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Happy Fall! It’s time to say 
goodbye to the hot 

summer days and 
welcome in the 

cooler fall weather, colorful leaves, 
and flavors of the season. What do 
you love most about this time of the 
year? 
 
Embrace the Seasonal Bounty!  
With the fall season comes an array of fresh produce options that 
are equally as beautiful to look at as they are nutritious to eat! 
Apples, pumpkins, squash, brussels sprouts, sweet potatoes, carrots, 
leafy greens, and mushrooms are just some of the many wonderful 
varieties available.  

 
Scary-Cool Fact: Pumpkins are great for more than just carving! Did you know that they can be eaten in a 

variety of ways and are loaded with beta-carotene? In the body, beta-carotene converts into Vitamin A which is 
crucial for skin and eye health!  

 
National School Lunch Week  

National School Lunch Week is being 

celebrated the week of October 13th – 

17th. This year’s theme is Taste the 

World: Your School Lunch Passport. 

Exciting menu options and fun activities 

such as Lucky Tray Days and recipe voting contests will be taking place throughout the district 

to celebrate NSLW. The National School Lunch Program (NSLP) serves nearly 30 million 

children every school day. President John F. Kennedy created National School Lunch Week 

(NSLW) in 1962 to promote the importance of a healthy school lunch in a child’s life and the 

impact it has inside and outside of the classroom. This annual observance has promoted the 

importance of a healthy school lunch in a child’s life and the impact it has both in and out of 

the classroom. https://schoolnutrition.org/about-school-meals/national-school-lunch-week/ 
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October 2025 Limited Time Offer & 
Promotions  

 

This month’s LTO is a 
Sausage & Cheesy Potato 
Soup with a Soft Pretzel. 
This creamy, cheesy, 
smoked sausage and 
potato chowder pairs 
perfectly with a soft 
pretzel for dipping. Look 
for it the week of 10/13 - 
10/17! 

Special Event Promotions: 
-National Eat Better, Eat Together Month All Month 
-World Vegetarian Day 10/1  
-Pumpkin Day 10/21  
-National School Lunch Week 10/13 – 10/17 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Vegetable Soup with Brown Rice 
Ingredients:  

• 1 1/2 Tbsp olive or vegetable oil 

• 1 cup yellow onion peeled and diced 

• 1 cup celery diced 

• 1 cup carrot peeled and diced 

• 1 clove garlic peeled and minced 

• 6 cups low sodium vegetable broth 

• 2 cups canned diced tomatoes in juice 

• 4 oz fresh green cabbage, shredded about 2/3 
cup, packed 

• 2/3 cup frozen whole kernel corn 

• 2/3 cup frozen green beans, cut 

• 2 1/2 tsp coarse kosher salt 

• 1/2 tsp ground black pepper 

• 1/2 tsp dried thyme 

• 1 each dried bay leaf 

• 1 1/2 cups brown rice cooked according to 
package directions 

• 2 Tbsp fresh parsley leaves, minced 
Instructions: 

1. In stockpot over medium-high heat, heat oil. 
Add onion, celery, carrot and garlic. Saute 
until onion is translucent, 3 to 5 minutes. Stir 
in broth. 

2. Add tomatoes, cabbage, corn, salt, pepper, 
thyme and bay leaf. Bring to a boil. Reduce 
heat. Cover. Simmer 15 minutes. 

3. Add frozen beans. Cover. Simmer until 
vegetables are tender, 5 to 7 minutes. Discard 
bay leaf. 

4. Stir in brown rice and parsley. Cook until 
heated. Serve hot. 

Recipe from www.fyp365.com 

 
 


