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Next meal/academic

delivery:

Wednesday, May 20th

This delivery will include five
breakfasts and five lunches
for the days of: May 21, 22,

25, 26 & 27th

BVCS LIBRARY

NEWSLETTER

CLICK HERE!

Griffin Nation, 
What are you reading? Where are you reading?

Follow the link to post your pics, titles, and
recommendations by clicking here

(use the plus sign at the bottom right corner)
or send them to Mrs. Fiegl 

Thanks to the Bennett family for getting us
started!

https://padlet.com/kfiegl/Bookmarks
https://www.smore.com/ycqp0
https://padlet.com/kfiegl/Bookmarks


Dear Boquet Valley Families,
We, the cafeteria staff, hope this note finds you well and

you are enjoying these meal deliveries.
Contained within this delivery are the following

ingredients:
BREAKFAST:

Fruit:
FRUIT CUPS = 3 (4 oz) servings = 3 days

JUICE = 2 (4 oz) servings = 2 days
Protein:

2 STRING CHEESE = 2 servings = 2 days
3 HARD BOILED EGGS = 3 serving = 3 days

Grain:
HOMEMADE MUFFINS = 3 servings = 3 days

1 BAGEL OR  1 ENGLISH MUFFIN = 1 serving = 1 day
GRANOLA BAR = 1 serving = 1 day

MILK = 5 servings = 5 days
LUNCH:
Protein:

TURKEY = 2 (2 oz) servings = 2 days
TACO MEAT = 2 (2 oz) servings = 2 days

PIZZA = 1 serving = 1 day / 2 days of grain also
Grain:

WRAPS = 2 servings = 2 days
RICE = 2 cup dry = 6 cups cooked = 12 (1/2 cup

servings) = 12 days **This was
sent with last week’s delivery.

Fruit/ Vegetable:
APPLES = 2 servings = 2 days

MIXED VEGETABLE = 10 (3/4 cup) servings = 10 days
MILK = 5 servings = 5 days 

SNACK MIX = extra
 

We are required by Child Nutrition to follow strict
serving

size and nutritional requirements.
 

We would encourage you to be creative with the items
delivered to you but, please note this is 5 breakfasts

and 5 lunches, per student for the for the dates of May
21ST, 22ND, 25TH, 26TH and 27th.

RICE
PREPARATION:
INGREDIENTS

1 CUP RICE
2 CUPS WATER

1 Tsp BUTTER OR OIL, IF DESIRED
PINCH OF SALT, IF DESIRED
COOKING INSTRUCTIONS:

PLACE ALL INGREDIENTS IN A SAUCEPAN, BRING TO A
BOIL. COVER AND REDUCED HEAT TO A SIMMER.

SIMMER FOR 20 MINUTES. FLUFF WITH FORK.
   

PIZZA
INSTRUCTIONS:

Thaw, may be reheated in a microwave or oven to 165°F.
 

TURKEY
INSTRUCTIONS:

Thaw, may be reheated in a microwave  or oven to
165°F.

SERVING SUGGESTION:
May be served with a wrap or over rice.

TACO MEAT
INSTRUCTIONS:

Thaw, may be reheated in the oven or microwave to
165°F

SERVING SUGGESTION:
May be served with a wrap or over rice.

  
In addition, we will be sending home this

week a bag of vegetables from Juniper Hill Farm in
Wadhams.

We have been blessed with a $10,000.00 grant from
Adirondack Foundation and we will be using it

exclusively to purchase local food!
Starting next week, we will be sending yogurt from North

Country Creamery. Also, in the near future we will be
purchasing local grass-fed beef from Sunset Farm in

Willsboro. In the bag will be carrots, potatoes,
onions and beets. Please use how you would like!

 
A suggestion of a great recipe for beets
Boil beets with skin on for 30 minutes.

Peel and cube. Toss with oil, salt, pepper, garlic,
chili powder and cinnamon

and roast in a 375 degree oven for 30 minutes, or
until it smells really good!

What's cookin' this week?



https://bit.ly/BVCSCounselingSeries

