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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. 

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) $6

Adult (High School) $6

Elementary FREE

Middle School  FREE

High School FREE

Reduced Price FREE

Lunches include an entree, fresh fruits and  

vegetables and 1% or nonfat milk

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.

• For more information about nutrition services, go to our website www.berkeleyschools.net  
and click the link to “Nutrition Services” on the “Offices” 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 be-
tween 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 
fundamental 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 
maintain life-long healthy eating and physical activity habits. The 
mission shall be accomplished through nutrition education, phys-
ical education, garden experiences, the food served in schools, 
environmental restoration and core academic content in the 
classroom.

e
1005 Parker Street, Berkeley CA 94710 

510-644-6200 • nutritionservices@berkeley.net

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 important 
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 children 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, hor-
mone/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 devel-
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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.

opment 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 cafete-
rias. 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. Together we 
can help raise a new generation of healthier and better 
educated young people.

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

Richard Hannan,  
Executive Chef, Nutrition Services 
richhannan@berkeley.net 



Dear Families,

Outlined here is our Meal Charge Policy 
and valuable information regarding the 
meal application process for the National 
School Lunch Program. 

No child shall be denied food. We offer 
Universal Breakfast and Lunch at all 
school sites, providing free meals 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.

Free Meals and Meal Applications

• Meal Applications are recommended 
to all our students.  We cannot force 
anyone to apply, though we urge all 
families to fill out an application (only 
one per family required). 

• Meal applications will be available in 
English and Spanish, online and in paper 
form, at the school sites and at the Nu-
trition Services Office at 1005 Parker 
Street in Berkeley Ca. 94710.

• Alternative Income Forms or Meal 
Applications can be used to determine 
LCAP funding.  Both these forms will 
be in your student’s school online reg-
istration packet (with a link to the meal 
app at ezmealapp.com)

• To benefit LCAP – Alternative Income 
forms and Meal Applications must be 
submitted PRIOR to OCTOBER 1.

• If families want to use their Free/Re-
duced eligibility to qualify for other 
benefits like free broadband service, 
please fill out a Meal Application. NS 
cannot provide an eligibility letter 
without the qualifying Meal Application 
being filed with our office or online. 

• While meals are FREE to all students, 
Meal Applications are needed to de-
termine USDA’s portion of the funding 
that pays for our meal program. Please 
take a moment to fill out a Meal Ap-
plication. The information you provide 
is protected by your right to privacy 
and we will not share your information 
with other offices or organizations.

• This letter can be found in our School 
Meals Calendar and on our website.

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 appli-
cation counts towards bringing addi-
tional 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 
reference 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, graduation tickets, etc).

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

• Do not assume you qualify for benefits 
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 
student is Paid (ineligible for free lunch) 
and you believe this to be in error, 
contact Nutrition Services to discuss 
the application with the Director of 
Nutrition Services (Bonnie Christensen, 
1005 Parker Street, Berkeley. 510-644-
6200). 

• Family and student confidentiality is 
protected by your right to privacy; in-
formation obtained during the free and 
reduced-price school meals eligibility 
process may not be shared with other 
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 participa-
tion in our program. We are proud of 
the healthy and delicious food we serve, 
and appreciate the opportunity to sup-
port 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 2023/2024



POLÍTICA DE COBRO POR ALIMENTOS DE SERVICIOS DE NUTRICIÓN (NUTRITION SERVICES) AÑO ESCOLAR 2023/2024

Estimadas Familias:

A continuación se describe nuestra Política 
de Cobro de Alimentos e información valiosa 
acerca del proceso de solicitud de alimentos 
para el Programa Nacional de Almuerzos 
Escolares. 

A ningún niño se le negará la comida. 
Ofrecemos el Desayuno Universal y Almuer-
zo en todos los establecimientos escolares, 
ofreciendo alimentos gratuitos a todos los 
estudiantes (TK - 12) cada día que estamos 
abiertos durante las clases. Los alumnos 
que lleguen tarde a sus clases en la escuela 
tendrán acceso a un “desayuno de segunda 
oportunidad” (second chance breakfast) ya 
sea en el salón de clase o en la cafetería.

Alimentos Gratuitos y  
Solicitud para Alimentos

• Las Solicitudes para Alimentos son 
recomendadas para todos nuestros estudi-
antes.  No podemos obligar a nadie a som-
eter una solicitud, aunque recomendamos 
a todas las familias a rellenar una solicitud 
(únicamente se requiere una por familia). 

• Las solicitudes para alimentos estarán 
disponibles en inglés y en español, en línea e 
impresas en papel, en los establecimientos 
escolares y en la Oficina de Servicios de 
Nutrición (Nutrition Services Office) en 
1005 Parker Street en Berkeley Ca. 94710.

• Los Formularios de Ingresos Alternos (Al-
ternative Income Forms) o las Solicitudes 
para Alimentos (Meal Applications) pueden 
utilizarse para determinar la financiación 
del LCAP.  Ambos formularios estarán en 
el paquete de inscripción en línea de su 
estudiante (con un enlace para la solicitud 
de alimentos en ezmealapp.com)

• Para beneficiar a LCAP - Los formularios 
de ingresos alternos y las solicitudes para 
alimentos deben presentarse ANTES del 1 
de OCTUBRE.

• Si las familias desean usar su elegibilidad 
Gratuita/Precio Reducido para calificar para 
otros beneficios como el servicio de banda 
ancha gratuito, por favor llene una Solicitud 
para Alimentos. NS (Servicios de Nutrición) 
no puede proporcionar una carta de elegibi-
lidad sin que la Solicitud para Alimentos sea 
presentada en nuestra oficina o en línea. 

• Mientras que los alimentos son GRATU-
ITOS para todos los estudiantes, las solic-
itudes para alimentos son necesarias para 
determinar la porción de fondos del USDA 
que paga nuestro programa de alimentos. 
Por favor, tome usted un momento para 
llenar una solicitud para alimentos.  La 
información que usted proporcione está 
protegida por su derecho a la privacidad 
y no compartiremos su información con 
otras oficinas u organizaciones.

• Esta carta se puede encontrar en nuestro 
Calendario de Alimentos Escolares y en 
nuestra página web.

Proceso de Solicitud para ALimentos del 
Programa Nacional de Almuerzos Esco-
lares (National School Lunch Program)

Cada año escolar, las familias que dese-
an participar en el Programa Nacional de 
Almuerzos Escolares para tener derecho 
a almuerzos gratuitos en función de los in-
gresos familiares deben presentar una nueva 
solicitud para alimentos. He aquí lo que usted 
necesita saber:

• Las nuevas solicitudes están disponibles del 
1 de julio al 30 de junio de cada año escolar, 
y están disponibles en inglés y español. 

• Incluso si su familia había estado en el 
programa el año escolar anterior, debe pre-
sentar una nueva solicitud, de lo contrario 
su familia será dada de baja del programa el 
1 de octubre.

• Únicamente se necesita una solicitud por 
familia, incluso si los miembros de la familia 
asisten a diferentes escuelas.

• El distrito pide a todas las familias que 
consideren la posibilidad de presentar una 
solicitud, incluso si no tienen la intención 
de aprovechar el programa de almuerzo, 
ya que cada solicitud calificada cuenta para 
llevar apoyo de fondos federales y estatales 
adicionales a nuestras escuelas en función 
de los ingresos de las familias de nuestros 
estudiantes. Además, si los ingresos de su 
familia disminuyen durante el año, con-
sidere la posibilidad de llenar una nueva 
solicitud, ya que podría cumplir con los 
requisitos del programa.

• La forma más fácil y rápida de presentar 
la solicitud es en línea: https://secure.
ezmealapp.com/ApplicationScreen.aspx   Al 
final del proceso en línea se le proporciona-
rá un número de verificación. Por favor im-
prima y conserve la página de confirmación 
como referencia para el seguimiento de su 
solicitud.

• Por favor, busque la carta de Notificación 
de Elegibilidad y guárdela para sus registros 
ya que esta carta puede ser utilizada para 
recibir otros beneficios para las familias que 
califican (precios reducidos en las pruebas, 
anuarios, boletos de graduación, etc.).

• Si usted no recibe una carta de notifi-
cación de elegibilidad dentro de los 10 días 
siguientes a partir del día que sometió su 
solicitud, póngase en contacto con el per-
sonal de nuestra oficina para obtener más 
información al (510) 644-6200. Es posible 
que NS (Servicios de Nutrición) no tenga 
la dirección correcta en sus archivos o que 
la solicitud haya sido “devuelta” por estar 
incompleta.

• No dé por hecho que usted califica para 
los beneficios hasta que su familia reciba 
una notificación por correo en la que se le 
informe del estado de elegibilidad de su hijo 
(elegible o no elegible).

• Si su familia recibe una carta de Noti-
ficación de Elegibilidad que dice que su 
estudiante es Pagado (Paid) [que no es eleg-
ible para almuerzo gratuito] y usted cree 
que esto es un error, póngase en contacto 
con el personal de Servicios de Nutrición 
para conversar acerca de la solicitud con 
la Directora de Servicios de Nutrición 
(Bonnie Christensen, 1005 Parker Street, 
Berkeley. 510-644-6200). 

• La confidencialidad de la familia y del es-
tudiante está protegida por su derecho a la 
privacidad; la información obtenida durante 
el proceso de elegibilidad para los alimentos 
escolares gratuitos y a precio reducido no 
puede ser compartida con otras agencias 
gubernamentales o individuos fuera de la 
oficina de Servicios de Nutrición. Sólo los 
padres o tutores legales de un estudiante 
pueden solicitar información referente a la 
cuenta o la solicitud de dicho estudiante.

Por favor visite nuestro sitio web en www.
berkeleyschools.net/departments/nutri-
tion-services para obtener enlaces a nuestro 
calendario de menús, así como otra copia 
de esta carta y otra información referente al 
Programa Nacional de Alimentos Escolares.

Muchas gracias por su participación en 
nuestro programa. Estamos orgullosos de llos 
alimentos sanos y deliciosos que servimos, 
y apreciamos la oportunidad de respaldar 
la vida diaria y la educación de nuestros 
estudiantes.

Lo Mejor para Ustedes,
Bonnie Christensen, 
Directora de Nutrition Services

Esta institución es un proeedor de igualidad  
de opportunidades.



Serves: 2

INGREDIENTS

¼ cup grape tomatoes, halved

½ cup fresh corn, kernels 

½ small red onion, diced

2 tablespoons extra-virgin olive oil, divided

1 teaspoon lime juice

¼ teaspoon cumin, ground

1 12-inch whole wheat flour tortilla

½ cup queso fresco, crumbled

½ cup cheddar cheese, shredded 

½ cup black beans canned, drained

Kosher salt and ground black pepper to taste

Optional garnish: Chopped cilantro and sour cream

DIRECTIONS

• Heat the oven to 425°F with a rack in the middle  
position. In a medium bowl, toss together 1 tablespoon 
oil, lime juice, cumin, grape tomatoes, onion, black 
beans, and a pinch each of salt and pepper.

• In a 12-inch oven-safe skillet over medium, heat  
the remaining 1 tablespoon oil. Add the tortilla,  
and use metal tongs, press the tortilla against the 
skillet. Remove the pan from the heat. Sprinkle both 
cheeses onto the tortilla, then scatter on the corn 
black bean salsa.

• Place the skillet in the oven and bake until the tortilla 
is browned at the edges and the cheese is browned 
and bubbling about 10 minutes. Remove the skillet 
from the oven and slide the pizzadilla onto a cutting 
board. Cut into wedges.

CORN & BLACK BEAN 
SALSA PIZZADILLA



SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

CRISPY TACOS - 
CHICKEN or VEGGIE 
Beans, Rice and Toppings

PIZZA -  
Pepperoni or Cheese

PEPPER JACK  
CIABATTA MELT - 
Coleslaw

FRENCH TOAST - 
Veggie Sausage, Roasted  
Potatoes, Fruit Compote

STAFF  
WORK DAY

GREEK SALAD WRAP - 
Feta, Tofu & Olives

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

STAFF  
DEVELOPMENT 
DAY

SOFT TACOS - 
CHICKEN or VEGGIE 
Beans, Rice and Toppings

PIZZA -  
Pepperoni or Cheese

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

PIZZA -  
Pepperoni or Cheese

QUESADILLA - 
CHICKEN or VEGGIE - 
Corn & Tomato Salsa

PASTA MARINARA  
WITH CHEESE - 
WW Garlic Bread

CHICKEN/VEGGIE 
MEATBALL  
MARINARA MELT SUB -  
Arugula Salad

CHEDDAR, CHICKEN  
& CHORIZO PASTA  or 
CHEDDAR & VEGGIE 
CHORIZO PASTA

BBQ “VEGGIE  
CHICKEN SANDWICH - 
Spicy Black Beans

SOFT TACOS-  
CHICKEN or VEGGIE 
Spanish Rice and Pinto 
Beans, Salsa, Pickled  
Jalapeños, Sour Cream

PIZZA -  
Pepperoni or Cheese

NACHOS - 
CHICKEN or VEG,  
Tortilla Chips & Refried 
Beans, Cheese, Salsa, Pickled 
Jalapeños, Sour Cream

CAESAR WRAP - 
CHICKEN  
or VEGGIE

MAC AND CHEESE - 
Roasted Broccoli

TERIYAKI BOWL - 
Chicken/Tofu, Edamame

GRASS-FED BEEF  
HAMBURGER or 
VEG PATTY - 
WW Bun, Sliced Tomato, 
Lettuce, Pickles, Ketchup, 
Mustard

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

BBQ CHICKEN  
or TOFU -  
WW Dinner Roll, Roasted 
Sweet Potatoes

AUGUST

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



Serves: 2

INGREDIENTS

1 15oz can white beans, drained and rinsed

2 cups farro, cooked and cooled (make farro according 
to package instructions)

½ cup multi-colored grape tomatoes, halved

½ cup cucumber, seeded and diced

3 tablespoons capers, drained and rinsed

2 teaspoons fresh oregano, chopped 

¼ olive oil

1 tablespoon red wine vinegar

Optional garnish: toasted sunflower seeds

DIRECTIONS

• In a medium bowl whisk together olive oil and  
balsamic vinegar. 

• Toss all the ingredients in the bowl. 

• Transfer to a serving bowl and garnish with toasted 
sunflower seeds.

ToMATo, WHITE BEAN 
AND FARRO SALAD



PIZZA - 
Pepperoni or Cheese

BURRITO - 
Bean and Cheese,  
Rice, Beans, Salsa, Pickled  
Jalapeños, Sour Cream

QUESADILLA -  
CHICKEN or VEGGIE 
Roasted Cauliflower & Salsa

GRASS-FED  
BEEF HAMBURGER or 
VEG PATTY -  
Lettuce, Tomato, Bun, Pick-
les, Ketchup, Mustard

PIZZA - 
Pepperoni or Cheese

NACHOS - 
Chicken or Veg,  
Tortilla Chips & Refried 
Beans, Cheese, Salsa, Pickled 
Jalapeños, Sour Cream

PIZZA - 
Pepperoni or Cheese

NACHOS - 
BEEF or VEG  
Beans, Cheese, Salsa, Pickled  
Jalapeños, Sour Cream

PIZZA - 
Pepperoni or Cheese

VEGGIE QUESADILLA - 
Spanish Rice & Corn,  
Salsa, Pickled Jalapeños,  
Sour Cream

Labor Day

\

SOFT TACOSS -  
CHICKEN or VEGGIE 
Beans, Rice and Toppings

PIZZA - 
Pepperoni or Cheese

FAJITAS - 
Chicken/Veggie, Roasted 
Veg, Rice, Salsa

PIZZA -  
Sausage or Cheese

SOFT TACOSS - 
CHICKEN or VEGGIE 
Beans, Rice and Toppings

PESTO PIZZA -  
Chicken/Tofu and Cheese

PIZZA - 
Pepperoni or Cheese

SOFT TACOSS - 
Chicken or Veg. Rice,  
Beans, Salsa, Jalapeños & 
Sour Cream

CAESAR WRAP  - 
CHICKEN or VEGGIE

PASTA MARINARA 
WITH CHEESE - 
WW Garlic Bread

CHICKEN or TOFU 
BANH MI SANDWICH - 

GARLIC VEGGIE PASTA -  
Warm WW Dinner Roll

PORK/TOFU &  
GRILLED PINEAPPLE 
RICE BOWL - Coconut 
Kale Slaw

CHICKEN or VEG  
CACCIATORE PASTA - 
WW Garlic Bread

TAMALE - Chile,  
Cheese, Arugala  
w/ GG Dressing

PIZZA - 
Pepperoni or Cheese

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

PEPPER JACK  
CIABATTA MELT - 
Celery and Ranch

GREEK SALAD WRAP - 
Chicken or Tofu, Feta  
& Olives

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

BURRITO -  
Arugula Salad, Salsa

GRASS-FED BEEF  
HAMBURGER or  
VEG PATTY -  
Lettuce, Tomato, Bun,  
Pickles, Ketchup, Mustard

BUFFALO “BEYOND 
CHICKEN” WRAP - 
Blue Cheese and Hot Sauce

MAC AND CHEESE - 
Roasted Broccoli

QUESADILLA -  
CHICKEN or VEGGIE 
Roasted Cauliflower & Salsa

JERK CHICKEN BOWL - 
Roasted Sweet Potatoes, 
Warm WW Dinner Roll

GRASS-FED BEEF  
HAMBURGER or  
VEG PATTY -  
WW Bun, Coleslaw

ORANGE MISO  
CHICKEN or TOFU -  
Stir Fried Rice, Vegetable 
Egg Roll

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

OVEN FRIED  
CHICKEN or TOFU - 
Mashed Potatoes, Warm 
WW Dinner Roll

SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

SEPTEMBER

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

a  CELEBRATE latine/x Heritage MONTH 9/15 to 10/15  a



Serves:4-6

INGREDIENTS

4 Tart apples (such as Granny Smith or Braeburn), 
peeled, cored cut into about 4 inch dice

3 Persimmons, firm, cored, cut into 4 inch dice

¼ cup Raisins

1 tablespoon Candied ginger, chopped fine

2 tablespoons Honey

1 cup Apple cider

½ teaspoon Cinnamon, ground

DIRECTIONS

• Preheat oven to 350°F.

• In a medium bowl combine all the ingredients  
and mix well.

• Transfer all the ingredients to an oven-safe dish with a 
lid or cover with aluminum foil and bake for about 1 
hour or until the apples are tender. Serve warm or at 
room temperature.

Apple-persimmon 
Ginger Compote



PIZZA -  
Pepperoni or Cheese

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

PIZZA -  
Pepperoni or Cheese

TAMALE -  
BEAN AND CHEESE 
Spanish Rice & Pinto Beans 
Salsa, Pickled Jalapeños, 
Sour Cream

PIZZA -  
Pepperoni or Cheese 

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

STAFF  
PROFESSIONAL 
DEVELOPMENT 
DAY

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

“VEG” CHICKEN  
PARMESAN  
SANDWICH - 
Roasted Cauliflower

CHICKEN/TOFU  
CREOLE RICE BOWL -  
Red Beans, Green onion

BBQ CHICKEN 
or TOFU -  
WW Bun, Celery Sticks 
& House Ranch Dressing

GRASS-FED  
BEEF HOT DOG/ 
VEGGIE DOG -  
WW Bun, Baked Beans

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

GRASS FED  
BEEF HAMBURGER/ 
VEG PATTY -  
Black-eyed Pea Salad

TERIYAKI BOWL - 
Chicken/Faux Chicken, Rice, 
Roasted Broccoli

CRISPY TACOS - 
CHICKEN or VEGGIE 
Beans, Rice and Toppings

PIZZA -  
Pepperoni or Cheese

GRASS-FED BEEF  
HAMBURGER or  
VEG PATTY -  
WW Bun, Corn

GRIDDLED CHEESE 
SANDWICH - 
Carrots

ENCHILADAS - 
BEAN AND CHEESE - 
Fresh Three Bean Salad, 
Rice, Salsa

PIZZA -  
Sausage or Cheese

PORK BARBACOA/ 
VEGGIE BURRITO -  
Salsa

GRASS-FED BEEF  
HAMBURGER or  
VEG PATTY -  
Lettuce, Tomatoes, Pickles,  
Ketchup, Mustard

GRILLED THAI  
CHICKEN W/ 
HOT SOUR SAUCE -  
Roasted Brussels Sprouts

SLOPPY JOE or  
VEGGIE (SEITAN) JOE -  
WW Bun, Coleslaw

STAFF  
PROFESSIONAL 
DEVELOPMENT 
DAY

VEG. “CHICKEN” 
PARMESAN SANDWICH 
WITH 3 BEAN SALAD

PIZZA -  
Pepperoni or Cheese

SOFT TACOS -  
CHICKEN or VEGGIE 
Beans, Rice & Toppings, 
Salsa

PIZZA -  
Pepperoni or Cheese

WARM VEGGIE  
FLORENTINE WRAP - 
“Veggie Chicken”, Ricotta, 
Lemon Potato Salad

MAC N’ GREENS - 
Veggie

GRASS-FED BEEF  
HAMBURGER or  
VEG PATTY -  
WW Bun, Coleslaw

PASTA MARINARA 
WITH CHEESE - 
WW Garlic Bread

VEGGIE QUESADILLA -  
Roasted Cauliflower, Salsa

MAC AND CHEESE - 
Roasted Broccoli

CHICKEN  
CHEESE STEAK -  
Roasted Potatoes

CHEDDAR, CHICKEN  
& CHORIZO PASTA or  
CHEDDAR & VEGGIE 
CHORIZO PASTA

TERIYAKI  
RICE BOWL -  
“Beyond Chicken”

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

CAESAR WRAP -  
Chicken or Faux Chicken

PIZZA -  
Pepperoni or Cheese

SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

OCTOBER

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

        a  CELEBRATE Filipino American  HIstory MONTH  a a  CELEBRATE LGBTQ+  HIstory MONTH  a



Serves: 4

INGREDIENTS

½ cup +1 tablespoon apple cider

4 tablespoons extra-virgin olive oil, divided

1 tablespoon sesame seeds

2 teaspoons ground cinnamon

Kosher salt and ground black pepper

2 pounds sweet potatoes (purple or Garnet), 
peeled, cut crosswise into 2-inch pieces

1 tablespoon hot water

2 tablespoons tahini

1 cup dried cranberries

¼ cup roasted pumpkin seeds

Optional garnish: chopped parsley

DIRECTIONS

• Heat the oven to 400°F with a rack in the middle 
position. Brush a rimmed baking sheet with 1 
tablespoon of the oil.

• Place the sweet potatoes on the prepared baking 
sheet. Drizzle ½ cup apple cider on the sweet 
potatoes and toss. Distribute in an even layer and 
roast until the vegetables are lightly browned, and 
a skewer inserted into the sweet potatoes meets 
no resistance, 15 to 20 minutes.

• Meanwhile, make the dressing in a small bowl, 
whisk together 1 tablespoon of cider, cinnamon, 
hot water, tahini, and ½ teaspoon each salt and 
pepper; set aside.

• When the sweet potatoes are fully cooked, re-
move them from the oven. Add the dried cran-
berries, dressing and toss. Taste and season with 
salt and pepper. Transfer to a serving platter, and 
sprinkle with the pumpkin seeds and parsley.

Cider-Tahini Roasted 
Sweet Potatoes with 
Pumpkin Seeds



NOVEMBER

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

BURRITO -  
BEAN AND CHEESE  
Arugula Salad, Salsa

PASTA MARINARA 
WITH CHEESE -  
WW Garlic Bread

PORK BARBACOA/ 
VEGGIE BURRITO -  
Salsa

MAC AND CHEESE - 
Roasted Broccoli

HOT & SOUR VEG. 
CHICKEN SANDWICH -  
Kale Slaw with  
Coconut Vinaigrette

VEGGIE CACCIATORE 
PASTA - 
WW Garlic Bread

FALL recess
THANKSGIVING

VEGGIE QUESADILLA -  
Roasted Cauliflower, Salsa

BBQ CHICKEN or  
TOFU SUB - 
Celery Sticks

BUFFALO “BEYOND 
CHICKEN” WRAP -  
Blue Cheese and Hot Sauce

OVEN FRIED CHICKEN 
or TOFU BOWL -  
Mashed Potatoes, Warm 
WW Dinner Roll

PIZZA -  
Pepperoni or Cheese

GREEK SALAD WRAP -  
Chicken or Tofu w/  
Feta & Olives

VETERANS Day

PIZZA -  
Pepperoni or Cheese

LEMON CHICKEN or 
VEGGIE CHICKEN  
SALAD SUB -  
Celery Sticks & Ranch 
Dressing

FALL recess
THANKSGIVING

GREEK SALAD WRAP  
CHICKEN or TOFU -  
Feta & Olives

LEMON ROASTED  
CHICKEN or TOFU -  
Roasted Potatoes  
& Dinner Roll

GRASS-FED BEEF  
HOT DOG/VEGGIE DOG -  
WW Bun, Baked Beans

SLICED TURKEY  
or VEG PATTY -  
Mashed Potatoes, Fresh 
Cranberry Sauce, Warm 
WW Dinner Roll 

FALL recess
THANKSGIVING

FAJITAS -  
Chicken/Veggie, Roasted 
Veg, Spanish Rice, Salsa, 
Sour Cream

PIZZA -  
Sausage or Cheese

BURRITO - 
with Arugula & Green 
Goddess Dressing

PESTO PIZZA - 
Chicken/Tofu and Cheese

FALL recess

PIZZA -  
Pepperoni or Cheese

ENCHILADAS -  
BEAN AND CHEESE  
Spanish Rice, Corn

CAESAR WRAP -  
Chicken or Veggie

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

PORK/TOFU  
CREOLE RICE BOWL -  
Red Beans, Green onion

TAMALE -  
BEAN AND CHEESE 
Spanish Rice & Pinto Beans 
Salsa, Pickled Jalapeños, 
Sour Cream

FALL recess

PORK BARBACOA/ 
VEGGIE BURRITO -  
Salsa

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

GRASS-FED BEEF 
HAMBURGER/ 
VEG PATTY - 
WW Bun, Coleslaw

PASTA MARINARA 
WITH CHEESE -  
WW Garlic Bread

SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

a  CELEBRATE Indigenous Peoples’ HERITAGE MONTH  a



Serves: 3-4

INGREDIENTS

4 cups toasted whole wheat  
sourdough bread croutons

4 cups clean small button mushrooms  
or large button mushrooms cut in ½

2 cups butternut squash peeled and seeded,  
medium diced

1 medium red onion, cut into large dice 

½ cup + 1 tablespoon olive oil

3 tablespoons balsamic vinegar

1 tablespoon maple syrup

2 tablespoons fresh sage, chopped

Salt and pepper to taste

Optional garnish: crumbled goat cheese

DIRECTIONS

• Heat the oven to 400°F with a rack in the middle 
position. Brush a rimmed baking sheet with  
1 tablespoon of the oil.

• In a large bowl combine olive oil, balsamic vinegar, 
maple syrup, mushrooms, butternut squash, and 
red onion. Then evenly spread the mixture on the 
prepared baking sheet.

• Place the baking sheet in the oven and roast for  
approximately 20-30 minutes just until the  
butternut squash is tender.

• In a clean large mixing bowl, add the croutons, 
warm roasted vegetables, and 1 tablespoon of 
sage. Then mix everything together and season 
with salt and pepper.

• Transfer the Panzanella salad to a serving bowl  
and garnish with the rest of the sage and optional 
goat cheese.

Roasted Mushrooms 
& Butternut Squash 
Panzanella Salad



DECEMBER

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

WARM FLORENTINE 
WRAP -  
CHICKEN or VEGGIE 
Spinach & Potatoes

PIZZA -
Pepperoni or Cheese

PIZZA -
Pepperoni or Cheese

BEAN & CHEESE 
BURRITO - 
Spanish Rice & Pinto Beans, 
Salsa, Pickled Jalapeños, 
Sour Cream

PIZZA -
Pepperoni or Cheese

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

PIZZA -
Pepperoni or Cheese

CHICKEN or VEGGIE  
SALAD SUB -  
Carrots

winter  
recess

GRASS-FED BEEF 
HOT DOG/ 
VEGGIE DOG -  
WW Bun, Baked Beans

PIZZA -
Pepperoni or Cheese

SOFT TACOS -  
CHICKEN or VEGGIE 
Beans, Rice & Toppings, 
Salsa

PIZZA -
Pepperoni or Cheese

CRISPY TACOS -  
CHICKEN or VEGGIE 
Beans, Rice & Toppings

PIZZA -
Pepperoni or Cheese

winter  
recess

CHICKEN  
CHEESE STEAK -  
Roasted Potatoes

CHEDDAR, CHICKEN 
& CHORIZO PASTA or 
CHEDDAR & VEGGIE 
CHORIZO PASTA 

CURRIED CHICKEN/
VEGGIE SAMOSA WRAP

MAC AND CHEESE - 
Roasted Broccoli

TERIYAKI RICE BOWL -  
Chicken or Tofu

PASTA MARINARA 
WITH CHEESE -  
WW Garlic Bread

winter  
recess

PULLED BBQ PORK/ 
VEG PATTY -  
WW Bun, Corn

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

SPICY FAUX  
CHICKEN CUTLET  
SANDWICH -  
Macaroni Salad, Greens

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

BEEF/BEAN 
CHILI WRAP -  
Cheese, Green Onions

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

winter  
recess

CHICKEN or VEG  
CAESAR WRAP 

FRENCH TOAST - 
Veggie Sausage, Roasted  
Potatoes, Fruit Compote

GRASS-FED BEEF 
HAMBURGER/ 
VEG PATTY -  
WW Bun, Coleslaw

BALSAMIC GLAZED  
CHICKEN or TOFU - 
Garlic Herb WW Couscous

HOT & SOUR 
DRUMS - Kale Slaw w/ 
Coconut Vinaigrette

ENCHILADAS -  
BEAN AND CHEESE,  
Spanish Rice, Corn,  
Salsa, Pickled Jalapeños, 
Sour Cream

winter  
recess

SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY



Serves: 4

INGREDIENTS

4 cups Napa cabbage, shredded

1 cup Carrots, shredded

½ cup Radish, sliced thin

1 each Orange, zested and juiced (about 1/2 cup)

1 each Lime, zested and juiced

3 each Scallion, sliced

Optional garnish: with toasted sesame seeds

Miso Dressing

2 tablespoon White miso  
(whisked into 1 tablespoon of warm water)

½ cup Orange juice and the juice from the lime

¼ cup Coconut oil

¼ cup Rice vinegar

1 tablespoon Dijon mustard

1 teaspoon Ginger, peeled and grated

DIRECTIONS

• Combine all the miso dressing ingredients in a 
blender or whisk in a bowl.

• Place all the citrus-napa slaw ingredients in a large 
mixing bowl and drizzle the miso dressing over the 
slaw and mix well, then transfer to a serving bowl.

Citrus Napa Slaw 
with Miso Dressing



JANUARY

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

NEW YEAR’S winter  
recess

winter  
recess

winter  
recess

CAESAR WRAP -  
Chicken or Veggie

BBQ CHICKEN or 
TOFU SUB - 
Peas and Carrots

GRASS-FED  
BEEF HOT DOG/ 
VEGGIE DOG -  
WW Bun, Corn

OVEN FRIED CHICKEN 
or TOFU BOWL -  
Mashed Potatoes, Warm 
WW Dinner Roll

CHICKEN/VEGGIE 
MEATBALL SUB W/ 
CHEESE

PIZZA -  
Pepperoni or Cheese

martin 
Luther king 
Jr.’s Birthday

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

PIZZA -  
Pepperoni or Cheese

STAFF  
PROFESSIONAL 
DEVELOPMENT 
DAY

VEGGIE QUESADILLA -  
Roasted Cauliflower, Salsa

GRASS-FED BEEF HOT 
DOG/VEGGIE HOT DOG - 
WW Bun, Baked Beans

TERIYAKI  
RICE BOWL -  
CHICKEN or VEGGIE - 
Edamame & Rice

PASTA MARINARA 
WITH CHEESE -  
Warm WW Garlic Bread

WARM  
FLORENTINE WRAP -  
Chicken/Veg,  
Spinach & Potato

CHEDDAR, CHICKEN 
& CHORIZO PASTA or 
CHEDDAR & VEGGIE 
CHORIZO PASTA

BURRITO -  
Bean and Cheese, 
Arugula Salad, Salsa

CHILI CHEESE BOWL - 
Corn & Rice, Sour Cream, 
Green Onion

SPICY FAUX  
CHICKEN SANDWICH -  
Celery Sticks

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

PORK/TOFU &  
GRILLED PINEAPPLE 
RICE BOWL -  
Coconut Kale Slaw

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

BUFFALO CHICKEN / 
FAUX CHICKEN WRAP 
W/ BLUE CHEESE

PIZZA -  
Pepperoni or Cheese

GRASS-FED BEEF 
HAMBURGER or 
VEG PATTY - WW Bun, 
Roasted Potatoes

HONEY DIJON  
CHICKEN or TOFU - 
Roasted Potatoes,  
Warm WW Dinner Roll

winter  
recess

PIZZA -  
Pepperoni or Cheese

TAMALE -  
BEAN AND CHEESE 
Spanish Rice & Pinto Beans 
Salsa, Pickled Jalapeños, 
Sour Cream

CURRIED CHICKEN/ 
VEGGIE WRAP -  
Potatoes, Cilantro Chutney

PIZZA -  
Pepperoni or Cheese

PIZZA -  
Pepperoni or Cheese

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

SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

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

MAC AND CHEESE - 
Roasted Broccoli



Serves: 4

INGREDIENTS 

2 each medium Onions, small diced

2 each Garlic cloves, minced

2 each Celery, small diced

1 pound Yukon Gold potatoes, peeled and cut into  
½ inch dice

1 bunch Dino kale, washed and chopped

1 tablespoon Olive oil

½ teaspoon Smoked paprika

2 each Bay leaves

4 cups Vegetable broth, low sodium

1 15oz can Chickpea, low sodium

Salt and pepper to taste

Optional garnish: crusty wheat bread

DIRECTIONS

• In a 4-quart saucepan, heat olive oil over  
medium heat; add garlic, onion, and celery saute  
for 4-6 minutes.

• Next, add the smoked paprika, potatoes, vegetable 
broth, bay leaves, kale and simmer on a low boil for 
about 20 minutes until the potatoes are tender.

• Stir in the can of black-eyed peas and allow every-
thing to thoroughly heat. 

• Serve with a slice of crusty wheat bread.

Smoky Black-Eyed 
Peas & Kale Chowder



FEBRUARY

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

CHICKEN or TOFU  
BAHN MI SANDWICH

BURRITO -   
BEAN AND CHEESE -  
Spanish Rice and Corn, 
Salsa, Pickled Jalapeños, 
Sour Cream

GRASS-FED  
BEEF HOT DOG/ 
VEGGIE DOG -  
WW Bun, Baked Beans

BBQ CHICKEN or  
TOFU BOWL -  
Roasted Sweet Potatoes, 
Warm WW Dinner Roll

SPICY “VEGGIE  
CHICKEN” SANDWICH

GARLIC VEGGIE 
CHICKEN PASTA 

GRASS-FED BEEF 
HAMBURGER/ 
VEG PATTY -  
WW Bun, Roasted 
Potatoes

CHICKEN or VEGGIE 
TETRAZZINI PASTA -  
Peas

PIZZA -  
Pepperoni or Cheese

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

lunar  
new year

PIZZA -  
Pepperoni or Cheese

CHICKEN or  
VEGGIE NACHOS -  
Spanish Rice & Beans,  
Salsa, Pickled Jalapeños,  
Sour Cream

LINCOLN’S 
Birthday

PESTO PIZZA -  
Chicken or Tofu

ENCHILADAS -  
BEAN AND CHEESE, 
Spanish Rice, Corn, Salsa,  
Pickled Jalapeños, 
Sour Cream

EGG ROLLS -  
Veg. Fried Rice

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

CRISPY CATFISH or 
TOFU SUB  
w/ Tartar Sauce

JAMBALAYA -  
Chicken & Turkey  
Sausage or Veggie with 
Brown Rice & Corn

BURRITO -  
BEAN AND CHEESE 
Arugula & Green Goddess 
Dressing

PESTO PIZZA -  
Chicken/Tofu and Cheese

GRILLED CHEESE  
w/ Celery

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

PIZZA -  
Pepperoni or Cheese

CRISPY TACOS -  
CHICKEN or VEG 
Spanish Rice & Beans,  
Salsa, Pickled Jalapeños,  
Sour Cream

PIZZA -  
Pepperoni or Cheese

SOFT TACOS - 
CHICKEN or VEG  
Beans, Rice and Toppings

presidents’ 
day

ENCHILADAS - 
BEAN AND CHEESE 
Fresh Three Bean Salad, 
Rice, Salsa

PIZZA -  
Pepperoni or Cheese

VEGGIE QUESADILLA - 
Roasted Cauliflower, Salsa

PASTA MARINARA  
WITH CHEESE - 
WW Garlic Bread

PULLED PORK or  
TOFU WRAP  
w/ Coleslaw

GRIDDLED CHEESE 
SANDWICH -  
Carrots

TERIYAKI RICE  
BOWL - CHICKEN or VEG 
Edamame and Tofu

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

PORK/TOFU & GRILLED 
PINEAPPLE RICE BOWL - 
Coconut Kale Slaw

PASTA MARINARA  
WITH CHEESE - 
WW Garlic Bread

GRASS-FED  
BEEF HOT DOG/ 
VEGGIE DOG -  
WW Bun, Baked Beans

TANDOORI STYLE 
CHICKEN or TOFU -  
Curried WW Couscous, 
Peas

SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

a  CELEBRATE Black History MONTH  a



Serves: 6-8

INGREDIENTS 

1 ½ cups Tapioca Flour

¼ teaspoon Baking powder

² ⁄³ cup Whole milk

1 each Egg, large

1 cup + 2 tablespoons Pecorino Romano cheese 

¹⁄³ cup Grapeseed oil

DIRECTIONS

• Heat the oven to 400°F with a rack in the middle 
position.

• Combine all the ingredients except for 2 table-
spoons of cheese in a blender; blend until smooth.

• Evenly sprinkle 1 tablespoon of cheese in 24 mini 
nonstick muffin tin. Then evenly distribute the bat-
ter in the muffin tin. Sprinkle the top of the batter 
with grated cheese.

• Bake for 25-30 minutes or until they are golden 
brown and fully cooked. Serve warm.

Pão de Queijo 
brazilian Cheese 
bread



SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

PIZZA -  
Pepperoni or Cheese

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

PIZZA -  
Pepperoni or Cheese

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

SHEPHERD’S PIE - 
BEEF or VEGGIE

PIZZA -  
Pepperoni or Cheese

PIZZA -  
Pepperoni or Cheese

VEGGIE NACHOS 
Beans, Spanish Rice,  
Salsa, Pickled Jalapeños, 
Sour Cream

PIZZA -  
Pepperoni or Cheese

BEAN & CHEESE 
BURRITO - 
Spanish Rice & Pinto Beans, 
Salsa, Pickled Jalapeños, 
Sour Cream

CRISPY TACOS -  
CHICKEN or VEGGIE 
Beans, Rice & Toppings

PIZZA -  
Pepperoni or Cheese

FAJITAS -  
Chicken/Veggie, Roasted 
Veggies, Rice, Salsa

PESTO PIZZA -  
Chicken/Tofu and Cheese

SOFT TACOS -  
CHICKEN or VEGGIE 
Beans, Rice & Toppings

PIZZA -  
Pepperoni or Cheese

CRISPY TACOS - 
CHICKEN or VEGGIE  
Beans, Rice & Toppings

PIZZA -  
Pepperoni or Cheese

BUFFALO “BEYOND 
CHICKEN” WRAP -  
Blue Cheese and Hot Sauce

MAC AND CHEESE - 
Roasted Broccoli

QUESADILLA -  
CHICKEN or VEGGIE 
Roasted Cauliflower & Salsa

CHICKEN or VEG  
CACCIATORE PASTA -  
WW Garlic Bread

CAESAR WRAP -  
Chicken or Veggie

PASTA MARINARA  
WITH CHEESE -  
WW Garlic Bread

PULLED BBQ  
PORK/VEG PATTY -  
WW Bun, Balsamic Glazed 
Brussels Sprouts

MAC AND CHEESE - 
Roasted Broccoli

QUESADILLA -  
Roasted Cauliflower, Salsa

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

CHICKEN or TOFU 
BAHN MI SANDWICH

GRASS-FED BEEF  
HAMBURGER or   
VEG PATTY -  
WW Bun, Corn, Pickles, 
Ketchup, Mustard

GRASS-FED BEEF  
HOT DOG/VEGGIE 
DOG -  
Baked Beans

GRILLED CHEESE 
SANDWICH -  
Carrots

QUESADILLA -  
Roasted Cauliflower, Salsa

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

PORK BARBACOA/ 
VEGGIE BURRITO -  
Salsa

MEATBALL  
MARINARA SUB -  
Chicken or Veg,  
Roasted Potatoes

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

ORANGE MISO CHICKEN 
or TOFU BOWL - 
Stir Fried Rice, Vegetable 
Egg Roll

CURRIED CHICKEN/
VEGGIE SAMOSA WRAP

JERK CHICKEN  
or TOFU BOWL -  
Roasted Sweet Potatoes

WARM  
FLORENTINE WRAP -  
Chicken/Veg,  
Spinach & Potato

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

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

MARCHa  ramadan 3/10 to 4/9  aa  Cesár chávez & DOlOres Huerta commemorative period 3,21 to 4/10   aa  CELEBRATE wOmen’s histOry MONTH  a



Serves: 4 

INGREDIENTS

1 pound Peas, blanched

2 cups Cilantro, washed, chopped and lightly packed

½ cup Fresh Mint leaves

½ each Lemon juiced

¼ cup White vinegar

1 clove Fresh Garlic

¹⁄³ cup Olive Oil

1 15oz can Chickpeas drained and rinsed

Salt and pepper to taste

Optional garnish: pomegranate molasses

DIRECTIONS

• Combine cilantro, mint, lemon juice, vinegar,  
garlic, and olive oil in a blender and blend until  
it’s a uniform consistency.

• Place the peas, chickpeas, and herb dressing in a 
large bowl. Gently mix everything together.

• Transfer to a serving bowl and drizzle with  
pomegranate molasses.

PeaS & Chickpea Salad 
with Herb Dressing



SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

APR I L

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

spring  
Recess

TAMALE -  
BEAN AND CHEESE 
Spicy Beans & Rice

PIZZA -  
Cheese or Veg Sausage

SOFT TACOS - 
CHICKEN or VEGGIE 
Spanish Rice, Beans,  
Salsa, Pickled Jalapeños, 
Sour Cream

PIZZA -  
Pepperoni or Cheese

earth day
BURRITO -  
Bean and Cheese w/ Arugula 
Salad and Herb Dressing

ENCHILADAS -  
Bean and Cheese, Spanish 
Rice, Corn, Salsa, Pickled 
Jalapeños, Sour Cream

CRISPY TACOS -  
CHICKEN or VEGGIE 
Beans, Rice & Toppings

PIZZA -  
Pepperoni or Cheese

spring  
Recess

spring  
Recess

PORK/TOFU  
CREOLE RICE BOWL -  
Red Beans, Green onion

BBQ CHICKEN or  
TOFU SUB -  
WW Bun, Celery Sticks 
& House Ranch Dressing

VEGGIE QUESADILLA -  
Roasted Cauliflower, Salsa

CHEDDAR, CHICKEN & 
CHORIZO PASTA or 
CHEDDAR & VEGGIE 
CHORIZO PASTA 

PORK BARBACOA/ 
VEGGIE BURRITO -   
Salsa

MAC AND CHEESE - 
Roasted Broccoli

BUFFALO “BEYOND 
CHICKEN” WRAP -  
Blue Cheese and Hot Sauce

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

CAESAR WRAP -  
Chicken or Veggie

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

GREEK SALAD  
WRAP - Chicken or Tofu 
w/ Feta & Olives

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

spring  
Recess

GRASS-FED BEEF 
HAMBURGER/ 
VEG PATTY -  
WW Bun, Roasted 
Potatoes

PASTA MARINARA 
WITH CHEESE - 
WW Garlic Bread

GRASS-FED  
HOT DOG/ 
VEGGIE DOG -  
Baked Beans

OVEN FRIED CHICKEN 
or TOFU BOWL -  
Mashed Potatoes, Warm 
WW Dinner Roll

TERIYAKI RICE BOWL -  
CHICKEN or VEGGIE 
Edamame & Rice 

“VEG” CHICKEN  
PARMESAN SANDWICH - 
WW Bun, 
Roasted Potatoes

spring  
Recess

PIZZA -  
Pepperoni or Cheese

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

PIZZA -  
Sausage or Cheese

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

SOFT TACOS -  
CHICKEN or VEGGIE 
Spanish Rice, Beans,  
Salsa, Pickled Jalapeños, 
Sour Cream

PIZZA -  
Pepperoni or Cheese

WARM FLORENTINE 
WRAP- Chicken/Veg,  
Spinach and Potato

GRASS-FED BEEF  
HAMBURGER or   
VEG PATTY -  
WW Bun, Pickles, Ketchup, 
Mustard, Roasted Potatoes

a  CELEBRATE swana heritage MONTH south west asian north african  aa  CELEBRATE arab american Heritage MONTH  a



Serves: 4 

INGREDIENTS

2 pounds Asparagus, tough end trimmed off,  
then cut at angle into 1 inch pieces

2 each Carrot, cut in half (about 4 inches), peeled 
into ribbons

2 each Garlic clove, chopped

1 teaspoon Ginger, grated

½ teaspoon Chili flakes

1 tablespoon Soy sauce

1 tablespoon Dark rice vinegar 

½ tablespoon Cornstarch

1 tablespoon Grapeseed oil

Optional garnish: sesame seeds

DIRECTIONS

• In a small bowl, whisk together the soy sauce,  
vinegar, chili flakes, 5 tablespoons of water,  
and cornstarch.

• Heat a saute pan or wok over medium-high heat, 
then add the oil. Once the pan is near smoking 
hot, add the garlic and ginger and cook for  
1 minute.

• Then add the asparagus and carrots stir fry for  
5- 8 minutes until the asparagus is slightly tender. 
Finish by adding the soy-vinegar liquid to the hot 
pan of asparagus and evenly coat everything.  
Serve the stir-fried asparagus in a medium bowl.

Hot & Sour Stir 
Fried Asparagus



SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

SPICY FAUX CHICKEN 
CUTLET SANDWICH -  
Macaroni Salad, Greens

GARLIC VEGGIE 
CHICKEN PASTA

TERIYAKI RICE BOWL -  
Chicken or Tofu

PASTA MARINARA 
WITH CHEESE - 
WW Garlic Bread

BEEF/BEAN  
CHILI WRAP -  
Cheese, Green Onions

BBQ CHICKEN  
or TOFU SUB -  
WW Bun, Celery Sticks 
and House Ranch Dressing

PORK BARBACOA/ 
VEGGIE BURRITO -  
Salsa

CHEDDAR, CHICKEN  
& CHORIZO PASTA or  
CHEDDAR & VEGGIE 
CHORIZO PASTA

chef’s CHOICE

GRASS-FED  
BEEF HOT DOG/ 
VEGGIE HOT DOG -  
Baked Beans

BBQ CHICKEN  
or TOFU BOWL - 
Roasted Sweet Potatoes, 
Warm WW Dinner Roll

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

BUFFALO “BEYOND 
CHICKEN” WRAP -  
Blue Cheese and Hot Sauce

PIZZA -  
Pepperoni or Cheese

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

malcolm x’s 
birthday

PIZZA -  
Pepperoni or Cheese

BEAN & CHEESE 
BURRITO - 
Spanish Rice & Corn, Salsa, 
Pickled Jalapeños, Sour 
Cream

CAESAR WRAP -  
Chicken or Veggie

ROASTED BBQ  
CHICKEN or TOFU -  
Black-Eyed Pea Salad

ENCHILADAS -  
BEAN AND CHEESE 
Corn and Spanish Rice

MAC AND CHEESE - 
Roasted Broccoli

GRASS-FED BEEF  
HAMBURGER or   
VEG PATTY -  
WW Bun, Lettuce, Tomato

BBQ CHICKEN  
or TOFU SUB - 
Roasted Potatoes

SOFT TACOS - 
CHICKEN or VEGGIE  
Spanish Rice, Beans,  
Salsa, Pickled Jalapeños,  
Sour Cream

PIZZA -  
Pepperoni or Cheese

BUFFALO “BEYOND 
CHICKEN” WRAP -  
Blue Cheese and Hot Sauce

PIZZA -  
Pepperoni or Cheese

GRASS-FED  
BEEF HOT DOG/ 
VEGGIE HOT DOG -  
Baked Beans

PESTO PIZZA -  
Chicken/Faux Chicken and 
Cheese

MEMORIAL DAY

GRASS-FED BEEF 
HAMBURGER/ 
VEG PATTY -  
WW Bun, Roasted Potatoes

BEEF or VEGGIE CHILI  
CHEESE BOWL -  
Cornbread and Rice, Sour 
Cream, Green Onion

CHICKEN or  
VEGGIE NACHOS - 
Beans & Rice, Salsa

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

GREEK SALAD  
WRAP - Chicken or Tofu 
w/ Feta & Olives

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

chef’s CHOICE chef’s CHOICEchef’s CHOICE

MAY

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

a  mental health awareness mOnth  aa  CELEBRATE aapi heritage MONTH asian american pacific islander   aa  CELEBRATE JEWISH AMERICAN HERITAGE MONTH  a



Serves: 6

INGREDIENTS

2 cups Strawberries, washed cut in half

1 inch Ginger, washed and peeled

1 peel Lemon peel, zest only

3-4 sprigs Fresh thyme

½ cup Honey or agave

½ cup Apple cider vinegar

DIRECTIONS

• Place all the ingredients in a very clean/sanitized  
jar with a lid and store in the refrigerator for  
1-4 days.

• Strain the mixture through a coffee filter-lined 
sieve.

• Serve in a glass over ice with seltzer water; the 
ratio is 1 part shrub to 3 parts seltzer.

Strawberry-Ginger
Shrubs



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

On June 1st, the menu  
for the last week of school  
will be available to view at  
https://www.berkeleyschools.
net/departments/nutrition-ser-
vices/school-lunch-menus/ 

Minimum Day

chef’s CHOICE

Last day
Of schOOl

chef’s CHOICE

Juneteenth

SUNDAY MONDAY TUESDAY WEDNesDAY THURSDAY FRIDAY SATURDAY

JUNEa  CELEBRATE LGBTQ+ Pride MONTH  a



“Homemade”  
Vegan Muffin 
Fresh Fruit  

Milks & Water

“Homemade”  
Vegan Muffin 
Fresh Fruit  

Milks & Water

Cereal  
Fresh Fruit

Milks & Water

Cereal  
Fresh Fruit

Milks & Water

Corn Scone
Fresh Fruit

Milks & Water

Breakfast Bar
Fresh Fruit

Milks & Water

Whole Wheat Bagel
Cream Cheese

Fresh Fruit
Milks & Water

Whole Wheat Bagel
Cream Cheese

Fresh Fruit
Milks & Water

Soft Baked  
Morning Bread

Fresh Fruit
Milks & Water

Soft Baked  
Morning Bread

Fresh Fruit
Milks & Water

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

Elementary & Middle School Breakfast Menu 2023-24 (2-Week Cycle)
Menu subject to change due to availability. ALL YEAR



you have the following rights 
1. The right to vote if you are a registered voter. You are eligible to vote if 

you are: 

a U.S. citizen living in California not currently serving a state or federal 
prison term for the conviction of a 
felony, and at least 18 years old 

registered where you currently not currently found mentally 
incompetent to vote by a court live 

2.  The right to vote if you are a registered voter even if your name  
is not on the list.  
You will vote using a provisional ballot. Your vote will be counted if 
elections offcials determine that you are eligible to vote. 

3. The right to vote if you are still in line when the polls close. 

4. The right to cast a secret ballot without anyone bothering you or 
telling you how to vote. 

5. The right to get a new ballot if you have made a mistake, if you have 
not already cast your ballot. You can: 
Ask an elections offcial at a polling place for a new ballot, 
Exchange your vote-by-mail ballot for a new one at an elections offce, 
or at your polling place, or 
Vote using a provisional ballot. 

6. The right to get help casting your ballot from anyone you choose, 
except from your employer or union representative. 

7. The right to drop off your completed vote-by-mail ballot at any 
polling place in California. 

8. The right to get election materials in a language other than English if 
enough people in your voting precinct speak that language. 

9. The right to ask questions to elections offcials about election 
procedures and watch the election process.  If the person you ask 
cannot answer your questions, they must send you to the right person 
for an answer.  If you are disruptive, they can stop answering you. 

10. The right to report any illegal or fraudulent election activity to an 
elections offcial or the Secretary of State’s offce. 

SPECIAL NOTICE 

• Polls are open from 7:00 a.m. to 
8:00 p.m. on the day indicated 
in the posted county Voter 
Information Guide.   

• Specifc instructions on how 
to vote, including how to cast 
a provisional ballot, can be 
obtained from a poll worker 
or by reading the information 
mailed to you by your local 
elections offcial.   

• If you are a newly registered 
voter, you may be asked 
to provide appropriate 
identifcation or other 
documentation according to 
federal law.  But please note that 
every individual has the right to 
cast a provisional ballot even if 
he or she does not provide the 
documentation. 

• It is against the law to represent 
yourself as being eligible to 
vote unless you meet all of the 
requirements to vote under 
federal and state law.   

• It is against the law to tamper 
with voting equipment. 

If you believe you have been denied 
any of these rights, call the Secretary 
of State’s confdential toll-free Voter 
Hotline at (800) 345-VOTE (8683). 

On the web at www.sos.ca.gov 

By phone at (800) 345-VOTE (8683) 

By email at elections@sos.ca.gov 

Rev 2021 
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 Eat Healthy
And Delicious

For Strength
 And Growth

Planting the Seeds of Change

No paper?
No printer?
No stamp?

No mailbox?
No problem!

Say YES to registering.

REGISTER TO VOTE ONLINE!
RegisterToVote.ca.gov
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