= FARMINGTON
PUBLIC SCHOOLS

Empowering Glabal Citizens

A Taste of What’s Been
Happening!

Welcome to our Spring/Summer Edition
of the Cafeteria Newsletter! As the days
grow longer and everything begins to
bloom, our cafeterias are full of fresh
flavors, and plenty of moments worth
celebrating. We're excited to share all
the highlights from this vibrant season.

Follow the link for

Online Menus and
Nutritional information.
https://fpsct.nutrislice.com/
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Bloom Into Breakfast: Rise and
Dine - ANYTIME!

Start your day with vibrant, nutritious meals
that celebrate the freshness of spring, and
most importantly, breakfast! With our
Bloom Into Breakfast promotion, mornings
are brighter, fresher, and full of energy.

chartwells«

serving up happy & healthy


https://fpsct.nutrislice.com/
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@ DISCOVERY KITCHEN FUN WASTE

April Be a Waste Warrior g===-

April’s Discovery Kitchen is loaded with WAnnlon

environment-friendly festivities including Earth
Day and Stop Food Waste Day. Throughout the
month of April, we celebrated with featured foods
such as, Cauliflower Rice, that taught the
importance of using the whole vegetable, and
Vegetable Pesto, a fun twist on Basil Pesto,
showing that you can be innovative, and use
what you have to reduce food waste and protect
the environment.
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We continued our Bloom Into Breakfast promotion
throughout April with a variety of fun, flavorful, and creative
options. Students enjoyed favorites like breakfast pizza,
along with a Build-Your-Own Breakfast Bar at the high
school featuring pancakes, waffles, fresh fruit toppings, and
savory sides. We also introduced new comfort items like
chicken biscuits with gravy, and strawberry topping at the
elementary levels adding even more variety to the menu. It
was a great way to keep breakfast fresh, engaging, and
satisfying for students across the district!

We celebrated Cheddar Fries Day on 4/20 at all of our elementary schools!
These were a huge hit with students!
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Vegetable Pesto
INGREDIENTS

% cup — chopped frozen (thawed) broccoli
% cup — chopped frozen (thawed) spinach processar.
1 tbsp. — olive oll

2 thsp. — grated parmesan cheese

Y4 tsp. — ground black pepper

METHOD

Serve & Enjoy

1 tsp. —salt

2 tsp. — minced garlic

Servings: 4-6

Puree all ingredients in a blender or food

Fun Facts

Traditional pesto is made
from blending basil, pine
nuts, garlic, parmesan
cheese, and olive oil. Pesto
makes a flavorful sauce,
spread, or topping.

The word "pesto” comes
from the Italian word
"pestare,” which means to
pound or crush. The original
method to prepare pesto
was to crush the ingredients
in a bowl using a wooden
club called a “pestle.”

The addition of broccoli and
spinach in pesto adds extra
fiber and nutrients, to make a
more filling and healthier
alternative to traditional
pesto. It's also an excellent
way to utilize leftover herbs
and veggies.

Spinach contains the mineral
iron. Your body uses iron to
make hemoglobin, a protein
in red blood cells that carries
oxygen around our body.
Without enough iron we
would feel sluggish.

Spinach and broccoli make a
great pair because the vitamin C
in broccoli helps our body absorb
the iron in spinach. Both of these
nutrients are needed for our body

to perform at its best.




® DISCOVERY KITCHEN FUN

May/ June Summer Fun

During May & June, we are bringing the
excitement of outdoor picnics and cookouts

inside to the cafeteria! Students will enjoy
summer-themed recipes and toppings to pull in
flavors that enhance everyday ordinary meals.
Recipes range from delicious picnic sides to
cookout favorites like hot dogs and burgers
featuring a variety of toppings like onion rings for
our Rodeo Burger special!

School Lunch Hero Day!

We proudly celebrated School Lunch Hero Day by
recognizing the incredible dedication and hard work
of our cafeteria teams across the district. Every
day, they go above and beyond to provide
nutritious meals, create welcoming environments,
and brighten students’ days with a smile. This
special day gave us the opportunity to show our
appreciation for the vital role they play in
supporting our schools and communities—thank
you to our amazing lunch heroes!

FUN DAYS‘ We celebrated Cinco De Mayo with Nachos and Tacos across the district!
° The High School kept it festive with Cheese Enchiladas in their grill station!
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@® May/June Summer Fun Continued

Discovery Kitchen Fun - A
R

Throughout May & June, we continued the b
summer fun with exciting menu items and fresh w@
new flavors across the district! On May 12th, .
students district-wide enjoyed roasted carrot fries ;
as a colorful and tasty side option. The middle
school also served up a fun twist on a classic
favorite with Chicago-style hot dogs, while our
elementary schools celebrated BBQ Day with
delicious BBQ cheddar chicken sandwiches.
These creative meals kept students excited to see
what was coming next in the cafeteria!

Bj N Yakisoba Noodles Return!

QHOB The return of Yakisoba noodles at the high school
brought excitement back to the lunch line this May!
Packed with flavor and served fresh, this student
favorite quickly became a highlight of the menu.
Bringing back popular meals like Yakisoba noodles
Is a fun way to keep students engaged and offer
variety while introducing new and exciting dining
experiences in the cafeteria. Did you know?
Yakisoba is a popular Japanese-inspired noodle
dish known for its savory sauce and stir-fried
vegetables.

HumMu§




Carrot Fries
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INGREDIENTS METHOD

1 pound — carrot sticks 1) Toss all ingredients together
until evenly coated.

N\

1 3/4 tsp. — granulated garlic

Pinch — black pepper 2) _Sprea_ld evenly on a baking pan
in a single layer.

Pinch — salt 3) Roastin a preheated 375-

degree oven until the carrots are
softened and golden brown in
color (approx. 20 — 30 minutes).

1 ¥ tsp. — cooking oll

Servings: 4-5

Serve & Enjoy

Fun Facts

While orange is the most
common color for carrots, they
can also come in other hues,
including purple, red, yellow,
and white. These different-
colored carrots offer a range of
unique flavors and nutritional
benefits.

Baby carrots are not a
different type of carrot, but
are simply regular carrots that
have been cut down to a
smaller size.

Carrots are one of the most
popular vegetables in the
world, second only to
potatoes.

Carrots are packed with
essential nutrients such as
beta-carotene, fiber, vitamin

K, potassium, and

Carrots can be enjoyed in a
variety of ways. They can be
eaten raw as a crunchy snack,
grated into salads, steamed,

antioxidants. They are known
for promoting good vision,

supporting healthy skin, and

boosting the immune system.

roasted, or used in soups,
stews, and stir-fries. They add
natural sweetness and vibrant
color to dishes.




