GHECK IN AND SEE WHAT'S NEW ON. ..

aS THe TraY SLlDeS YOUr SOUrCE FOr WHar IS New

d\D HAPPENING IN arlZONa SCHOOL NUTTITION ProGrams
May 2013

TOLTEC OFFEI'S STUDENTS @ LESSON IN
FOOD Prep

lunches”

*Uncrustable, cheese stick,
whole apple, baby carrots

stored in a cooler)

#Half sandwich, grapes, mixed
salad, ranch dressing packet, Sun
Chips, milk

+Turkey, cheese, lettuce tortilla |
wrap, whole orange, celery and

carrot sticks, milk

(answers provided by schools
nationwide)

Dried cherries, Granny Smith
i apples, barley, and red, green,
i and yellow peppers are served to

fifth-graders at Laird $chool in

"Can you give me some ideas Tempe. Chef French is working

on what to serve for field trip ! with two schools in the Tempe

| Elementary School District on
i changing the school’s menu to
i include more fresh fruits and

(milk, cheese, and carrots are vegetables {Tim Hacker/ Tribune}

Thanks Maria! Looks like
a fun way to get your kids
involved in food and
nutrition @
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YOUr OPINON COUNTS!

Keep an eye out for your 2013 School Nutrition
Programs Survey. Changes made from the results of
last year’s survey include:

- Re&emgn of CNP Direct Cert. system

Development of multiple trainings pertaining to the
New Meal Pattern

Increased communication of new program information
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HAVE QUESTIONS? WANT TO BI'a6 aBOUT YOUr ProGram? SEND EMalLS TO:

traytalk@azed.gov




