
S/S

DIETARY MENU CYCLE 4

21-Jul 22-Jul 23-Jul 24-Jul 25-Jul 26-Jul 27-Jul

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

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

Assorted Cold Cereal Waffles Assorted Cold Cereal Fried Eggs Cream of Rice Cereal Potato Pancakes Ass't Dry Cereal

Hard Boiled Egg Sausage Patties Scrambled Eggs Toast Omlets Sausage Links Sweet Bread

Turnovers Margarine Toast Bacon Toast Margarine Margarine

Syrup Margarine Margarine Margarine Syrup Banana

Margarine Jelly Jelly Jelly

Baked Ham Hungarin Glouash Roasted Pork Loin Baked Chicken Salisbury Steak Meatloaf Hot Dog on a Bun

Sweet Potato Bake Over Noodles Homemade Dressing Mashed Potatoes Baked Potato Ketchup Roasted Yukon Potatoes

Cauliflower Capri Blend Vegetables Mixed Vegetables Gravy w/ Sour cream / Marg Pat Mashed Potatoes Baked Beans

Deramsicle Bar Peaches Lemon Bar Sliced Carrots Whole Kernel Corn Winter Mixed Vegetables Peach Cobbler

Corn Bread Muffins Tossed Salad w/ Blueberry Torte Pears Ketchup/Mustard/Relish

Honey Packets Ranch Dressing Diced Onions

Sherbet

Beef Vegetable Soup BLT on a Croissant Polish Sausage Pizzaburger on a Bun Vegetable Egg Roll Crispy Fish Chicken Salad Sub

Tuna Salad on Potato Chips Cheezy Hash Browns Mixed Vegetable Blend Chicken Fried Rice Grandma's Potato Salad Potato Chips

Wheat Bread Pea Salad Broccoli Chocolate Mousse Fruit Fluff Creamy Coleslaw Cucumber Salad

Fresh Fruit Ice Cream Cup Fruit Cocktail Sweet & Sour Sauce Oatmeal Raisin Cookie Cherry Fluff

Crackers Ket,Must Tarter Sauce

ALTERNATE MENU

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


