPPY 
JOE,  WW Bun, Corn

GRILLED CHEESE 
SANDWICH 
Celery Sticks

PIZZA 
Pepperoni or Cheese

GRASS-FED  
BEEF or VEGGIE 
HOT DOG 
WW Bun, Baked 
Beans, Pickles,  
Ketchup, Mustard

LEMON ROASTED 
CHICKEN or TOFU
Buttermilk Potato 
Salad, Garlic Parmesan 
Toast

ORANGE MISO 
CHICKEN or TOFU 
Bulgur Salad with 
Citrus and Green 
Onion

BALSAMIC GLAZED 
CHICKEN or TOFU 
Garlic Herb Couscous 
Carrot Discs

OVEN FRIED 
CHICKEN or TOFU
Cole Slaw, Warm Vital 
Vittle Roll

BEAN AND 
CHEESE TAMALE
Spanish Rice and 
Beans, Salsa, Pickled 
Jalapeños, Sour Cream

PASTA MARINARA 
Roasted Cauliflower

GARLIC CHICKEN/
VEGGIE PASTA
Green Beans

MAC & CHEESE
Roasted Cauliflower

MAC & CHEESE
Roasted Cauliflower

CHILAQUILES
Eggs, Salsa & Cheese 
Tortilla Chips,  
Pinto Beans, Salsa, 
Pickled Jalapeños, 
Sour Cream

PULLED TURKEY 
or VEGGIE TACO 
BOWL, Cilantro & 
Lime Rice, Pinto Beans, 
Pickled Red Onions, 
Sour Cream

NACHOS
BEEF or VEGGIE
Tortilla Chips & 
Refried Beans, Salsa, 
Pickled Jalapeños,  
Sour Cream

MAY
a  Salad bar, fresh fruit and two kinds of milk offered daily  a



Serving size: 20 

INGREDIENTS

4 Apples, cored and diced small

4 Pears, cored and diced small

6-8 Tomatoes, diced small

2 Bell peppers, diced small

1 Cucumber, diced small

1 Jalapeño pepper, seeds removed and minced

8 Mint leaves, cut into very thin strips

A Handful of cilantro, minced

2 Cloves minced garlic

Juice from 2 lemons

2 tsps, Salt

DIRECTIONS

Mix all ingredients in a medium-sized bowl, taste and 
add more salt if needed.

APPLE PEAR SALSA



On June 1st, the menu  
for the last week of school  
will be available to view at

www.berkeleyschools.net/
departments/nutrition-services/

 

chef’s choice chef’s choice chef’s choice

Last day
of school

chef’s choice

MEMORIAL DAY

SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

JUNE
a  Salad bar, fresh fruit and two kinds of milk offered daily  a



Homemade Muffin 
Fresh Fruit  

Milk & Water

Homemade Muffin 
Fresh Fruit  

Milk & Water

Cereal  
String Cheese

Fresh Fruit
Milk & Water

Cereal  
String Cheese

Fresh Fruit
Milk & Water

Granola Bar
Milk & Water

Fruitfull  
Whole Wheat Scone

Milk & Water

Whole Wheat Bagel
Cream Cheese

Fresh Fruit
Milk & Water

Whole Wheat Bagel
Cream Cheese

Fresh Fruit
Milk & Water

Sweet & Savory Roll
Fresh Fruit

Milk & Water

Soft Baked  
Morning Bread

Fresh Fruit
Milk & Water

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

Elementary & Middle School Breakfast Menu 2020-21 (2-Week Cycle)
Menu subject to change due to availability. ALL YEAR
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suggestions for healthy 
food choices in snacks

In light of the fact that childhood obesity and nutritional deficiency- 
related diseases are on the rise in the United States, we in the Berkeley 
community are obligated to promote and mentor healthy eating habits and 
balanced lifestyles through student education. Part of the Berkeley Unified 
School District (BUSD) Mission, stated in the Integrated Policy for Nutrition 
Education, Physical Activity and Food, includes improving the well-being of 
the entire community through teaching students ways to establish and main-
tain lifelong health through better eating habits and physical activity.

In keeping with this goal, the Policy adopted the stipulation that  
foods offered to students and BUSD employees during the day as snacks, 
incentives, or refreshements in school offices and on school grounds be as 
healthful and nutritious as possible. Teachers, administrators and parents 
who model healthy behavior increase the likelihood of having a positive 
influence on student behavior.

Whenever possible, choose fruits, vegetables and beverages and snacks 
that are organically-grown and are pesticide- hormone-, and antibiotic-free

try the following healthy options
 • Water and sparkling waters
• Herbal teas (hot and iced)
• Pure 100% fruit juice and  

fruit juice blends
• Blends of 100% juice and 

sparkling water
• Natural fruit-flavored waters
• Whole and freshly cut fruit,  

local and seasonal
• Raisins and dried fruit
• Fresh vegetables served with  

low-fat salad dressing
• Ants on a Log — celery with  

peanut butter and raisins
• Yogurt parfaits made with fresh fruit
• Fresh fruit salads

• Fruit juice smoothies
• Any fruit or vegetables  

served as crudités
• Trail mixes without roasted nuts
• Fruit concentrate- & honey-sweet-

ened yogurt with some granolas
• Real cheese & whole grain crackers
• Baked chips and salsa, guacamole  

or bean dips
• Select granola, protein,  

or energy bars
• Select snack or nut bars  

(not roasted)
• Air-popped popcorn
• Compressed rice and grain cakes
• Raw nuts


