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BREAKFAST (7:30 am - 8 am)

Students can choose a hot or cold main course. All options include fruit and milk.

Cold Breakfast
Assorted cereals, homemade
granola, sunflower butter
sandwich and jam

Hot Breakfast

Breakfast burrito with egg and
cheese sandwich, rotating
special item

LUNCH

-

F Q. Kit Power Deli Caesar salad

) Main Entree ' Smoothie

Sliced turkey, cheese stick, egg,
fruit, and a warm roll from Little
Red Hen Bakery

Delicious fruit and vegetable
smoothies made with yogurt. Served
with chips or cookies.

We offer homemade meals
daily. Rice is always available
as an alternative to grains.

Fresh vegetables with
chicken, croutons and
homemade Caesar dressing.

Monday Mars Wednesday Thursday Friday

CELEBRATING
MUSSELFEST IN
COUPEVILLE

HARVEST OF THE MONTH

P

Legumes

LUNCH . @

Beef and bean taco
with salsa, lettuce,
and sour cream

LUNCH . ‘ll,

Penn Cove mussel
soup, cheese stick
and warm pretzel

LUNCH .

Melted chicken with
basil on flatbread

LUNCH . @

Choice of beef
bolognese or
marinara over pasta.

LUNCH @R @

Baked potato with
beef chili and cheese

LUNCH .

Hamburger or
cheeseburger, sweet
potato balls and creamy
coleslaw

LUNCH @B @

Beef and bean
nachos with salsa and
sour cream

LUNCH .@ ‘II]’

Tomato soup and
grilled cheese

LUNCH . @

Chicken and
vegetable yakisoba

Parent-teacher
conferences

There is no school

LUNCH . LUNCH .

Pulled pork sandwich

LUNCH .@
Chicken and bean
quesadilla with salsa,
lettuce, and sour
cream

Lentil soup with sausage,
warm pretzel and cheese
stick

LUNCH . @

Chicken Alfredo on
pasta

LUNCH @B @ ‘"’

Cheese, pepperoni or
supreme pizza

LUNCH .

Philadelphia cheese
steak

LUNCH . @

Pork and bean nachos
with salsa and sour
cream

LUNCH .

Chicken strips with
potatoes and broccol

LUNCH .

Beef Stroganoff with
Pasta

LUNCH @R

Indian chicken with
butter, rice and

flatbread

Grown School
g Fur;:

e

Gluten-free
option

WCOUPEVILLE

. SCHOOL DISTRICT

L 1 .
I P‘:;’:uze%mw" or W Vegetarian
Option

The Coupeville School District does not discriminate in any program or activity on the basis of sex, race, creed, religion, color, national origin, age, veteran or military status, sexual orientation, gender expression or
identity, disability, or the use of a guide dog or trained service animal, and provides equal access to Boy Scouts and other designated youth groups. The board designates the superintendent to serve as the district
coordinator for Title IX, Section 504/ADA, and Civil Rights Compliance, and to address inquiries and investigate any complaints reported to the district regarding alleged discrimination. Superintendent, 501 South
Main Street, Coupeville, WA 98239, 360-678-2404



Connected Food Program
Office: 360-678-2452
Laura Luginbill, Food Service Director

lluginbillecoupeville.k12.wa.us

® Andreas Wurzrainer, Chef/Production Supervisor
I c e n awurzrainerecoupeville .k12.wa.us

f@@ econnectedfoodprograml

www.coupeville.k12.wa.us
S o n k www.schoolcafe.com/coupevillesd EI#
I From the Kitehen

ALITTLEBIT OF EVERYTHING FROM THE CONNECTED FOOD PROGRAM Coupeville’s annual MusselFest

reflects our deep belief that all

ON THE SCHOOL FARM

Arwen Norman, School Farm Manager

students deserve access to fresh,
locally sourced, scratch-cooked

: meals. By introducing our students to
By the end of March we will have established the spring
rhythm of starting seeds, prepping beds, and transplanting
into the field. While that work will continue for the next few
months, March is when we plant the majority of the crops that

we hope to harvest by the end of the school year. And one of

mussels at least once each year, we
are expanding food access, building
food literacy, and honoring the
farmers who sustain our community.

. : . . : Connecting Penn Cove's mussel farms
the most important spring crops is snap peas, which our

kindergarteners and first graders planted in February. .

to our school kitchens helps students
see themselves as part of a larger

food system—one rooted in equity,
sustainability, and care. Celebrating
MusselFest is one way we live our
mission: nourishing every child with
real food while strengthening the
local community that feeds us all.

-Andreas Wurzrainer,
Chef/Production Supervisor




