
July 21st

ALL FAMILIES WILL RECEIVE A PRODUCE BOX!
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.

Pizzas: Remove frozen pizza from wrapper. Cook until internal temperature reaches 165⁰F. MICROWAVE: high; frozen: 1 minute; continue 

microwaving at 30 second intervals until cheese bubbles. Only microwave 1 pizza at a time. Let stand 30 seconds before removing. 

CONVENTIONAL OVEN: Preheat oven to 400°F. Place pizza on baking sheet. Heat for 17-20 minutes until crust is heated and cheese is browned.

Pizzaboli: FROM FROZEN: REMOVE FROM PACKAGE. Preheat Convection or Conventional  oven to 325⁰F.  Place frozen PizzaBoli on 

a parchment lined sheet pan. Bake PizzaBoli 17-20 minutes or until internal temperature reaches 165°. Cooking time may vary by 

oven type. Remove from oven, serve.

This week’s produce box contains Cauliflower, Broccoli, Eggplant, Artichoke, and Okra.                                                                                                                                                                                     

Roasted Okra 

Okra is high in soluble fiber, which is very important in a healthy diet. No matter how you prepare Okra, because of the soluble 

fiber, the texture will be slippery. To reduce this, try soaking the sliced Okra in lemon or lime  juice for about 15 minutes.  

Ingredients:

fresh okra pods, sliced 1/3 inch thick        1-2  tablespoon olive oil 

2 teaspoons kosher salt, or to taste           2 teaspoons black pepper, or to taste

Optional additional seasonings: fresh, granulated, or ground garlic, smoked paprika, dried herb blend

Instructions: Preheat an oven to 425 degrees F°. Arrange the okra slices in one layer on a foil lined cookie sheet. Drizzle with olive oil 

and sprinkle with salt, pepper and optional seasonings. Bake in the preheated oven for 15-20  minutes or until desired doneness. 

Guacamole

You can make this avocado salad smooth or chunky depending on how you like it. You can also adjust all the rest of the 

ingredients to your liking. 

Ingredients:

2-3 avocados - peeled, pitted, and mashed       1 lime, juiced

½ cup diced onion                                                    1 teaspoon salt

3 tablespoons chopped fresh cilantro                   1-2 tomatoes, diced

1 teaspoon minced garlic                                        1 pinch ground cayenne pepper or diced fresh jalapeno to taste (Optional)

Instructions: In a medium bowl, mash together the avocados, lime juice, and salt. Mix in onion, cilantro, tomatoes, and garlic. Stir in 

cayenne pepper. Refrigerate 1 hour for best flavor, or serve immediately.

Honey Buns

Oatmeal

Donuts

Pan Dulce

Sunshine Scone

Cocoa Puff Pastry

Waffle Bites

Loaf of Bread

Yoplait Yogurt

Chef's Choice Breakfast Entree

Nacho Cheese Sauce

Chili

Shredded Cheese

Bean & Cheese Burrito

Chicken Nuggets

Mealables

Pizzaboli

Breadstick w/Meat Sauce

4 - Chef's Choice Lunch Entree

Rice or Pasta

Croutons

Taylor Farms Asian Salad Kit

Mini Watermelon

Bag of Local Peaches

Bag of Local Plums

"Make your own" Guacamole ingredients 

Bag of Corn on the Cob

Strawberry Banana Smoothie  

Orange Juice  

Chocolate Milk  

Gallon of White Milk  

*Menu Subject to Change*


