
DIETARY MENU F/W CYCLE 2

12-May 13-May 14-May 15-May 16-May 17-May 18-May

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

Assorted Juice Assorted Juice Assorted Juice Assorted Juice Assorted Juice Assorted Juice Assorted Juice

Asst Dry Cereal Potato Pancakes Scrambled Eggs Ass't Cold Cereal Blueberry Pancakes Oatmeal Danish

Hard Boiled Egg Sausage Links Bacon Fried Egg Sausage Patty Hard Boiled Egg Ass't Dry Cereal

Assorted Kringle Syrup Toast Buttered Toast Syrup Buttered Toast Margarine

Margarine Margarine Pat Jelly Jelly Jelly Banana 

Roast Turkey Beef Stroganoff Pork Loin in Gravy Salisbury Steak Pizza Casserole Meatloaf/ Ketchup Ham in Pineapple Sauce

Homemade Dressing Noodles Mashed Potatoes Baked Potato Garlic Breadstick Mashed Potatoes / Gravy Cheesey Hashbrowns

Pan Gravy French Cut Green Beans Carrot Coins Butter/Sr. Cream Peas Green Beans Mixed Vegetables

Prince William Vegetables Fruit for Salad Hunters Pudding Capri Blend Vegetables Tossed Salad w/ Dressing Applesauce Homemade Cookie

Hawaiian Wedding Cake Peaches Homemade Bar

Macaroni and Cheese Sloppy Joe on a Bun Minestrone Soup Chicken Alfredo Tomato Soup Poormans Lobster Deli Meat w/ Mayo

Stewed Tomatoes Mixed Vegetable Egg Salad on Fettuccini Pasta Grilled Cheese Hashbrown Patty on Sub Bun

Mandarin Oranges Ice Cream Cup Crossiants Gralic Breadstick Fresh Fruit California Blend Veg Copper Penny Salad

Chips Brussel Sprouts Chocolate Pudding Cole Slaw Fruit Cocktail 

Pears Strawberry Fruited Jell-O Crackers Lemon Bar

Crackers Tarter Sauce

Rye Bread

ALTERNATE MENU

LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH

SUPPER SUPPER SUPPER SUPPER SUPPER SUPPER SUPPER

MENU SUBJECT TO CHANGE Coffee-Tea-Milk-Condiments served with all meals. HS Snack Per Unit List


