Menu Entrée Information

· Baked Pasta:  We use any style of pasta and toss it with a marinara sauce.  It is then topped with a white sauce, mozzarella cheese, and Parmesan cheese.  We bake it and serve it like lasagna.  It is a meatless dish.

· Baked Potato Bar:  We serve baked potatoes with a choice of butter, sour cream, grated cheese, chili, or bacon.

· Burgers:  We grill quarter-pound burgers made from lean beef and serve with or without cheese.  Condiments are provided on the side.

· Chicken Fried Rice/Chow mein:  We buy this from a local restaurant. Non-vegetable is offered.   

· Chicken Noodle Casserole:  This is a baked pasta dish with chicken and pasta in a cream sauce with cheese.

· Chicken Noodle Soup:  soup from scratch and use either bought egg noodles or homemade.

· Chicken Nuggets:  We buy the prepared Foster Farms nuggets and bake them.

· Chicken Parmigiana:  sautéed chicken layered with cheese and tomato sauce, then baked.
· Chicken Patty Sandwiches:  We buy the Foster Farms breaded chicken patties and bake them.  They are served on a grilled hamburger bun.

· Chicken Tikka Masala:  A chicken curry with mild Indian spices, yogurt and tomatoes.

· Coney Island Dogs:  We make the Coney sauce using ground meat, tomato sauce and chili powder.  The students have the choice of the plain hot dog or hot dog with the chili.

· Corndogs:  We buy the prepared turkey corndogs and bake them.

· English Roast Beef:  A traditional British Sunday dinner with the fixings.

· Grilled Cheese:  We make the sandwiches on the grill using whole wheat bread and American cheese.

· Hotdogs:  We use the kosher turkey hotdogs.

· Hamburger Noodle Bake:  A casserole with ground meat, egg noodles in a creamy sauce.

· Hamburger Tator tot Casserole:  This dish is made with ground meat, corn, and tator tots in a creamy cheese sauce.

· Lasagna:  We make traditional meat lasagna from scratch.  If we are serving a vegetarian lasagna as well, that will be noted on the menu.

· Macaroni and Cheese: A home-made dish with four cheeses and penne.

· Mexican food:  All traditionally made with fresh ingredients here in our kitchen.

· Pasta Alfredo:  We use any style of pasta with ‘make from scratch’ Alfredo sauce using cream, Parmesan, and mozzarella cheese.

· Pasta Marinara:  Our home-made sauce with 7 vegetables, spices, and any type of pasta.

· Pizza:  We alternate Little Caesars and Stephano’s offering cheese, pepperoni or sausage.  

· Pork Cochinita:  a traditional Mexican slow-roasted pork dish wrapped in banana leaf.
· Pulled pork sliders:  Slow roasted pork with homemade BBQ sauce on a soft roll.

· Quesadillas:  We make these on the grill with flour tortillas and a Cheddar/Jack cheese.

· Sloppy Joes:  Ground meat and tomato sauce combined with spices on a hamburger bun.

· Shepherd’s Pie:  a traditional British pie with ground meat, gravy, seasonings and mashed potatoes.  Peas are served on the side.

· Southwest Beef & Pasta:  A casserole with ground meat, sauce, corn and pasta baked.

· Spaghetti:  We make a meat sauce marinara served on spaghetti noodles.

· Spaghetti Pie:  Like lasagna, this is a baked dish with spaghetti, meat sauce, and mozzarella.  

· Spanish Beef and Rice:  A casserole with ground meat, mild spices, and rice that is baked.

· Sub Sandwich:  We prepare sandwiches with rolls, turkey or ham, and cheese or a choice of meatball if listed.  

· Taco Joes:  This sandwich is like a sloppy Joe except it is with taco meat and shredded cheddar cheese on a bun.

· Tomato Soup:  We make our tomato soup from scratch.

