
Jefferson County Environmental Control 
Retail Food Establishment Inspection Report 

Time in: Time out: Risk Category Ticense/Permit # , 
FER £ 

Page_/of  _.2 

5-Other*: }- TOTAL/SCORE. 

| Est Type 

Pavisit 
= Number of Repeat Violatio 
¥ Number of Violations COS: 42h 

Follow-up: Yes 
No _ (circle one) 

‘  Compliance Status 
ORELNPN cs) ea hl

s 7, Proper cooling time and temperature 12. Management, food employees and con: 
knowledge, responsibilities, and reporting 13. Proper use of restriction and exclusion; No discharge ftom 
ees, nose, and _mouth 

Feventing Contamination by Hands 14. Hands cleaned and properly washed/ Gloves used properly 15. No bare hand contact with ready to eat foods or approved alternate method properly followed (APPROVED Y  __N_) sit Highly Suscéptible Populations. 16. Pasteurized foods used; prohibited food not offered 
Pasteutized eggs used when required 

ional employees; 
Proper Cold Holding temperanure(41°E/ 45°F) 

EH 3. Proper Hot Holding termperature(135°F) 4 Proper cooking time and temperature 5. Proper reheating procedure for hot holding (165°F in 2 
Hours) 6, Time asa Public Health Control procedures 8 records 

Abproved Sostee! 7, Food and ice obained fom approved souree; Food is } good condition, safe, and unadulterated; parasite | destruction 8. Food Received at proper temperature 17, Food additives; approved and properly sto 
& Vegetables 18. Toxic substances properly Wentified,siored and used 

Washing Fruits 

‘  Protection from Contamination | 
9. Food Separated & protected, prevented during foo 
preparation, storage, display, and tasting 
16. Food contact surfaces and Retrmables ; Cleaned and 
Senitized at ppin/temperature TI. Proper disposition of retumed, previously served or 
reconditioned 

19, Water from approved source, Plumbing installed: proper 
backflow device 

Approved Sewage/ Wastewater Disposal Sysiem, proper  ” disposal 

x 

21. Person in charge present, demenstration of knowledge, 
| _and perform duties/ Certified Food Manager (CFM) 

2. Food Viendler/ no unauthorized persons/ personnel 

22, Proper cooling method used; Equipment Adequate to 
Maintain Product Temperature 28, Proper Date Marking and disposition 29, Thennometers provided, accurate, and calibrated; Chemical  ” 
‘  Thermal test strips 23. Hot and Cold Water-available; adequate pressure, safe 

24, Required records available (shellstock tags; parasite 
destruction); Packaged Food labeled 30, Food Establishment Permit (Current & Valid) 

Utensils, Equipment,
 

and Vending. 

31, Adequate handwashing facilities: Accessible and properly 
supplied, used 32. Food and Non-food Contact surfaces cleanable, properly 
designed, constructed, and used 
33, Warewashing Facilities; installed, maintained, used! 
Service sink or curb cleaning facility provided 

25. Compliance with Variance, Spoalized Process, and 
HACCP plan; Variance obtained for specialized 
processing methods; manufacturer instructions 

Posting of Consumer Advisories; raw or under cooked 
foods (Disclosure/Reminder/Buffet Plate Allergen Label 

34. No Evidence of Insect contamination, rodem/other 
animals 
35, Personal Cleaniiness/eating, drinking or lobaceo use Se] F36. Wiping Cloths; properly used and stored _ 2 37. Enviroomental contaraination 38. Aporoved thawing method 

Proper Use of Utensils = i 39, Utensils, equipment, & linens; properly used, sored, i 
& handled in use utensils; properly used Ss 40. Single-service & single-use articles; properly stored 47. Other Violations ~ fet | and used 

Received by: : 
(signature) 
Taspected by: 
gmature) 

a-Food Contact surfaces clean 43. Adequate ventilation and lighting: designated areas used, and Refuse properly disposed; facilities maintasied “  | 45. Physical facilities installed, maintained, and clean 46. Toilet Facilities; properly constructed, supplied, and clean 

Title: Person In Charge/ Owaer 

Prints | Business Email 



Jefferson County Environmental Control 
Retail Food Establishment Inspection Report 

sablighment Names Physical Addreys e
e 

| Tieense Pe Page gjol ae Perse ( 5030 Hou, b4 South TA LAgh 
TEMPERATURE 

OBSERV TIONS ‘ 
Hem/Location . __ Temp Item/Location Temp 

OBSERVATIONS 
AND CORRECTIVE ACTIONS | hem ~ AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS. OBSERVED AND Number | NOTED BELOW: 

wo iehiva. “  Pactermidaiwe, Stheduled Sd irae 
cfs rust 1 ¥ Jove. 1 -- 

owe : 
Received hy: fe ee ste | Print: | Title: Person In Charge! Owner | ssiynatured Oe ee 
Inspected byi? px 
fsignmurey LACE VL 

Foren EH-06 (Revised 09-2015) 

| Print: 
Samples: YN collected 



9/21/2017 Food Handler Classes | Beaumont, Texas | $7.00 | My certificates } Online Training, Certification, Permit, License, Certificate, Card 

FHC Food Handler Classes 

\ a : 
Lad! Poulter Tesi vntieg Cy Y

a
t
 

CHELSEA BERRY 

tifivate   awerled y fer succedife ly completing the 

@ i LK stg et Lead Handler esses Fra ining Cunrse 
Steven A. Dean, CEO | Foou Handlar Classes | www.FoodHandlerClasses.com : CHELSEA BERRY 

Food Handler Training 
BMTX-448672 : 
September 21, 2017 i 
September 21, 2019 |! : TXDSHS License #80 

Suite: 200,.   Sherman, 1X 75090, 

BeaumontTX.FoodHandlerClasses.com 

BeaumontTX FoodHandierClasses, com 

DewunonT oon ase com. 

‘  Beaumont, ‘  oodHandierClasses.com 
Grab a tab, sign up online, and get certifled today! 

Beaumont TX, FoodHandlerclasses, com 

BeaumontlX.) FoodandlerCassese com ‘ 0 On I Ma qd i id Ber aaa BenumontT Faodtandlerlassescom 

Please post to help get your food handlers certified! 

Search for "food manager classes beaumont tx" 
Click on http://beaurnonttx.foodmanagerclasses.com/ 

https://beaumonttx.foodhandlerclasses.com/account-certificates?c=448672 

BeaumontTX FoodHanclerClseescom 
- de 

14 
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(our Card | eFoodcard 
Foodca rd 
Food tndustry Training 

Certificate of Completion 

hitps://w wwe foodcard.com/account/download-card/f42c84837f2ad0c... 

Food Handler 

Brittany Chretien 
is recognized for successfully completing the 

Certificate Number. 

issued: 

eFoodcard Food Handler Basics Course. 

ce _TXFC-812454 

19/38/3017 7 17 _ valid Though: i o28i2019- 

fw encoeneo ont 
“  SERTIIOATE 6, e. 

Foodcard 

efoodcard.com 
988.245.0222. ).° 

‘  oedcars “  Rooshb Andersch, RECS 

Congratulations 
You have successfully completed the eFoodcard 
Food Handler Basics Course. Cut cards along 
dotted lines. Provide one to your employer and 
keep one for your records. If you have questions, 
call 888.243.0222. 

loft 

one 

Food Handler 
Cartificate of Compietion 

leyesicaid ys 

Food Handler 
Certificate of Completion 

Brit 
is rocognized for 

Felicidades 
Ha terminado con éxito el curso basico eFoodcard 
de manejador de alimentos. Corte las tarjetas a lo 
largo de las lineas punteadas. Dé una a su empleador 
y guarde la otra para sus registros ascritos, Si tiene 
preguntas, llame al 888.243,0222. 

TNVA/DN17-7-62 DRA 



Foodcard 
Food Industry Training 

Food Handler 
Certificate of Completion 

veronica fisher 

Issued: 

is recognized for successfully completing the 
eFoodcard Food Handler Basics Course. 

Certificate Number: TXFC-857829 

12/24/2017 Valid Through: 12/24/2019 

‘  AES ACOREDITED PAUGRAM 
‘  CERTFLOATE ISSUER, 

re Food Handler 
Foodcard Certificate of Completion 

veronica fisher 
efootcard.com 
888.243,0222 the eFoodcard Food Haneller Ba: 

Certificate Number: _TKFO-857229 

Issued: 12/24/2017 _ Valid Through: 

Ns] eo aa 
“ aa ‘  eFoodCard - Robert 0. Anderson, REHS 

Congratulations 
You have successfully completed the eFoodcard 
Food Handler Basics Course. Cut cards along 
dotted lines. Provide one to your employer and 
keep one for your records. ff you have questions, 

call 888.243.0222. 

eFoodCard - Robert D. Anderson, REHS 

efoodcard.com * 888.243.0222 
Food Handler 

Foodcard Certificate of Completion 

_vetonica fisher _ 
efaodeard.com is recognized for successfully compieting 888.243.0222 the eFoodeard Food Handler Basies Course, 

& 

Felicidades 

Ha terminado con éxito el curso basico eFoodcard 
de manejador de alimentos. Corte Jas tarjetas a to 
largo de las lineas punteadas. Dé una a su empleador 
y guarde la otra para sus registros escritos. Si tiene 
preguntas, llame al 888.243.0222. 



Foodcard 
Food Industry Training 

Food Handler 
Certificate of Completion 

Stacy Granger 

is recognized for successfully completing the 

eFoodcard Food Handler Basics Course. 

Certificate Number: 

Issued: _ 10/40/2017 _ valid through: 

TXFC-794046 

: 10/10/2019 

Ze 

‘  ANSI ACCHEOITED PROGRAM 
GERTIFICATE ISSUER 

Food Handler 
Certificate of Completion 

Stacy Granger 
is recognized for successfully completing 

the eFoodcard Food Handler Basics Course, 

Foodcard 

efoodeard.com 
888.243.0222 

Certificate Number: _TXFC-794046 

Issued; 10/10/2017 =

e

 

101972019) 

ongratulations 
Jhave successfully completed the eFoodcard 
od Handler Basics Course. Cut cards along 
ted lines. Provide one to your employer and 
‘  p one for your records. If you have questions, 
888.243.0222. 

eFoodCard 

efoodcard.com + 888.243.0222 
A

U

 

Robert D. Tndoron fe REHS Cs) 

~ Robert D, Anderson, REHS 

Food Handler 
Foodcard Certificate of Completion 

Stacy Granger __ 
efoodcard.com fe I 888,245,0222 the oFoodeard Food lionaler Bases Cae 

Certificate Number: TXFC-7940. 

Issued: 10/10/2017 _Vatid Through: _10/1 
gebe 

eFoodCard ~ Robert D. Anderson. REHS { 

Felicidades 

Ha terminado con éxito el curso basico eFoodcard 
de manejacor de alimentos. Corte las tarjetas a lo 
largo de las lineas punteadas. Dé una a su empleador 
y guarde la otra para sus registros escritos, Si tiene 
preguntas, llame al 888.243.0222. 



Certificate of Completion 
American 

UNC 
ate ty. unc 

CHONA GREEN 

Has diligently and with merit completed the 
Texas Online Food Handler Program 

from the American Safety Council. 
225 E. Robinson St. Suite $70 Orlando, FL 32801 

a. Cy ‘ Ce 

“  Jeff Pairan 

Completed On: 4/3/2017 —   Expires On: 4/3/2019 2 Pome  ’ ; Texas Ontine 
Food Handler Program sn  ’ TX DSHS License # 64 = 13524643 

thar, 
CHONA GREE! ‘  has campletaa the Texas Onlioy Gis Ryedor Program 

A - MGotBarran ° Compieted On: 4/3/2017 = Expires on: 4/3/2019 



Food Handler : Certificate of Completion Foodcard 
Food Industry Training 

is recognized for successfully completing the 
eFoodcard Food Handler Basics Course. 

Certificate Number: TXFC-796435 

issued:__ 10/12/2017 __ Valicl Through: _ 10/12/2014 9 

e

e

 

eFoodCard - Robert D. Anderson, REHS 

ANS! ACOHEDITED PROGRAM CERTIFICATE ssSUER efoodcard.com + 888.243.0222 
(a Food Handler (33 Foodcard Certificate of Completion : i Foodicard 

Food Handler 
Certificate of Completion 

——_.___Candise_Harris  is recognized for successfully completing the eFoodcard Food Handler Basics Course, 

2foodcard.com is recognized for successfully completing 888,243,0222 efoodcard.com the eFoodcard Food Handler Basics Course, 888.243.0222 
Certificate Number: __ 

Certificate Number: ____TXFC-798436 

Issued: 19/12/2017 _Valic Through: _ 10/1 
ea eFoodCard - Robert D. Anderson, REHS 4 

eFoodlCard - Robert D. Anclerson, REHS- 

ongratulations Felicidades 
have successfully completed the eFoodcard 
d Handler Basics Course. Cut cards along 

Ha terminado con éxito el curso basico eFoodcard 
de manejador de alimentos, Corte las tarjetas alo ‘  ed lines. Provide one to your employer and largo de las lineas punteadas, Dé una a su empleador ) one for your records. If you have questions, y guarde la otra para sus registros escritos, Si tiene 888.243.0222. 
preguntas, llame al 888.243.0222. 



Food Handler _ 
Certificate of Completion 

‘  Foodcard . Food Industry Training : Kiesha Jackson 
is recognized for successfully completing the 

e@Foodcard Food Handler Basics Course, 

Certificate Number: . TXFC-812040 ; 
tssueck._ 10/27/2017 _ 

efoodcard.com + 888.243.0222 
iC) Food Handier Food Handler Foodcard Certificate of Completion Foogcard Certificate of Completion 

Kiesha Jackson_ efoodcard.com cam '88B,243,0222 sfully completing efoodcard.com the 6Foodcard Food Handler Basics Caurse, 268.243.0222 
Certificate Number: 

Certificate Number: 

Issued: 1072772017, 

odCarel = Robert D. Anderson, REHS: 

ongratulations Felicidades 
have successfully completed the eFoodcard Ha terminado con éxito el curso basico eFoodcard d Handler Basics Course. Cut cards along > 

de manejador de alimentos. Corte las tarjetas a lo sed lines, Provide one to your employer and largo de las lineas punteadas, Dé una a su empleador 9 one for your records. If you have questions, y guarde la otra para sus registros escritos, Si tiene 888.243.0222. preguntas, llame al 888.243.0222, 



Certificate of 
Achievement This certificate is awarded to AMMY JENKIN

S
 

Congratulations! You have completed 
ServSafe

 ’ 
Food 

Handler 
Employee Food Safety Online 

Course and Exam 
“ 

3
5
0
5
3
3
8
 

7/26/2018 
National Restaurant Association 

Seattcate Kumber 
Pate 

233 S. Wacker Drive, Suite 3600 Expiration Date 
7/26/2020 

Chicago, IL 
6
0
6
0
6
-
6
3
8
3 

800.765.2122 in 
Chicago area 

312.715.1010 
TXDSHS License 

#84 
Restaurant.org | ServSafe.com 



S
e
r
v
S
a
f
e 

National 
Restaurant 

Association 

Certificate of 
A
c
h
i
e
v
e
m
e
n
t
 | e | This certificate is 

awarded to AMMY JENKINS 
Congratulations! 

You have 
completed 

ne 
cD PRO 

ServSafe’ 
Food 

Handler 
_
 

E
m
p
l
o
y
e
e
 Food 

Safety 
Online 

Course 
and 

Exam 

e, 2495472 pate 8/22/2016 Certificate 
Nur 

National Restaurant Association 
175 W. Jackson Blvd, Ste. 1500 

Fxpiration Date_ 
8/22/2018 _ 

_. _ Chicago, IL 
6
0
6
0
4
-
2
8
1
4
 

800.765.2122 in 
Chicago area 

312.715.1010 
TXDSHS License 

#84 
Restaurant.org | ServSafe.com 



Certificate of Comp tion _- TXDSHS pl #64 ~ 14977545 
American ~ 
Safety Council 
a

 

CHERNETHA JONES 

Has diligently and with mesit completed the - 
Texas Online Food Handler Program _' 

from the American Safety Council, 
225 E.   Robinson St. Suite 570 Orlando, FL 32801 

“  deff Pairan - 
t
e
l
a
h
 

On: 9/18/2017 — Expires On: 9/15/2019 ~ 
ood Handler Program °* 64 14377545 

Shas commpleted' the: “  Texas Or ef 
Completed On: 9/18/2017 Expires on: 9/15/2019. ~ 



Foodcard ; 
Food Industry Training 

Food Handler | 
Certificate of Completion 

Rakeyshia Lane 

Certificate Number: _ 
Isstied: 

is recognized for successfully completing the 
eFoodcard Food Handler Basics. Course, 

TXFC-845434 

12/06/2017 vatia Through: -- 12/06/2019 

‘  ist aceite Poona EATFICATESSoet 

: ous oy. 
EC] Food Handler 
Foedicard - Cartificate of Compilation 

: ___Rakeyshia Lane is racognized for suecassfisly comploting the eFaodcard Food Handler Basie: Course, 
@foodcard.com 
888.243,0222" » 

Certificate Numbel? —___TKFC-848494,  

a c
e ase ‘  e0ciCard © Robaft D. Anderson, REHS 

we rf Issued; 12082017 Valid Through: 1206/2019 

Congratulations 
You have successfully completed the eFoodcard 
Food Handler Basics Course, Cut cards along 
dotted lines. Provide one to your employer and 
keep one for your records. If you have questions, 
cali 888.243.0222. 

dard = Robert D. Anderson. REHS 

efoodcard.com * 888.243.0222 
es oe “ 1 : ey Food Handler 

Foodcard Certificate of Completion 
Rakeyshia Lane is recognizad for successfully completing the eFoodcard Fuod Handler Basics Course, 

‘  @foodcard.com 
888.245.0322 

TREC-84543) T

A

R

E

)

 

Certificate Number? 

Felicidades 
Ha terminado con éxito el curso basico eFoodcard 
de manejador de alimentos, Corte las tarjetas alo 
largo de las !ineas punteadas, Dé una a su empleador Y guarde la otra para sus registros escritos, Si tiene 
preguntas, llame al 888.243.0222. 



Page 1 of 1 

“ Foodcard 
:Food Industry Training: 

erCar = Employes Card.  ” pees 

Food Handler (3 Food Handler Certificate of Completion Foodicard: Certificate of Completion: 
(o_dohiette Leday Pee eeecrens Johnette Leday foodcard,< recognized for succe: c in Ma uicicess cor PARR RTORRe ge gland x cent comping Lapa 

ote Seder Rac age asa ‘ 3 Certificate Numbati ¥ Certificate Numiper!_TXRC-706147 TxFO-150147. 

Valid Through: “  fartti20te 

‘  =FoodCard “  Robelt D. Andarsc 

Congratulations Felicidades 
You have successfully completed the eFoodcard 
Food Handler Basics Course, Cut cards along 

j 
i 
i 

Ha terminado con éxito el curso basico eFoodcard 
de manejador de alimentos. Corte las tarjetas alo dotted lines, Provide one to your employer and largo de las lineas punteadas. Dé una a su empleador keep one for-your records. if you have questions, y guarde Ja otra para sus registros escritos. Si tiene call 888.243.0222, 
preguntas, lame al 888.243.0222, 

https://www.efoodcard.com/account/download-card/b1¢1651e1926a82caa7312bdce7ced33f 1 0/11/2017 



Sees
 _» Food Industry Training 

Employer Gard: 

Food Handler 
Certificate of Completion 

jetta McGrath is recognized for successfully completing) the eFoodcard Food Hancller Basics Course, 
Certificate. Ni TRE sodats 

‘  reuc; 101192017 yt tna to/t9in018 

Congratulations 
You have successfully completed the eFoodcard 
Food Handler Basics Course, Cut cards along 
dotted lines. Provide one to your employer and 
keep one for your records. If you have questions, 
call 888.243.0222. 

Employee Card. 

Food Handler - 
Certificate of Completion. “ Lorstta MoGrath * 's recognized for suiscessfully completing the eFoodeard Food Handler Basies Course, 

Corticate Number! _TAC-soaoté 7 Valid Through: 4090 

‘  #FoddCard Robert D. Anderson, RENE, 

Felicidades 
Ha terminaco con éxito el curso basico eFoodeard 
de manejador de alimentos. Corte las tarjetas alo 
largo de las lineas punteadas. Dé una a su empleador 
y guarde la otra para sus registros escritos, Si tiene 
preguntas, llame al 888.243.0222. 



ood Manager Classes | Beaumont, Texas | Price: $30 | Online Certification, Permit, Lice... Page 1 of 1 
Texas Certified Food Manager __ This certifies that 

Stephanie Petr ' has successfully completed the Food Manager Classes ceriification examination ' approved by the Texas Depariment of State Hedlih Services. 
TXDSHS License #10023 

License No: BETX-1021468 Campleted: 6/16/2017 Expires: 6/16/2022 
Signature: 

this certification {s valid In all Texas cifles and counties and must be; occepted siatewide by regulatory authorities gacording to Taxas state 1 tow. This card shail be avallabie fo the regutatory authority at ail times at the food establishment. Chack with your local health department for ony fequirements regarding the transferral of this certificate per cltyfcounty ordinances. 

1 

GCHD Cesunba (Gh . 

: 
205 North Houston Amanda Ortex? Denison, 1X 75021 GCHD Directar 

lasses.com i 
FoodHandlerClasses.Com — 

https://beaumonttx.foodmanagerclasses, com/license.aspx?t=1 6/19/2017 



e

S RAE 

This Attests That 

Quentella Robinson 

is afuarbded this certifirate for 
Learn2Serve Food Handler Training Course 

Credit Hours: 2.00 

ae iE =e 
=e Completion Date: 10/24/2017 

Expiration Date: 10/23/2020 

Certificate #: TX-FH-24957 

#0975 
L

Z

 

Food Handler 
Official Signature ; Certificate issuer 

360training.com ¢ 6801 N Capital Of Texas hwy suite 150 + Austin, TX 78731 #877-881-2235¢ www. 360training.com 
For employer verification of certificate validity, FoodHandierProgramAdmin@360training, com 

e
e
 
S
S
 

M
E
S
 

Me af 



Food Handler . Certificate of Completion 
Foodcard . 

Food incdusty Woining Reva Ruffin _ 

is recognized for successfully completing the 
eFoodcard Food Handler Basics Course. 

Certificate Number: TXFC-818273 

Issued: 11/03/2017 valia Through: 11/03/2019 

a=, Te ee 
eFoodCard - Robert D. Anderson, REHS 

‘  ANSI ACCREDITED PROGRAM 
CERTIFICATE ISSUER efoodcard.com * 888.243.0222 

(e Food Handler 
Foodcard Certificate of Completion : Reva Ruffin 

(e: Food Handler 
Foodcard Certificate of Completion 

Reva Ruffin 
efoodcard.com 

: 888.243.0222 
is recognized for successfully compieting efoodcard.com 

the eFoodcard Food Hanclier Basics Course. 
is recognized for successfully completing | 888.243.0222 the eFoodeard Food Handler Basics Course, 

Certificate Number: TXFC-818273 Certificate Number: TXFC-818273 

Issued: 11/03/2017 __ Valid Through: 11/03/2019 

@ gaew 
eres eFoodCard - Robert D, Anclerson, REHS 

Issued: 03/2017 __Yatid Through: _11/03/2 @ 
eFoodCard - Robert D. Anderson, REHS 

Felicidades | 
Ha terminado con éxito el curso basico eFoodcard 3 ; de manejacor de alimentos. Corte las tarjetas a lo 

tted lines. Provide one to your employer and largo de las lineas punteadas, Dé una a su empleador 
2p one for your records. If you have questions, y guarde la otra para sus registros escritos. Si tiene ! 888.243.0222. preguntas, llame al 888.243.0222. 

u have successfully completed the eFoodcard 
od Handler Basics Course. Cut cards along 



Learn2Serve Texas Food Handler Training Program 

This document hereby certifies that 

Bibble Simien 

Has successfully completed the Learn2Serve Texas Food 
Handler Education or Training Program 

License #9 

Craig Douglas,Learn2Serve 
Authorized Signature 

www.learn2serve.com Learn2Serve.com 
6801 N Capital of Texas Hwy, 
Suite 150, Austin, TX 78731 

TXDSHS Accreditation License #9 

Certificate Number: TX-263236 

Effective Date: 07/03/2018 

Credit Hours: 2 



fa This Attests 
Chat 

A
s
h
l
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y
 
T
u
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is afvarten this certificate for L
e
a
r
n
2
S
e
r
v
e Fo

o
d
 
H
a
n
d
l
e
r
 
Training 

Course 

Credit 
H
o
u
r
s
:
 2.00 

C
o
m
p
l
e
t
i
o
n 

Date: 
10/25/2017 

Expiration 
Date: 

1
0
/
2
4
/
2
0
2
0
 : Certificate #: 

TX-FH-25127 
o
e
 

#0975 

L

d

 

Food Handler 
Official 

Signature : 
Certificate 

issuer 
360training.com + 6801 N Capital Of 

Texas 
hwy suite 150 + Austin, 

TX 
78731 

#
8
7
7
-
8
8
1
-
2
2
3
5
¢  

 www.360trainina.ci 
Admin@360training.com
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C
O
M
P
A
N
Y
 

N
A
M
E
 

ITEM 
FMC 
FMC |20# 

S
M
O
K
E
D
 

TURKEY 
S
A
U
S
A
G
E
 

APPLE 
SAUCE 

H
A
R
D
I
E
S
 [APPLES -RED (FRESH) 

FMC 
BAKING 

P
O
W
D
E
R
 

FMC 
BAKING 

SODA 

BBQ 
SAUCE 

TOTAL 
B
A
L
A
N
C
E
 

9/29/2017 

FMC 
BEEF 

G
R
A
V
Y
 

BEFF 
PATTY 

BISCUIT 
B
U
T
T
E
R
M
I
L
K
 

9/29/2017 
BISCUIT 

B
U
T
T
E
R
M
I
L
K
 

FMC 

IBLACK 
PEPPER 2 

BREAD & ROLL 
MIX 5 

BREAKFAST 
BURRITOS 4 OZ 

22 
B
R
O
W
N
 

BAGS 
FMC 

BROWN GRAVY MIX 15 
FMC 

BROWN SUGAR 
NATL 

BROWNIE, 
CHOCOLATE 

NATL 
BROWNIE, ICED NATL 
BURRITO- 

EGG,SAUSAGE, 
CHEESE 

NATL BURRITO, BEEF & BEAN FMC 
BURRITOS 

24 
9/29/2017 48 

HARDIES 
_ [CABBAGE (FRESH) 

9/29/2017 15 
FMC 

CHARBROIL PATTIES 41 20 
9/28/2017 61 

_| 
FMC 

CHEESE SAUCE 
[
3
 9/29/2017 7 FMC 

CHICKEN BREAST PIECES 
9/29/2017 14 

FMC 
CHICKEN CVP 8 PC 

9/29/2017 5 FMC [CHICKEN DRUMSTICKS, | 2 FMC 
CHICKEN LEG QUARTERS | 3 FMC 
CHICKEN PATTIES 

20 | 9/28/2017 35 NATL 
[CHICKEN PATTY/SPICY | 



NATL 
CHICKEN 

SLIDER 
PATTY 

CHICKEN 
THIGH 

M
E
A
T
 
-BONELESS 

CHICKEN 
W
I
N
G
S
 

ICHILt 
HOT 

DOG 
SAUCE 

C
I
N
N
A
M
O
N 

NATL 
C
I
N
N
A
M
O
N 

BAR 
COFFEE 
COFFEE 

C
R
E
A
M
E
R
 

COOKIES 
13 

F
M
C
 

C
O
O
K
I
N
G
 

OIL 
10 

NATL 
CORN 

DOG, 
TURKEY 

MAPLE 

CORN 
DOGS 

C
O
R
N
B
R
E
A
D 

MIX 
FMC 

C
O
R
N
B
R
E
A
D 

STUFFING 
MIX 

C
O
R
N
S
T
A
R
C
H 

NATL 
C
O
U
N
T
R
Y
 

FRIED 
STEAK 

FMC 
C
R
E
A
M
 OF 
M
U
S
H
R
O
O
M
 1 1 

HARDIES 
C
U
C
U
M
B
E
R
S 

FMC 
DIRTY RICE 

MIX 
FMC 

EGG 
MIX 

FMC 
E
L
B
O
W
 N
O
O
D
L
E
S
 

24 
24 

FMC 
ENSURE 2 2 

FMC 
FISH 

FILLETS 3 
3 

FMC 
FISH 

PATTIES 
24 

10 
9/28/2017 

34 
FMC 

FLOUR 5 
5 

FMC 
FOIL 

11 
il 

FMC 
FRENCH FRIES 

13 
13 

30 
9/29/2017 

30 
NATL 

FRENCH 
TOAST 

S
Q
U
A
R
E
 

FMC 
FROSTED 

FLAKES 2 
i9 

9/29/2017 
21 

FMC 
FRUIT 

COCKTAIL 1 6 
9/28/2017 7 

NATL 
FRUIT 

CUP 
FMC 

GARLIC 
P
O
W
D
E
R
 

FMC 
|GRAPE 

JELLY 
11 

11 
FMC 

GREEN 
BEANS 

23 
20 

9/29/2017 
43 



9/29/2017 

FMC GRITS 16 FMC 
GROUND BEEF 

9/29/2017 
HAMBURGER BUNS 

9/29/2017 30 
HASHBROWN POTATOES 23 20 9/29/2017 

3 
BIMBO HOT DOG BUNS 

30 9/29/2017 30 
FMC 

__|ITALIAN 
DRESSING 10 

10 
FMC JELLO 20 

20 
FMC 

KETCHUP PACKS 4 4 FMC KITCHEN 
BOUQUET 2 2 FMC LOUISIANA HOT SAUCE 2 2 NATL 

MAC N CHEESE [F
M
C
 

MARVEL 
SMOKED TURKEY BREAST 16 16 

FMC 
MAYO 200 CT 10 10 

FMC 
MAYO (GALLON) { NATL 
MEATBALL 

NATL 
MEATLOAF 

HARDIES __ [MILK 70 90 9/29/2017 160 
FMC MIXED VEGETABLES 16 20 9/29/2047 36 

IMUSTARD (GALLON) 
22 18 

P
E
A
N
U
T
 BUTTER 

PEAS & 
C
A
R
R
O
T
S
 

PECAN PIE 
20 

9/29/2017 

14 4 9/29/2017 EMC 
[PLASTIC 

WRAP 
13 

13 
FMC 

PORK CHOPS 8 8 [-__FMC__ [POTATO FLAKES 8 12 
9/28/2017 20 



HARDIES 
POTATOES - IDAHO (FRESH) 

a5 
9/29/2017 

FMC 
P
O
W
D
E
R
 

S
U
G
A
R
 1 FMC 

P
U
D
D
I
N
G
 - 
C
H
O
C
O
L
A
T
E
 

P
U
D
D
I
N
G
-
 

VANILLA 
RED 

PEPPER 

9/28/2017 
9/28/2017 

__}RELISH 
(GALLON) 

RIBLETS 5 RICE 
9 

9/29/2017 
FMC 

ISALT 
SOLB 

BAG 1 
9/29/2017 

ISALT 
PACKETS 

3000 CT 
S
A
U
S
A
G
E
 

FMC 
S
A
U
S
A
G
E
 LINKS 

20 
FMC 

S
A
U
S
A
G
E
 BREAKFAST PATTIES 

21 
ISAUSAGE, 

BREAKFAST LINK 
50 

9/29/2017 
FMC 

SLICED 
HAM 

FMC 
SLICED PICKLES 

FMC 
ISLOPPY JOE 

MEAT 
FMC 

23 
ISUGAR SOLB BAG 2 

9/29/2017 10 
FMC 

SUGAR CANISTERS 
13 

FMC 
SYRUP 

PANCAKE 4/1 GAL 
_{ 9/29/2017 

FMC 
ISYRUP 

P
A
N
C
A
K
E
 100/1 OZ 

FMC 
TACO SAUCE 

FMC 
TOMATO SAUCE 

9/28/2017 
HARDIES 

TOMATOES 
FMC 

TURKEY 
FMC 

ITURKEY 
FRANKS 

9/29/2017 
FMC 

VANILLA 
EXTRACT 

NATL 
VEGETARIAN 

PATTY 
FMC 

VEGGIE BALLS 
9/29/2017 

FMC 
WAFFLES 

9/28/2017 32 
FMC 

WHITE CAKE MIX 
9/28/2017 20 

FMC 
WHOLE 

CORN 
[9/29/2017 38 



FMC 
W
O
R
C
E
S
T
E
R
S
H
I
R
E 

SAUCE 
FMC 

|YELLOW 
CAKE 

MIX 
10 

10 
9/28/2017 

20 
FMC 

Y
E
L
L
O
W
 
M
U
S
T
A
R
D 2 | 2 

B
I
M
B
O
 

R&I 
BAKED 

ROLL 24 PK 
F
M
C
 

C
R
U
M
B
L
E
S
 

CHICKEN & BEEF 
P
R
E
-
C
O
O
K
E
D 

FMC 
SALISBURY 

PATTIES 

HARDIES. 

C
H
O
C
O
L
A
T
E 

DEVILS 
FOOD CAKE 

50LB 
F
M
C
 

SPICE 
CAKE 50LB 

F
M
C
 

ISNACK 
CAKES 

FUDGE 
R
O
U
N
D
 

192CT | L FMC ICOOKIES DUPLEX CREME 12/32 OZ F
M
C
 

[COOKIES 
L
E
M
O
N
 C
R
E
M
E
 12/32 

OZ 
FMC 

P
U
D
D
I
N
G
 B
A
N
A
N
A
 

25LB 
FMC 

ISNACK 
CAKES 

O
A
T
M
E
A
L
 

PIE 192 CT 
FMC 

IGELATIN 
CHERRY 

12/2402 
{DBL PKT) 

IGELATIN 
O
R
A
N
G
E
 

12/24 
OZ (DBL PKT) 

P
A
N
C
A
K
E
 STICK 

W
R
A
P
 TURKEY 

M
A
P
L
E
 
W
G
 

M
A
R
G
A
R
I
N
E 

RP 
HARDIES 

BUTTER 
U
N
S
A
L
T
E
D
 

HARDIES 
HARDIES 

LETTUCE 
ICEBERG 

LINER 

bt 



W
E
E
K
 ONE 

‘  SUNDAY 
MONDAY 

TUESDAY 
“  WEDNESDAY 

THURSDAY. 
FRIDAY 

‘  SATURDAY 
BREAKFAST 

BREAKFAST. 
BREAKFAST 

BREAKFAST 
‘  BREAKFAST. 

‘  BREAKFAST 
‘  BREAKFAST 

PANCAKE STICK (2) 
WAFFLES W/ SYRUP BISCUIT (1) 

PANCAKE STICKS * BISCUIT (1) W/TELLY 
| FRENCH TOAST STICKS (2)| BREAKFAST BURRITO FRESH FRUIT 

MUFFIN 
CHICKEN PATTY 

SAUSAGE LINK (2) 'SAUASAGE PATTY (2) BOILED EGG W/ CHEESE, EGG, SAUSAGE 
MUFFIN [___ SAUSGE PATTY { MUFFIN 

BOILED EGG 
MUFFIN 

SAUSAGE LINK (2) FRESH FRUIT 
MLK 8 OZ FRESH FRUIT FRESH FRUIT FRESH FRUIT FRESH FRUIT FRESH FRUIT MILK 8 OZ MILKS OZ MILK 8 OZ MILK 8 OZ MILKS OZ 

M
I
L
K
 

8 02 LUNCH 
LUNCH 

NCH 
LUNCH 

LUNCH 
LUNCH i] 

LUNCH 
BURRITO 

CORN DOGS (2) * Hitt DOGS (2) CHICKEN PATTY W/ BUN FISH PATTY W/ BUN 
| CHICKEN PATTY W/BUN | SLOPPY JOE W/ BUN. 

FRENCH FRIES 
FRENCH FRIES 

FRENCH FRIES 
FRENCH FRIES 

FRENCH FRIES 
FRENCH FRIES 

FRENCH FRIES 
‘  SLICED 

C
A
R
R
O
T
S
 1/2 

CUP 
‘  SLICED 

C
A
R
R
O
T
S
 

1/2 
CUP 2 

B
U
N
S
 

L
E
T
T
U
C
E
/
T
O
M
A
T
O
 
L
E
T
T
U
C
E
/
T
O
M
A
T
O
. 

L
E
T
T
U
C
E
/
T
O
M
A
T
O

 
‘  SLICED 

C
A
R
R
O
T
S
 

1/2 
CUP 

‘  COOKIES 
‘  COOKIES 

OATMEAL PIES 
FUDGE BROWNIE 

‘  OATMEAL PIES 
FUDGE ROUND 

COOKIES (4) MILK 8 02 
MILKB OZ 

BEVERAGE 
CARROT SLICES 

BEVERAGE 
MILK 8 OZ 

BEVERAGE 
FRESH 

FRUIT 
FRESH 

FRUIT 
MILK 8 OZ | 

FRESH 
FRUIT 

‘  DINNER 
‘  DINNER 

DINNER 
DINNER ~ 

DINNER 
‘  DINNER 

‘  DINNER 
M
E
A
T
L
O
A
F 

‘  CHICKEN 
PATTY 

W/ 
BUN 

FISH 
PATTY 

W/ 
BUN 

C
H
A
R
B
R
O
I
L 

PATTY 
W/ 

BUN 
B
U
R
R
I
T
O
.
 

FISH 
PATTY 

W/ 
BUN 

C
H
I
C
K
E
N
 P
A
T
T
Y
 
W/ BUN, 

SLICES BREAD 
FRENCH FRIES 

FRENCH FRIES 
FRENCH FRIES SLICED CARROTS 1/2 CUP LETTUCE/TOMATO | __LETTUCE/TOMATO SLICED CARROTS 1/2 CUP CARROT SLICES 2/2 CUP. 

LETTUCE/TOMATO 
TOMATO/LETTUCE Hitt 2/2 CUP 

FRENCH FRIES 
FRENCH FRIES 

F
R
E
S
H
 

FRUIT 
B
R
O
W
N
I
E 

B
E
V
E
R
A
G
E
 

FRESH 
FRUIT 

FRESH FRUIT. 
C
O
O
K
I
E
S
 (4) 

‘  COOKIES (4) 
COOKIES, 

BEVERAGE 
COOKIES 

BEVERAGE 
BEVERAGE 

BEVERAGE 
BEVERAGE 

B
E
V
E
R
A
G
E 

C
A
R
R
O
T
 

SLICES 
B
R
O
W
N
I
E 

C
O
O
K
I
E
S 

FRESH 
FRUIT 

+ REMOVE STICKS 
FROM CORN DOG/ PANCAKE STICK BEFORE SERVICE 

JCCF 
S
U
I
C
I
D
A
L
 
M
E
N
U
 

U
P
D
A
T
E
D
: 

9/7/2018 
W
U
C
L
E
I
Z
D
L
D
 

C
A
R
E
 



W
E
E
K
 
T
W
O
 

S
U
N
D
A
Y
 

M
O
N
D
A
Y
 

T
U
E
S
D
A
Y 

W
E
D
N
E
S
D
A
Y

 
T
H
U
R
S
D
A
Y 

_ 
F
R
I
D
A
Y
 

S
A
T
U
R
D
A
Y
 

‘  BREAKFAST i 
BREAKFAST 

‘  BREAKFAST 
BREAKFAST 

BREAKFAST 
BREAKFAST 

‘  BREAKFAST | BREAKFAST BURRITO 
FRENCH TOAST (2) BISCUIT (2) 

PANCAKE STICKS (2) 
TOAST (2) BISCUIT (1) W/ GRAVY. 

BANCAKE STICKS * W/ CHEESE, EGGS, SAUSAGE BOILED EGG 
CHICKEN PATTY BOILED EGG 

SAUSAGE LINK (2) MUFFIN, 
SAUSAGE LINK (2) FRESH FRUIT 

SAUSAGE LINKS (2) 
MUFFIN 

FRESH FRUIT 
BOILED EGG 

SAUSAGE PATTY (2) BOILED EGG 
MILK 8 OZ 

FRESH FRUIT FRESH FRUIT MILK 8 OZ FRESH FRUIT FRESH 
FRUIT FRESH FRUIT 

MILKB OZ MILK 8 OZ 
MILKS OZ MILK 8OZ MILK 8 OZ 

LUNCH 
LUNCH 

LUNCH 
LUNCH 

LUNCH 
UNCH 

LUNCH 
CHILI DOGS (2) 

CHARBOIL PATTY W/ BUN 
CORN DOGS (2)* SLOPPY JOE W/ BUN 

BURRITOS W/ ‘  CHICKEN PATTY FISH PATTY 
1/2 

CUP CHILI 
L
E
T
T
U
C
E
/
T
O
M
A
T
O
-
 ‘  CARROT SLICES 

F
R
E
N
C
H
 FRIES 

1/2 
CUP 

1/2 
CUP CHILE 

‘  w/ 
BUN, 

C
H
E
E
S
E
 

w/ 
B
U
N
 

2 BUNS 
FRENCH FRIES 

FRENCH FRIES 
CARROT SLICES 1/2 CUP. 

FRENCH FRIES 
FRENCH FRIES 1/2 CUP 

LETTUCE/TOMATO. 
F
R
E
N
C
H
 

FRIES 
F
U
D
G
E
 
R
O
U
N
D
 

B
R
O
W
N
I
E 

O
A
T
M
E
A
L 

PIE 
B
R
O
W
N
I
E 

‘  CARROT SLICES 
1/2 

C
U
P
 

F
R
E
N
C
H
 

FRIES 
1/2 CUP. 

‘  COOKIES 
MILK 8 OZ 

BEVERAGE 
BEVERAGE 

FRESH FRUIT 
‘  OATMEAL PIE 

COOKIES (4) 
BEVERAGE 

FRESH FRUIT 
FRESH FRUIT. 

BEVERAGE 
BEVERAGE 

BEVERAGE 
FRESH FRUIT 

__ 
FRESH FRUIT 

‘  CARROT SLICES I D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 ~ 

DINNER 
D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

C
O
U
N
T
R
Y
 

FRIED 
S
T
E
A
K
 

‘  CHICKEN 
P
A
T
T
Y
 
W/ BIN 

C
H
E
E
S
E
B
U
R
G
E
R
 
S
A
L
I
S
B
U
R
Y
 W/ 

B
U
N
 

= 
C
O
R
N
 D
O
G
S
 (2) * _ i 

FISH PATTY. 
T
T
 

C
H
I
C
K
E
N
 PATTY. 

W/ 2 
SLICES 

B
R
E
A
D
 

L
E
T
T
U
C
E
/
T
O
M
A
T
O
.

 
‘  W/ 

C
H
E
E
S
E
 /BUN. 

W/ 
C
H
E
E
S
E
 

“  

C
A
R
R
O
T
 

SLICES 
1/2 

CUP 
W
/
B
U
N 

w
/
B
U
N
,
 

CHEESE, 

LETTUCE/TOMATO 
FRENCH FRIES 

FRENCHFRIES 
|
 

__LETTUCE/TOMATO 
FRENCH FRIES 4/2 CUP, LETTUCE/TOMATO. 

FRENCH FRIES 1/2 CUP 
FRENCH FRIES 1/2 CUP 

COOKIES 
LETTUCE 

FRENCH FRIES 1/2 CUP 
COOKIES 

FRENCH FRIES 1/2 CUP 
LETTUCE/TOMATO 

O
A
T
M
E
A
L
 

PIE 
B
E
V
E
R
A
G
E 

C
O
O
K
I
E
S
 

B
R
O
W
N
I
E 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

BEVERAGE ~ 
i 

BEVERAGE 
BEVERAGE 

BROWNIE 
‘  COOKIES (4) | 7 

FRESH 
FRUIT. 

FRESH 
FRUIT 

if * REMOVE STICKS 
FROM CORN DOG/ PANCAKE STICK BEFORE SERVICE 

JCCF SUICIDAL 
MENU 

UPDATE: 9/7/2018 
W
U
L
E
L
D
O
U
Z
D
U
D
 

CS 



W
E
E
K
 THREE 

SUNDAY 
MONDAY 

TUESDAY 
WEDNESDAY 

THURSDAY 
FRIDAY 

SATURDAY 
(BREAKFAST 

BREAKFAST 
BREAKFAST. 

BREAKFAST 
“  BREAKFAST 

‘  BREAKFAST 
BREAKFAST 

PANCAKE STICK (2) ‘  WAFFLES W/ SYRUP. BISCUIT (1) 
PANCACKE STICKS * BISCUIT (1) W/ JELLY _| FRENCH TOAST STICKS (2) | _BREAKFAST 

BURRITO 
FRESH FRUIT 

MUFFIN 
CHICKEN PATTY 

‘  SAUSAGE LINK (2) 
SAUASAGE PATTY (2) ‘  BOILED EGG W/ CHEESE, EGG, SAUSAGE 

‘  MUFFIN 
SAUSGE PATTY 

MUFFIN 
BOILED EGG. 

MUFFIN 
SAUSAGE LINK (2) FRESH FRUIT 

MILK 8 OZ 
FRESH FRUIT 

FRESH FRUIT 
FRESH FRUIT 

FRESH FRUIT 
FRESH FRUIT. MILK 8 OZ MILK 8 OZ _ MILK 8 OZ MILK 8 OZ MILK 8 OZ MILK 8 OZ LUNCH 

LUNCH 
LUNCH { 

~__LUNCH 
LUNCH 

LUNCH 
LUNCH 

BURRITO 
CORN DOGS (2) * 

CHI DOGS (2) CHICKEN PATTY W/ BUN FISH PATTY W/ BUN | CHICKENPATTYW/BUN | SLOPPY JOE W/ BUN FRENCH FRIES 
FRENCH FRIES 

FRENCH FRIES 
FRENCH FRIES 

FRENCH FRIES 
FRENCH FRIES | FRENCH FRIES 

‘  SLICED CARROTS 2/2 CUP. SLICED CARROTS 1/2 CUP 2 BUNS 
LETTUCE/TOMATO 

LETTUCE/TOMATO 
LETTUCE/TOMATO. 

SLICED CARROTS 1/2 CUP 
COOKIES 

COOKIES 
‘  OATMEAL PIES | FUDGE BROWNIE 

‘  OATMEAL PIES. 
FUDGE ROUND 

COOKIES (4) 
MILK 8 OZ 

MILK 8 OZ 
I 

BEVERAGE 
MILK 8 02 

BEVERAGE 
MILK 8 OZ 

BEVERAGE 
FRESH FRUIT { FRESH FRUIT 

CARROT SLICES 
FRESH FRUIT. 

DINNER 
DINNER 

DINNER 
DINNER 

DINNER 
DINNER 

DINN 
MEATLOAF. , ‘  CHICKEN PATTY W/ BUN FISH PATTY W/ BUN 

CHARSROIL PATTY W/ BUN 
BURRITO FISH PATTY W/ BUN CHICKEN PATTY W/ BUN 

ZSLICES BREAD 
FRENCH FRIES 

FRENCH FRIES 
FRENCH FRIES ‘SLICED CARROTS 1/2 CUP 

LETTUCE/TOMATO. 
LETTUCE/TOMATO 

‘  SLICED CARROTS 1/2 CUP ‘  CARROT SLICES 1/2 CUP 
LETTUCE/TOMATO 

TOMATO/LETTUCE, CHILI 4/2 CUP 
FRENCH FRIES 

FRENCH FRIES i FRESH FRUIT. 
BROWNIE 

BEVERAGE 
FRESH FRUIT. 

FRESH FRUIT 
COOKIES (4) 

COOKIES (4) 
COOKIES 

BEVERAGE 
CARROT SLICES 

BEVERAGE 
BEVERAGE 

BEVERAGE 
BEVERAGE 

BEVERAGE 
COOKIES 

BROWNIE 
‘  COOKIES 

FRESH FRUIT 
+ * REMOVE STICKS 

FROM CORN DOG/ PANCAKE STICK BEFORE SERVICE 
JCCF 

S
U
I
C
I
D
A
L
 
M
E
N
U
 

U
P
D
A
T
E
:
 9/7/2018 
M

U

N

C

L

E

 

GUE 
B
L
D
 
ON 

SE 



W
E
E
K
 F
O
U
R
 

SUNDAY T 
MONDAY 

TUESDAY 
iz 

WEDNESDAY 
THURSDAY 

FRIDAY 
aI 

“  SATURDAY 

‘  BREAKFAST 
BREAKFAST 

BREAKFAST 
BREAKFAST 

‘  BREAKFAST 
‘  BREAKFAST 

BREAKFAST 
BREAKFAST BURRITO 

FRENCH TOAST (2) ~_BISCUIT (2) 
PANCAKE STICKS 

(
2
)
 TOAST (2) BISCUIT (2) W/ GRAVY, 

PANCAKE STICKS 
W/ CHEESE, EGGS, SAUSAGE BOILED EGG 

CHICKEN PATTY, 
MUFFIN - SAUSAGE LINK (2) 

MUFFIN 
SAUSAGE LINK (2) 

FRESH FRUIT 
‘  SAUSAGE LINKS (2) 

MUFFIN 
FRESH FRUIT 

BOILED EGG 
SAUSAGE PATTY (2) BOILED EGG 

MILK 8 OZ FRESH FRUIT FRESH FRUIT ‘  MILKS OZ [ FRESH FRUIT FRESH FRUIT FRESH FRUIT 
_| MILK 8 OZ MILK 8 OZ 

MILK OZ 
MRK 802 

MILK8 OZ 
L
U
N
C
H
 

L
U
N
C
H
 

L
U
N
C
H
 

L
U
N
C
H
 

L
U
N
C
H
 

L
U
N
C
H
 

L
U
N
C
H 

CHILI DOGS (2) 
CHARBOIL PATTY W/ BUN 

CORN DOGS (2) ~ SLOPPY JOE W/ BUN 
BURRITOS W/ CHICKEN PATTY FISH PATTY 

2/2. CUP CHILL 
LETTUCE/TOMATO 

CARROTSLICES 
FRENCH FRIES 1/2 CUP. 3/2. CUP CHL W/ BUN, CHEESE W/ BUN 

2 
B
U
N
S
 

F
R
E
N
C
H
 FRIES 

F
R
E
N
C
H
 FRIES. 

‘  CARROT SLICES 1/2 CUP. 
F
R
E
N
C
H
 FRIES 

F
R
E
N
C
H
 

FRIES 
1/2 

CUP 
L
E
T
T
U
C
E
/
T
O
M
A
T
O

 

FRENCH FRIES 
FUDGE ROUND 

BROWNIE 
OATMEAL PIE 

BROWNIE 
CARROT SLICES 1/2 CUP _| FRENCH FRIES 2/2 CUP COOKIES 

MILK 8 OZ 
a
n
 BEVERAGE 

BEVERAGE 
FRESH FRUIT 

OATMEAL PIE COOKIES (4) 
BEVERAGE 

FRESH FRUIT 
~_FRESH FRUIT 

BEVERAGE 
BEVERAGE 

BEVERAGE 
FRESH FRUIT 

_ 
FRESH FRUIT 

‘  CARROT SLICES 
_ 

DINNER 
D
I
N
N
E
R DINNER 

D
I
N
N
E
R
 

DINNER 
DINNER 

‘  DINNER 
C
O
U
N
T
R
Y
 

FRIED 
S
T
E
A
K
 

C
H
I
C
K
E
N
 PATTY 

W/ BIN 
C
H
E
E
S
E
B
U
R
G
E
R
 

S
A
L
I
S
B
U
R
Y
 
W/ 

BUN 
C
O
R
N
 D
O
G
S
 (2) 

FISH PATTY. 
C
H
I
C
K
E
N
 PATTY. 

‘  W/2SLICES BREAD. 
LETTUCE/TOMATO 

W/ CHEESE /BUN W/ CHEESE 
CARROT SLICES 1/2 CUP. 

W/8UN 
W/SUN, CHEESE 

LETTUCE/TOMATO 
FRENCH FRIES 

FRENCH FRIES 
LETTUCE/TOMATO 

FRENCH FRIES 1/2 CUP LETTUCE/TOMATO, 
FRENCH FRIES 3/2 CUP 

FRENCH FRIES 3/2 CUP. 
COOKIES 

LETTUCE 
FRENCH FRIES 1/2 CUP 

COOKIES 
FRENCH FRIES 1/2 CUP 

LETTUCE/TOMATO 
O
A
T
M
E
A
L
 

PIE 
B
E
V
E
R
A
G
E 

C
O
O
K
I
E
S
 

B
R
O
W
N
I
E 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

B
R
O
W
N
I
E 

C
O
O
K
I
E
S
 (4} 

FRESH FRUIT. 
FRESH FRUIT. 

JCCF 
S
U
I
C
I
D
A
L
 
M
E
N
U
 

UPDAT! 
9/7/2018 * REMOVE STICKS 

FROM CORN DOG/ PANCAKE STICK BEFORE SERVICE 
M
H
N
E
L
E
A
I
Z
D
L

D
 

U
N
S
C
 



W
E
E
K
 ONE 

MONDAY 
[
_
_
_
T
w
e
s
p
a
y
 

"WEDNESDAY 
THURSDAY 

BREAKFAST 
BREAKFAST 

BREAKFAST 
BREAKFAST 

BREAKFAST 
BREAKFAST 

BREAKFAST 
+  

—
=
 

PANCAKE STICK (2) WAFFLES W/ SYRUP BISCUIT (A), 
PANCAKES (2) 

BISCUIT (2) W/ GRAY FRENCH TOAST (2) BREAKFAST BURRITO. FRESH FRUIT 
OATMEAL 1/2 CUP CHICKEN PATTY W/ SYRUP 

OATMEAL ‘SCRAMBLED €GGS 1/2 CUP] W/ CHEESE, EGG, SAUSAGE 
‘  OATMEAL FRESH FRUIT GRITS 4/2 CUP SAUSAGE LINK(2) FRESH FRUIT i FRESH FRUIT FRESH FRUIT MILK 8 OZ MILK 8 O2 FRESH FRUIT GRITS 4/2 CUP MILK 8 OZ ‘  SAUSAGE LINK (2) 

M
I
L
K
 

8 OZ SAUSAGE PATTY (2) MILK 8 02 | ___ FRESH FRUIT 
SAUSAGE PATTY (2) MILKS OZ MILK 8 OZ _ | 

TONCH 
LUNCH 

‘  LUNCH 
‘  LUNCH 

LUNCH 
LUNCH 

CHEESE/BEAN BURRITO 
CORN DOG (2) CHILI DOGS (2) CHICKEN SPAGHETTI CHICKEN PATTY W/, FISH PATTY, SLOPPY JOE W/ BUN 

ROASTED POTATOES 1/2 CUP] __ PEAS/CARROTS 1/2 CUP CORN 1/2 CUP MIXED VEG. 1/2 CUP 
GRAVY PEAS & CARROTS 1/2 CUP| _ FENCH FRIES 1/2 CUP 

PEAS/CARROTS 1/2 CUP 
FRENCH FRIES ROASTED POTATOES 1/2 CUR ROASTED POTATOES 1/2 CUP | ROASTED POTATOES 1/2 cuP|_MACN CHEESE 1/2 CUP | _MIXED VEG. 1/2 CUP CAKE 

BEVERAGE 
CAKE 

PUDDING 1/2 CUO GREEN SALAD. 
CAKE 

1610 1/2 CUP. 
BEVERAGE 

PUDDING 2/2 CUP FRESH FRUIT 
BEVERAGE CAKE 

BEVERAGE 
BEVERAGE 

FRESH FRUIT 
BEVERAGE 

BEVERAGE 
GREEN SALAD FRESH FRUIT 

DINNER 
DINNER 

DINNER 
DINNER 

DINNER 
DINNER 

DINNER 
MEATLOAF W/GRAVY CHILI MAC W/ GROUND MEAT PINTO BEANS W/ CHARBROML PATTY BURRITOS W/ ‘  SPAGHETTI W/ GROUND, CHICKEN PATTY 

CABBAGE 2/2 CUP. (NAVY BEANS 1/2 CUP. 
GROUND MEAT W/ BUN CHIL/CHEESE 

MEAT & TOMATO SAUCE ‘  MASH POTATOES, 
MASH POTATOES 1/2 CUP 

SALAD 
CABBAGE 2/2 CUP MAC N CHEESE 1/2 CUP__| MASH POTATOES 1/2 CuP_ MIXED VEGETABLES 1/2 CU GREEN SALAD PUDDING 4/2 CUP 

CAKE RICE 2/2 ‘GREEN BEANS 1/2 CUP CORN 1/2 CUP BREAD CAKE 
BEVERAGE 

BEVERAGE 
PUDDING 1/2 CUP 

CAKE 
JEL 

PUDDING 1/2 CUP 
BEVERAGE 

FRESH FRUIT 
GREEN BEANS 

BEVERAGE FRESH FRUIT FRESH FRUIT 
BEVERAGE 

BEVERAGE 
BEVERAGE FRESH FRUIT 
{

o

f

 

J
C
C
F
 R
E
G
U
L
A
R
 

M
E
N
U
 

UPDATED: 9/7/2018 
W
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O
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S
 



W
E
E
K
 THREE 

‘  SUNDAY 
MONDAY 

TUESDAY 
WEDNESDAY 

THURSDAY 
FRIDAY 

‘  SATURDAY 
‘  BREAKFAST. 

BREAKFAST. 
BREAKFAST 

BREAKFAST 
BREAKFAST. 

BREAKFAST 
BREAKFAST 

PANCAKE STICK (2) WAFFLES W/ SYRUP BISCUIT (3) PANCAKES (2) BISCUIT (1) W/ GRAVY FRENCH TOAST (2) BREAKFAST BURRITO FRESH FRUIT ‘  OATMEAL 1/2 CUP CHICKEN PATTY | ____W/ SYRUP 
OATMEAL 

SCRAMBLED EGGS 2/2 CUP] W/ CHEESE, EGG, SAUSAGE 
‘  OATMEAL FRESH FRUIT GRITS 4/2 CUP SAUSAGE LINK (2) FRESH FRUIT FRESH FRUIT, FRESH FRUIT, 

MILK 8 OZ 
MILKB OZ FRESH FRUIT GRiTs 4/2 CUP MILK 8 OZ ‘  SAUSAGE LINK (2) 

M
I
L
K
 

8 OZ SAUSAGE PATTY (2) MILK 8 OZ FRESH FRUIT ‘  SAUSAGE PATTY (2), MILK 8 OZ MILK 8 OZ LUNCH 
‘  LUNCH 

T
C
 

LUNCH 
LUNCH 

‘  RUNCH 
LUNCH 

CHEESE/BEAN BURRITO 
CORN 006 (2) CHILI DOGS (2) CHICKEN SPAGHETTI CHICKEN PATTY W/ FISH PATTY SLOPPY JOE W/ BUN 

ROASTED POTATOES 1/2 CUP] __ PEAS/CARROTS 1/2 CUP CORN 4/2 CUP MIXED VEG, 1/2 CUP GRAVY PEAS & CARROTS 1/2 CUP| _ FENCH FRIES 1/2 CUP. 
PEAS/CARROTS 1/2 CUP FRENCH FRIES OASTED POTATOES 1/2 CUH ROASTED POTATOES 1/2 CUP | ROASTED POTATOES 2/2 CUP| MAC N CHEESE 1/2 CUP | MIXED VEG. 1/2 CUP CAKE 

BEVERAGE CAKE 
PUDDING 1/2 CUO GREEN SALAD CAKE JELLO 2/2 CUP 

BEVERAGE 
PUDDING 1/2 CUP FRESH FRUIT 

BEVERAGE CAKE 
BEVERAGE 

BEVERAGE 
FRESH 

FRUIT 
B
E
V
E
R
A
G
E
 

B
E
V
E
R
A
G
E 

G
R
E
E
N
 S
A
L
A
D
 

FRESH 
FRUIT 

INNER 
DINNER 

DINNER 
DINER 

DINNER 
DINNER 

DINNER 
MEATLOAF W/GRAVY ‘CHILI MAC W/ GROUND MEAT PINTO BEANS W/ 

|
 

__ CHARBROIL PATTY BURRITOS W/ SPAGHETTI W/ GROUND, CHICKEN PATTY CABBAGE 1/2 CUP NAVY BEANS 1/2 Cup GROUND MEAT Ww/ BUN CHILI/CHEESE MEAT & TOMATO SAUCE MASH POTAT
O
E
S
.
 

MASH POTATOES 1/2 CUP SALAD 
CABBAGE 1/2 CUP 

MACN CHEESE 2/2 CUP__|_ MASH POTATOES 1/2 CUP _MIKEO VEGETABLES 1/2 CUI GREEN SALAD PUDDINGI/2cuUP | CAKE RICE 1/2 GREEN BEANS 2/2 CUP. CORN 3/2 CUP BREAD. CAKE 
BEVERAGE 

BEVERAGE 
PUDDING 1/2 CUP CARE JELLO 

PUDDING 3/2 CUP, BEVERAGE 
FRESH FRUIT 

GREEN BEANS 
BEVERAGE FRESH FRUIT FRESH FRUIT 

BEVERAGE 
BEVERAGE 

BEVERAGE FRESH FRUIT 
JCCF 

R
E
G
U
L
A
R 

M
E
N
U
 

UPDATED: 
9718 
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W
E
E
K
 F
O
U
R
 

S
U
N
D
A
Y 

M
O
N
D
A
Y
 

T
U
E
S
D
A
Y 

W
E
D
N
E
S
D
A
Y
 
T
H
U
R
S
D
A
Y
 

F
R
I
D
A
Y
 

S
A
T
U
R
D
A
Y
 

BREAKFAST 
BREAKFAST 

BREAKFAST 
BREAKFAST. 

BREAKFAST 
BREAKFAST 

BREAKFAST 
BREAKFAST BURRITO 

|
 FRENCHTOAST @) 

ft BISCUIT (2) 
PANCAKE STICKS (2) 

TOAST (2) BISCUIT (1) W/ GRAVY 
BANCAKES (2) 

'W/ CHEESE, EGGS, SAUSAGE | __ SCRAMBLED EGGS 1/2 CUP. CHICKEN PATTY FRESH FRUIT 
SAUSAGE LINK (2) 

OATMEAL 
W/ SYRUP 

FRESH FRUIT. 
FRESH FRUIT 

OATMEAL 1/2 CUP 
OATMEAL GRITS 1/2 CUP ‘  SAUSAGE PATTY (2) ‘  SAUSAGE LINKS (2) MILK 8 OZ 

‘  SAUSAGE LINKS (2) FRESH FRUIT MILK B OZ 
SCRAMBLED EGGS FRESH FRUIT GRITS 4/2 CUP 

MILK 8 OZ MILK 8 OZ 
FRESH FRUIT MiLK 8 OZ, FRESH FRUIT 

MLK 8 02 
MILK 8 OZ LUNCH 

UNCH 
LUNCH 

LUNCH 
LUNCH 

LUNCH 
CHILI DOGS (2) 

CHARBROIt W/ GRAVY “  CORN DOGS (2) SLOPPY JOE W/ BUN 
BURRITOS W/ CHICKEN PATTY 

CHILEMAC 
CORN 3/2 CUP 

NAVY BEANS 1/2 CUP 
MAC N CHEESE 1/2 CUP FRENCH FRIES 1/2 CUP CHEESE/CHILL 

MASH POTATOES 1/2 CuP| NAVY BEANS 1/2 CUP 
ROASTED POTATOES 1/2 CUP] POTATO SALAD 1/2 CUP. 

CORN 1/2 CUP (MIXEO VEG, 1/2 CUP 
CORN 1/2 CUP. 

CABBAGE 1/2 CUP ‘  MIXED VEG. 1/2 CUP 
CAKE 

PUDDING 
CABBAGE 1/2 CUP JELLO 1/2 CUP 

PUDDING 1/2 CUP CAKE 
TELL 

FRESH FRUIT 
FRESH FRUIT 

CAKE 
FRESH FRUIT 

BEVERAGE 
BREAD 

BREAD 
BEVERAGE 

BEVERAGE 
BEVERAGE 

BEVERAGE ROASTED POTATOES 1/2 CUP] FRESH FRUIT 
BEVERAGE 

ii 
BEVERAGE 

GREEN 
SALAD 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

C
O
U
N
T
R
Y 

S
T
E
A
K
 
W
/
 

C
H
I
C
K
E
N
 PATTY 

C
H
E
E
S
E
B
U
R
G
E
R
: 

SALISBURY 
W
/
G
R
A
V
Y 

C
H
I
C
K
E
N
 
S
P
A
G
H
E
T
T
I
 

FISH 
PATTY 

P
I
N
T
O
 
W/ 
G
R
O
U
N
D
 

M
E
A
T
 

GRAVY 
MASH POTATOES 1/2 CUP ‘  W/ CHEESE W/BUN 

MASH POTATOES 1/2 CUP GREEN SALAD 
PEAS/CARROTS 1/2 CUP RICE 4/2 CUP. 

MASH POTATOES 1/2 CUP 
CABBAGE 1/2 CUP 

FRENCH FRIES 
[
M
I
X
E
D
 VEG. 1/2 CUP GREEN BEANS 3/2 

CUP_|_MACN CHEESE 1/2 CUP GREEN SALAD 
PEAS/CARROTS 1/2CUP 

COOKIES 
LETTUCE 

PUDDING 
CAKE 

PUDDING 1/2 CUP BREAD, 
JELLO 

FRESH FRUIT. 
CAKE 

FRESH 
FRUIT 

B
R
E
A
D
 

B
E
V
E
R
A
G
E 

FRESH 
FRUIT 

BREAD 
BEVERAGE 

BEVERAGE 
BEVERAGE 

BEVERAGE 
BEVERAGE 

BEVERAGE 
__ 

_
 FRESH FRUIT 

FRESH FRUIT 
PUDDING 1/2 CUP I JCCF 

R
E
G
U
L
A
R
 
MENU 
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BLD 
W
E
L
 



W
E
E
K
 ONE 

SUNDAY 
MONDAY 

TUESDAY 
WEDNESDAY 

THURSDAY 
FRIDAY 

SATURDAY 
—  

_
|
_
_
 

BREAKFAST 
BREAKFAST 

BREAKFAST 
‘  BREAKFAST 

BREAKFAST 
BREAKFAST 

BREAKFAST 
PANCAKE STICK (2) 

WAFFLES W/ SYRUP. BISCUIT (2) 
PANCAKES (2} BISCUIT (1) W/ GRAVY. 

FRENCH TOAST (2) BREAKFAST BURRITO FRESH FRUIT 
OATMEAL 4/2 CUP 

CHICKEN PATTY ‘  W/ SYRUP. 
OATMEAL 

SCRAMBLED EGGS 7/2 CUP] W/ CHEESE, EGG, SAUSAGE 
‘  OATMEAL 

FRESH FRUIT GRITS 1/2 CUP ‘  SAUSAGE LINK (2) FRESH FRUIT 
FRESH FRUIT FRESH FRUIT 

‘  MILK B OZ MILK 8 OZ FRESH FRUIT GRITS 1/2 CUP MILK 8 OZ ‘  SAUSAGE LINK (2) MILK 8 OZ SAUSAGE PATTY (2) 
MILKS 02 FRESH FRUIT. 

SAUSAGE PATTY 
(2) MILK OZ 

_
_
M
I
L
K
8
 

OZ 
+  — 

‘  LUNCH 
LUNCH 

LUNCH 
LUNCH 

LUNCH 
(CHEESE/BEAN BURRITO 

CORN BOG (2) CHILI DOGS (2) CHICKEN SPAGHETTI 
CHICKEN PATTY W/ ~_ FISH PATTY 

SLOPPY JOE W/ BUN 
ROASTED POTATOES 1/2 CUP] _PEAS/CARROTS 1/2 CUP 

CORN 1/2 CUP MIXED VEG, 1/2 CUP 
GRAVY PEAS & CARROTS 1/2 CUP]  FENCH FRIES 1/2 CUP 

PEAS/CARROTS 2/2 CUP 
FRENCH FRIES ;OASTED POTATOES 2/2 CUH ROASTED POTATOES 1/2 CUP | ROASTED POTATOES 1/2CUP]| 

MACNCHEESE1/2 CUP | MIXED VEG. 1/2 CUP 
DESSERT 

BEVERAGE 
DESSERT 

DESSERT 
GREEN SALAD | DESSERT 

DESSERT 
BEVERAGE 

PUDDING 2/2 CUP FRESH FRUIT 
BEVERAGE 

an DESSERT, 
BEVERAGE 

BEVERAGE 
FRESH FRUIT 

BEVERAGE 
BEVERAGE ‘GREEN SALAD FRESH FRUIT 

NNER 
DINNER 

DINNER 
DINNER 

DINNER 
DINNER 

DINNER 
MEATLOAF 

W/GRAVY 
| _ CHILI MAC W/ GROUND MEAT PINTO BEANS W/ 

CHARGROI PATTY 
BURRITOS W/ SPAGHETTI W/ GROUND CHICKEN PATTY 

‘  CABBAGE 1/2 CUP 
NAVY BEANS 1/2 CUP, 

GROUND MEAT 
W/ BUN CHILI/CHEESE 
M
E
A
T
 

& TOMATO SAUCE 
MASH POTATOES 

‘  MASH POTATOES 1/2 CUP 
SALAD 

CABBAGE 1/2 CUP 
M
A
C
N
 CHEESE 1/2 CUP__[ MASH POTATOES 1/2. CuP_ MIXED VEGETABLES 1/2 CUI GREEN SALAD DESSERT 

DESSERT RICE 1/2 
GREEN BEANS 1/2 CUP__[ ‘  CORN 1/2 CUP 

BREAD 
DESSERT 

BEVERAGE 
BEVERAGE 

PUDDING 1/2 CUP 
DESSERT 

DESSERT 
DESSERT 

BEVERAGE 
FRESH FRUIT 

GREEN BEANS 
BEVERAGE 

FRESH FRUIT FRESH FRUIT 
BEVERAGE 

BEVERAGE 
BEVERAGE 

FRESH FRUIT 
L
A
S
A
L
L
E
 
R
E
G
U
L
A
R 

M
E
N
U
 

UPDATED: 9/7/2018 
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W
E
E
K
 T
W
O
 

SUNDAY 
MONDAY 

TUESDAY 
“  WEDNESDAY 

THURSDAY 
FRIDAY 

SATURDAY 
‘  BREAKFAST 

BREAKFAST 
BREAKFAST 

BREAKFAST 
BREAKFAST 

BREAKFAST 
BREAKFAST 

BREAKFAST BURRITO 
FRENCH TOAST (2) BISCUIT (2) 

PANCAKE STICKS (2) 
TOAST (2) BISCUIT (2] W/ GRAVY, 

PANCAKES (2) 
W
/
 
C
H
E
E
S
E
,
 
EGGS, 

S
A
U
S
A
G
E
.
 

S
C
R
A
M
I
 

BLED 
E
G
G
S
 1/2 CUP. 

C
H
I
C
K
E
N
 P
A
T
T
Y
 

FRESH 
FRUIT 

‘  

S
A
U
S
A
G
E
 LINK (2) 

O
A
T
M
E
A
L
 

‘  w/ 
S
Y
R
U
P
 

F
R
E
S
H
 

FRUIT 
FRESH 

FRUIT 
O
A
T
M
E
A
L
 

1/2 
CUP 

O
A
T
M
E
A
L
 

GRITS 1/2 
CUP 

‘  

S
A
U
S
A
G
E
 
P
A
T
T
Y
 (2) 

‘  

S
A
U
S
A
G
E
 LINKS (2) 

MILK 8 OZ 
‘  SAUSAGE LINKS (2) FRESH FRUIT MILK OZ 

SCRAMBLED EGGS FRESH FRUIT ‘  GRITS 1/2 CUP 
MILK 8 OZ 

MILK 8 OZ 
MILK 8 OZ 

MILK 8 OZ 
FRESH 

FRUIT 

. 
MILK 8 OZ 

L
U
N
C
H
 

L
U
N
C
H
 

L
U
N
C
H 

L
U
N
C
H
 

L
U
N
C
H
 

L
U
N
C
H
 

UNCH 

CHILI DOGS (2) 
CHARBROILW/GRAVY | CORN DOGS (2) SLOPPY JOE W/ BUN 

BURRITOS W/ ‘  CHICKEN PATTY CHILI MAC 
‘  CORN 1/2 CUP 

NAVY BEANS 1/2 CUP 
MAC N CHEESE 2/2 CUP FRENCH FRIES 2/2 CUP “  CHEESE/CHILL 

MASH POTATOES 1/2 CUP| _ NAVY BEANS 1/2 CUP 
ROASTED POTATOES 1/2 CUP] __ POTATO SALAD 1/2 CUP 

CORN 4/2 CUP. MIXED VEG. 1/2 CUP ‘  CORN 3/2 CUP 
CABBAGE 1/2 CUP MIXED VEG. 1/2 CUP 

DESSERT 
DESSERT 

CABBAGE 1/2 CUP 
DESSERT 

DESSERT 
DESSERT 

DESSERT 
FRESH FRUIT 

FRESH FRUIT 
DESSERT 

FRESH FRUIT 
BEVERAGE 

BREAD 
BREAD 

BEVERAGE 
BEVERAGE 

BEVERAGE 
BEVERAGE 

ROASTED POTATOES 1/2 CUP FRESH FRUIT 
GREEN SALAD. BEVERAGE 

NINE 
D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

Dit sR 
‘  

C
O
U
N
T
R
Y
 

S
T
E
A
K
 
W
/
 

C
H
I
C
K
E
N
 PATTY. 

C
H
E
E
S
E
B
U
R
G
E
R
 
S
A
L
I
S
B
U
R
Y
 
W
/
G
R
A
V
Y 
C
H
I
C
K
E
N
 S
P
A
G
H
E
T
T
I
 

FISH 
PATTY 

P
I
N
T
O
 
W
/
 
G
R
O
U
N
D
 

M
E
A
T
 

GRAVY 
|__MASH POTATOES 1/2 CUP W/ CHEESE W/BUN 

MASH POTATOES 2/2 CUP “  GREEN SALAD. 
PEAS/CARROTS 1/2 CUP. RICE 1/2 CUP 

‘  MASH POTATOES 1/2 CUP_[ 
CABBAGE 1/2 CUP 

FRENCH FRIES. MIXED VEG. 2/2 CUP GREEN BEANS 1/2 CUP_| MACNN CHEESE 1/2 CUP ‘  GREEN SALAD 
PEAS/CARROTS 1/2CUP. 

PUDDING 2/2 CUP. 
LETTUCE 

DESSERT 
DESSERT. 1 CAKE 

BREAD 
D
E
S
S
E
R
T
 

F
R
E
S
H
 

FRUIT 
D
E
S
S
E
R
T
 

F
R
E
S
H
 FRUIT. 

B
R
E
A
D
 

DESSERT. 
F
R
E
S
H
 

FRUIT 

BREAD 
BEVERAGE 

BEVERAGE 
BEVERAGE 

BEVERAGE 
BEVERAGE 

BEVERAGE 
FRESH FRUIT 

FRESH FRUIT _[___ PUDDING 1/2 CUP. L
A
S
A
L
L
E
 R
E
G
U
L
A
R 

M
E
N
U
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CINSE 



W
E
E
K
 T
H
R
E
E
 

‘  SUNDAY 
MONDAY 

TUESDAY 
‘  WEDNESDAY 

THURSDAY 
FRIDAY 

SATURDAY 
BREAKFAST 

BREAKFAST 
‘  BREAKFAST 

BREAKFAST. 
BREAKFAST. 

BREAKFAST 
BREAKFAST 

PANCAKE STICK (2) 
WAFFLES W/ SYRUP 

iC BISCUIT (1) 
PANCAKES (2) 

BISCUIT (1) W/ GRAVY. 
FRENCH 

TOAST (2) 
BREAKFAST 

BURRITO 
FRESH FRUIT 

OATMEAL 1/2 CUP 
CHICKEN PATTY W/ SYRUP, 

OATMEAL 
SCRAMBLED EGGS 1/2 CUP| W/ CHEESE, EGG, SAUSAGE 

O
A
T
M
E
A
L
 

FRESH 
FRUIT 

GRITS 1/2 
CUP 

S
A
U
S
A
G
E 

LINK (2) 
F
R
E
S
H
 

FRUIT 
FRESH FRUIT. 

FRESH 
FRUIT 

MILK 8 OZ MILK 8 OZ FRESH FRUIT GRITS 1/2. CUP 
MEK 8 OZ 

SAUSAGE LINK (2) 
M
I
L
K
 

8 OZ ‘  SAUSAGE PATTY (2) MILK 8 OZ FRESH FRUIT, 
SAUSAGE PATTY (2) MILK 8 OZ MILK 8 OZ 

LUNCH 
LUNCH 

LUNCH 
LUNCH 

LUNCH 
TONCH 

LUNCH 
CHEESE/BEAN BURRITO 

CORN DOG (2) CHILI DOGS (2) CHICKEN SPAGHETTI 
CHICKEN PATTY W/ FISH PATTY 

SLOPPY JOE W/ BUN 
ROASTED POTATOES 1/2 CUP| 

_ PEAS/CARROTS 1/2 CUP 
CORN 1/2 CUP 

MIXED VEG. 1/2 CUP 
GRAVY. PEAS & CARROTS 1/2 CUP] _ FENCH FRIES 1/2 CUP 

P
E
A
S
/
C
A
R
R
O
T
S 1/2 

CUP 
F
R
E
N
C
H
 

FRIES 
R
O
A
S
T
E
D 

P
O
T
A
T
O
E
S 

1/2 CUR 
R
O
A
S
T
E
D
 
P
O
T
A
T
O
E
S 

1/2 
CUP | 

R
O
A
S
T
E
D
 
P
O
T
A
T
O
E
S
 1/2 

c
u
r
]
 
M
A
C
 

N 
C
H
E
E
S
E
 1/2 

C
U
P
 

M
I
X
E
D
 VEG. 

1/2 
CUP 

DESSERT 
BEVERAGE 

DESSERT 
DESSERT 

GREEN SALAD 
DESSERT 

DESSERT 
BEVERAGE 

PUDDING 1/2 CUP. FRESH FRUIT 
BEVERAGE 

DESSERT 
BEVERAGE 

BEVERAGE 
FRESH 

FRUIT 
B
E
V
E
R
A
G
E _ 

B
E
V
E
R
A
G
E 

G
R
E
E
N
 S
A
L
A
D
 

FRESH 
FRUIT 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

MEATLOAF W/GRAVY, CHILI MAC W/ GROUND MEAT PINTO BEANS W/ 
CHARBROML PATTY 

BURRITOS W/ SPAGHETTI W/ GROUND, 
CHICKEN PATTY 

‘  CABBAGE 1/2 CUP 
NAVY BEANS 1/2 CUP 

GROUND MEAT w/ BUN 
CHILICHEESE 

MEAT&TOMATOSAUCE | MASH POTATOES MASH POTATOES 1/2 CUP 
SALAD 

CABBAGE 1/2 CUP 
MAC N CHEESE 1/2 CUP | MASH POTATOES 3/2 CuP_MIXED VEGETABLES 1/2 Cul! GREEN SALAD. ‘  DESSERT 

‘  DESSERT RICE 3/2 
GREEN BEANS 1/2 CUP 

CORN 1/2 CUP 
BREAD 

DESSERT 
B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

P
U
D
D
I
N
G 

1/2 
CUP 

D
E
S
S
E
R
T
 

D
E
S
S
E
R
T
 

D
E
S
S
E
R
T
 

B
E
V
E
R
A
G
E 

FRESH FRUIT 
GREEN BEANS 

BEVERAGE 
FRESH FRUIT 

FRESH FRUIT 
BEVERAGE 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

F
R
E
S
H
 

FRUIT 

—  t 
L
A
S
A
L
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E
 
R
E
G
U
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A
R 

M
E
N
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UPDATED: 9/7/18 
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W
E
E
K
 F
O
U
R
 

S
U
N
D
A
Y
 

M
O
N
D
A
Y
 

TUESDAY 
WEDNESDAY 

THURSDAY 
AY 

‘  SATURDAY 

BREAKFAST 
BREAKFAST 

BREAKFAST 
BREAKFAST 

BREAKFAST 
BREAKFAST 

BREAKFAST 
BREAKFAST BURRITO 

FRENCH TOAST (2) BISCUIT (1) 
PANCAKE STICKS (2), 

TOAST (2) BISCUIT (3) W/ GRAVY 
PANCAKES (2) ‘  W7 CHEESE, EGGS, SAUSAGE | SCRAMBLED EGGS 1/2 CUP CHICKEN PATTY, FRESH 

F
R
U
I
T
 ‘  SAUSAGE LINK (2) 

OATMEAL 
W/ SYRUP 

FRESH FRUIT 
FRESH FRUIT 

‘  OATMEAL 1/2 CUP 
OATMEAL GRITS 1/2 CUP 

SAUSAGE PATTY (2) ‘  SAUSAGE LINKS (2) MILKS OZ 
‘  SAUSAGE LINKS (2) FRESH FRUIT MILK 8 OZ 

SCRAMBLED EGGS FRESH FRUIT GRITS 1/2 CUP 
MILK 8 OZ 

MILK OZ 
FRESH FRUIT MILK 8 OZ __ FRESH FRUIT, MILK 8 OZ 

M
I
L
K
 

8 OZ L
U
N
C
H
 

L
U
N
C
H
 

L
U
N
C
H
 

L
U
N
C
H
 

L
U
N
C
H
 

L
U
N
C
H
 

L
U
N
C
H
 

CHILI DOGS (2) 
CHARBROIL W/ GRAVY 

CORN DOGS (2) SLOPPY JOE W/ BUN 
BURRITOS W/ CHICKEN PATTY CHILI MAC 

CORN 1/2 CUP. 
NAVY BEANS 1/2 CUP, 

MAC N CHEESE 1/2 CUP FRENCH FRIES 1/2 CUP. CHEESE/CHILI 
MASH POTATOES 1/2 CUP] NAVY BEANS 1/2 CUP 

R
O
A
S
T
E
D 

P
O
T
A
T
O
E
S 

1/2 
CUP} 

P
O
T
A
T
O
 

S
A
L
A
D
 1/2 CUP. 

C
O
R
N
 1/2 

CUP 
M
I
X
E
D
 VEG. 1/2 

CUP 
C
O
R
N
 1/2 

CUP 
C
A
B
B
A
G
E 

1/2 
CUP 

M
I
X
E
D
 VEG. 1/2 

CUP 

DESSERT 
DESSERT 

CABBAGE 1/2 CUP 
DESSERT 

DESSERT 
DESSERT 

DESSERT 
FRESH FRUIT. 

FRESH FRUIT 
DESSERT 

FRESH FRUIT 
BEVERAGE 

BREAD 
BREAD 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

Tf 
R
O
A
S
T
E
D
 
P
O
T
A
T
O
E
S
 1/2 CUP| 

F
R
E
S
H
 

FRUIT 
B
E
V
E
R
A
G
E 

_
 

BEVERAGE 
GREEN SALAD. 

{ 
‘  DINNER 7 ‘  DINNER 

DINNER 
DINNER 

DINNER 
‘  DINNER 1 

DINNER 
C
O
U
N
T
R
Y
 

S
T
E
A
K
 
W
/
 

(CHICKEN 
PATTY. 

C
H
E
E
S
E
B
U
R
G
E
R
 
S
A
L
I
S
B
U
R
Y
 
W
/
G
R
A
V
Y 
C
H
I
C
K
E
N
 S
P
A
G
H
E
T
T
I 

FISH PATTY. 
PINTO 

W/ 
G
R
O
U
N
D
 

M
E
A
T
 

‘  GRAVY 
MASH POTATOES 1/2 CUP W/ CHEESE W/BUN 

MASH POTATOES 1/2 CUP GREEN SALAD. 
PEAS/CARROTS 1/2 CUP RICE 3/2 CUP 

MASH POTATOES 1/2 CUP_| 
CABBAGE 1/2 CUP 

FRENCH FRIES TMIXED VEG. 2/2 CUP GREEN BEANS 1/2 CUP_ | MACN CHEESE 1/2 CUP 
GREEN SALAD 

P
E
A
S
/
C
A
R
R
O
T
S
 

1
/
2
C
U
P
 

P
U
D
D
I
N
G 

1/2 
CUP 

L
E
T
T
U
C
E
 

DESSERT. 
= 

D
E
S
S
E
R
T
 

D
E
S
S
E
R
T
 

B
R
E
A
D
 

DESSERT 
FRESH FRUIT 

DESSERT, 
FRESH FRUIT 

BREAD, 
BEVERAGE 

FRESH FRUIT 
B
R
E
A
D
 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

BEVERAGE 
FRESH FRUIT 

FRESH FRUIT 
PUDDING 1/2 CUP 

—  

\  

—
 

—

 

L
A
S
A
L
L
E
 
R
E
G
U
L
A
R 

M
E
N
U
 

UPDATED: 9/7/18 
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‘  SUNDAY 
MONDAY 

TUESDAY 
WEDNESDAY 

THURSDAY 
FRIDAY 

‘  SATURDAY 
BREAKFAST 

BREAKFAST 
BREAKFAST. 

(BREAKFAST 
BREAKFAST 

‘  BREAKFAST 
BREAKFAST 

PANCAKE STICK (2) 
WAFFLES W/ SYRUP BISCUIT (1) 

PANCAKE STICKS * BISCUIT (1) W/ JELLY _| FRENCH TOAST STICKS (2)| BREAKFAST 
BURRITO 

FRESH FRUIT, 
MUFFIN 

[
C
H
I
C
K
E
N 

PATTY 
SAUSAGE LINK (2) 

‘  SAUASAGE PATTY (2) 
BOILED EGG W/ CHEESE, EGG, SAUSAGE, 

MUFFIN 
‘  SAUSGE PATTY 

MUFFIN 
BOILED EGG 

MUFFIN 
‘  SAUSAGE LINK (2) 

FRESH FRUIT. 
MILK 8 OZ 

FRESH FRUIT 
FRESH FRUIT 

FRESH FRUIT 
FRESH FRUIT 

FRESH FRUIT 
MILK 8 OZ MILKS OZ 

MILK 8 OZ 
_MILK 8 OZ 

MILK 8 OZ 
MILK 8 OZ LUNCH 

LUNCH 
INCH 

LUNCH 
LUNCH 

LUNCH 
LUNCH 

BURRITO 
CORN BOGS (2) * CHIL DOGS (2) 

CHICKEN 
P
A
T
T
Y
 

W/ BUN FISH PATTY W/ BUN 
| CHICKEN PATTY W/ BUN ‘  SLOPPY J0E W/ BUN 

FRENCH FRIES 
FRENCH FRIES. 

FRENCH FRIES. 
FRENCH FRIES 

FRENCH FRIES 
FRENCH FRIES 

FRENCH FRIES 
‘  SLICED CARROTS 1/2 CUP SLICED CARROTS 1/2 CUP 2 BUNS 

LETTUCE/TOMATO 
LETTUCE/TOMATO. 

LETTUCE/TOMATO ‘SLICED CARROTS 1/2 CUP 
COOKIES 

COOKIES 
‘  OATMEAL PIES 

FUDGE BROWNIE 
‘  OATMEAL PIES 

FUDGE 
ROUND 

COOKIES (4) 
MILK 8 OZ 

MILK 8 OZ 
BEVERAGE 

CARROT SLICES 
BEVERAGE 

MILK 8 OZ 
BEVERAGE 

FRESH FRUIT 
FRESH FRUIT. 

MILK8 OZ 
FRESH FRUIT 

if DINNER 
DINNER 

DINNER 
DINNER ~ DINNER 

DINER 
DINNER 

MEATLOAF 
CHICKEN PATTY W/ BUN FISH PATTY W/ BUN 

CHARBROIL PATTY W/ BUN 
BURRITO FISH PATTY W/ BUN, 

CHICKEN PATTY W/ BUN | ZSLICES BREAD 
FRENCH FRIES 

FRENCH FRIES 
FRENCH FRIES SLICED CARROTS 1/2 CUP 

LETTUCE/TOMATO 
LETTUCE/TOMATO 

‘  SLICED CARROTS 1/2 CUP 
CARROT SLICES 1/2 CUP 

LETTUCE/TOMATO 
TOMATO/LETTUCE CHILL 2/2 CUP 

FRENCH FRIES 
FRENCH FRIES 

FRESH FRUIT. 
BROWNIE 

BEVERAGE 
FRESH FRUIT. 

FRESH FRUIT. 
COOKIES (4) 

COOKIES (4) 
COOKIES 

BEVERAGE _ 
COOKIES 

BEVERAGE 
BEVERAGE, 

BEVERAGE, 
BEVERAGE, 

BEVERAGE 
CARROT SLICES. 

BROWNIE 
COOKIES 

FRESH FRUIT, 
L
A
S
A
L
L
E
 S
U
I
C
I
D
A
L
 
M
E
N
U
 

UPDATED: 9/7/2018 * REMOVE STICKS 
FROM CORN DOG/ PANCAKE STICK BEFORE SERVICE 
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W
E
E
K
 T
W
O
 

SUNDAY 
MONDAY 

TUESDAY 
WEDNESDAY 

THURSDAY 
FRIDAY 

‘  SATURDAY 
B
R
E
A
K
F
A
S
T
 

SREAKFAST 
BREAKFAST 

BREAKFAST 
BREAKFAST 

BREAKFAST 
BREAKFAST 

BREAKFAST BURRITO 
FRENCH TOAST (2) BISCUIT (2) 

PANCAKE STICKS (2), 
TOAST (2) BISCUIT (1) W/ GRAVY 

PANCAKE STICKS * W/ CHEESE, EGGS, SAUSAGE 
BONED EGG 

CHICKEN PATTY 
BOWLED EGG 

SAUSAGE LINK (2) 
MUFFIN 

SAUSAGE LINK (2) FRESH FRUIT 
SAUSAGE LINKS (2) 

MUFFIN 
FRESH FRUIT 

BOWLED EGG 
SAUSAGE PATTY (2) BOILED EGG 

MILK 8 OZ 
FRESH FRUIT 

FRESH FRUIT. 
MILK 8 02 

FRESH FRUIT 
FRESH 

F
R
U
I
T
 FRESH FRUIT 

MILK 8 OZ MILK 8 OZ 
MILK 8 OZ, MILK BOZ MILK 8 OZ LUNCH 

LUNCH 
LUNCH ~ 

LUNCH 
LUNCH 

LUNCH 
LUNCH 

CHILI DOGS (2) 
CHARBOIL PATTY W/ BUN. 

CORN DOGS (2) 
SLOPPY JOE W/ BUN 

BURRITOS W/ 
CHICKEN PATTY FISH PATTY 

1/2 CUP CHILI 
LETTUCE/TOMATO 

‘  CARROT SLICES 
FRENCH FRIES 1/2 CUP 1/2 CUP CHIL! ‘W/ BUN, CHEESE 

W/ BUN 
a 

2 BUNS 
FRENCH FRIES 

FRENCH FRIES. 
CARROT SLICES 2/2 CUP 

FRENCH FRIES 
FRENCH FRIES 1/2 CUP 

LETTUCE/TOMATO 
FRENCH FRIES 

FUDGE ROUND 
BROWNIE 

‘  OATMEAL PIE 
BROWNIE 

CARROT SUCES 1/2 COP_| FRENCH FRIES 1/2 CUP 
COOKIES 

MiLK8 OZ 
BEVERAGE 

BEVERAGE 
FRESH FRUIT 

OATMEAL PIE ‘  COOKIES (4) 
BEVERAGE 

FRESH FRUIT 
FRESH FRUIT. ~_ BEVERAGE 

BEVERAGE 
BEVERAGE : FRESH FRUIT 

_ 
FRESH FRUIT 

‘  CARROT SLICES. DINNER 
DINNER 

‘  DINNER 
DINNER 

DINNER 
DINNER 

‘  DINNER 

1 COUNTRY FRIED STEAK 
CHICKEN PATTY W/ BIN 

‘  CHEESEBURGER 
SALISBURY W/ BUN. 

CORN DOGS (2) * FISH PATTY 
CHICKEN PATTY, 

W/ 2 SLICES BREAD 
LETTUCE/TOMATO. 

W/ CHEESE /BUN 
W/ CHEESE 

CARROT SLICES 1/2 CUP 
W/BUN 

w/BUN, CHEESE 
LETTUCE/TOMATO. 

FRENCH FRIES. 
FRENCH FRIES 

LETTUCE/TOMATO 
FRENCH FRIES 1/2 CUP 

LETTUCE/TOMATO 
FRENCH FRIES 2/2 CUP. 

FRENCH FRIES 1/2 CUP 
COOKIES 

LETTUCE 
FRENCH FRIES 1/2 CUP 

COOKIES 
FRENCH FRIES 1/2 CUP 

LETTUCE/TOMATO 
OATMEAL PIE 

BEVERAGE 
COOKIES 

BROWNIE 
BEVERAGE 

BEVERAGE 
BEVERAGE 

BEVERAGE 
‘  BEVERAGE 

BEVERAGE 
BROWNIE 

‘  COOKIES (4) FRESH FRUIT 
FRESH FRUIT 

—  | 

* REMOVE STICKS 
FROM CORN DOG/ PANCAKE STICK BEFORE SERVICE 

L
A
S
A
L
L
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S
U
I
C
I
D
A
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U
P
D
A
T
E
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U
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‘  SUNDAY 
MONDAY 

TUESDAY 
WEDNESDAY 

THURSDAY 
FRIDAY 

SATURDAY 

(BREAKFAST 
BREAKFAST 

‘  BREAKFAST 
BREAKFAST 

BREAKFAST 
‘  BREAKFAST 

BREAKFAST 
PANCAKE STICK (2) 

WAFFLES W/ SYRUP. 
BISCUIT (1) 

PANCACKE STICKS * BISCUIT (1) W/JELLY _| FRENCH TOAST STICKS (2) 
_ BREAKFAST 

BURRITO 
FRESH FRUIT 

MUFFIN 
CHICKEN PATTY 

SAUSAGE LINK (2) 
SAUASAGE PATTY (2) 

BOILED EGG W/ CHEESE, EGG, SAUSAGE 
MUFFIN. 

SAUSGE PATTY 
MUFFIN 

BOILED EGG 
MUFFIN 

SAUSAGE LINK (2) 
FRESH FRUIT. 

MILK 8 OZ 
FRESH FRUIT. 

FRESH FRUIT 
FRESH FRUIT 

FRESH FRUIT, 
FRESH FRUIT 

MILK 8 OZ j MILK 8 OZ 
MILK 8 OZ 

MILK 8 OZ 
MILK 8 OZ 

M
I
L
K 

8 OZ LUNCH 
LUNCH 

LUNCH 
LUNCH 

LUNCH 
LUNCH 

LUNCH 
BURRITO 

CORN DOGS (2) * CHILI DOGS (2) 
CHICKEN PATTY W/ BUN FISH PATTY W/ BUN 

CHICKEN PATTY W/ BUN 
SLOPPY JOE W/ BUN. 

FRENCH FRIES 
FRENCH FRIES. 

FRENCH FRIES 
FRENCH FRIES | 

FRENCH FRIES. 
FRENCH FRIES 

FRENCH FRIES 
‘SLICED CARROTS 2/2 CUP. SLICED 

CARROTS 1/2 CUP, 2 BUNS 
LETTUCE/TOMATO. 

LETTUCE/TOMATO. 
LETTUCE/TOMATO, 

SUCEO CARROTS 1/2 CUP 
COOKIES 

COOKIES 
_CATIMIEAL PIES 

FUDGE 
BROWNIE 

OATMEAL PIES 
FUDGE 

ROUND 
COOKIES (4) 

MILK 8 OZ 
MILK 8 OZ 

BEVERAGE 
MILK 8 OZ 

BEVERAGE 
MiLK 8 OZ 

BEVERAGE 
FRESH FRUIT 

FRESH FRUIT, 
‘  CARROT SLICES 

_ 
FRESH FRUIT. 

DINNER 
DINNER 

DINNER is 
DINNER 

DINNER 
DINNER 

DINNER 
MEATLOAF, 

CHICKEN PATTY W/ BUN. FISH PATTY W/ BUN, 
CHARBROIL PATTY W/ BUN 

BURRITO FISH PATTY W/ BUN ‘  CHICKEN PATTY W/ BUN 
2SLICES BREAD. 

FRENCH FRIES. 
FRENCH FRIES 

FRENCH FRIES 
SUCED CARROTS 1/2 CUP. 

LETTUCE/TOMATO. 
LETTUCE/TOMATO 

SLICED CARROTS 1/2 CUP 
CARROT SLICES 1/2 CUP 

LETTUCE/TOMATO. 
TOMATO/LETTUCE CHILE A/2 CUP, 

FRENCH FRIES 
FRENCH FRIES 

FRESH 
F
R
U
I
T
 

BROWNIE 
BEVERAGE 

FRESH FRUIT i FRESH FRUIT 
COOKIES (4) 

COOKIES (4) 
COOKIES 

BEVERAGE 
CARROT SLICES, 

BEVERAGE 
BEVERAGE 

BEVERAGE. 
BEVERAGE 

BEVERAGE 
COOKIES 

BROWNIE i 
COOKIES 

FRESH FRUIT 
I ~ { J

C
C
F
 
S
U
I
C
I
D
A
L
 
M
E
N
U
 

UPDATE: 
9/7/2018 * REMOVE STICKS 

FROM CORN DOG/ PANCAKE STICK BEFORE SERVICE 
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W
E
E
K
 
F
O
U
R
 

S
U
N
D
A
Y
 

M
O
N
D
A
Y
 
T
U
E
S
D
A
Y 

W
E
D
N
E
S
D
A
Y
 
T
H
U
R
S
D
A
Y
 

F
R
I
D
A
Y
 

S
A
T
U
R
D
A
Y
 

—  

|
-
 

B
R
E
A
K
E
A
S
T 

B
R
E
A
K
F
A
S
T 

B
R
E
A
K
F
A
S
T 

B
R
E
A
K
F
A
S
T 

B
R
E
A
K
F
A
S
T 

B
R
E
A
K
F
A
S
T 

B
R
E
A
K
F
A
S
T 

BREAKFAST BURRITO 
FRENCH TOAST (2) BISCUIT (1) 

BANCAKE STICKS (2) 
TOAST (2) BISCUIT (4) W/ GRAVY, 

PANCAKE STICKS * W/ CHEESE, EGGS, SAUSAGE BOILED EGG 
CHICKEN PATTY 

MUFFIN 
SAUSAGE LINK (2) MUFFIN, 

‘  SAUSAGE LINK (2) FRESH FRUIT 
SAUSAGE LINKS (2) 

MUFFIN 
FRESH FRUIT 

BOILED EGG 
SAUSAGE PATTY (2) BOILED EGG | ‘  MILK 8 OZ FRESH FRUIT FRESH FRUIT MILK 8 OZ FRESH FRUIT, FRESH FRUIT FRESH FRUIT 

_
M
I
L
K
 

8 OZ MILK 8 OZ 
MILK 8 O2 MILK 802, MILK 8 OZ | LUNCH 

LUNCH 
LUNCH 

LUNCH 
EUNCH 

LUNCH 
LUNCH | ‘  CHILI 

D
O
G
S
 (2) 

C
H
A
R
B
O
I
L 

PATTY. 
w/ 

B
U
N
 

C
O
R
N
 D
O
G
S
 (2) * 

SLOPPY 
JOE 

W/ 
BUN 

B
U
R
R
I
T
O
S
 

W/ 
C
H
I
C
K
E
N
 P
A
T
T
Y
 

FISH 
PATTY. 

1/2 CUP CHILI 
LETTUCE/TOMATO 

CARROT SLICES 
FRENCH FRIES 1/2 CUP 3/2 CUP CHILI W/ BUN, CHEESE W/ BUN 

2 BUNS 
FRENCH FRIES 

FRENCH FRIES 
CARROT SLICES 1/2 CUP. 

FRENCH FRIES —  |_ FRENCH FRIES 1/2 CUP 
LETTUCE/TOMATO, 

FRENCH FRIES 
FUDGE ROUND 

BROWNIE 
OATMEAL PIE 

BROWNIE 
CARROT SLICES 2/2 CUP_| FRENCH FRIES 2/2 CUP 

C
O
O
K
I
E
S
 

MILK 8 OZ 
B
E
V
E
R
A
G
E 

B
E
V
E
R
A
G
E 

F
R
E
S
H
 

FRUIT 
O
A
T
M
E
A
L
 

PIE 
C
O
O
K
I
E
S
 (4) 

BEVERAGE 
FRESH FRUIT 

FRESH FRUIT 
BEVERAGE 

BEVERAGE 
BEVERAGE 

FRESH FRUIT 
FRESH FRUIT 

CARROT SLICES. D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

D
I
N
N
E
R
 

COUNTRY FRIED STEAK CHICKEN PATTY W/ BIN 
CHEESEBURGER 

SALISBURY W/ BUN, ‘  CORN DOGS (2) FISH PATTY 
CHICKEN PATTY 

W
/
 
2SLICES 

B
R
E
A
D
 

L
E
T
T
U
C
E
/
T
O
M
A
T
O

 
‘  W/ 

C
H
E
E
S
E
 /BUN. 

w/ 
C
H
E
E
S
E
 

C
A
R
R
O
T
 

SLICES 
3/2 

CUP 
W
/
B
U
N 

‘  W/BUN, 
C
H
E
E
S
E
 

LETTUCE/TOMATO, 
FRENCH FRIES 

FRENCH FRIES 
LETTUCE/TOMATO 

FRENCH FRIES 1/2 CUP. 
LETTUCE/TOMATO 

FRENCH FRIES 1/2 CUP 
F
R
E
N
C
H
 

FRIES 3/2 
CUP 

C
O
O
K
I
E
S
 

L
E
T
T
U
C
E
 

F
R
E
N
C
H
 FRIES 

1/2 CUP. 
C
O
O
K
I
E
S
 

F
R
E
N
C
H
 

FRIES 
1/2 

C
U
P
 

L
E
T
T
U
C
E
/
T
O
M
A
T
O
 

OATMEAL PIE_ 
BEVERAGE 

COOKIES: 
BROWNIE 

BEVERAGE 
BEVERAGE 

BEVERAGE 
BEVERAGE 

BEVERAGE 
BEVERAGE 

BROWNIE 
COOKIES (4) FRESH 

FRUIT 
F
R
E
S
H
 FRUIT. 

* REMOVE STICKS 
FROM CORN DOG/ PANCAKE STICK BEFORE SERVICE 

L
A
S
A
L
L
E
 S
U
I
C
I
D
A
L
 
M
E
N
U
 

U
P
D
A
T
E
D
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9/7/2018 
M
N
H
E
E
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I
E
D
L
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N
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S
o
s
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C
O
U
N
T
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C
O
R
R
E
C
T
I
O
N
A
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TRUCK STOP: | 001495 
2
6
7
9
6
7
0
9
3
 1 1 

BWY 69 S . ¥ 
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steams ex ores 
G
Y
S
C
O
 

ine: 
w
o
r
e
 

gy a me 
= 

409-726-2518 
HOUSTON. TEXAS 

77049-2716 
4021 [-RERMS |-PAS® bug BATANCES ane sussect Fo SERVICE CHARGE | Z (

7
1
3
)
 
6
7
2
-
8
0
8
0
 

|
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D
U
E
 
F
R
I
D
A
Y
 

4 
W
E
E
K
S 

A
F
T
E
R
 

O
R
D
E
R 

_ JEFFERSON 
CNTY 

PROBATION 
FISH LIC. 

DEALER# 
9156 - DOC.# 

MANIFEST# 
1531108 

NORMAL 
DELIVERY g 

148s 117H ST . MA: SVA_ JEFFREY JORDAN 5 TX 77702 -2505 : 
DRIVER. COx, 

1 g H z : i 7 a 
aac ; 
i
e
 

a
S
]
 

OS (J gry. ||: [Pack | stan : 
ETEM 

DESCRIPTION | : 
a
e
 

Seo | 
i
e
 cf 

TR 
a
 ; 

. 
lsnent: 

ersH 
sHibeER# Tx. 2074 ss 

Me Po 
A
e
A
 

Be, bes 3 1 . | ' {o-. }e*#OUR, 
GOAL 

ISTO BE YOUR MOST 
VALUED AND TRUSTED’ 

BUSINESS 
PARTNER! }#*. (<'! “| i | 

5 
i pie 

[FROZEN 
wee : 

soabesy , i | 
y 

«
S
|
 

Cs} 
64302 SPR 

VY DINNER 
ASST 

KOSHER .meaL 
FPRE17| 

4502753} 
6
8
.
7
7
/
0
8
) 

343/88 
ote 

| | 
GROUP 

TOTAL*#*% : : 
343.85 g MISC f IGS. 

F
O
R
 
F
U
E
L
 
S
U
R
C
H
A
R
G
E

 

. * 
4
.
7
0
.
 |* 

g 
| 

o
y
 & | ORDER 

a
n
 : 43626 : alg a : ! 

= g | 
a
 

| 
a 
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I
e
 

| “| 8 | i 7 i | 
—
 i ey £ } a ' i - a 

s
e
e
r
 

fec i S¥SCO 
HOUSTON, -INC. ~ 10710 
GREENS 

CROSSING 
BEYD 

HOUSTON, TX 
77038-2716 

POE 
348.55 

_ lzax lroras, faevores 
348.55 

PAYABLE ON OR BEFORE 




