
You must select a half cup of fruit or vegetable or a combination of both
with your meal. We offer fruits, vegetables, non-fat chocolate milk, and

1% white milk daily with your meal.
Menu is subject to change.

This institution is an equal opportunity provider.

Travis Unified School District
Child Nutrition

May 9-13 
May 23-27

May 2-6 
May 16-20 

May 30- June 3
Monday- 
• Spaghetti w/ Marinara- 100% whole grain pasta noodles tossed in Italian
herb marinara sauce and topped w/ parmesan cheese.
• Chicken Caesar Salad- Crisp romaine lettuce tossed with diced chicken,
herbed croutons, and parmesan cheese in classic Caesar dressing. Served
with a whole grain roll.

Tuesday-
• Bean and Cheese Burrito- Hand-rolled whole-wheat tortilla with
low-sodium refried beans and cheddar cheese.
• Turkey and Cheese Sub- Roasted natural turkey breast and cheddar
cheese on a fresh baked sub roll.

Wednesday-
• Taco Carnitas- Slow cooked pork with a hint of lime in a whole-wheat
tortilla.
• Protein Box- Low-fat string cheese, sunflower kernels, honey graham
crackers, pretzel goldfish and sun-dried Craisins.

Thursday-
• Cheesy Stuffed Bread Sticks- 100% whole grain bread sticks filled with
low-fat mozzarella cheese.
• Sweet n Sour Chicken- Battered chicken breast tossed in a tangy sweet
and sour sauce with a side of locally grown brown rice.

Friday-
• Cheese or Pepperoni Pizza- Whole-wheat crust with grated low-fat
mozzarella cheese and herbed tomato sauce.
• Quesadilla- Crisped whole-wheat tortilla loaded with cheddar cheese and
a side of salsa.

Monday-
•Mac n Cheese- Whole grain elbow pasta and golden reduced sodium
cheese sauce.
•Asian Chicken Salad- Diced teriyaki chicken on mixed greens w/ crispy
chow mein noodles, mandarin oranges, shredded carrots, and red bell
peppers.  Served with toasted sesame dressing and a whole grain roll.

Tuesday-
•Grilled Cheese- Toasted whole-grain bread w/ melted low-fat sharp
cheddar cheese.
•Chicken Orange Noodle Bowl- Diced chicken tossed in orange sauce w/
noodles, steamed broccoli, carrots, and green onions.

Wednesday-
•Chicken Corn Dog- Whole grain, low fat, and nitrate free.
•Vegan Nuggets and Sweet Potato Fries- Veggie vegan nuggets with 
baked sweet potato fries. Served with a roll.

Thursday-
•Sun Butter and Jelly Sandwich- Rich sunflower butter and grape jelly on
whole-wheat bread.
•BBQ Pulled Chicken Bun- Fresh wheat bun w/ pulled chicken and tossed in
tangy BBQ sauce.

Friday-
•Meatball Sub- 100% beef Italian-style meatballs piled onto a fresh baked
roll and topped with marinara sauce and low-fat parmesan cheese.
•Hummus Box- High-protein dip made from chickpeas, lemon, oil, and
spices. Served with flatbread, carrots, celery sticks, and fruit.



Healthy eating can help individuals 
achieve and maintain a healthy body 
weight, consume important nutrients, 
and reduce the risk of developing health 
conditions such as:

•High blood pressure.
•Heart disease.
•Type 2 diabetes.
•Cancer.
•Osteoporosis.
•Iron deficiency.
•Dental caries (cavities).

Eating a healthy breakfast is associated 
with improved cognitive function 
(especially memory), reduced 
absenteeism, and improved mood.16–18
Adequate hydration may also improve 
cognitive function in children and 
adolescents, which is important
for learning.
(Source: https://www.cdc.gov/
healthyschools/nutrition/facts.htm)

Breakfast

Monday: Biscuits and Sausage Gravy 

Tuesday: Concha w/ String Cheese 

Wednesday: Fresh Bagel w/ Cream Cheese 

Thursday: Breakfast Burrito 

Friday: Emoji Waffles and Strawberry Toppings

Student Second Meal Price: 
Breakfast: $1.75
Lunch: $3.25

Adult Meal Price: 
Breakfast: $4.25
Lunch: $4.25

Assorted Cereals Offered 
Daily - Served with Graham 
Crackers, String Cheese, or 
Sunflower Seeds

We offer a variety of milk 
with your meal

Nutrition information is 
available upon request.

Fresh Pick Recipe
Red Curry Chicken

Ingredients:
• 2 tablespoons coconut oil
• 1 (16 ounce) package skinless, boneless

chicken breast halves, cut into small 
cubes

• 1 (14 ounce) can cream of coconut (such
as Trader Joe's® Extra Thick and Rich)

• 1 (11 ounce) bottle red Thai curry sauce
(such as Trader Joe's®)

• ½ (16 ounce) package dried rice stick
vermicelli noodles

Directions:

Step 1
Heat oil in a large skillet on high heat. Add 
chicken cubes; cook until browned, about 2 
minutes per side. Reduce heat to medium-high 
and add coconut cream and curry sauce. Cook 
until chicken is no longer pink in the center 
and the juices run clear, about 5 minutes. An 
instant-read thermometer inserted into the 
center should read at least 165 degrees F (74 
degrees C).

Step 2
Fill a large pot with lightly salted water and 
bring to a rolling boil; stir in vermicelli pasta 
and return to a boil. Cook pasta uncovered, 
stirring occasionally, until the pasta is tender 
yet firm to the bite, 4 to 5 minutes. Drain.

Step 3
Reduce skillet heat to simmer. Add the noodles 
and let simmer until flavors are absorbed, 
about 5 minutes. Divide chicken and noodles 
among individual serving bowls.

Cook's Note:
Olive oil and vegetable oil will also work in this 
recipe.

View our Wellness policy here: https://www.travisusd.org/Page/4197. Email 
amartinez@travisusd.org to see how you can be involved.




