
Monday Tuesday Wednesday Thursday Friday Nutrients 
  24 

Pizza@$^+ 
Fruit Juice 

Produce Patch 
Chortles Cookie$^+!! 

25 
Chicken Nuggets$^+ 

Pretzels@+^!!% 
Produce Patch 

Cookie Jar@$%^+!! 

26 
Corn Dog@$%^+ 

Tater Tots $ 
Produce Patch 

Juice Bar> 

 

29 
Pizza@$^+ 
Fruit Cup 

Produce Patch 
Brownie@%$^+!! 

30 
Ciabata Cheese@^+ 

Chicken Noodle Soup$%^+ 
Produce Patch 

Frozen Yogurt^+ 

31 
Chicken Taquito> 

Cottage Cheese Fruit Salad 
Produce Patch 

Carob Chip Cookie 

1 
Chicken Ceasar Salad^ 

Bread Stick@+^%!! 
Produce Patch 

Animal Cookies$^+!! 

2 
Corn Dog@$%^+ 

Macaroni & Cheese 
Produce Patch 

Cookie Jar@%^+!! 

 

5 
 

6 
Cheeseburger@$%^+ 

Tater Tots$ 
Produce Patch 

Raisins!! 

7 
Teriyaki Chicken$^+ 

String Cheese@ 
Produce Patch 

Carob Oat Cookie%$^+ 

8 
Hot Dog^+ 

Pretzels@+^!!% 
Produce Patch 

Parfait@+!! 

9 
Spaghetti w/ Meat 

Sauce@$%^+ 
Produce Patch 

Cookie Jar@%^+!! 

 

12 
Pizza@$^+ 
Fruit Cup 

Produce Patch 
Brownie@%$^+!! 

13 
Scrambled Eggs 

Fruit Juice 
Produce Patch 

Scooby-Doo Graham$^ 

14 
Taco Salad 
Fruit Juice 

Produce Patch 
Rice Pudding 

15 
Barbeque Ribs@%$^+ 
Mashed Potatoes@$ 

Produce Patch 
Checkerboard Cookie$%^+! 

16 
Nachos w/ Meat@$^+ 

Corn> 
Produce Patch 

Cookie Jar@%^+!! 

 

26 
Pizza@$^+ 
Fruit Juice 

Produce Patch 
Brownie@%$^+!! 

27 
Ciabata Cheese@^+ 

Chicken Noodle Soup$%^+ 
Produce Patch 

Frozen Yogurt^+ 

28 
Chicken Taquito> 

Cottage Cheese Fruit Salad 
Produce Patch 

Carob Chip Cookie 

29 
Chicken Ceasar Salad^ 

Bread Stick@+^%!! 
Produce Patch 

Animal Cookies$^+!! 

30 
Corn Dog@$%^+ 

Macaroni & Cheese 
Produce Patch 

Cookie Jar@%^+!! 

 

19 
Pizza@$^+ 
Fruit Cup 

Produce Patch 
Clodhoppers@$^+!! 

20 
Cheese Enchiladas@ 

Spanish Rice 
Produce Patch 

Frog Spit^ 

21 
Stuffed Shells@%^+ 

Corn Muffin>^~ 
Produce Patch 

Rock ‘n Roll Bar@% 

22 
Hot Ham & Cheese@$^+ 

Barley Soup 
Produce Patch 

Grandma’s Cookie@%+!!$ 

23 
Chicken Nuggets$^+ 
Alfredo Pasta@%^+ 

Produce Patch 
Cookie Jar@%^+!! 

 

LABOR DAY 

CVUSD & 
Calories 695 

Iron (Mg) 3.9 

Carbohydrate (G) 92.2 

Total Fat (G) 24.2 

Sat. Fat (G) 5.6 

Upside Down Day @%$^+ 

In accordance with Federal law and 
U.S. Department of Agriculture 
policy, this institution is prohibited 
from discriminating on the basis of 
race, color, national origin, sex, age, 
or disability.  To file a complaint of 
discrimination, write to USDA, Di-
rector, Office of Civil Rights, 1400 
Independence Avenue, SW, Washing-
ton, D.C.  20250-9410 

Milk  .50¢ 
Soy Milk  .50¢ 
Water  $1.00 

Juice  .40¢ 

All lunches  
are served  
with choice  

of milk 

  

 
 

Breakfast: $2.00 
Lunch: $3.50 

Menu subject to change without notice.   

Not all allergens for  
ingredients are identified. 

@ Milk ^ Gluten 
$ Soy + Wheat 
% Eggs !! Nuts 
~ Fish   

Manage your child’s lunch account on 
ezschoolpay.com or for more information 
visit our website at www.conejo.k12.ca.us  

and click on Child Nutrition 

Entrée options available everyday   
Turkey Sub$^+,  Sunflower Butter+^$  or 
 Peanut Butter & Jelly on Wheat@$^+ 

Calories 658 

Iron (Mg) 3.8 

Carbohydrate (G) 88.6 

Total Fat (G) 19.7 

Sat. Fat (G) 5.5 

Calories 663 

Iron (Mg) 4.3 

Carbohydrate (G) 90.7 

Total Fat (G) 20.1 

Sat. Fat (G) 6.6 

Calories 653 

Iron (Mg) 3.9 

Carbohydrate (G) 88.0 

Total Fat (G) 21.4 

Sat. Fat (G) 6.2 

Calories 668 

Iron (Mg) 4.1 

Carbohydrate (G) 91.1 

Total Fat (G) 21.7 

Sat. Fat (G) 6.4 

Calories 671 

Iron (Mg) 3.8 

Carbohydrate (G) 90.1 

Total Fat (G) 20.7 

Sat. Fat (G) 5.7 

Gluten Free 
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In our Sponsorship of the N

ational School Lunch Program
, w

e plan our m
eals based in w

hat the U
nited States D

e-
partm

ent of Agriculture defines as a N
utrient Based M

enu Planning D
istrict.  As such, w

e offer entrees and side 
item

s that allow
 the student to select w

hat they w
ant to consum

e to m
ake their m

eal.  W
e do not serve or dictate 

the item
s that the student takes as their "m

eal".  W
e require only that the student take an entree of their choice 

and at least tw
o of the side item

s that are offered for the day.  The entree can be one of the sandw
ich options if 

the day's selection is not desired.  O
f course w

e w
ant students to take as m

any side item
s as they feel they w

ould 
consum

e.  W
e understand how

ever, those decisions w
ill be m

ade based in developm
ent that takes place not only 

in the school cafeteria, but in the child's experience aw
ay from

 it.  To m
eet our guidelines, our m

enu planning 
m

ust ensure that 1/4 (breakfast) and 1/3 (lunch) of the recom
m

ended daily allow
ance for the follow

ing are m
et:  

calories, iron, protein, vitam
in A, vitam

in C, and calcium
, w

hile not going over 35%
 total and 10%

 saturated fat for 
the period being review

ed.  In looking at the student's decision-m
aking during lunch, our staff has been focused 

on designing a m
enu that m

eets the requirem
ents and guidelines of the lunch program

, as w
ell as engaging the 

interest of the children.  M
enu planning for children is anything but an exact science.  I do think w

e did a great job 
in developing a m

enu that does both! 
Each three w

eeks our daily entrees w
ill "repeat" them

selves.  The entrees w
ere determ

ined to be the m
ost popular 

w
ith the children based on their past participation.  The entree selection w

ill change periodically through the year 
based on the season and new

 item
s that w

e are developing.  The "hot" and "cold" side item
s w

ill be served in a 
variety based on w

hat the day's m
ain entree is, and the site's "flavor profile" or dem

and.  The side options that the 
cafeteria w

ill serve are as follow
s: 

D
esserts w

ill also be served in the sam
e fashion as the hot and cold side item

s.  Your cafeteria w
ill have the day's 

side and dessert item
s listed on their dry-erase board to help the students m

ake their lunch choices.  You can also 
obtain the inform

ation by contacting the school cafeteria directly.  They w
ill have a full listing of all sides and des-

serts posted for review
. 

This m
enu does m

ore than address nutritional and flavor profile issues; it is instep w
ith a light "environm

ental 
foot-print" too!  W

ith our m
enu repeating itself every three w

eeks, Child N
utrition w

ill not be printing m
onthly 

school m
enus.  O

ur program
 distributed over 150,000 pieces of stock w

ith our elem
entary m

enus last year alone.  
This consum

ed a lot of paper, not to m
ention staff tim

e to prepare and distribute the m
enus.  Your cafeteria w

ill 
have each m

onth's m
enu posted for students to order from

.  You can also go to our w
eb page at 

w
w

w
.conejo.k12.ca.us.  Sim

ply select  Child N
utrition under "D

epartm
ents" and click on Elem

entary School M
enus 

in the "W
hat's N

ew
" section at the top of the page. 

W
e are very excited about rolling this new

 m
enu out to our students.  It is our hope that they w

ill find new
 things 

to eat and take these experiences w
ith them

 to them
.  W

e w
ill be asking the students for their input during the 

year to m
ake sure w

e have an understanding of w
here they are w

ith respect to different item
s so w

e can continue 
to plan our m

enus w
ith their preferences in m

ind.  In the m
eantim

e, you can alw
ays reach out to us w

ith any 
questions, concerns, or ideas at childnutrition@

conejo.k12.ca.us.  O
ur staff checks the m

ailbox daily and w
ill re-

spond back prom
ptly. 

 
Enjoy! 

C
O

N
EJO

 VA
LLEY UN

IFIED SC
HO

O
L DISTRIC

T 
                          C

HILD N
UTRITIO

N
 

H
O

T 
C

O
LD

 

R
ice 

G
reen Salad 

R
efried or Baked Beans (vegetarian) 

Pasta Salad 

Baked Potato W
edges 

M
ixed Fruit Cocktail 

Corn – Cut or Cob 
Applesauce 

Potato R
ounds (tots) 

Peaches, Pears, or Pineapple 

Pasta w
ith M

arinara Sauce 
  


