MEAL PRICES
Breakfast: Lunch:
Student Paid - $1.35
Student Reduced - $.30

Adult Paid - $2.00

PreK-5Student Paid - $2.10
6-8 Student Paid - $2.20
9-12 Student Paid - $2.30
Student Reduced - $.40
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Milk - $.35 Adult - $3.25
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
1 Breakfast Pizza
o o . . . Pears
This institution is
an equal Milk offered with Biscuit and Sausage Gravy
opportunit Glazed Carrots
PP id y all meals: Hashbrown Patty
proviaer. Menus are subject to Pineapple
change
4 Cereal 5 Scrambled Eggs 6 Biscuit 7 French Toast 8 Breakfast Pizza
Yogurt Tortilla Sausage Gravy Ham Patty fruit
Pineapple Apricots Applesauce Mixed Fruit
Corndog Chicken and Noodles Turkey Patty Taco Pie Cheese Pizza
Sweet potato fries Mashed Potatoes Peas Refried Beans Salad Greens
Bean Salad Broccoli Carrots Diced Tomatoes Green Beans
Apricots Applesauce Mixed Fruit Cinnamon Apple Slices Peaches
11 Cereal 12 Waffles 13 Biscuit 14 Cinnamon Roll 15 Breakfast Pizza
Sausage Patty Ham Patty Sausage Gravy Peaches Grapes
Peaches Mandarin Oranges Pears
Chicken Alfredo Cheesy Burger Fries Chicken Fried Steak Burrito Popcorn Shrimp
Noodles Baked Beans Mashed Potatoes Spanish Rice Salad Greens
Broccoli Sliced Tomatoes Gravy Refried Beans Carrots
Celery Pears Corn Mixed Vegetables Pineapple & Bananas
Mandarin Oranges Sugar Cookies Whole Grain Roll Grapes cake
Peaches




18 19 20 21 22
SPRING BREAK — NO SCHOOL
25 Cereal 26 Biscuit Sandwich 27 Biscuit 28 Donut 29
Sausage Links Peaches Sausage Gravy Sliced Cheese
Pineapple Banana Applesauce NO SCHOOL
Chicken Nuggets Hamburger Grilled Chicken Turkey Sandwich
Mashed Potatoes Baked Beans Chicken Rice Salad Greens
Gravy Sweet Potato Fries Sweet Potatoes Tomato Slices
Carrots Banana Peas Orange Wedges
Peaches Applesauce

No Bake Peanut Butter Granola Cookies

1/2 cup powdered sugar

1/2 cup creamy peanut butter

2 tbsp milk

1/2 teaspoon vanilla extract

3/4 cups oats (quick or old fashioned, uncooked)

1/2 cup granola cereal (we used Crunchy Vanilla Almond Granola
from Wild Harvest)

1/2 cups chocolate or peanut butter chips (optional)

Directions:

1. Let the kids measure what they can.

2. Combine the sugar, peanut butter, milk and vanilla in a large
bowl. If your peanut butter is on the dry side, you may need to add
more milk.

Tip: Get a small rubber spatula and teach the kids how to get the
peanut butter off the spoon and scrape the side of the bowl.
Otherwise, they may get frustrated.

3. Add oats, granola and chocolate chips. Make sure there aren’t any
unusually large granola chunks present. Rolling balls with big
granola chunks is hard.

4. Stir until completely mixed. Use spoon or hands.

5. Form into 1" balls (or smaller, a little goes a long way)

6. Optional: Roll the balls in a thin layer of powdered sugar. This
will help if they are sticky and add a little extra sweetness. I prefer
them this way. You could even try wheat germ, if that makes you
feel better. If you omit this step, the cookies will dry on their own a
little, which makes them easier to handle.

7. Clean up mess. There will be mess, but it’s worth it.

MARCH IS NATIONAL:
National Nutrition Month, Dr. Seuss’s Birthday,
Peanut Month, Johnny Appleseed Day 11", Girl
Scout Dav 12"

http://kidshealth.org/kid/ - check it out. Health
issues discussed, recipes, games




