@ctobenv 17 - 23

Regular Week Two S/S

Sunday, October 17

Tuesday, Oct. 19

Wednesday, Oct. 20

Thursday, Oct. 21

Friday, October 22

Saturday, Oct. 23

Breakf ast

Breakf ast

Breakf ast

Breakf ast

Breakf ast

Breakf ast

Breakf ast

Fluffy Scrambled Eggs
Crispy Bacon

French Toast

with maple syrup

Fluffy Scrambled Eggs

Grits or Oatmeal

Fluffy Scrambled Eggs
Crispy Bacon

Pancakes

with maple syrup

Scrambled Eggs
Crispy Bacon

Fluffy Scrambled Eggs

Grits or Oatmeal

Grits or Oatmeal Sausage Patty Flaky Biscuit Grits or Oatmeal Grits or Oatmeal Grits or Oatmeal Flaky Biscuit
Blueberry Muffin Grits or Oatmeal Juice White Toast Sausage Patty White Toast Juice
Juice Juice Milk Juice Juice Juice Milk
Milk Milk Milk Milk Milk
Lunch Lunch Lunch Lunch Lunch Lunch Lunch
Salisbury Steak Chicken Parmesan Breaded Fried Fish Vegetable Lasagna Marinated Roast Beef | Southern Fried Chicken Roast Beef
Mashed Potatoes Fettuccini Pasta Whole Kernel Corn with meat sauce Mashed Potatoes Corn on the Cob Red New Potatoes
Zucchini and Onions Italian Vegetables Southern Green Beans Tossed Salad Steamed Broccoli Steamed Collard Greens | Sliced Cooked Carrots
Dinner Roll/Bread Dinner Roll/Bread Cornbread Garlic Bread Tomato Soup Cornbread Dinner Roll/Bread
Fruit Cocktail Oatmeal Raisin Cookie Chilled Peaches Sherbet Dinner Roll/Bread Lemon Pie Peach Crisp
Spice Cake
Dinner Dinner Dinner Dinner Dinner Dinner Dinner
Apple Ginger Pork Chop Good Ole Hot Dog Beef Stroganoff Chicken Chili Tuna Salad Beef Sloppy Joe Roast Pork Loin
Candied Sweet Potatoes on bun with chili with egg noodles Steamed Rice Rotini Pasta Salad on soft hamburger bun Steamed Rice
Steamed Spinach French Fries Sliced Cooked Carrots Capri Vegetables Marinated Tomato Salad | Roasted Potato Wedges Black-Eyed Peas
Cornbread Creamy Cole Slaw Dinner Roll/Bread Cornbread Dinner Roll/Bread Steamed Cabbage Cornbread
Banana Pudding Chilled Pears Chocolate Cake Mandarin Oranges Fruited Gelatin Fruit Cocktail Peanut Butter Cookie
with white frosting

NOTE - Menu is subject to change based on availability.




