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Precios de las comidas
Adulto para el almuerzo
3,45 $ 3,95

Leche Extra Principal
$2.75 $1.00

Menu sujeto a cambios sin previo aviso

TUESDAY THURSDAY FRIDAY

1: Pizza de pepperoni Q1

2: Ensalada italiana con
palitos de pan
Ensalada romana y rodajas

de pepino

Albaricoques y zumo de

fruta
1: Pizza de queso

1: Sandwich de 1: Tacos de ternera 1: Ri
: : Riblet a la barbacoa
h b d ] 04 TG e a9 @2 nuagss q 06 07 2: Ensalada de pollo con palomi a§
amburguesa de pollo . caminando 2: Sandwich de queso a la .
2: Pi | MYO LD . y palomitas de pan
: Pizza de pan plano 2: Quesadilla de queso plancha
. ; 2: Hamburguesa con queso L . Ensalada de espinacas y
Patatas fritas y tiras de ) ] o Kickin' Pinto Beans & Mezcla de verduras y i
L. . Zanahorias cocidas y brécoli zanahorias baby
pimiento rojo Calabacin Fresco palitos de apio
Frut ixt d fresco . Zumo fresco de manzana y fruta
ruta mixta y zumo de i Melocotones picados y Compota de manzana y . . .
frut Platano y zumo de manzana iDia Nacional de la Fiesta de la
ruta zumo de uva zumo de naranja —
1: Pollo a la naranja con arroz .
1: Hamburguesa con ques‘l"I T PN 12d 2: Séndwich de hamburguesa dls 1: Tostadas francesas con 2 14 | 1:Pizzadepolloalabarbacoa 15
) : Miniburguesas de hamburguesa dp2: wi urgu . L . "
2: Pizza de pan plano MYO ) _— hamburguesas de salchicha ZiEnsaladalAlLAmericaniconipalitoside
. polio
3. Focaccia de pollo con 2: Sandwich d P P ——— 2: Perrito caliente I
: Sandwich de queso a la plancha - ;
bruschetta LTO 3F iad llob hetta LTO | LTO 3. Focaccia de pollo con bruschetta LTQ 3lRocacclaldsipalioiconlbruschiettalllo
; .Focaccia de pollo bruschetta ) ) y
Puré de patatas con salsa y - a ] imient . DS Palitos de apio y zumo de rubi Ensalada de espinacas y zanahorias bal
L iras de maiz y pimiento rojo
broécoli fresco . p Melocotones picados y zumo de Compota de manzana y zumo de naranja Zumoldelmanzanajyjiiuta
) atano y zumo de manzana O .
Fruta mixta y Zumo de fruta iDia Nacional de la barbacoa!
uva
18 1: Nachos de ternera 19 20 1: Macarrones con quesoyq 29
2: Hamburguesa con 1: Bol de pollo con palomitas y | 2: Nuggets de pollo con
n ; alitos de pan i
iNo hay colegio! queso P P palitos de pan No hay hora de comer,
Patatas fritas con gofres y |2: Pizzadilla de queso Zumo de Rubi y Pimientos despedida a las 11:20
brécoli fresco Alubias y palitos de apio al horno Rojos

Peras picadas y zumode |Zumo fresco de manzanay uva | Compota de manzanay

manzana zumo de naranja

26 27

25

iVacaciones de verano!

This institution is an equal opportunity provider.



BECAUSE OF

Also used for making rich cloth and food dyes, blue fruits and
veggies contain vitamin C, antioxidants, ellagic acid, polyphenols,
and the flavonoid anthocyanin. Anthocyanin is an antioxidant
known to have positive effects on memory and learning. Along
with ellagic acid, they also may offer anti-inflammatory and anti-
viral benefits as well as protect against heart disease and obesity. BERRY YUMMY @
Blue foods bursting with anthocyanin, ellagic acid, and vitamin C FRU"’ SALAD*

include blueberries, blackberries, and elderberries. Sorves 6

INGREDIENTS:

P — e m - — - — - — - m—m—— - — = " 11/2 cups raspberries

DISCOVER: BLUEBERRY BLUE POTATOES: Loacea vitn  [RIRR/ESMAR RSN
protein, fiber, & copper 11/2 cups strawberries, hulled

Look out for deliciously Peak Season: Aug.-Sep. and halved
11/2 cups blackberries

BLUE TOMATOES: Hearty 1/4 cup honey

2 tablespoons lime juice

sweet yet tart blueberries

in the cafeteria this month.

|

In season from April to late dose of anthocyanins,

2 teaspoons poppy seeds

September, these flavorful lycopene, & vitamin C - . . .
berries are packed with Peak Season: Jul.-Sep. Mk SRO and .I|me weddes
for garnish (optional)
antioxidants as well as ”s?’
L
vitamin C, calcium, and zan . PREPARATION:
magnesium. BLUE CORN: 1. Place the raspberries,
Y > Bursting with blueberries, strawberries, and
L w) anthocyanin & protein blackberries in a large bowl.
Peak Season: Oct. - Nov. - In‘a small bowl, whisk

together the honey, lime
juice, and poppy seeds until
well combined.

CHALLENGE OF THE MONTH: HYDRATING WITH INFUSED WATER . Pour the honey mixture

over the berries and toss
gently to coat.

Stay hydrated thi . .
cyfiySiaLs 1> S e . Serve immediately, or

by'msking your own infused cover and refrigerate for
water. Experiment by mixing up to four hours. Garnish
different fruits and veggies. with mint sprigs and lime
Check out our recipes for wedges if desired.
inspiration. .

STRAWBERRY WATERMELON +
+ KIWI + LIME CUCUMBER
+ MINT

*DO NOT attempt to cut or chop
without adult supervision.
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