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Egg> and Sausage 
Pita Pocket
Assorted Fruits
Milk

Biscuits^
Sausage Patty
Banana
Dried Mixed Fruit”
Milk


Egg> and Potato 
Pita Pocket
Assorted Fruits
Milk


Egg> and Bacon
Pita Pocket
Assorted Fruits
Milk



No School 

Pancake^>
Turkey Bacon
Orange
Agave
Milk


No School 


No School 


No School 


No School 
Pancake^>
Turkey Bacon
Orange
Agave
Milk

Breakfast



Baked Banana Crisp^>
Bunny Crunch Mix”
Milk
Breakfast Pizza^>
Applesauce”
Milk

Apple Cider Pancake^>
Turkey Bacon
Orange
Agave
Milk

Biscuits^
Scrambled Eggs>
Banana
Dried Mixed Fruit”
Milk



*Gluten Free
 ^Dairy
 >Egg
 `Fish
 "Apple

Menu subject to change based on availability and costs

mario.alvarado@austin.utexas.edu   kimberlywilson@austin.utexas.edu
THANKSGIVING LUNCHEON 
Fill out your form and return by November 3rd
$6 per adult meal

Cinnamon Toast Bagel
Grapefruit
Milk

Breakfast Pizza^>
Applesauce”
Milk

Biscuits^
Chicken Patty
Banana
Dried Mixed Fruit”
Milk








Pumpkin Pie Oatmeal^
Bunny Crunch Mix”
Milk
Breakfast Pizza^>
Applesauce”
Milk

Orange Cranberry Pancake^>
Turkey Bacon
Orange
Agave
Milk

Biscuits^
Sausage Patty
Banana
Dried Mixed Fruit”
Milk
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Hamburger
Lettuce and Tomato
Mashed Potatoes
Pear 
Milk

Curry Chicken
Coconut Lime Rice
Peas
Apple”
Milk

Garlic Veggie^>
Caesar Salad’>
Applesauce”
Milk


Spaghetti with 
Meaty Marinara
Carrot Raisin Salad^
Fruit Cup
Milk


No School 

Meatloaf*>
Steamed Carrots
Wheat Roll
Banana
Milk

Turkey w/Gravy
Cornbread stuffing
Wheat Roll
Green Beans
Cranberry Sauce
Milk

No School 

Orange Chicken
Rice
Asian Salad
Apple
Milk

Sweet and Sour Chicken
Rice
Broccoli Florets
Orange 
Milk


No School 

Carne Guisada* Taco
Lettuce and Tomato
Cuban Beans
Apple
Milk


No School 

Red Beans and Cajun Rice
Longhorn Corn
Pear
Milk


No School 

Cheese Pizza^>
Greek Salad
Applesauce”
Milk

Hawaiian Fried Rice*
Aloha Beans
Apple
Milk

BBQ Chicken
Wheat Roll
Peas and Corn
Banana
Milk

Mac’n Cheese^
Broccoli Florets
Pears
Milk
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Chicken Enchilada Taco>
Pico De Gallo
Charro Beans
Pear
Milk

Veggie Fried Rice*>
Green Beans
Orange
Milk




*Gluten Free
 ^Dairy
 >Egg
 `Fish
 "Apple

Menu subject to change based on availability and costs

mario.alvarado@austin.utexas.edu   kimberlywilson@austin.utexas.edu
THANKSGIVING LUNCHEON 
Fill out your form and  return by November 3rd
$6 per adult meal









Chicken Fajita Taco
Peppers and Onions
Cauliflower
Orange
Milk
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I’'m Curtis Carrot. | am a root

vegetable like potatoes, turnips

and beets. Root vegetables are

the roots of plants that grow
underneath the ground. Above
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Carrots were one of the earliest
vegetables grown by man. The first
carrots were grown about 5,000 years
ago in the Middle East.
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ground, | have a
ferny, green head
of hair. We are
used a lot for
cooking and we

1 |b Fresh carrots, peeled ® Y tsp Honey ® 1 Thsp Lemon juice
® 2 tsp Dried parsley ® 2 Thsp Margarine ® Vs tsp Ground ginger

PREPARATION

have a lot of vitamin A. We
have so many uses. You can chop
us for soups, casseroles and stews.
Eat us raw in salads or with a dip.
Shred us for use in carrot cake and
other desserts. Or even blend us
g for a yummy juice. Texas is the
] . fifth-ranked state in America for
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growing carrots.

Fun
FACT

Carrots started out white or purple in color. The first orange

carrots were grown in the Netherlands because orange was the

official color of their royal family.

1. Cut carrots diagonally into thin slices. 2. Steam until tender.*
3. In a small mixing bowl, combine remaining ingredients; pour
over carrots. 4. Serve immediately. 5. Portion with a No. 16
scoop or i cup.

* Various methods of steaming include using a double boiler,
microwave or steamer. Time will vary according fo the method used.

Recipes courtesy of: www.whatscooking.fns.usda.gov
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Q: How do you make gold soup?
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