Darien Public Schools
Food Services Dining Highlights
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As another school year comes to an end we wanted to
take a look back at what a wonderful year it has been!
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serving up happy & healthy
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DISCOVERY KITCHEN FUN

Each month, we introduce a Discovery Kitchen theme. Below are highlights from
November's Let's Get Cooking theme and April's Waste Warrior theme where we
highlighted special Stop Food Waste cards on growing lettuce and carrots from scraps!

Homemade Pumpkin Bar
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Indoor Gardening - Lettuce

METHOD
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FUN DAYS

We celebrated Fun Days, at all schools, all year!
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Pork Carnitas

TOTchos

Homemade Cheddar Chesse Ssuos
Roasted Brussels Sprovts

Regular $5.25
Large $6.75

Broiled Lemon
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Celebrate
Spinach Day

Visit the Food Services website
for upcoming Fun Days.



https://www.darienps.org/district-information/departments/food-services/current-menus

Darien Food Services Highlights

Local Products DHS Chef’s Table

Tory Hill Farm's local, grass-fed
filet of beef was served with
roasted fingerling potatoes and
sautéed spinach with a demi

Both DHS & MMS featured glace sauce on January 25" at
Heritage Breed, Antibiotic-Free the DHS Chef’s Table.
Chicken from La Belle Farm on

April 6th. The meal not only

featured quality products but also
supported local farmers.

More pictures featuring local products & the Chef’s Table

DHS CHEF'S TABLE




