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Responsibilities
The Board of Education recognizes the  

important connection between a healthy diet 
IVL�I�[\]LMV\¼[�IJQTQ\a�\W�TMIZV�MЄMK\Q^MTa�IVL�

IKPQM^M�PQOP�[\IVLIZL[�QV�[KPWWT�� 
The Board also recognizes the school’s role,  
as part of the larger community, to promote 

family health, sustainable agriculture  
IVL�MV^QZWVUMV\IT�ZM[\WZI\QWV�

The Board of Education recognizes that the 
sharing of food is a fundamental experience  

for all peoples; a primary way to nurture  
IVL�KMTMJZI\M�W]Z�K]T\]ZIT�LQ^MZ[Q\a#�IVL� 

an excellent bridge for building friendships  
IVL�QV\MZOMVMZI\QWVIT�JWVL[�

Mission
Part of the educational mission of BUSD  
Q[�\W�QUXZW^M�\PM�PMIT\P�WN�\PM�MV\QZM 

 community by teaching students to establish 
and maintain life-long healthy eating and  

XPa[QKIT�IK\Q^Q\a�PIJQ\[�� 
The mission shall be accomplished through  

nutrition education, physical education,  
OIZLMV�M`XMZQMVKM[��\PM�NWWL�[MZ^ML�QV� 

[KPWWT[��MV^QZWVUMV\IT�ZM[\WZI\QWV�IVL�KWZM�
IKILMUQK�KWV\MV\�QV�\PM�KTI[[ZWWU�

Welcome back to another school year! We continue to make 
XW[Q\Q^M�KPIVOM[�\W�[KPWWT�UMIT[�IVL�_IV\�\W�MVKW]ZIOM�aW]Z�
children to participate in the school breakfast and lunch  
XZWOZIU[��7VM�WN�\PM�UW[\�QUXWZ\IV\�\PQVO[�aW]�KIV�LW�NWZ�
your child’s education and well-being is to ensure that they 
IZM�_MTT̆NML��JW\P�I\�PWUM�IVL�QV�[KPWWT��)TTW_QVO�IVL�MVKW]Z-
aging your children to eat school breakfast and school lunch 
supports their health and academic abilities, while allowing 
][�\W�KZMI\M�I�ÅVIVKQITTa�^QIJTM�UMIT�XZWOZIU�_Q\P�OZMI\MZ�
^IZQM\a�WN�\PM�PMIT\Pa�IVL�\I[\a�NWWL[�aW]Z�KPQTLZMV�TW^M�
The health and well-being of all of Berkeley’s students is our 
ÅZ[\�XZQWZQ\a��7]Z�6]\ZQ\QWV�;MZ^QKM[�,MXIZ\UMV\�_WZS[�PIZL�
ITT�aMIZ�\W�XZW^QLM�[\]LMV\[�_Q\P�LMTQKQW][�IVL�V]\ZQ\QW][� 
NWWL�\PZW]OP�=VQ^MZ[IT�*ZMISNI[\��*]ЄM\�;\aTM�;MZ^QKM�I\�
T]VKP�IVL�;ITIL�*IZ[�_Q\P�NIZU�NZM[P�XZWL]KM��<W�MV[]ZM� 
\PM�PQOPM[\�Y]ITQ\a�UMIT[�NWZ�W]Z�[\]LMV\[��_M�PI^M"
�� -TQUQVI\ML�ITT�XZWKM[[ML�NWWL��PaLZWOMVI\ML�IVL�XIZ\QITTa�
PaLZWOMVI\ML�WQT[��PQOP�NZ]K\W[M�KWZV�[aZ]X��ZMÅVML�[]OIZ��
ZMÅVML�ÆW]Z��KPMUQKIT[��LQM[��ILLQ\Q^M[��VQ\ZQ\M[��VQ\ZI\M[�
and the like;

�� -VPIVKML�\PM�UMIT[�Ja�[MZ^QVO�ZMOQWVIT�WZOIVQK�UQTS�I\�
lunch and hormone/antibiotic free milk at breakfast, whole 
grains in all of our baked products, local and/or organic 
NZ]Q\[�IVL�^MOM\IJTM[�I[�U]KP�I[�XW[[QJTM�IVL�VI\]ZIT�
grass-fed hamburgers and hot dogs; and

�� 1VKZMI[ML�[MZ^QVO[�WN�NZ]Q\�IVL�^MOM\IJTM[��IVL�ZML]KML�
JW\P�[WLQ]U�KWV\MV\�IVL�XWZ\QWV[�WN�XZW\MQV�[MZ^ML��\W�
UMM\�VM_�IVL�PQOPMZ�[\IVLIZL[�ZMKMV\Ta�[M\�Ja�\PM�=;,)��

?M�IZM�IJTM�\W�IKPQM^M�\PM[M�PQOP�[\IVLIZL[�JMKI][M�_M�KWWS�
W]Z�W_V�NZM[P�_PWTM�NWWL[�M^MZa�LIa��<PM�NWWL�\PI\�_M�LWV¼\�
UISM�Q[�UILM�Ja�TWKIT�KWUXIVQM[�\W�W]Z�[XMKQÅKI\QWV��?M�IT[W�
XZW^QLM�WV̆OWQVO�XZWNM[[QWVIT�LM^MTWXUMV\�NWZ�ITT�WN�\PM�[\IЄ�
and work with our entire team to guarantee safe, delicious, 
PMIT\Pa�NWWL�I\�M^MZa�UMIT�
)TWVO�_Q\P�aW]Z�KPQTL¼[�_MTT̆JMQVO�_M�IZM�IT[W�[\ZQ^QVO�\W� 
PMTX�\ISM�KIZM�WN�\PM�XTIVM\��;M^MZIT�[KPWWT[�PI^M�JMMV�IJTM� 
\W�[_Q\KP�NZWU�LQ[XW[IJTM�XTI\M[�IVL�[MZ^QKM̆_IZM�\W� 

_I[PIJTM�ZM][IJTM�XTI\M[�IVL�[MZ^QKM�_IZM��)LLQ\QWVITTa�� 
_M�IZM�_WZSQVO�_Q\P�M^MZa�[KPWWT�\W�KWUXW[\�IVL�ZMKaKTM��
IVL�[KPWWT�OIZLMV[�XZWUW\M�\PM�^IT]M�WN�OZW_QVO��PIZ^M[\QVO��
IVL�MI\QVO�NZM[P�XZWL]KM��<PM[M�^IT]IJTM�TM[[WV[��ITWVO�_Q\P�
healthy, delicious, and smart eating, are essential to the  
UQ[[QWV�WN�\PM�6]\ZQ\QWV�;MZ^QKM[�,MXIZ\UMV\�
?M�PI^M�IOIQV�KZMI\ML�I�aMIZ̆TWVO�KITMVLIZ�[W�\PI\�aW]� 
SVW_�_PI\�_M�IZM�[MZ^QVO�M^MZa�LIa��<PM�KITMVLIZ�TQ[\[�\PM�
elementary and middle school breakfast and lunch menus for 
\PM�MV\QZM�aMIZ��?M�PI^M�IT[W�QVKT]LML�ZMKQXM[�NWZ�PMIT\PN]T�
MI\QVO�\PI\�IZM�[MZ^ML�QV�W]Z�[KPWWT�KINM\MZQI[��-VRWa�KWWSQVO�
these at home with your family!
?M�PWXM�aW]�_QTT�RWQV�][�QV�PMTXQVO�aW]Z�KPQTLZMV�UISM�
PMIT\Pa�NWWL�KPWQKM[�QV�[KPWWT�IVL�I\�PWUM��<WOM\PMZ�_M�KIV�
help raise a new generation of healthier and better educated 
aW]VO�XMWXTM�
Marni posey, Director of nutrition services 
UIZQXW[Ma(JMZSMTMa�VM\
bonnie Christensen, executive Chef, nutrition services 
JWVVQMKPZQ[\MV[MV(JMZSMTMa�VM\
 
*=;,¼[�,MXIZ\UMV\�WN�6]\ZQ\QWV�;MZ^QKM[�Q[�ZMY]QZML�\W�
KWUXTa�_Q\P�ITT�=;,)�[\IVLIZL[�NWZ�[KPWWT�UMIT[��;WUM�WN�\PM�
VM_�[\IVLIZL[�QVKT]LM"
��,W]JTM�\PM�IUW]V\�WN�NZ]Q\�[MZ^ML�I\�JZMISNI[\�
��4W_MZ�[WLQ]U�ZI\M[�_Q\P�OZMI\MZ�KITWZQM�ZM[\ZQK\QWV[�
��:ML]KM�XZW\MQV�XWZ\QWV[�QV�NI^WZ�WN�QVKZMI[QVO�_PWTM�OZIQV[� 
[MZ^QVO[��NZ]Q\[��IVL�^MOM\IJTM[�

 
Find us online at:  
P\\X"��___�JMZSMTMa[KPWWT[�VM\�LMXIZ\UMV\[� 
V]\ZQ\QWV̆[MZ^QKM[��

berkeley Unified school District’s Food policy
,MIZ�8IZMV\[�IVL�+IZMOQ^MZ[�



suggestions for Healthy Food Choices in snacks
1V�TQOP\�WN�\PM�NIK\�\PI\�KPQTLPWWL�WJM[Q\a�IVL�V]\ZQ\QWVIT�LMÅKQMVKăZMTI\ML�LQ[MI[M[�IZM�WV�\PM�ZQ[M�QV�\PM�=VQ\ML�;\I\M[�� 
we in the Berkeley community are obligated to promote and mentor healthy eating habits and balanced lifestyles through  
[\]LMV\�ML]KI\QWV��8IZ\�WN�\PM�*MZSMTMa�=VQÅML�;KPWWT�,Q[\ZQK\��*=;,��5Q[[QWV�[\I\ML�QV�\PM�1V\MOZI\ML�8WTQKa�NWZ�6]\ZQ\QWV�
-L]KI\QWV��8Pa[QKIT�)K\Q^Q\a�IVL�.WWL�QVKT]LM[�QUXZW^QVO�\PM�_MTT̆JMQVO�WN�\PM�MV\QZM�KWUU]VQ\a�\PZW]OP�\MIKPQVO�[\]LMV\[�
_Ia[�\W�M[\IJTQ[P�IVL�UIQV\IQV�TQNMTWVO�PMIT\P�\PZW]OP�JM\\MZ�MI\QVO�PIJQ\[�IVL�XPa[QKIT�IK\Q^Q\a�

1V�SMMXQVO�_Q\P�\PQ[�OWIT��\PM�8WTQKa�ILWX\ML�\PM�[\QX]TI\QWV�\PI\�NWWL[�WЄMZML�\W�[\]LMV\[�IVL�*=;,�MUXTWaMM[�L]ZQVO�\PM� 
LIa�I[�[VIKS[��QVKMV\Q^M[��WZ�ZMNZM[PUMV\[�QV�[KPWWT�WЅKM[�IVL�WV�[KPWWT�OZW]VL[�JM�I[�PMIT\PN]T�IVL�V]\ZQ\QW][�I[�XW[[QJTM��
<MIKPMZ[��ILUQVQ[\ZI\WZ[�IVL�XIZMV\[�_PW�UWLMT�PMIT\Pa�JMPI^QWZ�QVKZMI[M�\PM�TQSMTQPWWL�WN�PI^QVO�I�XW[Q\Q^M�QVÆ]MVKM�WV�
[\]LMV\�JMPI^QWZ� 

Recommended beverages, Fresh Fruits,  
Vegetables and snacks
?PMVM^MZ�XW[[QJTM��KPWW[M�NZ]Q\[��^MOM\IJTM[�IVL�JM^MZIOM[� 
and snacks that are organically grown and are pesticide-,  
PWZUWVM̆��IVL�IV\QJQW\QK̆NZMM� 

try the following healthy options: 
�� ?I\MZ�IVL�[XIZSTQVO�_I\MZ[�
�� 0MZJIT�\MI[��PW\�IVL�QKML�
�� 8]ZM�����XMZKMV\�NZ]Q\�R]QKM�IVL�NZ]Q\�R]QKM�JTMVL[��
�� ;XIZSTQVO�����XMZKMV\�NZ]Q\�R]QKM�IVL�NZ]Q\�R]QKM�JTMVL[
�� *TMVL[�WN�����XMZKMV\�R]QKM�IVL�[XIZSTQVO�_I\MZ�
�� 6I\]ZIT�NZ]Q\̆ÆI^WZML�_I\MZ[
�� ?PWTM�IVL�NZM[PTa�K]\�NZM[P�NZ]Q\��TWKIT�IVL� 

seasonal
�� :IQ[QV[�IVL�LZQML�NZ]Q\
�� .ZM[P�^MOM\IJTM[�[MZ^ML�_Q\P�TW_̆NI\�[ITIL� 

dressing
�� )V\[�WV�I�4WO�·�KMTMZa�_Q\P�XMIV]\�J]\\MZ�IVL�ZIQ[QV[
�� AWO]Z\�XIZNIQ\[�UILM�_Q\P�NZM[P�NZ]Q\�
�� .ZM[P�NZ]Q\�[ITIL
�� .Z]Q\�R]QKM�[UWW\PQM[�

�� )Va�NZ]Q\�WZ�^MOM\IJTM�[MZ^ML�I[�KZ]LQ\u[
�� <ZIQT�UQ`M[��_Q\PW]\�ZWI[\ML�V]\[�
�� .Z]Q\�KWVKMV\ZI\M̆�IVL�PWVMă[_MM\MVML�aWO]Z\�_Q\P� 

some granolas
�� :MIT�KPMM[M�IVL�_PWTM�OZIQV�KZIKSMZ[
�� *ISML�KPQX[�IVL�[IT[I��O]IKIUWTM��WZ�JMIV�LQX[
�� ;MTMK\�OZIVWTI��XZW\MQV��WZ�MVMZOa�JIZ[�
�� ;MTMK\�[VIKS�WZ�V]\�JIZ[��VW\�ZWI[\ML�
�� )QZ̆XWXXML�XWXKWZV�
�� :I_�V]\[
�� +WUXZM[[ML�ZQKM�IVL�OZIQV�KISM[

The above document has been abridged from Board Policy for the Nutrition Services Calendar 2014/2015.
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Su5me:
.U n  

with
F:UiT

�� .ZMMbM�[MMLTM[[�OZIXM[�NWZ�
an easy summertime snack

 

�� .Z]Q\�SIJWJ[�UILM� 
with grapes, melon and 
strawberries are a fun  
easy snack; non-fat yogurt 
mixed with honey or  
^IVQTTI�UISM[�I�OZMI\�LQX

 

�� .ZMMbM����
�NZ]Q\�R]QKM� 
with grapes or berries in  
QKM�K]JM�\ZIa[��[MZ^M� 
in sparkling water for  
a healthy fun summer  
JM^MZIOM



STAFF  
DEVELOPMENT DAY

STAFF  
DEVELOPMENT DAY

Pizza - Pepperoni 
or Cheese

Pasta Marinara 
with Cheese

Crispy Taco - 
Chicken or Veggie 

Spanish Rice
Roasted Tomatoes
Salsa
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sun mon tues wed thurs fri sat1.  The Governing Board will ensure that no student 

QV�\PM�*MZSMTMa�=VQÅML�;KPWWT�,Q[\ZQK\
��*=;,��

OWM[�P]VOZa�_PQTM�QV�[KPWWT��

���� <PM�*WIZL�_QTT�MV[]ZM�\PI\�IV�MKWV
WUQKITTa�

[][\IQVIJTM�UMIT�XZWOZIU�\PI\�XZW^QLM
[�I�PMIT\Pa�

V]\ZQ\QW][�T]VKP�Q[�I^IQTIJTM�\W�M^MZa�[
\]LMV\�I\� 

M^MZa�[KPWWT�[W�\PI\�[\]LMV\[�IZM�XZMX
IZML�\W�

TMIZV�\W�\PMQZ�N]TTM[\�XW\MV\QIT��<PM�LQ[
\ZQK\�_QTT�

IT[W�MV[]ZM�\PI\�M^MZa�[\]LMV\�_QTT�PI^
M�IKKM[[�

to a healthy and nutritious breakfast and require 

\PI\�ITT�IN\MZ�[KPWWT�XZWOZIU[�WЄMZ�I�P
MIT\Pa�

V]\ZQ\QW][�[VIKS��

3.  The Board will ensure that the nutritional value  

WN�\PM�NWWL�[MZ^ML�Ja�*=;,�IVL�IN\MZ�[
KPWWT� 

XZWOZIU[�[QOVQÅKIV\Ta�QUXZW^M[�]XWV�
=;,)�IVL�

;\I\M�,QM\IZa�/]QLMTQVM[�Ja�XZW^QLQVO�V
]\ZQ\QW][��

NZM[P��\I[\a��TWKITTăOZW_V�NWWL�\PI\�ZM
ÆMK\[�

*MZSMTMa¼[�K]T\]ZIT�LQ^MZ[Q\a��<PM�*WIZ
L�WN�-L]KĬ

\QWV�MVKW]ZIOM[�[\IЄ�\W�]\QTQbM�NWWL�NZW
U�[KPWWT�

OIZLMV[�IVL�TWKIT�NIZUMZ[�JI[ML�]XWV�
I^IQTIJQTQ\a�

IVL�IKKMX\IJQTQ\a��

���� <PM�*WIZL�XZWPQJQ\[�\PM�UIZSM\QVO
�IVL�IL^MZ\Q[̆

QVO�WN�VWV̆V]\ZQ\QW][�NWWL[�IVL�JM^MZI
OM[�\PZW]OP�

[QOVIOM��^MVLQVO�UIKPQVM�NZWV\[��TWOW[
��[KWZM̆

JWIZL[��[KPWWT�[]XXTQM[��IL^MZ\Q[MUMV\
[�QV�[KPWWT�

X]JTQKI\QWV[��KW]XWV�WZ�QVKMV\Q^M�XZWOZ
IU[��WZ�

W\PMZ�UMIV[��

���� <PM�*WIZL�[]XXWZ\[�[][\IQVIJTM�WZO
IVQK�IOZQK]T̆

\]ZM��<PMZMNWZM�\PM�6]\ZQ\QWV�;MZ^QKM[�
,QZMK\WZ�

[PITT�LM^MTWX�IVL�QUXTMUMV\�I�XTIV�\W�
QV\MOZI\M�

WZOIVQK�NWWL��I[�LMÅVML�Ja�\PM�=;,)�6
I\QWVIT�

7ZOIVQK�8ZWOZIU��QV\W�\PM�UMIT[�[MZ^M
L�\W�W]Z�

[\]LMV\[�Ja�\PM�*=;,��<PM�XTIV�[PITT�[
MMS�\W�

MTQUQVI\M�XW\MV\QITTa�PIZUN]T�NWWL�ILL
Q\Q^M[�IVL�

XZWKM[[M[��[]KP�I[�JW^QVM�OZW_\P�PWZU
WVM[��QZZĬ

LQI\QWV��PaLZWOMVI\ML�WQT[��IVL�SVW_V�
OMVM\QKITTa�

UWLQÅML�NWWL[��

���� 5MIT[�[MZ^ML�\W�[\]LMV\[�[PITT�JM�I
\\ZIK\Q^MTa� 

XZM[MV\ML�QV�I�XTMI[IV\�MV^QZWVUMV\�_
Q\P�[]N̆

ÅKQMV\�\QUM�NWZ�MI\QVO��1\�[PITT�JM�\PM�Z
M[XWV[QJQTQ\a�

WN�\PM�[KPWWT�[\IЄ�\W�NW[\MZ�OWWL�UIVV
MZ[�IVL�

ZM[XMK\�NWZ�NMTTW_�[\]LMV\[��

��� ;\]LMV\[�I\�\PM�3̆ �TM^MT�_QTT�VW\�JM�QV
^WT^ML�QV�

\PM�[ITM�WN�KIVLa��[WLI[��KWWSQM[�IVL�[
_MM\[�I\�

IVa�[KPWWT�[XWV[WZML�M^MV\�WZ�NWZ�IVa
�N]VLZIQ[QVO�

IK\Q^Q\a��

 �� *ISM�;ITM[�IVL�WZ�1KM�+ZMIU�;WKQI
T[�UIa�JM�PMTL�

I\�\PM�3̆ �TM^MT�_Q\P�\PM�XMZUQ[[QWV�WN
�\PM�[KPWWT�

XZQVKQXIT��QV�UWLMZI\QWV�IVL�_Q\P�KWV[
QLMZI\QWV�

IVL�KWV[Q[\MVKa�WN�\PM�OWIT[�WN�\PQ[�XW
TQKa��

!��� .WWL[�WЄMZML�\W�[\]LMV\[�IVL�MUX
TWaMM[�WN�*=;,�

L]ZQVO�\PM�LIa�I[�I�[VIKS��IV�QVKMV\Q^
M��WZ�QV�

[KPWWT�WЅKM[��_PM\PMZ�XZW^QLML�Ja�XIZMV\[�WZ�

*=;,�[\IЄ��[PITT�JM�KWV[Q[\MV\�_Q\P�\P
M�OWIT[�WN�

\PM�XWTQKa��

����<PM�*WIZL�ZMKWOVQbM[�\PI\�KTI[[�XI
Z\QM[�IZM�I� 

\ZILQ\QWV�QV�X]JTQK�ML]KI\QWV��0W_M^MZ�
�XIZMV\[�IVL�

[\IЄ�IZM�MVKW]ZIOML�\W�XZW^QLM�XIZ\a�[
VIKS�Q\MU[�

\PI\�IZM�KWV[Q[\MV\�_Q\P�\PM�OWIT[�WN�\P
M�XWTQKa�IVL�

PMTL�IN\MZ�\PM�T]VKP�PW]Z�_PMVM^MZ�XW
[[QJTM��

����<PM�*WIZL�_QTT�MV[]ZM�\PI\�\MIKPMZ
[��XZQVKQXIT[��

IVL�6]\ZQ\QWV�;MZ^QKM[�MUXTWaMM[�ZMKW
OVQbM�\PI\�

\PM�T]VKP�XMZQWL�Q[�IV�QV\MOZIT�XIZ\�WN�
\PM�ML]KĬ

\QWVIT�XZWOZIU�WN�*=;,�IVL�_WZS�\W�QU
XTMUMV\� 

\PM�OWIT[�WN�\PQ[�XWTQKa��

����<PM�*WIZL�[PITT�MV[]ZM�\PI\�MI\QVO
�M`XMZQMVKM[��

OIZLMV[��IVL�V]\ZQ\QWV�ML]KI\QWV�IZM�QV
\MOZI\ML�

QV\W�\PM�KWZM�IKILMUQK�K]ZZQK]T]U�I\�I
TT�OZILM�

levels. 

����-IKP�[KPWWT�[PITT�XW[\�\PM�LQ[\ZQK\¼
[�XWTQKQM[�IVL�

ZMO]TI\QWV[�WV�V]\ZQ\QWV�IVL�XPa[QKIT�I
K\Q^Q\a�WV�

\PMQZ�_MJ�XIOM��QV�X]JTQK�^QM_�_Q\PQV�I
TT�[KPWWT�

KINM\MZQI[�WZ�QV�W\PMZ�KMV\ZIT�MI\QVO�IZ
MI[��

����<PM�;]XMZQV\MVLMV\�WZ�LM[QOVMM�[P
ITT�ZMKWUUMVL� 

NWZ�*WIZL�IXXZW^IT�[XMKQÅK�Y]ITQ\a�QVLQ
KI\WZ[�\PI\� 

_QTT�JM�][ML�\W�UMI[]ZM�\PM�QUXTMUMV\
I\QWV�WN�\PM�

XWTQKa�LQ[\ZQK\�_QLM�IVL�I\�MIKP�LQ[\ZQK
\�[KPWWT��

<PM[M�UMI[]ZM[�[PITT�QVKT]LM�J]\�VW\�J
M�TQUQ\ML�

\W�\PM�IVITa[Q[�WN�\PM�V]\ZQ\QWVIT�KWV\M
V\�WN�UMIT[�

[MZ^ML��[\]LMV\�XIZ\QKQXI\QWV�ZI\M[�QV�[
KPWWT�UMIT�

XZWOZIU[�¸�IVa�[ITM[�WN�VWV̆V]\ZQ\QW]
[�NWWL[�IVL�

beverages in fundraisers or other venues outside 

\PM�LQ[\ZQK\¼[�UMIT�XZWOZIU[#�IVL�NMMLJ
IKS�NZWU�

NWWL�[MZ^QKM�XMZ[WVVMT��[KPWWT�ILUQVQ[
\ZI\WZ[��

\PM�[KPWWT�PMIT\P�KW]VKQT��XIZMV\[�O]I
ZLQIV[��

[\]LMV\[��IVL�W\PMZ�IXXZWXZQI\M�XMZ[WV
[�

Wellness policy

T          �W�PMTX�MV[]ZM�\PM�_MTTVM[[�WN�MIKP�[
\]LMV\�I\\MVLQVO�*MZSMTMa�=VQÅ

ML�;KPWWT�,Q[\ZQK\�IVL�\W�XZW^QL
M�O]QLIVKM�\W�[KPWWT� 

XMZ[WVVMT�QV�\PM�IZMI[�WN�V]\ZQ\
QWV��PMIT\P��XPa[QKIT�IK\Q^Q\a�IV

L�NWWL�[MZ^QKM�\PM�*WIZL�[]J[KZ
QJM[�\W�\PM�NWTTW_QVO"�



“Happiness is a Home-Grown Tomato” by Jen Norton

Fresh 
tomato salsa
Yield: about 5 cups

ingredients
3 cups Tomato,  
 seeded and chopped 
1 cup  Red Onion
1 tbsp Jalapenos
1 clove Garlic, minced
1/4 cup Cilantro, chopped 
2 tbsp Lime Juice
1/2 tsp Salt
Pinch of Pepper

preparation
Combine all ingredients. 
Mix well and taste for  
seasoning. Adjust salt and  
pepper for your taste.

Se e    rm



Pizza - Pepperoni 
or Cheese

Pizza - Pepperoni 
or Cheese

French Toast -  
Rst Potatoes

Fruit Compote

Hamburger/Veg 
Patty on WW Bun

Cole Slaw

Egg Roll -  
Chicken or Veggie 

Fried Rice
Soy Sauce

Sliced Turkey/ 
Tofu - Sub

Lettuce, House Pickles, 
Crmy Herb Dressing

Pulled Bbq Pork/
Veg Patty -  

WW Bun
Cucumber Salad

Meat Loaf/Veggie 
Loaf - Tomato Sauce

Peas and Carrots 
Bread Styx

Pasta Marinara 
with Cheese

Mac n' Greens - 
Chicken or Veggie

Mac and Cheese
Fresh Veg

Oven Fried 
Chicken or Tofu

Bread Styx 

Tandoori Style 
Chicken or Tofu

Curried Cous Cous

Honey Dijon 
Chicken or Tofu

Vital Vittles Roll

Chicken or Veggie  
Tetrazzini Pasta

Nachos with  
Toppings

Tortilla Chips, Spanish 
Rice & Refried Beans
Fresh Salsa

Fajitas - Chicken  
or Veggie, Rice

Roasted Veg
Fresh Salsa

Burrito - Bean  
& Cheese

Spanish Rice  
& Pinto Beans
Fresh Salsa

Quesadilla -  
Chicken or Veggie

Pinto Beans
Fresh Salsa

LABOR DAY

Pizza - Pepperoni  
or Cheese

Sliced Turkey/Tofu 
- Sub

Lettuce, House Pickles, 
Crmy Herb Dressing
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“Sing a Song of Persimmons”  by Jen Norton

o to e

persimmon salad  
with tangerine  
sesame Vinaigrette
Yield Makes 10 to 12 servings 

ingredients
3/4 cup fresh Tangerine Juice
1 tbsp grated Tangerine Peel
3/4 cup Vegetable Oil
2 tbsp Sesame Oil
2 tbsp Rice Vinegar
1/2 tsp Salt
1/2 tsp fresh Ginger, grated
About 12 cups Napa Cabbage,  
 torn into pieces
1 large bunch Watercress, stemmed  
 (about 6 cups)
1 5-ounce bag Mixed Baby Greens
1/2 cup Sesame Seeds, toasted
2 Fuyu Persimmon, peeled,  
 halved, thinly sliced

preparation
Boil tangerine juice and tangerine peel 
in heavy small saucepan over medium-
high heat until reduced to 1/4 cup,  
about 5 minutes. Transfer to medium 
bowl. Whisk in next 5 ingredients.  
Season dressing with pepper. (Can be 
made 1 day ahead. Cover; chill. Rewhisk  
before using.) 

Place all greens, sesame seeds and half 
of persimmon slices in large bowl. Add 
dressing and toss to coat. Divide salad 
among plates. Top each with remaining 
persimmon slices, serve. 

c



Pizza - Pepperoni 
or Cheese

Pizza - Pepperoni  
or Cheese

STAFF  
DEVELOPMENT DAY

Buckwheat  
Pancakes - Fruit 

Compote
Chicken/Veggie Hash

Grilled Cheese 
Sandwich

Moroccan Carrot Salad

Hamburger/Veg 
Patty - WW Bun

Black Eyed Peas Salad

Crispy Taco - 
Chicken or Veggie

Beans
Salsa

Hot Dog/Veggie  
Dog - WW Bun

Baked Beans

Mac n' Greens - 
Chicken or Veggie

Chicken/Veggie 
Pasta Cacciatore

Pulled Bbq Turkey/
Tofu - WW Bun

Shredded Lettuce

Stir Fry Chicken/ 
Edamame & Veg  

Lo Mein 
Soy Sauce

Bbq Chicken  
or Tofu

Cornbread

Rst Chicken/ 
Tofu w Garlic  

Brd Crumbs
Garlic Herb Cous Cous

Mac and Cheese
Fresh Veg

Bbq Chicken or Tofu
Vital Vittles Roll

Balsamic Glazed 
Chicken or Tofu

Vital Vittles Roll

Tamal 
Spanish Rice  

& Beans
Salsa

Nachos with  
Toppings

Tortilla Chips, Spanish 
Rice & Refried Beans 
Salsa

Enchilada - Bean 
and Cheese

Spanish Rice & Corn
Salsa

Chile Quiles - Eggs, 
Salsa, Cheese

Tortilla Chips  
& Pinto Beans
Salsa

Soft Taco - Chicken 
or Veggie

Spanish Rice & Beans
Salsa

Garlic Chicken/ 
Veggie Pasta
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“Buongiorno Spaghetti Squash”  by Jen Norton

n v mbe

Roasted spaghetti 
squash with  
parmesan Cheese
Yield: 6 servings 

ingredients
1 Spaghetti squash each (about 5 lbs)
3 Tbsp Olive oil    
Salt to taste
Freshly ground Black Pepper to taste
��K]X�7VQWV��ÅVMTa�KPWXXML� � �
2 each Garlic Cloves, minced 
3/4 cup Parmesan Cheese, fresh grated

preparation
8ZM̆PMI\�W^MV�\W����â.��+]\�\PM�[Y]I[P�
in half lengthwise, remove seed. 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, about 50 
minutes.

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

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 3/4 cup cheese. Season with ground 
black pepper.   

o



Hamburger/Veg 
Patty - WW Bun 

Corn

Pizza - Pepperoni 
or Cheese

STAFF 
DEVELOPMENT DAY

Soft Taco - Chicken 
or Veggie

Spanish Rice & Beans
Salsa

Open Faced 
Turkey/Tofu Roll 

with Gravy
Fresh Cranberry Relish

Hot Dog/Veggie 
Dog - WW Bun

Baked Beans

HOLIDAY 
VETERAN’S DAY

Egg Roll - Chicken or 
Veggie Fried Rice

Soy Sauce

HOLIDAY 

Mac and Cheese
Fresh Veg

French Toast -  
Rst Potatoes

Fruit Compote

Garlic Chicken and  
Cheddar Pasta

Garlic Veggie and  
Cheddar Pasta 

HOLIDAY 
THANKSGIVING

Pulled Bbq Pork/
Tofu on WW Bun

Roasted Spaghetti 
Squash

Chicken/Tofu  
Creole Sub

Shredded Lettuce

Teriyaki Chicken  
or Tofu

Scallion Rice with Miso 

HOLIDAY 

Crispy Taco - 
Chicken or Veggie

Spanish Rice & Beans
Salsa

Pasta Marinara 
with Cheese

Garlic Bread Styx

Fajitas - Chicken  
or Veggie

Roasted Veg  
& Spanish Rice
Salsa
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“Amber Waves of Grain”  by Jen Norton

dec    mber

Cous Cous salad
Yield: 6 servings

ingredients
1/4 cup Olives, chopped
1/4 tsp Oregano
1/2 tsp Thyme
Zest and juice from 1 orange
1 stalk Celery, sliced
1/2 cup Red Onion, diced
1 each Carrot, shred
3 cloves Garlic
1/2 cup Curly Parsley
1/2 cup Peas, frozen
1/2 cup Sun Dried Tomatoes, chopped
3 tbsp Red Wine Vinegar
3 tbsp Olive Oil
Salt and Pepper to taste
1 tsp Mustard (Dijon)
2 cups Whole Wheat Cous Cous

preparation
Pre-heat oven to 375°F. Toss olives, carrots, 
onion and celery with orange zest, oregano, 
thyme salt, pepper and 2 Tbsp olive oil  
until evenly coated. Place on cookie sheet in 
a single layer (you may have to do these in 
batches) and roast in the oven for 15 minutes 
]V\QT�[WN\MVML�J]\�[\QTT�ÅZU�QV�\M`\]ZM�
Steam the cous cous: place 2 cups of cous cous 
in a serving bowl with the peas, sprinkle with 
1 tsp of salt and 1/4 tsp of pepper, and 1/2 cup 
olive oil, mix well. Boil 3 cups of water and 
pour over dried cous cous. Cover tightly with 
plastic wrap and let steam for 15 minutes.
Mix the mustard, red wine vinegar and juice 
from 1 orange together and set aside.
When cous cous is ready, remove the plastic 
_ZIX�IVL�Æ]Є�KW][�KW][�_Q\P�I�NWZS��)LL�\PM�
roasted vegetables and the mustard, vinegar 
mixture and mix well to combine. Taste and 
adjust seasoning.
Serve at room temperature.

e



WINTER RECESS

Pizza - Pepperoni 
or Cheese

Pizza -  
Pepperoni or Cheese

WINTER RECESSWINTER RECESS

WINTER RECESS

Hamburger/Veg 
Patty - WW Bun

Black Eyed Peas Salad

Sloppy Joe - WW Bun
Veggie Joe - WW Bun

HOLIDAY

HOLIDAY

Garlic, Chicken and 
Cheddar Pasta

Garlic, Veggie and  
Cheddar Pasta 
Salad Bar w/ Persimmon

Stir Fry Chicken/
Edamame & Veg 

Lomein
Soy Sauce
Salad Bar w/ Persimmon

HOLIDAY

Oven Fried 
Chicken or Tofu

Fresh Veg, Rice & Gravy

Rst Chicken/Tofu w 
Garlic Brd Crumbs 

Bulgur Salad

Honey Dijon  
Chicken or Tofu

Bread Styx

HOLIDAY

Chicken or Egg 
Salad Sandwich

Burrito - Bean  
and Cheese

Spanish Rice  
& Pinto Beans
Salsa

Enchilada - Bean  
and Cheese

Spanish Rice & Corn
Salsa

Buckwheat Pancakes 
- Fruit Compote

Chicken/Veggie Hash
Salad Bar w/Persimmon

>HYT�*H[ÄZO�=LN�
Patty Sub - Lettuce 

& Tartar Sauce
Pickled Jalapenos

Garlic Chicken/ 
Veggie Pasta
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“Citrus Dancers”  by Jen Norton

ja u   r y

black beans with lime
Yield: 6 cups 
(Tip: soak beans the night before  
for faster and more even cooking)

ingredients
2 cups Dry Black Beans 
6 cups Water
1 each Bay Leaf
3 each Garlic Cloves
1 1/2  tbsp Olive Oil  
1 bunch Scallions
Salt to taste
Pepper to taste
1 tsp Chili Powder
1 tbsp Fresh Lime Juice

preparation
Pick through dried black beans and remove any 
stones or foreign debris that may be mixed in. 
Place beans in a container with 6 cups of water 
and let soak in the refrigerator overnight. If you 
noticed the beans have absorbed all the water,  
add more.  
?PMV�ZMILa�\W�KWWS�JMIV[��XW]Z�WЄ�\PM�_I\MZ���
Place the beans in a medium sauce pot with 6 
cups fresh water, bay leaf and garlic cloves.   
Bring water to a boil and reduce heat to a simmer. 
Cook at the lowest possible temperature, the less 
movement, the less the beans will break up.  
Meanwhile, peel back the outer layer of the  
[KITTQWV[�IVL�K]\�WЄ�\PM�^MZa�MVL�WN�\PM�ZWW\� 
and discard. Separate the white from the green 
and slice thin.
When beans are done, drain, reserving 1/3 cup 
of the cooking liquid and set aside. In a medium 
sauce pan, heat oil and add white part of the  
scallions and season with salt and pepper. Cook 
over medium heat until soft (about 3 minutes.)
Add beans, chili powder, and 1/3 cup water.  
Cook until warmed through, about 5 minutes. 
Remove from heat, and stir in lime juice; season 
with salt and pepper. Serve garnished with green 
part of scallions. 



STAFF 
DEVELOPMENT DAY

HOLIDAY
MARTIN LUTHER  

KING DAY

Pizza - Pepperoni 
or Cheese

Pizza - Pepperoni  
or Cheese

Pizza - Pepperoni 
or Cheese

French Toast - Rst 
Potatoes

Fruit Compote

Meat Loaf/ 
Veggie Loaf -  

Tomato Sauce
Peas and Carrots
Vital Vittles Roll

Hot Dog/Veggie Dog - 
WW Bun

Baked Beans

Hamburger/Veg 
Patty - WW Bun

Corn, Salad Bar  
w/ Citrus Tasting

Mac and Cheese
Fresh Veg

Salad Bar w/ Citrus 
Tasting

Garlic, Chicken and 
Cheddar Pasta

Garlic, Veggie and  
Cheddar Pasta
Salad Bar w/ Citrus 
Tasting

Pasta Marinara with 
Cheese

Salad Bar w/ Citrus 
Tasting 

Pasta Marinara 
with Cheese

Honey Dijon 
Chicken or Tofu

Vital Vittles Roll

Rst Balsamic 
Chicken or Tofu

Garlic Herb Cous Cous

Chicken/Tofu Creole  
Sub

Cole Slaw

HOLIDAY

Turkey Melt/Veg 
Patty - WW Bun

Roasted Brussels Sprouts

Nachos with  
Toppings

Tortilla Chips, Sp. Rice  
& Refried Beans
Salsa

Quesadilla - 
Chicken or Veggie

Spanish Rice & Beans
Salsa

Soft Taco - Chicken  
or Veggie

Beans with Lime
Salsa

WINTER RECESS
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“Well-Balanced Brussels Sprouts”  by Jen Norton

F b uary

Roasted  
brussels sprouts
Yield: 6 servings

ingredients
1 1/2  pounds Brussels Sprouts
3 tablespoons Olive Oil
1 tbsp Balsamic Vinegar
3/4 tsp Salt
1/2 tsp freshly ground Black Pepper

preparation
8ZM̆PMI\�W^MV�\W�����.��<ZQU�WЄ�\PM�
root end of the sprouts and remove 
outer layer of damaged and coarse 
leaves. Cut in half. Place brussels 
sprouts in a large bowl.

To the brussels sprouts, add olive oil, 
balsamic vinegar, salt and freshly 
ground black pepper and toss to coat 
the vegetables evenly.

Lightly oil a cookie sheet with pure 
olive oil or vegetable oil. Spread  
brussels sprouts out on the cookie 
sheet with the cut side down. Roast  
in the hot oven for 20 minutes.  
:MUW^M�NZWU�W^MV�IVL�ÆQX�\PM�
sprouts over and roast another 15 
minutes or until tender all the way 
through.

Remove from oven and pour into  
a bowl. Serve immediately.

r



Feb  uary

Pizza - Pepperoni 
or Cheese

HOLIDAY
PRESIDENT'S DAY

Hamburger/Veg Patty 
- WW Bun

Black Eyed Peas Salad

Sliced Turkey/ 
Tofu  - Sub

Lettuce, House Pickles, 
Crmy Herb Dressing

Pizza - Pepperoni 
or Cheese

Chili, Cheese  
Bowl, Cornbread 

and Rice
Sour Cream
Green Onion

Pasta Marinara 
with Cheese

Mac and Cheese
Roasted Brussels 

Sprouts

Chicken or Veggie  
Tetrazzini Pasta

Bbq Chicken  
or Tofu

Cornbread
Potato Salad

Egg Roll -  
Chicken or Veggie 

Fried Rice
Soy Sauce

Pulled Bbq Pork/
Veg Patty - WW 

Bun
Roasted Sweet Potatoes

Oven Fried Chicken 
or Tofu

Creamed Corn
Bread Styx

Crispy Taco - 
Chicken or Veggie

Spanish Rice & Beans
Salsa

Enchilada - Bean 
and Cheese

Spanish Rice & Corn
Salsa

HOLIDAY
LINCOLN'S BIRTHDAY

VALENTINE’S DAY

Fajitas - Chicken  
or Veggie

Roasted Veg
Spanish Rice
Salsa

Pizza - Pepperoni or 
Cheese

Grilled Cheese  
Sandwich

Cole Slaw

Mac n' Greens - 
Chicken or Veggie
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“And the Beet Goes ’Round”  by Jen Norton

m   c

pickled beets
Yield: 4 servings

ingredients
Bunch (4 or 5) Beets
2 each Orange, juice and zest
1/4 cup Cider Vinegar
2 tbsp Olive oil
1/2 tsp Dry mustard
Salt and pepper to taste

preparation
Preheat oven to 400°F. Remove greens 
from beets. Place in roasting pan, season 
with salt and pepper and toss with 1 tbsp 
olive oil. Add about 1 cup of water to the 
pan. Cover pan with aluminum foil and 
cook about 1 hour or until a knife inserted 
slides out easily. Remove beets from the 
oven and allow to cool before handling.  
Meanwhile, zest the two oranges and set 
aside for later. Squeeze the two oranges 
and pour the juice into a small sauté pan. 
Reduce the juice to 1/4 cup.
Make the vinaigrette by combining the 
reduced orange juice, orange zest, cider 
vinegar, olive oil, and dry mustard. Using 
a whisk blend the ingredients together  
to form an emulsion. Add salt and pepper 
to taste.
Peel beets, either wear gloves or use a 
clean disposable towel (beets will stain)  
Ja�Z]JJQVO�WЄ�\PM�[SQV��=[M�I�XIZQVO�SVQNM�
\W�[KZIXM�WЄ�JQ\[�WN�[SQV�\PI\�IZM�[\]KS�
at the scars. Cut beets into small wedges, 
slices or dice depending on how you wish 
to serve them. Place beets in a bowl and 
set aside.
Dress beets with vinaigrette in a bowl 
and marinate for half an hour at room 
temperature, or prepare a day in advance 
and refrigerate.

a



m   rch

SPRING RECESS
SCHOOL CLOSED

Crispy Taco - 
Chicken or Veggie

Spanish Rice, Beans
Salsa

Pizza - Pepperoni 
or Cheese

Pizza - Pepperoni or 
Cheese

SPRING RECESS
SCHOOL CLOSED

Hamburger/Veg 
Patty - WW Bun

Black Eyed Peas Salad

ST. PATRICK'S DAY 
Shepherd’s Pie - 

Beef or Veggie
Vital Vittles Roll

Grilled Cheese  
Sandwich

Moroccan Carrot Salad

Mac and Cheese
Fresh Veg

Salad Bar w/ Fresh Beets

Pasta Marinara 
with Cheese

Salad Bar w/ Fresh Beets

Stir Fry Chicken/
Edamame & Veg  

Lo Mein
Soy Sauce
Salad Bar w/ Fresh Beets

Oven Fried  
Chicken or Tofu

Vital Vittles Roll

Rst Balsamic 
Chicken or Tofu

Garlic Herb Cous Cous

Honey Dijon 
Chicken or Tofu

Garlic Pita Chips

Rst Chicken/Tofu w/
Garlic Brd Crumbs

Bulgur Salad

Chicken Salad  
or Egg Salad 

Sandwich

Nachos with  
Toppings

Tortilla Chips, Spanish 
Rice & Refried Beans, 
Salsa

Burrito - Bean  
and Cheese

Spanish Rice  
& Pinto Beans
Salsa

Quesadilla - Chicken 
or Veggie

Spanish Rice & Beans
Salsa

Buckwheat Pancakes 
- Fruit Compote

Chicken/Veggie Hash

Sloppy Joe - WW Bun
Veggie Joe - WW Bun

Garlic, Chicken and  
Cheddar Pasta

Garlic, Veggie and  
Cheddar Pasta
Bread Styx
Salad Bar w/ Fresh Beets
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“SWE E E E E T  Peas!”  by Jen Norton

a r i

sugar snap pea  
and tomato salad
Yield: 8 servings

ingredients
1 lb Yellow Wax Beans (string beans)
1/4 cup Extra Virgin Olive Oil
2 each Shallots, medium, chopped 
2 tbsp Fresh Mint, chopped
Salt and Freshly ground black pepper 
to taste
1 pint Cherry tomatoes, halved
1 lb Sugar Snap Peas

preparation 
Bring a pot of water to a boil, add salt 
to the water, enough to season. When 
the water has come to a boil, plunge 
the wax beans into the water all at 
once. When the water returns to a full 
rolling boil, beans should be done.  
:MUW^M�QUUMLQI\MTa�NZWU�\PM�ÅZM��
LZIQV�WЄ�\PM�_I\MZ�IVL�[M\�JMIV[�
aside. Spread out on a large tray  
to cool.

In a small bowl, whisk the olive oil  
with the shallots and mint and season 
with salt and pepper.  Place the beans, 
tomatoes and snap peas in a large 
bowl. Add the dressing and toss well.

p



a   r i l

Pizza - Pepperoni 
or Cheese

Pizza - Pepperoni 
or Cheese

Hamburger/Veg 
Patty - WW Bun

Roasted Potatoes

Pizza - Pepperoni or 
Cheese

Pulled Bbq Pork/
Tofu on WW Bun

Cucumber Salad

Egg Roll -  
Chicken or Veggie 

Fried Rice
Soy Sauce

Chili, Cheese 
Bowl, Cornbread 

and Rice
Sour Cream
Green Onion

Hot Dog/Veggie Dog - 
WW Bun

Baked Beans

Garlic Chicken/
Veggie Pasta

Mac and Cheese
Fresh Veg

Garlic, Chicken and  
Cheddar Pasta

Garlic, Veggie and  
Cheddar Pasta

Pasta Marinara with 
Cheese

Bbq Chicken or 
Tofu

Cornbread
Snap Pea Salad

Rst Chicken/ 
Tofu w/Garlic Brd 

Crumbs
Vital Vittles Roll

Tandoori Style 
Chicken or Tofu

Curried Cous Cous w/ 
Snap Peas

Turkey Melt/Tofu -  
WW Bun

Moroccan Carrot Salad

SPRING RECESS
SCHOOL CLOSED

Chile Quiles - Eggs, 
Salsa and Cheese

Tortilla Chips
Pinto Beans & Rice
Salsa

Soft Taco - Chicken 
or Veggie

Spanish Rice & Beans
Salsa

Quesadilla - 
Chicken or Veggie

Beans
Salsa

SPRING RECESS
HOLIDAY

SPRING RECESS
SCHOOL CLOSED
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“Jump into Veggies”  by Jen Norton

m   y

Greek style Chicken 
salad Wraps
Yield: 6 wraps

ingredients
1/8 cup Red Wine Vinegar
1/2 tsp Dijon Mustard
1/2 cup Extra Virgin Olive Oil
1 tsp Oregano, dried 
6 cups Spinach or other salad greens 
1 1/2 cups Italian Flat Leaf Parsley leaves 
1 pint Cherry Tomatoes 
1 1/2 cups Cucumber slices  
1 each Sliced Red Peppers 
1/4 cup Red Onion, sliced thin
1 cup Kalamata Olives, pitted
1 1/2 cups Large White Beans
6 each Wrap 10" 
3/4 lb Chicken, cooked and sliced
1 cup Greek Feta Cheese, crumbled

preparation
In a small bowl, combine vinegar and  
Dijon mustard. Whisk in the olive oil  
and season with salt and freshly ground 
black pepper.  
Toss the spinach, parsley, tomatoes, 
cucumbers, peppers, onions, olives and 
white beans with enough dressing to  
gently coat evenly.    
Heat wraps either by steaming, grilling  
or in a non-stick sauté pan.
To assemble, place 2 cups of salad on 
each wrap, place the chicken (warm or 
cold) on top and sprinkle with feta cheese. 
Left-over dressing can be drizzled on the 
chicken if you desire. Fold the wrap by 
folding in the sides and rolling. For added 
convenience, you can wrap the wrap in 
sandwich parchment paper (wax paper 
will do) to help keep them from falling 
apart while eating, much like a burrito.  

a
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HOLIDAY
MEMORIAL DAY

HOLIDAY
MALCOLM X’S BIRTHDAY

Pizza - Pepperoni 
or Cheese

Buckwheat Pancakes 
- Fruit Compote

Chicken/Veggie Hash

Pizza - Pepperoni 
or Cheese

French Toast - Rst 
Potatoes

Fruit Compote

Sloppy Joe -  
WW Bun

Veggie Joe - WW Bun

Burrito - Bean & 
Cheese

Spanish Rice & Pinto 
Beans, Salsa

Mac and Cheese
Fresh Veg

Burrito - Bean  
& Cheese

Spanish Rice & Pinto 
Beans
Salsa

Mac n' Greens - 
Chicken or Veggie

Chicken/Veggie 
Pasta Cacciatore

Garlic Bread Styx

Sliced Turkey/Tofu  
- Sub

Lettuce, House Pickles, 
Crmy Herb Dressing

Pasta Marinara 
with Cheese

Honey Dijon 
Chicken or Tofu

Bulgur Salad

Teriyaki Chicken  
or Tofu

Scallion Rice with Miso

Crispy Taco - 
Chicken or Veggie

Spanish Rice & Beans 
Salsa

Hamburger/Veg 
Patty - WW Bun

Cole Slaw

Quesadilla - 
Chicken or Veggie

Spanish Rice  
& Pinto Beans
Salsa

)HQH�;HJV���*H[ÄZO�
or Veggie

Cabbage Slaw & Rice
Baja Sauce

Tamal
Spanish Rice & Beans

Salsa
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“Summer Fun Zucchini”  by Jen Norton

J  n

Zucchini Crisps
Yield: 4 servings

ingredients
1 cup Panko, Japanese style  
 bread crumbs
1/2 cup Grated Parmesan Cheese
1/4 tsp Dried Thyme
1/2 cup Vegetable Oil
2 each Zucchini, sliced 1/4"  
 thick rounds
2 each Eggs, lightly beaten
Salt and freshly ground Black Pepper  
 to taste
1 Lemon, cut into wedges

preparation
In a large bowl, combine Panko,  
Parmesan cheese and dried thyme,  
set aside.

Heat vegetable oil in a large skillet  
over medium heat. Meanwhile, dredge 
b]KKPQVQ�ZW]VL[�QV�ÆW]Z��\PMV�LQX�QV\W�
eggs, then dredge in panko mixture.  
Press bread crumbs into the rounds  
to stick.

Pan fry zucchini rounds to the skillet, 
carefully putting them in so as not to 
splash hot oil on your hands. Cook until 
evenly golden brown and crispy about  
a minute, then turn over to repeat the 
process. Remove from the oil and drain 
on a paper towel, immediately sprinkling 
with salt and pepper (it sticks better if 
you do this right away).

Serve with lemon wedges right after 
cooking.
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Chef’s Choice Chef’s Choice Chef’s Choice Chef’s Choice

Oven Fried Chicken 
or Tofu

Curried Cous Cous

Chef’s Choice

LAST DAY OF SCHOOL

Fajitas - Chicken or 
Veggie

Roasted Zucchini  
& Onions, Rice
Salsa

Pizza - Pepperoni  
or Cheese

Pulled Bbq Pork/Tofu 
- WW Bun

Cucumber Salad

Garlic, Chicken and 
Cheddar Pasta

Garlic, Veggie and  
Cheddar Pasta
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BUSD Nutrition Services 2014-2015 Menu

About Your Child’s Cafeteria Meal Account
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XTMI[M�ZMUMUJMZ�\W�LMXW[Q\�UWVMa�NWZ�UMIT[�ZMO]TIZTa��
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\W�X]ZKPI[M�UQTS�
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�� 5IZS�aW]Z�KITMVLIZ�_PMV�aW]�[MVL�UWVMa�NWZ�aW]Z�KPQTL¼[�IKKW]V\�IVL�PW_�
U]KP�aW]�[MVL�

�� ;MVLQVO�\PM�ZMKWUUMVLML�IUW]V\�WN����������������NWZ�UQLLTM�[KPWWT�IVL�
� �����NWZ�PQOP�[KPWWT��_QTT�XIa�NWZ����T]VKPM[�

�� +WV\IK\�\PM�KINM\MZQI�I[�VMMLML�\W�KPMKS�WV�aW]Z�KPQTL¼[�JITIVKM�JMNWZM� 
Q\�OM\[�TW_�

      
Meal  Prices

Breakfast
Adult $3.00

Elementary FREE

Middle School FREE

High School FREE

Reduced Price FREE

Breakfasts include an entrée, fresh 

fruit or juice, and 1% or nonfat milk.

lunch
Adult (Elementary) $5.00

Adult (High School) $5.00

Elementary $3.25

Middle School $3.75

High School $4.25

Reduced Price FREE

Lunches include an entrée,  

fresh fruits and vegetables, grain, 

and 1% or non-fat milk.

.IUQTQM[�UIa�IXXTa�\W�ZMKMQ^M�NZMM�WZ� 
ZML]KML̆XZQKM�UMIT[�NWZ�[\]LMV\[�I\�IVa�\QUM���

<W�IXXTa��OW�\W�ezmealapp.com��0W][MPWTL[�UIa�KWUXTM\M�IVL� 
[]JUQ\�I�NIUQTa�IXXTQKI\QWV�I\�IVa�\QUM�L]ZQVO�\PM�[KPWWT�aMIZ�� 
1N�aW]�PI^M�Y]M[\QWV[��XTMI[M�KWV\IK\�*=;,�6]\ZQ\QWV�;MZ^QKM[��

.WZ�UWZM�QVNWZUI\QWV�ZMOIZLQVO�V]\ZQ\QWV�[MZ^QKM[��XTMI[M�OW�\W� 
W]Z�_MJ�[Q\M�I\�www.berkeleyschools.net�IVL�KTQKS�\PM�TQVS� 
\W�¹6]\ZQ\QWV�;MZ^QKM[º�WV�\PM�¹,MXIZ\UMV\[º�XIOM�
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LMTQKQW][�IVL�[][\IQVIJTa�

OZW_V�NWWL"�MUXW_MZQVO�

\PMU�\W�UISM�KPWQKM[�\PI\�

PI^M�I�XW[Q\Q^M�QVÆ]MVKM�WV�

\PMQZ�XMZ[WVIT�PMIT\P��NIUQTa��

KWUU]VQ\a�IVL�[]ZZW]VLQVO�

MV^QZWVUMV\�
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Sample Month, Two-Week Cycles

Cereal
String Cheese 
Fresh Fruit 
Milk

Cereal
String Cheese 
Fresh Fruit 
Milk

Scone
Fresh Fruit
Milk

Pumpkin or Banana Bread
Fresh fruit
Milk

Granola Bar
Yogurt
Fresh Fruit
Milk

Granola Bar
Yogurt
Fresh Fruit
Milk

4\MÄU�)YLHK�7YVQLJ[
Pumpkin Seeds
Fresh Fruit
Milk

4\MÄU
Fresh Fruit
Milk

>OVSL�>OLH[�)HNLS
Cream Cheese
100% Fruit Juice
Milk

>OVSL�>OLH[�)HNLS
Cream Cheese
100% Fruit Juice
Milk

Cereal
String Cheese 
Fresh Fruit 
Milk

Cereal
String Cheese 
Fresh Fruit 
Milk

Scone
Fresh Fruit
Milk

Pumpkin or Banana Bread
Fresh fruit
Milk

Granola Bar
Yogurt
Fresh Fruit
Milk

Granola Bar
Yogurt
Fresh Fruit
Milk

4\MÄU�)YLHK�7YVQLJ[
Pumpkin Seeds 
Fresh Fruit
Milk

4\MÄU
Fresh Fruit
Milk

>OVSL�>OLH[�)HNLS
Cream Cheese
100% Fruit Juice
Milk

>OVSL�>OLH[�)HNLS
Cream Cheese
100% Fruit Juice
Milk
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Design and artwork by Jen Norton www.JenNortonArtStudio.com
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 Eat Healthy
And Delicious

For Strength
 And Growth

Planting the Seeds of Change

Thank you to our sponsors for helping make this calendar possible: 


