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SEPTEMBER 2026

Looking Forward to a @reqf
%

SChOOI Vea I‘! National Hispanic Heritage Month 9/15-10/15

,.? We're excited to welcome students back for another year of learning, ~ Whole Grains Month
laughter, and growth. A special thank-you goes to our teachers and National Chicken Month
staff who have worked hard to prepare for a successful start. National Food Safety Education Month

Delicious, nutritious, and exciting meals are ready in the cafeteria National Rice Month
every day. Here are two highlights we're looking forward to this year: Sept 7 Labor Day

Sept 18 National Cheeseburger Day
Chef Day E‘IM‘E? Eg— ‘ Sept 21-25 Farm to School Week

Throughout the year, our corporate chefs will g . Sept 22 Autumn Begins

tastings featuring the month'’s seasonal
. . . INGREDIENTS:
Food Advisory Committee Meetings

visit school cafeterias to host special Chef Day i
harvest, plus popular themed food bars such RoaStEd pOta toes &
as our famous Burrito Bar, BBQ Bar, Panini Bar,
Student participation is the heart of a successful school meal 6.4 oz (approx.11/4 cups) canned, Diced Potatoes, drained
program, and we are proud of our more than 30 years of excellence 3/4tsp Canola Oil (set aside another 3/4 tsp for the Turkey)

events. Students can enjoy hands-onfood ¢
| | Turkey Hash
and more. These events make mealtime fun, educational, and memorable.
in child nutrition. We invite faculty, parents, students, and 3/4tsp fresh Minced Garlic

SR8 | administrators to join our Food Advisory Committee meetings. EZ':,:' :ffv?,ﬂlﬁe Pepper
These gatherings offer a welcoming forum to share feedback, ask
“ questions about the menu, and Suggest ideaS. VOUI’ input iS Valued 220z (approx. 1/4 cup packed) Raw Ground Turkey Breast
\ and often put into action right away. 14 oz (approx. 1/3 cup) Fresh Red Bell Peppers, diced
Please contact your school’'s main office for meeting dates and details. We look gﬁ‘:;éa@ap,fgi; %ﬁ -(I;l:::;) E{:‘f;*t‘ef,fﬁgvi‘)’" Peppers,diced
forward to partnering with you to make school meals something students truly enjoy! Pinch each: Salt, Cayenne Pepper, Ground Sage, Red Pepper

Flakes, Garlic Powder, Onion Powder
1/4 tsp Whole Coriander Seeds
1tsp Unsweetened Canned Applesauce

< ; In a bowl, toss the drained
potatoes with 3/4 tsp oil, minced garlic, a pinch of salt,
and a dash of white pepper.
Spread the potatoes out on a small baking
sheet. Bake at 375° in a standard oven for 15-20 minutes

(or 350° if using a convection oven for 10-15 minutes) until

tender and hot. Set aside.

&q Heat the remaining 3/4 tsp of oil
in a skillet over medium-high heat. Add the ground turkey
and cook for 2-3 minutes, stirring occasionally.

Add the red and green bell
peppers, applesauce, coriander seeds, applesauce, and
the remaining pinches of spices (salt, cayenne, sage, red
pepper flakes, garlic powder, and onion powder). Cook
for another 3-5 minutes until the turkey s fully cooked

through.
A Pour the turkey and pepper
. mixture over your roasted potatoes. Toss gently to
combine.
Food Services, Inc.



