WELCOME TO THE DIETITIAN'S DESK!
' H E This newsletter is committed to providing insightful nutritional

information to promote a healthy lifestyle
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SEEN IN YOUR SCHOOL LUNCH

Eating colorful fruits and vegetables helps us protect our
bodies! We can do this by eating a variety of fruits and
vegetables that are offered in the School Lunch daily.

School Lunch includes a variety of fruits and vegetables
that provide different nutrition benefits based on their
colors, found as sides options or on our Garden Bars!

sodexo
Pollo Salteado AT SCHOOL

Ingredients: Directions:
e 1% pound Chicken Thigh 1.Put Chicken Stripsinto alarge
Strips (fully cooked) bowl.Preheat oven to 350 degrees.
3 teaspoon Minced Garlic ~ 2.Combine Teriyaki, Garlic, Tomato
3 cups Green Pepper and Sauce, Vinegar, Sazon, Ketchup and
Hot Sauce. Stir well.

3.Pour the mixture over the chicken,
stirring them to ensure the
chickenis coated evenly.

4. Place Chicken mixture into a large
pan (hotel], then add the Green
Pepper and Onion Blend. Stir well.

1teaspoon Sazon 5.Cook for 10 minutes, then mix. Cook

s cup Ketchup another 10 minutes until

1tablespoon Apple Cider vegetables are tender.

Vinegar 6.5erve hot over rice orin a tortilla.

RECIPE OF THE MONTH * I

Onion Blend

"a cup Kikkoman Teriyaki
Glaze

2 teaspoon Red Hot Sauce
8 ounces Low Sodium
Tomato Sauce

Sources: Sodexo, LatinX Recipe, USDA



