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	FEBRUARY 1
Chef SALAD

OR

Grilled Cheese Sandwich

Chicken Noodle Soup 

Raw Cucumber Slices (with dip)

Fresh Grapes and Fruit Cup
	FEBRUARY 2
Turkey Sandwich, L/T/P

OR

Sliced Ham

Steamed Broccoli with cheese

School Roll

Fresh Fruit and Fruit Cup
	FEBRUARY 3
Salad and Sweet Potato 

OR

Pizza Wedge

Raw Baby Carrots (dip)

Corn on the Cob
Fresh Fruit and Fruit Cup

	FEBRUARY 6
Turkey, Bacon, Cheese Croissant

OR
Hamburger on Bun

lettuce, tomato, pickles, onion 

Roasted Redskin Potatoes

Apple Slices, Raisins
	FEBRUARY 7
Peanut Butter and Jelly Uncrustable

OR

Grilled Cheese Sandwich

Tomato Soup, Crackers

Assorted Raw Vegetables (dip)
Fresh Banana and Fruit Cup
	FEBRUARY 8
Chicken Fajita Wrap

OR

Taco with Tostitos® Scoops!

fresh lettuce, diced tomatoes, salsa

Whole Grain Rice
Fresh Kiwi Fruit and Fruit Cup
	FEBRUARY 9
Ham Sandwich

OR

Turkey Roast

Green Beans, Mashed Potatoes

School Roll

Fresh Fruit and Fruit Cup
	FEBRUARY 10
Salad and Potato Choice 

OR

Pizzatas
Fresh Garden Salad
Steamed Corn
Fresh Fruit and Fruit Cup

	FEBRUARY 13
Chicken Spinach Salad

OR

Hotdog, chili, onions

Cole-Slaw 

Baked Beans

Fresh Fruit and Fruit Cup
	FEBRUARY 14
Build your own Nachos with Fixings 

Chicken, Chili Beans, or Black Beans 

Onions, Grape Tomatoes, Lettuce, Olives, Salsa, Guacamole, Cheese Whole Grain Rice

Fresh Fruit, Strawberry Jell-O
	FEBRUARY 15
Peanut Butter and Jelly Uncrustable 

OR

Deli Chicken Sandwich (half)

Vegetable Soup

Raw Cucumber Slices (with dip)

Fresh Banana and Fruit Cup
	FEBRUARY 16
Teacher Workday

No school for students
	FEBRUARY 17
School Staff Development Day

No school for students

	FEBRUARY 20
President’s Day
No school for students and teachers
	FEBRUARY 21
Build your own Sandwich with Fixings

Turkey, Ham, and Tuna 

OR Hummus with Pita Bread 

L/T/P, cucumbers, olives, peppers, etc

Raw Baby Carrots (dip), 
Apple Snapz® Crisps, Raisins
	FEBRUARY 22
Hamburger, L/T/P, Green Beans

OR

Vegetable Plate with Pinto Beans, Green Beans, Mashed Potatoes (gravy),

and School Roll

Fresh Kiwi Fruit and Fruit Cup
	FEBRUARY 23
Grilled Chicken SALAD

OR

Stromboli 
Raw Cucumber (dip)
Steamed Corn

Apple Slices
	FEBRUARY 24
Mexican Wrap (black beans, rice, veggies, zesty dressing) 
OR Pizza Wedge

Fresh Garden Salad

Steamed Broccoli

Fresh Strawberries and Fruit Cup

	FEBRUARY 27
Roast Beef Sandwich

OR
Clux™ Chicken Filet on Bun, L/T/P
Cole-Slaw

Assorted Raw Vegetables (with dip)

Fresh Fruit and Fruit Cup
	FEBRUARY 28
Peanut Butter and Jelly Uncrustable

OR

Grilled Cheese Sandwich

Tomato Soup, Crackers

Green Beans

Fresh Pineapple and Fruit Cup
	FEBRUARY 29
         Chicken Apple Cranberry SALAD
OR

Taco with Tostitos® Scoops!

lettuce, tomatoes, salsa, guacamole

Whole Grain Rice

Fresh Fruit and Fruit Cup
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Use this space to type in the choices that you feature every day -- Pizza, Subs, Ala Carte items, Salad Bar, etc.  You may need to adjust the type size.  Call if you need help.














 Allowing a little                 


 for Valentine’s Day?











Available Daily


























DARK chocolate is naturally rich in healthy compounds called flavonoids, which are good-for-you chemicals found in plants 


that helps to protect us from disease. 





The better chocolate should be slightly bitter tasting.


Flavonoids are what gives dark chocolate its characteristic flavor.





Milk chocolate, on the other hand, contains added milk fat 


which can raise cholesterol levels and a lot of sugar which can seriously weaken your immune system and promote disease.





Even the healthier bars contain some sugar and too much is not good for anyone. One small square of dark chocolate 2-3 times per week should do it.

















Low-fat or skim milk offered with all meals
































Here’s how to choose a healthier DARK chocolate bar:





1. Read the label and stay away from bars containing high-fructose corn syrup, artificial sweeteners, preservatives, and milk fat.





2. Choose bars that show at least 70% cocoa 


content. 





3. Avoid chocolate made with milk as milk 


added to chocolate during processing can deplete the healthy stuff it contains.





4. Low sugar content is always better since sugar is one of the main obstacles to good health. Look for a brand that lists sugar as one of the last ingredients or around 12 grams per 2 oz. bar.




















Use this space to type in the choices that you feature every day -- Pizza, Subs, Ala Carte items, Salad Bar, etc.  You may need to adjust the type size.  Call if you need help.











PITTSYLVANIA COUNTY SCHOOLS, SCHOOLNUTRITION PROGRAM, ELEMENTARY, FEBRUARY 2012








Available Daily





Happy Valentines Day,


Tuesday, February 14!











If so, opt for dark chocolate (at least 70% cocoa solids) over milk chocolate.








Mondays and Thursdays - Chicken or Sausage Biscuit





Tuesdays - Pancakes, Waffle Sticks





Wednesdays - Old-Fashioned Oatmeal and Breakfast Pizza





Fridays - Eggs, Bacon, & Toast





Everyday options


 Whole Grain Pop-Tart


Yogurt Cup


Whole Grain Muffins


Whole Grain Cereals 


Fresh Fruit, Toast





Milk and Juice offered with all breakfast meals





“In accordance with Federal Law and U.S. Department of Agriculture policy, this institution is prohibited from discriminating on the basis of race, color, national origin, sex, age, or disability. To file a complaint of discrimination, write USDA, Director, Office of Adjudication, 1400 Independence Avenue, SW, Washington, D.C. 20250-9410 or call toll free (866) 632-9992 (Voice). Individuals who are hearing impaired or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339; or (800) 845-6136 (Spanish). USDA is an equal opportunity provider and employer.”








