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Harrison School District 2 
 May Lunch  

MONDAY TUESDAY WEDNESDAY  THURSDAY FRIDAY 

  1 
Bagel w/ Cream cheese 

Fruit 
***** 

    BBQ Chicken Pizza 
          Garden Salad 
 Fresh Veggie Variety 
          Fruit Variety 
           Fresh Orange  
 

2 
   Egg & Cheese Muffin 
                    Juice 
                 ***** 
       Grilled Cheese 
                Sandwich  

    Steamed Broccoli  
Fresh Veggie Variety   

          Fruit Variety   
      Mixed Berry cup 

3 
         Pancake Mini  
                Apple Slice  

  ***** 
     Italian Dunkers 

Garden Salad 
Fresh Veggie Variety 

          Fruit Variety 
      Blueberry Cobbler     

 

6 
       Breakfast Pizza 
      Fresh Banana 
             ***** 
     Chicken Smackers  

Potato Emoji’s 
Fruit Variety   

Fresh Veggie Variety  
             Wheat   Roll 

7 
            Waffles             
                     Juice 

***** 
       French Bread Pizza  
           Fruit Variety   

Fresh Veggie Variety  
Blueberry Cobbler     

              

8 
  Scramble eggs/Ham 
         Biscuit/Jelly 
                   Juice  

***** 
  Roasted Chicken   

Baked Beans  
 Cinnamon Applesauce 

Fruit Variety   
   Fresh Veggie Variety  
            Wheat   Roll 
 

9 
   Sausage Biscuit 
                  Fruit 

***** 
   Mac & Cheese  

Steamed Broccoli  
            Fruit Variety 
          Mixed Berry cup     
  Fresh Veggie Variety
              Wheat   Roll 

          

10 
    Pancake on a Stick   
             Apple Slice     

***** 
 Chicken Nachos  

         Mexican Corn 
             Fruit Variety  
    Fresh Veggie Variety 

13 
    Muffin Variety 
          Apple Slice 
              ***** 
        Waffles w/ Egg 

Hash browns 
  Warm Cinnamon 

Apples  
Fruit Variety   

     Fresh Veggie Variety 

 

14 
  French Toast Sticks  
                    Juice 

***** 
Chicken Fajita  
Refried Beans 

    Blueberries & Apples    
Fresh Veggie Variety 

15 
 Bagel w/ Cream cheese 
                 Fruit 
                  ***** 
          Cheese Burger  
                  on Bun    
                  Fries 
    Chilled Applesauce 

  Fruit Variety   
  Fresh Veggie Variety 

16 
  Egg & Cheese Muffin 
                    Juice 
                 ***** 

White Chicken Chili 
Spinach Salad  

            Fruit Variety 
  Fresh Veggie Variety 
          Warm Tortilla                      

   Blueberry Cobbler     
 

17 
       Pancake Mini  
                Apple Slice  
                      ***** 
               Taco Pizza 
          Green Beans 
              Apple Slice 
          Mixed Berry cup 
    Fresh Veggie Variety 
 

20 
     
   Breakfast Pizza 
      Fresh Banana 

***** 
Hot Ham & Cheese     

Sandwich 
              Ranch beans 
           Fruit Variety    
  Blueberry Cobbler     

21 
 
  Choice Day  

22 
 
    Choice Day 

23  
 

Choice Day 

24 
   Pancake on a Stick   
             Fruit Variety 
                    ***** 
          Italian Dunkers 

Garden Salad 
Fresh Veggie Variety 

          Fruit Variety 
           Blueberries   
 Stratmoor Hills/ Turman 
                        Only   
 
 

 
 
 
 
 
   

  

27 
 
 
  No School  

28 
    French Toast Sticks 

Juice 
***** 

Cheese Quesadilla   
Cilantro lime rice   

           Black Beans 
         Fruit Variety 
     Fresh Veggie Variety  
Stratmoor Hills/ Turman 
                        Only     
 
 
 
 
 
Stratmoor Hills/ Turman 
                        Only   

29 
Bagel w/ Cream cheese 
                 Fruit 
                  ***** 
          Cheese Burger  
                   Fries 
    Chilled Applesauce 

  Fruit Variety   
  Fresh Veggie Variety 
Stratmoor Hills/ Turman 
                        Only   
    
 
 
 
 
Stratmoor Hills/ Turman 
                        Only   

30 Sausage Biscuit 
                 Fruit  
                  ***** 
         Grilled Cheese 
                Sandwich  

Steamed Broccoli  
            Fruit Variety   
    Mixed Berry cup 
  Fresh Veggie Variety   
Stratmoor Hills/ Turman 
                        Only   

 
 
 
 
 

Stratmoor Hills/ Turman 
                        Only   

31     Pancake Mini 
               Fruit Variety 
                    ***** 
     Managers Choice  
                  Fries  
    Blueberries & Apples  
          Fruit Variety   
Fresh Veggie Variety  
  
 Stratmoor Hills/ Turman 
                        Only   
  
 
 
 
 
 
 

  



 

Colorado Harvest of the month for May…  
Peas 
 
Green peas may look small and unimportant, but those little green 
globes that you find on your lunch tray or in your bowl of soup actually 
pack a big punch when it comes to flavor and health. In terms of your 
health, peas have a nice amount of protein for their small size. When 
you eat protein it helps you feel full and it is very important for helping 
you build muscles. Peas also contain fiber, which most American’s don’t 
eat enough of!  
 
If you’ve never seen a fresh pea before, you might be interested to know 
that they grow on tall vines that are tied up on fences or poles to keep 
them from toppling over. From those vines grow little flowers that turn 
into pea pods! These are called sugar snap peas. Each green pea pod 
is like a sleeping bag that wraps around the green globes as they grow. 
The entire pea pod with the seeds inside can be eaten fresh or the pods 
are shelled and the peas are frozen or dried. There are other types of 
peas that have a harder pod that cannot be eaten. Their inner seeds are 
usually what you would get in canned or frozen peas. In fact, more peas 
are sold frozen than they are fresh! It’s a good thing to know that frozen 
vegetables like peas are often just as healthy as they were when fresh.  
So, don’t be afraid to take advantage of frozen veggies all year long!  
 
You can enjoy peas in a variety of ways: eat them frozen straight from 
the bag, toss them into your pasta or soup or have some fresh peas in 
their pod as a crunchy snack. 
 
Sources:  
http://peas.gourmetrecipe.com/Nutritional-Value, 
http://www.foodreference.com/html/artpeas.html 
 
 
 
 
 
 
  

Physical Activity Topic for May… 
Move in May 
 
May is National Physical Fitness and Sports Month. Let’s celebrate and get 
active! 
 
As you probably know, regular physical activity is good for your health. Did 
you know that adults should get at least 30 minutes and children at least 60 
minutes of physical activity per day?  But where do you start?  
 
If you are just getting started, start out slow and increase physical activities 
gradually. As time goes on, you will be able to do them longer and more 
often. Choose physical activities you are able to do and enjoy, so you will 
stick with them. It is always a good idea to check with your doctor about 
which type of physical activities are right for you. People of all ages and body 
sizes benefit from physical activities, even if you feel you are out of shape or 
have not exercised in a long time. An active lifestyle can also help lower your 
risk of many chronic diseases such as heart disease, diabetes, stroke, and 
cancer. It may be a challenge getting started but it can be done. Start slow, 
and if you are unable to do an activity, don’t be too hard on yourself. Instead, 
be proud of what you can do, and for pushing yourself to do it.   
 
Maintaining an active lifestyle requires making a commitment to yourself and 
your health. Try these suggestions to help keep you active: 

• Set goals and rewards – set short term and long term goals. Reward 
yourself when you reach your goals. Some ideas can be new 
exercise gear, music, or going to see a movie with a friend. 

• Find a support system – get an exercise buddy!  This will help you 
stick with being active and it can be more fun 

• Track your progress – keeping track will help you realize how far you 
have come  

• Appreciate yourself – be proud of your progress  and 
accomplishments 

 
Sources: 
http://www.healthfinder.gov, http://win.niddk.nih.gov 
 
 
 
 
 

 
Harrison School District 

May 2019 Menu 

 

Kid Friendly Recipe for May…  

Orzo with Snap Peas & Parmesan- Serves 4 
1 ½ lbs sugar snap peas, trimmed of stem and string 
1 lb orzo (or any small pasta) 
1 tsp lemon zest 
¼ cup grated parmesan 
drizzle olive oil 
dash salt and pepper 

 

Directions: 
1. Bring a large pot of water to a rolling boil. Add a small handful of salt. Add the snap peas 

and cook for 30 seconds – 1 minute until bright green. Use a slotted spoon or hand-held 
strainer to remove from pot and place into a big bowl. 

2. Add the orzo to the water, stirring as you go so they don’t clump together. Cook 
according to package instructions or until al dente. Scoop ¼ of water from the pot and 
add to the peas in the bowl. Drain the pasta and add the hot orzo to the bowl, along 
with the lemon zest and parmesan. Add a drizzle of olive oil and toss everything 
together. Taste and add salt and pepper as needed. Serve hot. 

 
Adapted from: www.whatsupforkids.com  
 

 
Adult Friendly Recipe for May…  

Warm Snow Pea & Chicken Salad- Serves 4 
1 pound boneless, skinless chicken breast, trimmed 
1 14-ounce can reduced-sodium chicken broth 
3 tablespoons rice vinegar 
3 tablespoons reduced-sodium soy sauce 
3 teaspoons toasted sesame oil, divided 
2 tablespoons tahini, or cashew butter 
1 tablespoon minced fresh ginger 
2 cloves garlic, minced 
1 pound snow peas, trimmed and thinly slivered lengthwise 
2 tablespoons chopped cashews 

 

Directions: 
1. Place chicken in a medium skillet or saucepan and add broth; bring to a boil. Cover, 

reduce heat to low, and simmer gently until cooked through and no longer pink in the 
middle, 10 to 12 minutes. Transfer the chicken to a cutting board to cool. Shred into 
bite-size pieces. (Cool and refrigerate the broth, reserving it for another use.) 

2. Meanwhile, whisk vinegar, soy sauce, 2 teaspoons sesame oil and tahini (or cashew 
butter) in a large bowl until smooth. 

3. Heat the remaining 1 teaspoon oil in a large nonstick skillet over medium-high heat. Add 
ginger and garlic and cook, stirring, until fragrant, about 1 minute. Stir in slivered peas 
and cook, stirring, until bright green, 3 to 4 minutes. Transfer to the bowl with the 
dressing. 

4. Add the chicken to the bowl with the peas; toss to combine. Serve sprinkled with 
cashews. 

Adapted from: www.eatingwell.com  

  
**Menu Subject to Change** 
1% and Fat Free Milk is offered at all meals. 
Elementary Breakfast (excludes Breakfast in the classroom schools) 
Choices: 

• Menued Breakfast 
• Cereal offered daily 
• Benefit Bar 

 
Elementary Lunch 
Choices: 

• Menued Lunch 
• Pizza (Monday) 
• Ham Sandwich (Tuesday & Friday) 
• Turkey Sandwich (Wednesday) 
• Sunbutter Sandwich (Thursday) 

 
Secondary Breakfast 
Choices: 

• Menued Breakfast 
• Cereal offered daily 
• Benefit Bar offered Daily 

 
Secondary Lunch 
Choices: 

• Menued Lunch 
• Pizza (Monday) 
• Cheeseburger (Tuesday) 
• Buffalo Chicken Wraps (Wednesday) 
• Italian Dunker (Thursday) 
• BBQ Chicken Sandwich (Friday) 
• Salad Bar at select schools 

 
 

In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from 
discriminating on the basis of race, color, national origin, sex, age, or disability. To file a complaint of 
discrimination, write to USDA, Director, Office of Civil Rights, 1400 Independence Avenue, S.W., 
Washington DC 20250-9410, or call (800) 795-3272 or (202) 720-6382 (TTY). USDA is an equal 
opportunity provider and employer. 
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Colorado Harvest of the month for May…  
Peas 
 
Green peas may look small and unimportant, but those little green 
globes that you find on your lunch tray or in your bowl of soup actually 
pack a big punch when it comes to flavor and health. In terms of your 
health, peas have a nice amount of protein for their small size. When 
you eat protein it helps you feel full and it is very important for helping 
you build muscles. Peas also contain fiber, which most American’s don’t 
eat enough of!  
 
If you’ve never seen a fresh pea before, you might be interested to know 
that they grow on tall vines that are tied up on fences or poles to keep 
them from toppling over. From those vines grow little flowers that turn 
into pea pods! These are called sugar snap peas. Each green pea pod 
is like a sleeping bag that wraps around the green globes as they grow. 
The entire pea pod with the seeds inside can be eaten fresh or the pods 
are shelled and the peas are frozen or dried. There are other types of 
peas that have a harder pod that cannot be eaten. Their inner seeds are 
usually what you would get in canned or frozen peas. In fact, more peas 
are sold frozen than they are fresh! It’s a good thing to know that frozen 
vegetables like peas are often just as healthy as they were when fresh.  
So, don’t be afraid to take advantage of frozen veggies all year long!  
 
You can enjoy peas in a variety of ways: eat them frozen straight from 
the bag, toss them into your pasta or soup or have some fresh peas in 
their pod as a crunchy snack. 
 
Sources:  
http://peas.gourmetrecipe.com/Nutritional-Value, 
http://www.foodreference.com/html/artpeas.html 
 
 
 
 
 
 
  

Physical Activity Topic for May… 
Move in May 
 
May is National Physical Fitness and Sports Month. Let’s celebrate and get 
active! 
 
As you probably know, regular physical activity is good for your health. Did 
you know that adults should get at least 30 minutes and children at least 60 
minutes of physical activity per day?  But where do you start?  
 
If you are just getting started, start out slow and increase physical activities 
gradually. As time goes on, you will be able to do them longer and more 
often. Choose physical activities you are able to do and enjoy, so you will 
stick with them. It is always a good idea to check with your doctor about 
which type of physical activities are right for you. People of all ages and body 
sizes benefit from physical activities, even if you feel you are out of shape or 
have not exercised in a long time. An active lifestyle can also help lower your 
risk of many chronic diseases such as heart disease, diabetes, stroke, and 
cancer. It may be a challenge getting started but it can be done. Start slow, 
and if you are unable to do an activity, don’t be too hard on yourself. Instead, 
be proud of what you can do, and for pushing yourself to do it.   
 
Maintaining an active lifestyle requires making a commitment to yourself and 
your health. Try these suggestions to help keep you active: 

• Set goals and rewards – set short term and long term goals. Reward 
yourself when you reach your goals. Some ideas can be new 
exercise gear, music, or going to see a movie with a friend. 

• Find a support system – get an exercise buddy!  This will help you 
stick with being active and it can be more fun 

• Track your progress – keeping track will help you realize how far you 
have come  

• Appreciate yourself – be proud of your progress  and 
accomplishments 

 
Sources: 
http://www.healthfinder.gov, http://win.niddk.nih.gov 
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Kid Friendly Recipe for May… 
 

Orzo with Snap Peas & Parmesan- Serves 4 
1 ½ lbs sugar snap peas, trimmed of stem and string 
1 lb orzo (or any small pasta) 
1 tsp lemon zest 
¼ cup grated parmesan 
drizzle olive oil 
dash salt and pepper 

 

Directions: 
1. Bring a large pot of water to a rolling boil. Add a small handful of salt. Add the snap peas 

and cook for 30 seconds – 1 minute until bright green. Use a slotted spoon or hand-held 
strainer to remove from pot and place into a big bowl. 

2. Add the orzo to the water, stirring as you go so they don’t clump together. Cook 
according to package instructions or until al dente. Scoop ¼ of water from the pot and 
add to the peas in the bowl. Drain the pasta and add the hot orzo to the bowl, along 
with the lemon zest and parmesan. Add a drizzle of olive oil and toss everything 
together. Taste and add salt and pepper as needed. Serve hot. 

 
Adapted from: www.whatsupforkids.com  
 

 
Adult Friendly Recipe for May… 
 

Warm Snow Pea & Chicken Salad- Serves 4 
1 pound boneless, skinless chicken breast, trimmed 
1 14-ounce can reduced-sodium chicken broth 
3 tablespoons rice vinegar 
3 tablespoons reduced-sodium soy sauce 
3 teaspoons toasted sesame oil, divided 
2 tablespoons tahini, or cashew butter 
1 tablespoon minced fresh ginger 
2 cloves garlic, minced 
1 pound snow peas, trimmed and thinly slivered lengthwise 
2 tablespoons chopped cashews 

 

Directions: 
1. Place chicken in a medium skillet or saucepan and add broth; bring to a boil. Cover, 

reduce heat to low, and simmer gently until cooked through and no longer pink in the 
middle, 10 to 12 minutes. Transfer the chicken to a cutting board to cool. Shred into 
bite-size pieces. (Cool and refrigerate the broth, reserving it for another use.) 

2. Meanwhile, whisk vinegar, soy sauce, 2 teaspoons sesame oil and tahini (or cashew 
butter) in a large bowl until smooth. 

3. Heat the remaining 1 teaspoon oil in a large nonstick skillet over medium-high heat. Add 
ginger and garlic and cook, stirring, until fragrant, about 1 minute. Stir in slivered peas 
and cook, stirring, until bright green, 3 to 4 minutes. Transfer to the bowl with the 
dressing. 

4. Add the chicken to the bowl with the peas; toss to combine. Serve sprinkled with 
cashews. 

Adapted from: www.eatingwell.com  

  
**Menu Subject to Change** 
1% and Fat Free Milk is offered at all meals. 
Elementary Breakfast (excludes Breakfast in the classroom schools) 
Choices: 

• Menued Breakfast 
• Cereal offered daily 
• Benefit Bar 
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• Menued Lunch 
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In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from 
discriminating on the basis of race, color, national origin, sex, age, or disability. To file a complaint of 
discrimination, write to USDA, Director, Office of Civil Rights, 1400 Independence Avenue, S.W., 
Washington DC 20250-9410, or call (800) 795-3272 or (202) 720-6382 (TTY). USDA is an equal 
opportunity provider and employer. 
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