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CHANGING 
SCHOOL LUNCH 
ONE DAY AT A TIME,  
TRAY BY TRAY.

The national movement 

toward school food 

reform has not escaped 

the attention of our 

school community.  It is 

our privilege to be able 

to share with you, the 

parents, the 

responsibility of helping 

each and every student  

to become life-long 

advocates for their own 

health.

We pledge to join the 

Þght for reversing the 

unprecedented rise in 

childhood obesity and 

food-related chronic 

illnesses among our 

nationÕs children.

WeÕre changing school 

lunch one day at a time, 

tray be tray and we 

thank you for your 

support!

A Snapshot of Changes in Foodservice
 for the 2010-2011 School Year

Elimination of unnecessary ingredients and 
unhealthy additives found in processed foods

Increase in made-from-scratch recipes featuring 
wholesome foods and grains

Daily offerings of fresh produce with an added 
emphasis on local vegetables and fruits when 

seasonal and available

Providing safe, alternate meal options for children 
with food allergies and ingredient intolerances

Promote positive attitudes toward new foods and 
tastes through monthly food samplings and 

hands-on food events

"The child is the adult of tomorrow. The kind of food a child has today 
determines to a considerable extent the fitness of the future citizen. Those who 

direct the feeding of the child have a responsibility which cannot be overlooked. 
Good food habits should start today. Tomorrow may be too late."-Lucy Gillett
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WHAT MAKES A 
LUNCH?

Participants in the National 

School Lunch Program
The North Shore School district 
operates its lunch program under the 
strict guidance of the National School 

Lunch program, a federal program that 
mandates the types of foods that may 
be served and the combinations of 
various nutrient standards established 
by the USDA.  In exchange, the 

program reimburses districts for each 
meal served that remains in compliance 
with the program guidelines.

 EACH DAY STUDENTS ARE ABLE TO 

CHOOSE FROM A VARIETY OF ENTREES 

THAT, WHEN PAIRED WITH SIDES 

(HEALTHY GRAINS, VEGETABLES & 

FRUIT) AND A LOW-FAT MILK , MAKE A 

REIMBURSABLE  MEAL.

To meet program requirements, students 

must be offered daily:

! ! 5 food items;

! ! from the 4 food components;

! ! in at least the minimum serving sizes 

for the appropriate age/grade group.

LetÕs take a look at this requirement.

What are the 4 food components for lunch?

1. Meat/Meat Alternate (M/MA) = meat, 

poultry, Þsh, cheese, peanut butter or other 

nut or seed butters, nuts, eggs, dry beans, 

yogurt, and alternate protein products.

2. Vegetables and/or Fruits (V/F) = raw, 

cooked, fresh, dried, and frozen; and full-

strength juice (100%).

3. Grains/Breads (G/B) = bread, tortillas,  

rice, pasta, rolls, and many more products 

made from enriched or whole-grain meal or 

ßour, bran or germ.

4. Milk = ßuid, served as a beverage.

 
A LA CARTE

priced 
accordingly

When any student is offered the 

necessary components of a complete 

meal but refuses, taking only the entree or 

entree with one side, the meal must then 

be charged at the a la carte rate which 

will be higher than the price of a 

reimbursable  meal.  The reason is 

simple.  Everyone, including the federal 

government, wants children to eat a 

balanced, nutritious meal that includes 

the food groups which provide nutrients 

and energy.

A BAGEL IS NOT A LUNCH.

Many of you may have noticed that the 

bagel has been removed from the 

2010-2011 elementary lunch menu as an 

entree choice.  A bagel provides more 

than three times the grain servings 

recommended by the USDA and, when 

offered with cream cheese or butter, fails 

to provide any of the basic nutrients 

children need for getting them through a 

day of learning and physical activity.

THE DISTRICT OFFERS THREE TYPES 

OF PAYMENT:
-Cash at time of checkout

-Check made payable to the 
district

-Secure Online Payment with a 
system that allows you to make 

deposits into your childÕs account 
via the web at 

www.mealpayplus.com  or by 
phone at 1-866-691-2114.

No matter which payment option 
you choose, it is important to 

replenish student accounts 
immediately after receiving 

notiÞcation that balances are low.  

LUNCH PAYMENT 

THE 
ABCÕS 
OF School Lunch

 A LA CARTE

"In the long view, no 
nation is healthier than 

its children,
or more prosperous 

than its farmers."

President Harry Truman, 
on signing the 1946 National School 

Lunch Act

Each month, our nation’s schools 

receive food donations from the 

USDA (United States Department 

of Agriculture) and the DOD 

(Department of Defense). 

While it helps keep costs down 

to take everything that they offer, 

some of the donations may not 

always meet our standards for 

ingredients and best practices of 

agriculture.

We accept the best and 
refuse the rest.

2010-2011 Goals

To eliminate foods which 
contain;

High Fructose Corn Syrup 

Dyes/ArtiÞcial Flavors 

To increase;
*Made-from-Scratch Cooking  

Techniques

*Whole Foods
(and we donÕt mean the store)

To scrutinize all labels and 
commodity ingredients, 

insuring that they meet our 

mission for wellness.

 
REIMBURSABLE
elementary
$3.00

REIMBURSABLE

http://www.mealpayplus.com
http://www.mealpayplus.com
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2010-2011
Price List

Elementary Lunch $3.00

Middle School Lunch $3.50
Middle School Deli Bar $3.75

High School Lunch $3.50
High School Deli Bar $3.75

1% White/1% Chocolate/Skim Milk $.60
100% Fruit Juice $.60

snacks are priced accordingly and subject to change

Adult Lunch $4.00 + tax
Adult Lunch Combo (MS/HS only) $5.00 + tax
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9 7 8 9 10

All Beef Burger, Cheeseburger
or Veggie Burger with FixinÕs

Make Your Own Caesar Salad
Fresh Peach

Fresh Pita Pizza

Celery and Carrot Sticks w/
Dip

Fresh Nectarine

Roasted Chicken with
Brown Rice and Black Beans

Sauteed Broccoli with Garlic
Orange Wedges

Whole Wheat Grilled Cheese

Baby Carrots with Dressing
Watermelon!

Homemade Macaroni & 
Cheese

(Vermont Cheddar Sauce)

Sauteed Fresh Zucchini Sticks
New York State Melon

French Bread Pizza w/
Meatballs or Vegetarian

Baby Carrots w/Dressing

Cinnamon Applesauce

Oven-Baked ÒFriedÓChickenÓ
Cucumber Sticks

Homemade Potato Wedges
 

Fresh Nectarine

All Beef Burger, Cheeseburger
or Veggie Burger with FixinÕs

Make Your Own Caesar Salad
Fresh Peach

Corn Shucking...

TBLT
Turkey Bacon, Lettuce, 

Tomato on Whole Wheat Toast
*using Applegate¨ Turkey Bacon

Corn on the Cob
Fresh Fruit

Whole Wheat Grilled Cheese
 or Hummus Plate with Mini 

Rice Cakes

Baby Carrots w/Dip
Petite Banana

Pita Pizza
(w/Broccoli or Plain)

Make Your Own Caesar Salad

Orange Wedges

Tortilla Tuesday
Oswald Family 

TurkeY Chili
Served with Brown Rice
Tortilla Chips/Fresh Salsa 

Seasonal Fruit

Mini Boars Head̈ Brand
Turkey Hero w/FixinÕs

or
Salad Bar!

Seasonal Fruit

All Beef Burger, Cheeseburger
or Veggie Burger

Sweet Potato Fries

Fresh Fruit in Season

13! 14! 15! 16! 17

20! 21! 22! 23! 24

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Alternative 
Entrees

Monthly Special
(see below left)

Whole Grain Peanut 
Butter & Jelly Rollup

Tuna in Pita
w/Salad FixinÕs

Egg Salad Plate
w/Mini Rice Cakes 

and Veggies

Vinaigrette - Ranch
Caesar

Lunch of The Day always 

includes:

Entree

Vegetable/Grain

Choice of Milk

Fresh Fruit or 100% Fruit Juice

$3.00

September Feature Alternate Entree 
HUMMUS BOAT

A NO FORK MEAL!  Dippers include Rice Cakes, 
Sweet Peppers and Cucumbers.  Top it off with fresh 

Grapes and a Drink!
Mini Rice Cakes also available.  Contains Sesame.

A la Carte Beverages
(priced accordingly)

Horizon Organic 1% White Milk $1.25

Honest KidÕs ® Organic
 Apple Ever After Juice Pouch $1.00

Poland Spring Water Lg $1.25/Sm $.75

WEÕRE ALL EARS...  
When you buy lunch on 

Wednesday, 9/22 , 
grab andÒshuckÓ an 

ear of corn.
Come back to buy 
lunch on Thursday  
9/23  and itÕll be 
cooked and ready to 
eat!  DonÕt forget 

those napkins! 

EL E M E N TA RY  SC H O O L  M E N U  for September 2010

N O  K I N D E R G A R T E N  L U N C H   8 /  1 3  -  8 / 1 7

Long Island and Hudson 
Valley Farmerʼs Picks!

SWEET CORN, TOMATOES, 
CUCUMBERS

SWEET PEPPERS, BROCCOLI, 
MELONS and...CARROTS!

!" GLUTEN-FREE

!"

SCHOOL CLOSED

N O  K I N D E R G A R T E N  L U N C H  8 / 2 0  -  8 / 2 4

K I N D E R G A R T E N  L U N C H  B E G I N S  -  S E R V E D  F A M I L Y  S T Y L E

SCHOOL CLOSED SCHOOL CLOSED

When itÕs in Season, weÕll serve it
 Peaches, Nectarines, Melons, Zucchini, Tomatoes and much more!

!"

27! 28! 29! 30

The List of Healthy Snacks is 

being developed and will be 

posted on the district website.

Serving Tomato Products (sauces 
and ketchups)  that are HFCS free(no 

High Fructose Corn Syrup!)

Corn is Ready to Eat!

ELEMENTARY HALF DAY
 NO LUNCH SERVED

!"

!"

!"

Weekly Salad Bars begin in all 
schools as second entree on Wed. 
9/29.  Each month, Salad Bar will 

be offered 1x per week.

Welcome Back!

While The Food Service Department makes every effort to disclose to parents known allergens and ingredients that may be harmful to some children, the nature of the National School Lunch Program and our 
reliance on certain USDA provisions can sometimes render this effort ineffective by the presence of undisclosed or misnamed ingredients.

Elementary Menu

 Please note that this menu has a few changes:

Wednesday 9/15 - The entree will be Homemade Macaroni and Vermont Cheddar Cheese with Sauteed 
Broccoli and Garlic, Orange Wedges

Friday 9/17- The entree will be Applegate Hotdog with Oven-Baked Shoestring “fries” Served with Raw 
Zucchini Sticks and New York State Melon
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Alternative 
Entrees

Bruschetta Pizza
Tomato w/Basil and 

Mozzarella on 
Ciabatta Bread

Whole Grain Peanut 
Butter & Jelly Rollup

Tuna in Pita
w/Salad Fixin’s

SALAD BAR
Always Fresh

Always Healthy!
(choice of dressings)

Vinaigrette - Ranch
Caesar

Lunch of The Day always 
includes:

Entree 
Sides (veg/grain as needed)

Choice of Milk
$3.50

Fresh Fruit available

A la Carte Beverages
(priced accordingly)

Horizon Organic 1% White Milk $1.25
Honest Kid’s ® Organic

 Apple Ever After Juice Pouch $1.00

Poland Spring Water Lg $ 1.25  /Sm $.75

Long Island and 

Hudson Valley Farmerʼs 

Picks!
SWEET CORN, 

TOMATOES, 

CUCUMBERS

SWEET PEPPERS, 

BROCCOLI, MELONS 

and...CARROTS!

!"  GLUTEN-FREE 

INGREDIENTS

K I N D E R G A R T E N  L U N C H  B E G I N S  -  S E R V E D  F A M I L Y  S T Y L E

SCHOOL CLOSED

A List of Healthy 
Snacks is available in 

the snack room.  
Coming to the web 

soon.

#$%%$&'()*++,-
AVAILABLE DAILY

Scoop of Hummus with Veggie Sticks and 
Mini Rice Cakes for Dipping.

Choose a Milk and Make it a Meal!

Keep Summer Going!
All Beef Burgers, 

Cheeseburger & Veggie Burger
Plenty of Toppings

 
Cole Slaw

Fresh Summer Peach

Monterey Pepper Jack 
Quesadilla

with
Southwest Fixin’s

(Lettuce, Cheese, Fresh Salsa 
& Sour Cream

Fresh Nectarine

French Bread Pizza
w/Meatballs or Plain

Make Your Own Caesar Salad
Fruit Basket

Tortilla Tuesday
Beef Burrito w/Rice and Beans

or Rice/Bean/Cheese 
(Vegetarian)

 
Tortilla Chips/Fresh Salsa

Orange Wedge

BBQ Chicken
Baked Potato
Veggie Sticks

or
Stuffed Baked Potato w/

Cheese
Seasonal Fruit

TBLT
Turkey Bacon, Lettuce, 

Tomato on Whole Wheat Toast
Cole Slaw

Watermelon!

Homemade Macaroni and 
Cheese

Fresh, Sauteed Zucchini

New York State Melon

All Beef Burgers, 
Cheeseburger & Veggie Burger

Whole Wheat Bun
Plenty of Toppings

 
Cole Slaw
Fresh Fruit

Brunch for Lunch!

Homemade Challah French 
Toast

Applegate Turkey Bacon
Orange Wedges

Meatball Parmagiana Hero

Make Your Own Caesar Salad

Fresh Fruit

Chicken Burrito
Seasoned Chicken 

Brown Rice * Black Beans
Pepper Jack Cheese

Toppings * Salsa

Fresh Melon

Oven-Baked “Fried” Chicken

Mixed Greens/Baked Potato

Fresh Fruit

Homemade Macaroni &
Cheese

Fresh Sauteed Broccoli
Fresh Fruit

Tortilla Tuesday
Beef Burrito w/Rice and Beans

or 
Rice/Bean/Cheese (Vegetarian)

 
Tortilla Chips/Fresh Salsa

Orange Wedge

Grilled 
Vermont Cheddar Cheese

on Whole Wheat
Cole Slaw

Watermelon!

Pita Pizza with
Meatballs or Plain

Make Your Own Caesar Salad

Fresh Fruit

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
M I D D L E  S C H O O L M E N U  for September 2010

SCHOOL CLOSED

13! 14! 15! 16! 17

!"

6! 7! 8! 9! 10

!"

While The Food Service Department makes every effort to disclose to parents known allergens and ingredients that may be harmful to some children, the nature of the National School Lunch Program and our 
reliance on certain USDA provisions can sometimes render this effort ineffective by the presence of undisclosed or misnamed ingredients.

Adult Lunch
Daily Lunch $4.00+tax  Deli Bar $4.50+tax

20! 21! 22! 23! 24

27! 28! 29! 30! 1

The'.))'/,0' Boar’s Head® Deli Bar 
is Open for Business

Deli Bar Student Lunch 
$1234

recessrecess

Middle and High School  Menus

The!"##!$%&!Boar’s 
Head® Deli Bar is 
open for business! 

Check out the great,  
new items and 

SIGNATURE 

SANDWICHES!  
$3.75

MEDITERRANEAN PLATE
Scoop of Hummus with Whole Grain Pita Wedges 

 Rice Cakes Available  (gluten-free)
Zucchini Sticks/Sweet Pepper Strips and Grapes

TORTILLA BAR
Build it!  Choose your Proteins - Meat or Beans 
Add Some Rice, Lettuce, Cheese and Toppings

Roll It or Ask for it on a Bed of Greens

COMPLETE 
LUNCH
$3.50

INCLUDES:
Entree/

Vegetable & 
Grain

Choice of Milk
Fresh Fruit 

Served Daily

A LA CARTE 
BEVERAGES
HONEST TEA®, 

POLAND SPRING® 
WATER, FIZZ-

ED®, ASSORTED 
FLAVORS  AND 

HORIZON 
ORGANIC 

VANILLA MILK®   

Keep Summer Going!
All Beef Burgers, 

Cheeseburger & Veggie Burger
Plenty of Toppings

 
Cole Slaw

Fresh Summer Peach

Monterey Pepper Jack 
Quesadilla

with
Southwest Fixin’s

(Lettuce, Cheese, Fresh Salsa 
& Sour Cream

Fresh Nectarine

French Bread Pizza
w/Meatballs or Plain

Make Your Own Caesar Salad
Fruit Basket

Tortilla Tuesday
Beef Burrito w/Rice and Beans

or Rice/Bean/Cheese 
(Vegetarian)

 
Tortilla Chips/Fresh Salsa

Orange Wedge

BBQ Chicken
Baked Potato
Veggie Sticks

or
Stuffed Baked Potato w/Cheese

Seasonal Fruit

TBLT
Turkey Bacon, Lettuce, Tomato 

on Whole Wheat Toast
Cole Slaw

Watermelon!

Homemade Macaroni and 
Cheese

Fresh, Sauteed Zucchini

New York State Melon

All Beef Burgers, 
Cheeseburger & Veggie Burger

Plenty of Toppings
 

Cole Slaw
Fresh Fruit

Brunch for Lunch!

Homemade Challah French 
Toast

or Egg and Cheese Burrito
Applegate Turkey Bacon

Orange Wedges

Meatball Paramagiana Hero
or

Bruschetta Hero Melt

Make Your Own Caesar Salad

Fresh Fruit

Tortilla Thursday

Chicken Burrito
w/Rice and Black Beans

Pepperjack Quesadilla

Fresh Melon

Oven-Baked “Fried” Chicken
or

Whole Wheat Grilled Cheese

Mixed Greens/Baked Potato

Fresh Fruit

Homemade Macaroni &
Cheese

Pizza Bagel

Fresh Sauteed Broccoli
Fresh Fruit

Tortilla Tuesday
Beef Burrito w/Rice and Beans

or Rice/Bean/Cheese 
(Vegetarian)

 
Tortilla Chips/Fresh Salsa

Orange Wedge

TBLT
Turkey Bacon, Lettuce, Tomato 

on Whole Wheat Toast

Whole Wheat Grilled Cheese
Cole Slaw

Watermelon!

Chicken Fajita!
Marinated Chicken with Sweet 
Peppers and Southwest Spices 

in Tortilla Wrap
or

Rice, Bean & Pepperjack 
Quesadilla w/Toppings

Mexican Corn - Fresh Fruit

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

H I G H  S C H O O L  M E N U  for September 2010

SCHOOL CLOSED
13! 14! 15! 16! 17

'(

6! 7! 8! 9! 10

'( GLUTEN 

INGREDIENT -FREE

While The Food Service Department makes every effort to disclose to parents known allergens and ingredients that may be harmful to some children, the nature of the National School Lunch Program and our 
reliance on certain USDA provisions can sometimes render this effort ineffective by the presence of undisclosed or misnamed ingredients.

20! 21! 22! 23! 24

27! 28! 29! 30! 1

'(

AVAILABLE DAILY
Yogurt Parfait, Salad Bar with Fresh Vegetables and 

Gluten-Free Dressings

ADULT LUNCH PRICES
  ENTREE LUNCH $4.00+TAX DELI BAR LUNCH $4.50+ TAX  

ADULT DELI BAR COMBO (INCLUDES LARGE BOTTLED WATER) $5.00+TAX


