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Entrée 1:                    

Chicken Caesar 
Wrap 

1 
sandwich 33 50  2 1.5  1/2     25  5 20 39 40 40 

Entrée 2:                    

Hamburger with 
WG roll, Let/Tom 

1 
sandwich 12 50  2 2   1/4   1/4 40  8 2 160 162 160 

Entrée 3:                    

Veggie Pizza 
1 

slice 
5 100  2 2   1/8   1/8 75  5 20 160 150 145 

Entrée 4:                    

                    

Site:  The Best Middle School  

Meal Date:  3/21/19 

Meal Type:          Breakfast    Lunch 

Grade Group:  6-8 

Total Student Reimbursable Meals:  140 

Total A la Carte or Second Meals:  n/a 

Total Adult Meals:  18 

Comments:   

MENU (Including Alternate Meals) 

Chicken Caesar Wrap 
Hamburger with Lettuce and Tomato 

Veggie Pizza 
Oven baked French fries, Three Bean Salad, Veggie 

Sticks 
 

Fresh fruits and milk available with all meals 
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Vegetables:                    
French Fries 1/2c 4 100        1/2  75  10 15 150 145 142 

Three bean salad 1/2c 22 25       1/2   25   0 35 39 37 

Veggie Sticks 1/2c 8 50      1/4   1/4 25  8 17 36 40 40 

Fruit/Juice:                    
Grapes 1/2c 

DoD 
Fresh 100    1/2      60   40 35 39 37 

Peaches 1/2c Brown 
Box 100    1/2      75   25 37 39 37 

                    

Milk:                    
FF unflavored 8oz  50          25   25 39 39 40 

LF unflavored 8oz  50          35   15 39 39 40 

LF flavored 8oz  100          65   35 39 39 40 

Condiments:                    
Ketchup 2 Tbsp  150          100  10 50    

Low Fat Ranch 1 Tbsp  50          25  8 17    

                    

Other:                    
                    

                    

                    

 

 

Adapted by the MA Department of Elementary and Secondary Education from 
Child Nutrition & Wellness, Kansas State Department of Education (2017) 


