May 18th — 22nd

SIGNATURE

GRILL

Italian

Beef Taco Salad with
toppings
Corn & Black Bean
Salad

Meatball & Marinara
Penne

Tuesday

Potato & Cheese
Pierogis
Caramelized Onions
and Bacon
Green Beans

The Granville Schools Fresh Foods Program proudly serves locally grown foods in

Birds Haven Farm, Finlayson Farms, Susie’s Sunshine Sweets, Shagbark Seed and Mill Co, Phillip’s Meat

Cheeseburger

Wednesday

Chili with Cheese
Corn Muffin
Steamed Carrots

Pepperoni Calzone
Cheese Calzone

Thursday

Mac & Cheese
Steamed Broccoli

Chef’s Deli

Eat Local

Ham & Cheese
Croissant

Available daily is PB&J, House Made Entrée Salad, and Chef’s Choice in Deli Sandwich

Daily choices may include fresh fruits and vegetables.

Local and /or Organic fruit and vegetable selections available in season.

Some fruit and vegetables grown at the high school

cooperation with the following partners:

Processing, and Charlie’s Organic Apple Farm.

Pepperoni Pizza

Cheese Pizza

Please discuss any food allergy issues concerning your child with the Resident Director Dave Kraynak
740.587.8156 david.kraynak@avifoodsystems.com or you can contact Miranda Petrigash, RDN, AVI

Foodsystems at mpetrigash@avifoodsystems.com for assistance

USDA is an equal opportunity provider, employer, and lender.
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