Rabun Gap Nacoochee School

Week 2
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SPOTLIGHT

Nutrition Program

STOP

think about eating a smaller portion

balance your meal with green choices

GO

eat all you want!

Saturday

Brunch 9:00 AM-12:30
PM
e Fresh Fruit
Yogurt
Bagels
e Pastries
Assorted Cereals

Sunday

Continental 9:30 AM-
10:30 AM
e Fresh Fruit
Yogurt
Bagels
e Pastries
Assorted Cereals

Cucumber Salad with
Sweet Dill Dressing

Monday

e Fresh Fruit
Scrambled Eggs
e Fried Eggs
e Crisp Bacon
e Corn Beef Hash
e Home Fries
Grits
e Oatmeal
o Waffle Bar
e Biscuits & Gravy

e Garden Vegetable
Salad

Tuesday

e Fresh Fruit
Scrambled Eggs
Pancakes
e Sausage Patties
e Grilled Ham
Roasted Potatoes
Grits
e Cinnamon Oatmeal
o Waffle Bar
e Biscuits & Gravy

Chutney Chicken Salad

Wednesday

e Fresh Fruit
Scrambled Eggs
e Ham & Cheese
Scrambled
e Sausage Links

e Hash Brown Potatoes

Grits
e Oatmeal
o Waffle Bar
o Biscuits & Gravy

e Cajun Corn Salad

Thursday

Breakfast

e Fresh Fruit
Scrambled Eggs
e French Toast
e Chicken Fried Steak
Turkey Sausage
e Potato Cakes
Grits
e Apple Cinnamon
Oatmeal
o Waffle Bar
e Biscuits & Gravy

Daily Specials

e Egg Salad

Friday

e Fresh Fruit
Scrambled Eggs
e Western Scrambled
e Crisp Bacon
e Grilled Kielbasa
Potatoes O'Brien
Grits
e Oatmeal
o Waffle Bar
e Biscuits & Gravy

Black Eye Pea Salad
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Vegetarian Entrée

e o Omelets to Order
e Sausage Patties
e Hash Brown Potatoes
Southern Grits
e Biscuits & Gravy

e \/egetable Minestrone
Soup

e Fried Chicken
e Carved Pit Ham
e Sweet Potato
Casserole
e Fresh Zucchini
e French Green Beans

Vegetarian Wrap

e Tomato Soup

e Beef Pot Pie
e Grilled Cheese
Sandwich
e Confetti Brown Rice
e Broccoli & Cauliflower
e Turnip Greens

Stuffed Peppers

e Black Bean Soup

e Chicken Tenders
e Mexican Chili Corn Pie
e Chipotle Macaroni &
Cheese
e Steamed Carrots
e Navy Beans

Black Bean Cakes with
Spicy Cilantro Sauce

Egg Drop Soup

e Calzone
Asian Pork Stir-Fry
Sesame Rice
e Oriental Vegetables
e Steamed Broccoli
e \Vegetable Egg Rolls

Thai Tofu with Green
Beans

Potato Leek Soup

Chicken Piccata
e Lasagna

e Roasted Red Pepper
Asparagus
e Herb Garlic Sticks

Vegetarian Lasagna

e |talian Blend Vegetable

e Broccoli Cheese Soup

e Corn Dogs
e Beef Stroganoff
Egg Noodles
e Pole Beans
e Fried Yellow Squash

e Spinach Goat Cheese
Quiche

e Oatmeal Cookies

e Prime Rib

e |Ice Cream Box

e Blondie Bars

e Roast Turkey Breast

e Chocolate Chip
Cookies

e Chicken Taco Pizza
e Herb Crusted Eye of

e Marble Cake

e o Hotel Omelet
e Eggs Benedict

e Peppermint Patti
Pudding Cups

Roast Pork Loin
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; e Assorted Pizza Tilapia with Lemon Dill e Hash Brown Potatoes eFried Chicken S
o Pg':::g gcl:tzrtinéear e e Pasta Bar Cornbread Dressing Gaﬁizugr?i\iol?/lsatshe d e Sausage Links Dirty Rice ¢ Terlyakkiccrgcllj(ﬁ:fSkews
o California Blend e Asparagus e Green Beans with Potatoes eCountry Ham e Steamed Cauliflower o Steamed Broccoli
o Sautéed Mushroom e Carrot & Celery Sticks Roasted Red Pepper « Fresh Yellow Squash eBacon eSauteed Peas Sweet Corn
Creamed Corn : . Fresh Baked Waffles Cornbread Waffles
e Prince William Blend o Syrup e Bread Bar

Vegetarian Entrée e o Baked Potato Bar e Pizza & e e Pasta Curréaﬁgsé:‘tgle Wl Tofu Fried Rice Vegetable Jambalaya S Belgirc]:z& I

e Ice Cream Box

e Popcorn Shrimp &

e Carrot Cake

Dessert Pizza

e Chocolate Pound Cake

e Cherry Pie

Banana Bread

e Chocolate Mousse
Cake

e Ice Cream Box

The following menu is based on a four-week Master Cycle Menu, whose Spotlight dot colors have been reviewed for
accuracy by SAGE Registered Dietitians. The Master Cycle Menu is available through your Food Service Director.



