TUESDAY

NOVEMBER

2020 DAIR Y /ZEGIENRER EESMEIN U

LUNCH

WEDNESDAY THURSDAY

Our menu incorporates organic and local
ingredients. Our farm partners include Veritas
Farms, Cabot Creamery  Cooperative,
Ronnybrook Farms, Iliamna Salmon as well as
other local producers.

P

GOURMETS

growing smart ez

FRIDAY

Lemon Miso Pesto
Pasta
Carrot Disks

Broccoli
*Menu Items are subject to change based on
availability*
) 6 7 8

Toasted Tofu

Yellow Rice Gemelli Pasta Sandwiches with Beef Tagliarini Chicken Breast Strips
Turkey Tacos Swedish Chicken sundried Tomato CET Roasted Whipped
Fiesta Corn & Bean Meatballs Pesto Cauliflower Sweet Potatoes
Salad Peas Vegan Tomato Soup Carrots Disks
Broccoli
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Curried Chicken ) . Beef Sliders with Tomato-y Pizza Bites
staamad Rica Penne BBQ Chicken Strips

Turkey Bolognese

Vegan Corn Bread

Tomato Glaze

Kale Pesto White

Vegan Chickpea e i Roll Beans

Tikka Masala recaoll Peas Green Beans Carrot Disks
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NTEEEEHPSIG Mediterranean Scallion Chicken

irorputse FOnng Turkey Meatballs Breast Strips Rolls

St Brieed Earh Marinara Turmeric Cauliflower | Olive Oil Smashed Pulled BBQ Beef

: P Peas & Carrots Orzo with Broccoli & | Potatoes Broccoli
Disks . :
Garlic Carrot Disks
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Beef Meatballs with 3 Lemon Miso Pesto

Marinara Yellow Rice Pasta

Turkey T
Ditalini urkey Tacos Carrot Disks NO SCHOOL NO SCHOOL
) Green Beans s
Cauliflower Broccoli




