NOTICE TO CONSUMERS

Please communicate any food allergies to
an employee of this establishment and
that employee shall communicate that food
allergy information to the Person In Charge
or Certified Food Protection Manager on
duty at this establishment.
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ChooseMyPlate gov

Breakfast Prices
_All breakfast will be Free for 23-24
Lunch Prices

Paid: $3.25

Reduced: $0.00

Daily Alternative Hot
Lunch

WED

March 2024

Grades 5thto gth

LUNCH MENU

THURS

FRI

Chicken Nuggets
w/Dinner Roll,
Cheeseburgeror V- NDLEISS
Pizza 5IBILITIE5~‘? Hot Dog
V-Vegetarian Nuggets w/
Dinner Roll VEG Of The Day
. . Sweet Potato Fries
Dall Alternative Cold w— March is 2atio.nal —_— mmhe_m
Lunch wanonat Read s i oh Nllt rition Strawberry Cup
e AWareness Month s
Turkey & Cheese on
ClibRall French Toast Chicken Mini Corn  Buffalo Chicken
V-Spring-Ford Salad & Sausage Fajitas Dogs Meatball Mac&
: : Cheese
Daily Alternate Fruit & VEG Of The Day VEG Of The D
Vegetable Hash Brown Corn Peas Potato Wedges
Mini Bagged Carrots, " 2 . 3
sliced A%)gpl oe Mixed Fruit Diced Pears Blueberries Strawberry Cup
LTO
Waffles ;
Maxx Sticks Spicy Chicken ~General Tso’s = Hot Dog
& Sausage W/ Sauce Mole Tacos Chicken
All Lunches a
Must Include VEG Of The Day VEG Of The Day VEG Of The Day VEG Of The Day
S Hash Brown iced Sweet Potato Fries
Choice of: 2 ) Corn Du':e Carrots Peas :
Fruits and/or Mixed Fruit Diced Pears Applesauce Blueberries Strawberry Cup
Vegetable .
And May Pancakes ‘Walking Taco B_BQ Macaroni & Chicken Patty
Include: & Sausage F(ihll():kend Cheese On Roll
1% Low-Fat XEG—%LTI&DH atbrea
: orn VEG Of The Day
Milk Hash Brown Diced Carrots Peas Potato Wedges
Fruit of the Day Strawbe. . . .
. . rry Apple Fruit of the Day Fruit of the Day Fruit of the Day
Mixed Fruit Smoothie Applesauce Blueberries Strawberry Cup
. . S’ i i (ii’z Now Hiring!!
Powe rin g French Toast Chicken Pizza I JWJW’ Food Service is Hiring!
& Sausage Tenders Crunchers Work ngl’:-’ Kilds are in
. chool
p 0 te n tl al . Great Benefits
VEG Of The Day ‘ Apply online @
Hash Brown Corn Diced Carrots www.aramark.com
. E . E ] D 1
Mixed Fruit Diced Pears Applesauce

Menus are subject to change.

aramark

STUDENT
NUTRITION

This institution is an equal opportunity provider.


http://www.aramark.com/

@ NOTICE TO CONSUMERS

S— Please communicate any food allergies to
an employee of this establishment and
that employee shall communicate that food
allergy information to the Person In Charge
or Certified Food Protection Manager on

duty at this establishment.
ChooseMyPlate gov ' IDPH
Breakfast Prices Grades 5thto gth

_All breakfast will be Free for 23-24
Lunch Prices

e | v Paid: $3.25 Breakfast MENU

Reduced: $0.00

By WED THURS FRI

¥ YN IS | Frosted Chocolate
gugar free Juice Pop Tarts
selectioh offered:
Fruit of the Day
Blueberries

Milk offered: : - g —— March s National — Assorfed Cereal Served W/
N 3 Nlltrltlon string clll)ee.sle offered
= Awareness Month = aily
Cereal- . Bl’eakfas t Mi ni Ci n ni Frosted
Danimals Yogurt & i Strawberry Pop
Graham Cracker Pizza .I{OHS Tarts
Fruit of the Day Fruit of the D Fruit of the D. Fruit of the Day
Peaches Pears Mixed Fruit Blueberries
Assorted Cereal Served Assorted Cereal Assorted Cereal Served | Agsorted Cereal Served W/
W/ string cheese offered Served W/ string W/ string cheese string cheese offered
Daily cheese offered Daily offered Daily Daily

Danimals Yogurt & Egg & Cheese Powdered Chocolate Chip Frosted Chocolate

Graham Cracker on a Bagel Sugar Donut Muffin Pop Tarts
Fruit of the D Fruit of the D Fruit of the D : .
All Breakfast Peaches Pears Applesauce Mixed Fruit Blueberries
Must Include Assorted Cereal Served Assorted Ce{eal Assorted .Cer eal Served | Agsorted Cereal Served | Assorted Cereal Served W/
e W/ string cheese offered Served W/ string W/ string chfeese W/ string cheese string cheese offered
Choice of: Daily cheese offered Daily offered Daily offered Daily Daily
N'I:;u':f] Cﬁj’;‘i Danimals Yogurt & Breakfast Cinnamon Mini Cinni s F?Stedp
0 . rawber o
1%yL ow-Fat Graham Cracker Pizza Sugar Donut Rolls Ta rtrsy P
Milk Fruit of the D Fruit of the D Fruit of the Day Fruit of the Day i -
Peaches Pears Applesauce Mixed Fruit Blueberries
Assorted Cereal Served Assorted Cer.eal Assorted Cereal Served | Assorted Cereal Served Assor?ed Cereal Served W/
W/ string cheese offered Served W/ string W/ string cheese W/ string cheese string chee.se offered
Daily cheese offered Daily offered Daily offered Daily Daily
Now Hiring!!
PO\\! e ri n g Danimals Yogurt & Egg & Cheese Powdered Food Service is Hiring!
Graham Cracker on a Bagel Sugar Donut Happy Work ngl;: Kilds are in
1¢ Fruit of the D Fruit of the D Fruit of the Day inl! o0’
p 0 te I] t] d] ° Peaches rut Pears Applesauce Sto pa trl Ck s f;:;t:r:?::g
AssorFed Cereal Served Assorted Cereal Assorted Cereal Served Day www.aramark.com
W/ string chftese offered .. od W/ stri ng W/ string cheese -
Daily cheese offered Daily offered Daily

Menus are subject to change.

aramark

STUDENT
NUTRITION

This institution is an equal opportunity provider.



http://www.aramark.com/

Breakfastin the Classroom

S, Mkt thec

minimalwork..

| el ik mreeros, adaremore
& i

1 Notal chidren are ableto eatat home..

I tght budget, are too busy, o simgly bave s
| poorappetiein the momieg,not ol

‘ ilren ot he gy and il tey
| needtogeta heathy start t the momirg,

3. Yourschool hasa breakfast program!

| whole grains and bow faor it ree milk.

4 Breakastin the dasseoom gets more
| sdsntstopricipte
Busscheduls, mitedtime, and lass.

All Breakfast
Must Include
Choice of:
Fruits And
May Include:
1% Low-Fat
Milk

Powering
potential.

S5

ChooscMyPlate gov

Breakfast Prices

_All breakfast will be Free for 23-24

Lunch Prices
Paid: $3.25
Reduced: $0.00

NOTICE TO CONSUMERS

Please communicate any food allergles to
an employee of this establishment and
that employee shall communicate that food
allergy information to the Person In Charge
or Certified Food Protection Manager on
duty at this establishment.

§1DPH

TUES I WED

March 2024

Grades 5thto gth

THURS

Grab & Go Breakfast Menu

FRI

V- H A P Pv s | Frosted
> ¥national - " Chocolate Pop
Tarts
March is Natic:.nal Served W/ Fruit
Nutrition &Milk
e AWAreness Month s
Trix Chocolate Assorted StFmsl:ed
Cereal Bar Chip Muffin Cereal rawberry
Pop Tarts
Served w/ Fruit Served w/ Fruit Served w/ Fruit Served w/ Fruit
&Milk &Milk &Milk &Milk
Coco Puffs Blueberry Whole Wheat Assorted Cllz'erStfd
Cereal Bar Muffin Powdered Cereal ocolate
Sugar Donut Pop Tarts
Served w/ Fruit Served w/ Fruit Served w/ Fruit Served w/ Fruit Served W/ Fruit
&Milk &Milk &Milk &Milk &Milk
Tri Chocol Cinnamon Frosted
C nle Chi 0;: afttf Suear Donut Assorted Strawberry
ereal Bar p viutim & Cereal Pop Tarts
Served W/ Fruit Served w/ Fruit Served w/ Fruit Served w/ Fruit Served w/ Fruit
&cMilk &Milk &Milk &cMilk &Milk
Now Hiring!!
Food Service is Hiring!
Coco Puffs Blueberry WhOIiiWhe:it Work While Kids are in
Cereal Bar Muffin Powdere School
Sugar Donut Great Benefits
Apply online @

Served w/ Fruit
&Milk

Served w/ Fruit
&Milk

Served w/ Fruit
&Milk

Menus are subject to change.

o,

charged at a per item price.

Do you qualify for free or reduced lunch? Visit the Spring-Ford website to submit
application.

Any questions you can contact Scott orsini FSD at 610-705-6118

sorsiic@spring-ford.net

Five food groups are offered at lunch: Meat/Meat ALT, Vegetable, Fruit, Grain, &
Milk. In order to receive the above price, the lunch will need to have 3 of the 5
components offered daily, one of the three components must be either a fruit or a
vegetable. If a student does not follow the above guidelines, then the meal will be
(see snack price list)

www.aramark.com

()
aramari
NUTRITION

This institution is an equal opportunity provider.


http://www.aramark.com/

March 2024 Promotions

DLESS_
BIFITIES=

wanawat Fead fleradh fpcrice nar »

March 4 to March 8t

National Breakfast Week
( Student Nutrition Hand outs) Smood}ie Itars for all
ocations

Read Across America

#HQUOnal

%CEREAL

Day! .-

March lgth March 'Ilh

National Smoothie Day National Cereal Day

%A Y
L5

By
"Q\MAHES 5
THE HOHLD

GD;-HOU?_?!D"*

wanonas Mealbwdf oay

March 8 March 13t

National Meatball Day Spicy Chicken Mole Taco

March g0

VOU'r® at your Best when you gwt planty of rest!
Welless Activity For the
Month of March

March 13t

Wellness Giveaway Crayons

Eny questions or information please contact Scott Orsini at sorsiic @ spring-ford.net




BERRY-FUL

Easily spotted by their vibrant appearance, red and pink foods

contain lycopene, beta-carotene (vitamin A), and vitamin C.

Lycopene is a powerful antioxidant that helps remove damaging

free radicals. Vitamins A and C are beneficial to eye, skin, and

muscle health. Red foods that are high in lycopene and vitamins

A and C include strawberries, currants, red peppers, and beets. On

top of these impressive benefits, some red foods are used as dyes.

DISCOVER:
RASPBERRIES

Look out for the perfect
combo of tart and sweet
this month. In season during
the summer, raspberries are
brimming with vitamins,
minerals, and antioxidants.

Tons of
antioxidants, vitamin C,
& lycopene

May - Oct.

Hearty
dose of quercetin,
fiber, & antioxidants

Sep. - Now.

Bursting with fiber,
protein, & folate

Sep. - Nov.

CHALLENGE OF THE MONTH: SPRING GROWTH

With spring just around the corner, what better way to celebrate than planting
your own egg carton garden? Springtime in Texas is a great time to grow
strawberries, radishes, tomatoes, and red bell peppers.

MATERIALS: soil, water, an

egg carton, popsicle sticks,
and seeds

DIRECTIONS: Add a bit of soil

to each egg slot and plant

a few seeds of one type in

each. Use labeled popsicle
sticks to keep track of your
different seeds. Water a

bit each day and watch as

your garden grows!

'
.y
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Plant me
outside at
this stage!

R 4\

BEET APPLESAUCE*

This blushing applesauce

Y~ W

can’t be beet!

¢

INGREDIENTS:

4 large apples
1 small beet

1 teaspoon ground
cinnamon

1/2 cup water

PREPARATION:

1. Ask an adult to core
apples and cut into
chunks (peeled optional)

2. Ask an adult to place a
pot on the stove top over
high heat and add the
apples, beet, cinnamon,
and water.

3. Bring to a boil and then
simmer on low, covered,
for 30 minutes or until
the apples are tender.

4. Put all ingredients into a
blender and pulse until
desired consistency (be
careful blending the hot
liquid!).

5. Place in a sealed
container and chill in the
fridge. Eat within 3 days.

*DO NOT attempt to chop
ingredients or cook
without adult supervision.

This institution is an equal opportunity provider.



