
Breakfast/Lunch/Snack Menu • 1% milk is served with all meals and snacks

• Menu subject to change according to availability

• Fresh produce from UCCC garden will be 
substituted as available

•  

Monday Tuesday Wednesday Thursday Friday

Lu
n

ch
 / 

sn
ac

k
B

re
ak

fa
st

Lu
n

ch
 / 

sn
ac

k
B

re
ak

fa
st



Try this recipe at home! Chef D.

Did you know?
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	Date1-Date2: April 17 - April 28
	BabyFoodInfo: Homemade baby food is prepared daily
	MondayBreakfast1: 17OatmealRaisinsMilk
	TuesdayBreakfast1: 18Turkey baconWheat toast Sliced oranges 
	WednesdayBreakfast1: 19Kix cerealCranberriesMilk
	ThursdayBreakfast1: 20Breakfast burrito Pineapple chunks Milk
	FridayBreakfast1: 21Pepper gravy Whole grain biscuitApplesauce Milk
	MondayLunchSnack1: Chicken and Whole grain riceCucumber and tomato Whole grain dinner rollVeggie pasta**PearsMilk Snack Trail mixMilk 
	TuesdayLunchSnack1: Turkey spaghettiWheat breadMixed vegetablesZucchiniAppleMilk Snack Pretzel and cheese sticks
	WednesdayLunchSnack1: Cheese pizzaSide saladBroccoli**BananaMilk Snack Cottage cheese and sliced peaches
	ThursdayLunchSnack1: Bbq chicken legsFresh spinach sauteed**Cheese pizza*Whole grain dinner rollPear Milk Snack Granola and yogurtMilk 
	FridayLunchSnack1: Turkey deli sandwichon whole grain hoagiesliced carrots**Black bean chilli*Strawberries Milk Snack Whole grain crackers and cheese 
	MondayBreakfast2: 24Yogurt and granolaSiced peachesMilk 
	TuesdayBreakfast2: 25Boiled eggsWheat toast BlueberriesMilk
	WednesdayBreakfast2: 26CheeriosCranberriesMilk
	ThursdayBreakfast2: 27Oatmeal StrawberriesMilk
	FridayBreakfast2: 28Scrambled eggsWheat toast w apple butterPineapplesMilk 
	MondayLunchSnack2: Whole grain cheesy spaghettiSnap peas **Garlic naanOrange Milk Snack Whole Grain crackers and cheese Milk 
	TuesdayLunchSnack2: Beef and bean burritow/ cheese sauces Mixed vegetables**Pineapple chunksMilkSnackTrail mixMilk
	WednesdayLunchSnack2: Cheese pizza Strawberry salad Green beans**MilkMixed fruitSnackBananasMilk
	ThursdayLunchSnack2: Vegetable lasagna Whole grain dinner rollSliced peachesSnack PretzelMilk
	FridayLunchSnack2: Chicken saladon whole grain bunGreen peas**Egg salad*Sliced mangoesMilkSnackCheerios and raisinsMilk
	Try this recipe at home: Chicken and Wild Rice CasseroleIngredients(1) 6 ounce package long grain and wild rice mix(1) medium onion, chopped (1/2 cup)(1) stalk celery, chopped (1/2 cup)(2) tablespoons butter(1) 10 1/2 ounce can condensed chicken with white and wild rice soup or cream of chicken soup1/2 cup sour cream1/3 cup chicken broth(2) tablespoons snipped fresh basil or 1/2 teaspoon dried basil, crushed(2) cups shredded cooked chicken or turkey1/3 cup finely shredded Parmesan cheeseDirections1. Prepare rice mix according to package directions.2. Meanwhile, preheat oven to 350 degrees F. 3. In a large skillet, cook onion and celery in hot butter over medium heat until tender. 4. Stir in soup, sour cream, broth, and basil. Stir in cooked rice and chicken.5. Transfer mixture to an ungreased 2-quart baking dish. Sprinkle with cheese. Bake uncovered, about 35 minutes or until heated through. Makes 4 servings.Source: http://www.bhg.com/recipe/chicken/chicken-and-wild-rice-casserole/
	Did you know: A strawberry is not a actual berry, but a banana is!


