Sunburst School Menus-December 2023

4
B-Cereal w/ Toast

L-Chicken Patties on a
bun w/French Fries

5
B-French Toast Hot Dish

L-Italian Dunkers

6
B-Apple Strudel

L-Meat Loaf Dinner

Fri

1

B-ELEM: Cream of Wheat
& ww Toast

HS: Hash Brown Sticks,
Boiled Eggs

L-Tomato Soup & Toasted
Cheese Sandwiches

7
B-Waffles

L-BBQ Pulled Pork on a
Bun & Chips

8
B-Cinnamon Rolls

L-Sloppy Joes on a
Bun w/ Chips

11
B-Breakfast Bar

L-Pizza & Peas

12
B-Scrambled Eggs & Cheese
w/Toast

L-Cheeseburger Hot Dish w/
Green Beans

13
B-White Chocolate/
Raspberry Scones

L-Chicken Fried Steak
Dinner

14
B-Breakfast Sandwiches

L-Chicken Nachos w/
assorted toppings

15
B-Oatmeal & Toast

L-Potato Soup w/
Cornbread

18
B-Pumpkin Bread

L-Hamburgers & Fries

19
B-Breakfast Burrito

L-Christmas Dinner Turkey,
Dressing, Mashed Potatoes &
Gravy

20
B-Maple Bars

L-Hot Dogs & Baked
Beans

21
NO SCHOOL
Christmas Break

22
NO SCHOOL
Christmas Break

25
NO SCHOOL
Christmas Break

26
NO SCHOOL
Christmas Break

27
NO SCHOOL
Christmas Break

28
NO SCHOOL
Christmas Break

29
NO SCHOOL
Christmas Break

Garlic Red Potatoes
(4-6 servings)

2 lb red potatoes,
chopped

1/2 tsp salt

2 tsp minced garlic

1 Tbsp Parmesan
cheese

2 Tbsp lemon juice

2 Thsp olive oil

Preheat oven to 350
degrees. Combine oil,
garlic, salt and lemon
juice. Toss potatoes
with mixture, place in
8x8 dish, and sprinkle
with cheese. Bake for
30-40 minutes, stirring
frequently.




