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Wings
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Nachos Grande
Beans, Salsa, Garnish,
Tiny Tomatoes,
Cucumbers, Fruit,
L Lime Sherbet Cupl4)

X-Treme Burrito
Salsa, Corn, Fresh
Veggies, Garnish, Fruit
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Hamburger Steak
Brown Gravy, Biscuit,
Roasted Potatoes, Salad,
Fruity Jello
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Breaded Drumstick Crispy Tacos Chicken Nuggets Cheeseburger Pulled Pork Sliders
Biscuit, Carrots, Corn, Fresh Veggies, Beans, Mashed Potatoes, Salad, Garnish, Fries, Carrots, Coleslaw, Green Beans,
Fruit, Cookie Salsa, Garnish, Side Kick Roll, Fruit Snowball Salad Fruit
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Pizza
Breakfast is offered with
fruit, milk and juice.

Lunch is served with a milk

Carrots, Crunchy
Broccoli Salad, Fruit,
Brownie
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Country Fried Steak
Gravy, Mashed Potatoes,
Green Beans, Roll,
Side Kick

Waffles/Bacon

rCinnamon Roll[SausagD

rCereal or Yogurt ParfaD

= Cereal Bar/Yogurt B
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Meat & Cheese Cheeseburger Pizza " + i
Chalupas Garnish, Broccoli, Sweet Salad, Carrots, Fruit ACATTOUN from the cafeteria.
Salsa, Cucumbers, Potato Fries, Fruit, ~ ~
Beans, Garnish, Fru'§ Rice Krispy Treat BEGINS This menu is subject to
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- to see how It would respond. On the way back to
Elﬂhﬂuupmbmhlbbymmb radlation.
The sclentist went home to Healthyville and decided to
plant the vine In his garden. The radlated vine created
mmm a watermelon that can travel on a
) - small wave that forms under him wherever
he goes. He uses the leaves from his
‘stem as a surf board to travel and bring
‘watermelon slices to children whenever
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THE MELONATOR'S
FAUORITE

ACTIVITIES
Surfing and Water Polo
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* The first recorded watermelon harvest occurred nearly
5,000 years ago in Egypt.

* Watermelons are now grown in 86 countries worldwide.
* Did you know that watermelon can be consldered

a fruilt or a vegetable!

SWEET & SAVORY
WATERMELDON SALAD

Ingredients:

8 pounds plus 4 ounces Watermelon,
raw, cubed

2 pounds Spinach, baby, fresh

1 pound plus 5 cunces Carrots, shredded

1/2 cup Cider vinegsr

1/2 cup Say sauce, low sodium

1 T. Garlic, raw, minced

2 T. Ginger root, raw, minced

1/2 cup Vegetable oil

Directions:

1. Wash the watermelon. Remove rind and cut into
1/2-inch cubes, Cover and refrigerate while you prepare
the rest of the recipe.

2. Place 1/2 cup baby spinach in each service container
(e.9. clear plastic container).

3. Top with 1/4 cup carrote.

4. In a small bou or blender, combine cider vinegar,

soy eauce, garlic, ginger root and vegetable oil.
Pulse or whisk to combine.

5. Pour dressing over watermelon cubes, Wearing gloves,
toss watermelon cubes very gently to distribute the
dreasing. Do not crush the wstermelon. Just before
service, place 1/2 cup watermelon cubes on top
of each spinach-csrrot aalad.

6. Refrigerate until served. Hold for cold senvice
st 41°F or lower.



