— ~ JUNE2026 — .
MONDAY 1 TUESDAY 2* WEDNESDAY 3* THURSDAY 4 FRIDAY 5
All Beef Hot Dog Parmesan Crusted Chicken BBQ Beef Over Rice Frito Pie Tuna & Egg Salad Sandwich
on aRoall Penne Pasta w/Marinara Buttered Corn With Beef, Beans, Cheese Lettuce, Tomato, Pickles
Ranch Beans Steamed Italian Vegetables Coleslaw Shredded Lettuce, Diced Beet and Onion Salad
NAS Warm Rice Pudding Orange WW Roll w/Margarine Tomatoes Capri Veggies Tomato & Cucumber Salad
Fruit Cocktail Fresh Pear Fruit Cocktail
MONDAY 8* TUESDAY 9* WEDNESDAY 10* THURSDAY 11* FRIDAY 12
Chili Con Carne Santa Fe Chicken Roasted Pork Loin RC Beef Enchiladas Baked Fish Filet
Honey Glazed Baby Carrots Rice Pilaf Mashed Potatoes/Gravy Pinto Beans Red Potato Wedges
Garden Salad w/LF Dressing Normandy Veggies Green Beans Spanish Rice Creamed Corn
Cornbread w/Margarine Mandarin Orange And Pineapple Green Salad w/Dressing Shredded L ettuce, Tomato WW Roll w/ Margarine
Fresh Fruit WW Roll w/Margarine Tropical Fruit Salad Chilled Applesauce
Diced Peaches
MONDAY 15 TUESDAY 16* WEDNESDAY 17* THURSDAY 18* FRIDAY 19*
Celebrate
The Last 11 M eal Days of June will be Chef's Choice Juneteenth
All Centers Closed
MONDAY 22 TUESDAY 23 WEDNESDAY 24 THURSDAY 25 FRIDAY 26
This means different Daily meals during this period
daily entrées and the site may include more than 1 entré
chefs using their Get your taste buds For a Culinary adventure or side choice. Rest assured,
talent and creativity the meals will still meet the
T o make memorable meals requirements set by the state
for everyone to enjoy for a balanced meal.
MONDAY 29 TUESDAY 30
Juneis L F Milk Served w/Each Med Lunch $2.00
7zheimer's Can Fruit in Light Syrup Under 60 years $6.00
Chef's Choice Chef's Choice Awareness WW= Whole Wheat M enu Subject to Change
Month GC=Green Chili L unched Served from
RC=Red Chili 11:30 am - 12:30 pm

NAS = No Added Sugar
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