
July 14th

ALL FAMILIES WILL RECEIVE A PRODUCE BOX!

Free Meals to all children 18 years and younger!

Warnings:                                       

*Keep cold foods cold.

*Cook thoroughly to ensure internal temperatures reach stated 

minimum.

*Times and temperatures may vary based on actual equipment, 

adjust accordingly.

*Cooked items will be HOT.

*Refrigerate or discard any unused portions.

*Questions, please call Nutrition Services at: 951-654-9371  

*This institution is an equal opportunity employer*

                         

                                                           

Burritos: Open wrapper, but do not remove burrito. Cook until internal temperature reaches 165⁰F. MICROWAVE: high; frozen: 1-2 

minutes. For best results, flip food halfway through cooking. Let stand 30 seconds before removing.

Clear-Wrapped Breakfast or Lunch Burger/Sandwich: Poke several holes in top to allow for proper venting. Cook until internal 

temperature reaches 165°F. MICROWAVE: High; frozen: 1 minute; continue microwaving at 30 second intervals. Let stand for 30 

seconds before removing. CONVENTIONAL OVEN: Preheat oven to 300°F. For best quality, remove items from packaging and heat 

separately. Place items on a baking sheet. Place in the oven and cook for approximately 8-10 minutes.

Black Tray Ovenable Meals & Vegetables: Poke several holes in top to allow for proper venting. Cook until internal temperature 

reaches 160°F. MICROWAVE: High; frozen: 1 minute; continue microwaving at 30 second intervals. Let stand for 30 seconds before 

removing. CONVENTIONAL OVEN: Preheat oven to 300°F. Place the trays on a baking sheet. Place in the oven and cook for 

approximately 10-15 minutes. 

Chicken Drumsticks/Nuggets/Tenders: Remove the desired amount of frozen chicken from the wrapper. Cook until internal 

temperature reaches 165⁰F. MICROWAVE: high; frozen: 1 minute; continue microwaving at 30 second intervals. Let stand 30 

seconds before removing. CONVENTIONAL OVEN: Preheat oven to 350°F. Place desired amount of chicken nuggets on a baking 

sheet. Heat for 17-20 minutes until nuggets are golden and heated through.

Hot Dogs/Mini Corn Dogs/Pancake Wrapped Turkey Links: Remove item from packaging. Cook until internal temperature reaches 

165°F. MICROWAVE: High; frozen: 1 minute; continue microwaving at 30 second intervals. Let stand for 30 seconds before removing. 

CONVENTIONAL OVEN: Preheat oven to 300°F. For best quality, remove items from packaging and heat separately. Place items on 

a baking sheet. Place in the oven and cook for approximately 8-10 minutes.

Mini Twin Cheeseburgers: FROM FROZEN: Preheat Conventional oven to 325°F. DO NOT REMOVE WRAPPERS. Cook for 20-25 

minutes. If thawed, cook for 15-20 minutes or until internal temperature reaches 165° MICROWAVE: Open one end of the wrapper 

and heat on high for 60-70 seconds or until internal temperature reaches 165°. Cooking time may vary by oven type.

This week’s produce box contains Farm-Fresh-to-You Grapes, Eggplant, Fennel/Anise, Iceberg Lettuce and Celery. Don’t forget to 

wash your produce under running water before you cut, eat, or cook it. Try this fun recipe!

CAPONATA

Ingredients:

1/2 cup olive oil (you might not need it all)                                          4 cloves garlic - chopped

1 egg plant – medium diced                                                                  Salt and pepper to taste

2 stalks celery -medium diced                                                                 1/2 cup fresh chopped parsley

1/2 onion – medium diced                                                                      1/2 cup fresh chopped basil

1 yellow or green summer squash - medium diced                             2 Tbsp red wine vinegar (or to taste)

1/2 cup diced tomatoes (fresh or canned)                                          3 Tbsp diced green/black olives (optional)

2-3 red, yellow and/or green bell peppers – medium diced             3-4 Tbps capers (optional)

(at least two colors is best!) 

Instructions:

Heat about 1/2 of the olive oil (to start) in a large pot. Add the eggplant and onion. Cook for about 5 minutes uncovered (you 

want the eggplant to release the moisture and begin to brown). Stir as needed. Add the chopped celery and continue to cook for 

another 5 minutes. Add in all of your peppers, tomatoes, and garlic. Stir to combine and cook, covered for 10 minutes. Uncover 

and stir, then cook uncovered until all veggies are tender. Add the vinegar, capers, and olives. Turn off the heat and stir in the fresh 

herbs. Add salt and pepper to taste. Serve warm, room temperature, or cold!

  

Bagel w/ Cream Cheese

Turkey/Ham Scramble

Sunshine Scone

Turkey/Sausage Crumble

Cereal  

Granola Bar  

Fiestada Stuffed Sandwich

Breadsticks w/Meat Sauce

Rib-b-Que Sandwich

Nacho Cheese Sauce

Chili

Dozen Flour Tortillas

Mealable

Frito Lay Bean Dip

Chef's Choice Entree

Croutons

Cherries

Raspberries

Variety Fruit

Carrots

Taylor Farms Sweet Kale Salad Kit

Avocados

Roasted Garbanzo Beans

Variety Vegetables

Strawberry Banana Smoothie  

Orange Juice  

Chocolate Milk  

A gallon of White Milk 

*Menu Subject to Change*


