
 

A full student INCREDIBLES, FRESH GRILLE, or TRATTORIA lunch includes choice of entrŽe w/ specified offered accompaniments, choice of TWO fruit/vegetable side dishes, and choice milk. 
 

Fruit/Vegetable Side Dish Choices Include:     Daily Milk Choices: 
Featured Hot Veggie or Fruit(s) of the Day     Skim White 
Tossed Green Salad w/ Choice of Low Fat Dressing or Vinegar & Oil   Low Fat ÒFlavoredÓ: Chocolate 
Veggie Toppings for Hot & Cold Sandwiches      
Assorted Fresh Seasonal Fruit and Chilled Fruits offered Self Serve Style   

  Look for the Balanced Choices icons and signs in the cafeteria that identify the vegetables, fruits, and low fat milk accompaniments suggested completing your Balanced Choices meal. 
    This monthÕs featured menu items made w/ locally grown produce. 

   Part of making healthy diet choices means making !  of your grains whole.  Look for this symbol in the cafeteria to help you identify whole grain  foods. 
       ALL of our offerings contain zero grams of artificial trans fats per serving. 

 

 
Tra dit ional Hot  Lunch Favorit es This Month’s Featured Specials:  

Monday Tuesday Wednesday Thursday Friday 
*W an t  to w in  

$50 .0 0 ? 
Read bel ow  for  

detai l s. 

1 
 

Baked White Meat Chicken Nuggets 
BBQ Dipping Sauce 

Dinner Roll 
Seasoned Green Beans 

2 
 

Professional Development Day 
Early Release 

 
 

3 
 

American Chop Suey 
Garden Salad w/ Light Dressing 

Seasoned Corn 
 

 

4 
 

Barbequed Chicken 
Potato Wedges 

Mixed Vegetables 

Fresh Locally Grown Apple 
 

7 
 

Enriched Pasta w/ Italian Meat Sauce 
Crispy Garlic Bread 

Seasoned Green Beans 
 
  

8                       
Slider Bar  

Your Choice of Mini Burgers: 
Cheeseburger, Hamburger,           Buffalo 

Chicken, BBQ Pulled Pork 
Oven Fries 

Petite Banana 

9 
Chicken a la King 
Mashed Potatoes 

Tossed Garden Salad w/ Light 
Dressing 

Orange Wedges 

 

10 
Twin Grilled Hot Dogs 

With Boston Baked Beans 

  Homemade Cherry Apple Crisp 
Made w/ Local Fruits 

 

11 
Soft shell Tacos w/ Mexican Meat & 

Natural Cheddar Cheese 

Local Tomatoes & Lettuce 
Seasoned Golden Corn 

Southwest Beans 
 

 
 

14 
 

Baked Whole Wheat French Toast 
Sticks with syrup 
Pan Seared Ham 

Oven Browned Home ÒFriedÓ Potatoes,  

Fresh Locally Grown Apple 
 

15 
 

Beef & Cheese Burrito 
Fluffy White Rice 

Fresh Carrots & Onions 
 
 
 
 

 
 

16                         
 

Sweet N Sour Popcorn Chicken 
Fluffy White Rice, Steamed Broccoli, 

Fresh Orange 
 
 

 
 

17 How adventurous are you??  
Ravioli  Bar  
Your Choice of: 

3 Cheese Ravioli            = 1 star 
Beef Ravioli                    
Wild Mushroom Ravioli  
Duck Confit Ravioli        

 

18  
 

Chicken Noodle Soup 
Grilled Cheese Sandwich 

Glazed Carrots 
 

 

21 
 

Taco Salad w/ Mexican Meat & Fresh 
Greens, Whole Grain Tortilla  Chips, 

Light Ranch Dressing 

Baked Apple Slices 
 

22  
Sloppy Joe on a Roll 

Baked Beans 
Garden Salad w/ Light Dressing 

Fresh Locally Grown Apple  
 

23 
 

Triple Decker Bean Tostados 
w/ Warm Chunky Salsa 

Fiesta Rice 
Seasoned Golden Corn 

 

24 
 

Holiday Vacation 
No School 

  
 

25                
  

Holiday Vacation 
No School 

  
 

 
 The Food Service Department is preparing to implement a computerized Point of  Sale (POS) system (called NutriKids). This new system will enable parents to pre-pay 

their childrenÕs lunches, and will also have several program benefits including increasing the level of service and providing accurate school meal accounts.  We are 
currently preparing to implement this new system in our school district with a launch date of January 7th, 2010. During the next few weeks there will be several letters and 

communications sent home and posted on the districts website at www.millis.k12.ma.us/services/food     
If there are any questions about this new process feel free to call Elijah Norris, Director of Dining Services at 508-376-7005 

Student Recipe Contest:  Submit your  recipes to be included on future menus!! I f your  recipe is selected you will Win $50.00 worth of meal t ickets to use for  lunch.  
Recipes will be judged on several cr iter ia including; Use of Fresh Ingredients, Focus on Local Produce, Appearance, Taste and Or iginality.                                        
Recipe submissions can be sent to enor r is@millisps.org or  given to any of the food service staff. 
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How adventurous are you??  
Check this and future menus for new and 
tasty foods that will be available for lunch. 

        1 Star =    Not Today 
    2 Stars= Maybe Next Time 

 3 Stars= Lets Try Something New!! 
 

Eli j ah Norr is,  
Direct or  of  Dini ng  Services 

 
 

508-376-7005 
Need to cat er food services for your meet ing or 

event?   
Please call for menu options and pricing information 

 
 
 
 

 

The National School Lunch Program is operated in accordance with U.S. Department of Agriculture 
policy which does not permit discrimination because of race, color, sex, age, handicap or national 
origin.  Any person who believes that he or she has been discriminated against in any U.S.D.A. 

activity should write to the Secretary of Agriculture, Washington, D.C. 20250. 

 Look  for  our  daily   
Balanced Choices Meal Suggest ion 

 
Ful l of  Flavor  and Packed w /  Essent ial 

Nut r ient s and Sustainable Energy to Get You 
Through Your Busy Day and Keep You on Top of 

Your Game 
Look for the Balanced Choices icons and signs in the cafeteria that identify 

the vegetables, fruits, and low fat milk accompaniments suggested 
completing your Balanced Choices meal. 

 

 

 
Student Lunch Price $2.50 

 
AVAILABLE DAILY 

Lean Beef Burgers & Breaded White Meat Chicken 
Sandwiches 

Offered on buns made w/ whole wheat 
 

Special for the Week of December 1 – 4 
Meatball Sub w/  Mozzarella Cheese 

 
Special for the Week of December  7 – 11 
Breaded Chicken Parmesan Sandwich on a Wheat Bun 

 
Special for the Week of December 14 - 18 

Buffalo Style Breaded Chicken on a Wheat Roll 
 

Special for the Week of December  21 - 23 
Barbequed Rib on a Wheat Roll 

 

 
 

 

 
 

Student Lunch Price $2.50 
AVAILABLE DAILY 

Turkey or Ham & Cheese on a Roll w/ Lettuce & Tomato 
Chicken Caesar Wrap with Macaroni Salad (& a Fresh Orange OR 

Banana)  
Triple Decker Sunflower Butter & Jelly Sandwich 

 
Deli Chef Salad 

Chicken Caesar Salad 
Greek Salad with Feta Cheese 

 
Sandwiches offered w/ fresh homemade veggie pasta or macaroni 

salad, choice of fruit/veggie side dish, and choice of milk 

Packaged salads offered w / whole grain crackers or roll,  
choice of fruit/veggie side dish, and choice of  milk 

 
Balanced Choices Lunch  

Grab and Go Sandwich Combo Packs Are Available Daily 
Assorted Sandwich Specials Packaged w/ a Fresh Macaroni or 

Vegetable Pasta Salad and Fruit  
Offered w/ Your Choice of Skim or Low Fat Milk 

 
 
 
 

 

 

 
Lunch Price $2.50 

 
AVAILABLE DAILY 

 
Fresh Baked Cheese & Pepperoni Pizza 

Offered on crust made w/ whole wheat 
Pizza Dunkers w/ Marinara Sauce 

 

School Lunch vs. Bagged Lunch 
$2.50          $3.43 

This would be a yearly savings of $167.40! 
 

Save Money: Eat School Lunch 
• On average it costs less to buy a school lunch than to bring a 

lunch from home.  
• The estimated national average of a school lunch from home 

was $3.43 last school year.1 
Every school lunch provides a variety of meals including 
foods from the following five food groups: 
• Milk Ð Fat free or 1% - flavored or regular 
• Vegetables Ð From jicama slaw to fresh carrot sticks 
• Fruit Ð Everything from kiwi to locally grown apples; often 

fresh 
• Grains Ð More whole grain items like rolls or sandwich bread 
• Meat or meat alternate ÐWhite meat chicken, bean chili, lean 

beef 
You may still purchase some menu items on an ala Carte 
basis, such as an additional slice of pizza, or a separate 
sandwich, without accompaniments, but the REAL DEAL IS 
THE MEAL! 

 


