Robertson County Lunch Menu, April | 2008

WKk Meat/meat alternate Grain or Fruit/Vegetablé* Milk Extra ¢loes not
Menu (may select 1) Bread (may select 2) (may count as required
choosel) component)
Monday Chicken Tenders Wheat Rolls Creamy Potatoes, Low Fat Assorted
April 21 Seasoned Green Beang Milk Dressings
Chilled Peach &lves Selection
Tueslay Hamburger On Wheat Bun | Lettuce, tomato, pickle,| Low Fat Mayo,
April22 T Baked Beaner Whole | Milk Mustard,
==, Kernel Corn Fresh Fruit| Selection Ketchup,
Choice
Wednesday| Ham or Turkey Sub | On Hoagie bun,| Lettuce, Tomato, Pickle| Low Fat Mayo,
April 3 with Cheese Reduced Fat | Oven Fries (or reduced| Milk Mustard,
Doritos/Cheetos| fat chips = 1 grain), Selection Ketchup
Pineapple Chunks Ice Cream Cup
Thursday | Chicken Selection Wheat Rolls Bakel or Creamed Low Fat Frosted Cake
April24 ( Potatoes, Broccoli & | Milk
6)5 Cauliflower with Cheesq Selection «,Q\
Sauce, Assorted Fruit
@ Chunks @_)
Friday Pizza Selection (pizza crust) Tossed Salad with Low Fat Assorted
April 25 Slof assorted vegetables or | Milk Dressings
W Steamed Vegetables, | Selection
Chilled Frui

OPTIONS: Robertson County School Nutrition is working to provide choices at meal service to increase customer
satisfaction. The standard menu is listed above. Most school are offering other options. A chef salad with fresh lettuce and
veggies, choice of cheese/ham/turkey, fruit, crackers and milk is another healthy option for our students. Another option is a
Aisack | uncho whi c-lradidopabstudentpoptlation.tThielunchanay include a sandwich (variety), baked
chips, fresh fruit/veggies and milk for a complete meal. Some schools, depending on the preferences of their population,
may elect to offer one or both options. Watch for your school's individual menus to see what choices they are offering! Also,
we ask for your patience as we work out the "kinks" in production. As student preferences obviously change day by day,
availability may vary as well.

Students must select at least three components (meat, grain, fruit/vegetable (up to two offerings), milk) to meet National
School Lunch program regulations.

In keeping with the TEAM Nutrition guidelines, raw fruits and vegetables, reduced fat dressings, minimal frying and use of
whole grain products (at least 51% whole grain) have been incorporated in to our menus. All schools have decreased the
amount of fried foods offered and most have all but eliminated it. Milk choices are offered in a variety of flavors and milk-fats
to encourage consumption by our students. Pediatricians recommend three cups of dairy daily to meet a student's growing
needs.

Request your school's monthly menu as some meals may be altered for holidays and special occasions. Menus are subject
to change due to unforeseen delivery or availability issues.

In accordance with Federal law and the U.S. Department of Agriculture policy, this Institution is prohibited from
discriminating on the basis of race, color, national origin, sex, age, or disability. To file a complaint of discrimination, write to:
USDA. Director, Office of Civil Rights, 1400 Independence Avenue, SW, Washington, DC 20250-9410, or call (800)795-
3272 or (202)720-6382 (TTY).




