Licking Heights Food Service
April Newsletter

We are excited to share with you what we have been up ol

Did vou know that wasted food is the single
largest cateaory of wmaterial placed i wumicipal
landfills?  Or that 40 percent of our food supply is
wasted and that each of us throws away wearly
300 pouvds of food each vear? Durivng April in the
school — cafeteria, studewts will be able +to
participate i Discovery Kitchen activities aud
experiences with our “Be A Waste Warrior” theme.

BEA The Discovery Kitchen
WASTE Team will be visiting

@WARNOB South Elementary on
B i m ¥ April 20™
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Almost  50%..... Of all fruit avd veaetables
produced is wasted every vear globally which is
eduivalent o abont 2.7 4rillion apples. Here are

ways to reduce the amount of food you waste:

1. Bananas Gone Bad? Not-so-pretty banavas wmake a
flavorful, watritious ingredient i a swoothie or
milkshake, stirred wto oatmeal, added +o pancake
batter or used +o bake banana bread.

2. Dov't Give Up Ow Droopy Celeryl A duick soak v ice
water for 5 minutes revives witted veggies. Bendy
carrots will straighten up, lettuce will crisp, and limp
broceoli will find its strewgth again, And even if they
con't be restored, some vegaies qou inteneded to eat
raw — carrots, celery, and greens — can still shive in a
cooked dish.

2. When W doubt, puree. Overcooked vegetables and
dishes that disappoint can always be transformed
to soups or sauces. Just +oss them in the blender
with some soup stock or low fat wilk. Brocceoli,
carrots, cauliflower, potatoes and even leftover stir
fry are excellent for this.

April Special

Menn Days

ril 12-th:
National Grilled Cheese
Day

April 16t0:
National Animal Cracker
Davy

April 2 4+:
Evjoy a Sidekick outside to
celebrate Earth Day

chartwells™

serving up happy & healthy
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Vegetative Propagation — What's
This?? Sounds super-simart when you
nse this faney scientific way of talking

about growing new vegetable from
scraps of avother! Grow celery stalks
from an already cut celery base — visit

our friends at kidsgardening.org for
more ideas like this onel

?DS“'POVIGdl The Food Service Team
The Licking Heights Middle dressed up as a ‘complete

SRS RO PR STUDENT breakfast’ to greet and
been postpoved until April 1440, CHOICE hand ot prizes to
Come ready to +aste our elementary school students
Nashville Hot Chicken Sandwich FRRE FaUR Y during National Scheol
and Xung Pao Chicken! Preakfast week!

Warch Discovery Kitchen was a big success at West
Elementary. District Dietitian, Tessa Green, educated the
students on the importavce of eating a variety of different
colored fruits and vegetables i order +o get all of the
wutrients they need +o grow, develop and function properly.
Students then sampled our Fresh Fruit Pizza for a colorful
ond delicions treat!

Fresh Fruit Pizza

Ingredients Method

Place flatbreads onto sheet pan lined with paper.

1.
1 each 6x6 WG Flatbread 2. Bake at 350 degrees F for 6 minutes.

3. Remove and allow to cool completely.
2 tbsp Blueberries 4. Wash all fruits thoroughly.

&, Cut fruit into appropriate sizes (medium to small dice) and toss
Y cup Banana, Diced with orange juice in a mixing bowl and mix until smooth.

6. Toassemble each pizza:
Y cup Strawberries, Diced 1. Lay pre-baked flatbread on sheet pan

2. Spread % cup of yogurt sauce evenly over surface.
1 tbsp 100% Orange Juice 3. Top with 32 cup of the fruit mixture {drained) — gently
press into yogurt to adhere.
1tsp Sugar, Granulated 4. Sprinkle with ¥z tsp cinnamaon.
5. Serve & Enjoy!
2 ounce Yogurt, Vanilla, LF
W tsp Vanilla Extract
% tsp Cinnamon _i",'
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