March 2010 Lunch Menu
	1
Cheese Ravioli

Steamed Vegetables

Fruit
Milk


	2
Minestrone Soup (V)
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Milk


	3
Pasta Salad with (V)

Artichokes & Beans

Fruit
Milk

	4
Turkey Chili w/ Tomatoes

Fruit
Milk


	5
Tater Tot Casserole w/ Cheese

Green Beans

Fruit
Milk



	8
White Chili
Fruit
Milk


	9
Turkey Franks & Beans

Steamed Broccoli
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Milk
	10
Beef Stroganoff

Corn

Fruit
Milk

	11
[image: image3.wmf]Lemon Pepper Fish

Mixed Vegetables

Fruit
Milk


	12
Homemade Mac and Cheese

Green Beans
Fruit
Milk



	15
Lentil Soup (V) 
w/ Carrots

Fruit
Milk


	16
Baked Tilapia & Breadsticks

Corn

Fruit
Milk
	17
Tofu & Black Bean  Enchiladas (V)
Steamed Carrots

Fruit
Milk

	18
Chicken Noodle Soup
With Carrots
Fruit
Milk


	19
Vegetable Lasagna

Fruit
Milk



	[image: image4.wmf]22
Burritos

Peas and Carrots

Fruit
Milk

	23
Bean Soup (V)

Corn

Fruit

Milk 
	24
Meatballs & Noodles

Green Beans

Fruit

Milk


	25
Marinated Chicken Drumsticks & Thighs
[image: image5.wmf]Green Salad w/ Croutons
Fruit
Milk


	26
Tomato Soup

String Cheese

Fruit
Milk 

	29
Cheese Ravioli

Steamed Vegetables

Fruit
Milk


	30
Minestrone Soup (V)
Fruit
Milk


	31
Pasta Salad with (V)

Artichokes & Beans

Fruit
Milk

	
	


 (V) Denotes Vegan Entrée’                  *All lunches served with milk and served family-style

Minimum servings

Component 


Ages 1-2

Ages 3-5

Milk


½ cup


¾ cup

Vegetable and/or Fruit
¼ cup total

½ cup total
Fruit


¼ cup


½ cup

Bread/cereal


½ slice or ¼ cup

½ slice or ¼ cup
Protein


1 ounce


1 ½ ounce
