JANUARY 2025 SURPRISE Campus Culinary Program Menu

Monday

Tuesday

Wednesday

Thursday

Friday

Drink choices every Tuesday:
Coke, Diet Coke, Sprite, Dr. Pepper, Diet
Dr. Pepper, Orange, iced tea with
lemonade, Gatorade Zero, & bottled water
COOKIES every Tuesday
(Limit 2 sodas and 2 cookies/person)

Drink choice every Wednesday:

Drink choices every Thursday:

Drink Choice every Friday:

6 Grilled Avocado Chicken
Wraps
Seasoned chicken breast, salsa
and mozzarella cheese, and
avocado slices rolled in a tortilla
and then grilled until golden and
crispy. Served with Mexican
rice, salsa and sour cream.

7 Ham and Bean Soup
A flavorful ham bone broth slow-cooked

with white beans and veggies. Served
with crackers and fresh fruit.

12

13 Egg Salad Croissant
A buttery croissant filled with

house made egg salad, lettuce
and tomato slices. Served with
cottage cheese and peach
slices.

14 Skillet Lasagna
Broken lasagna noodles cooked with all

the typical lasagna ingredients in a
skillet on the stove. Served with garlic
bread and side salad.

19

20 Martin Luther King Holiday
Program Closed
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21 Chicken Spaghetti
Shredded chicken and spaghetti
noodles baked in a cheesy sauce.
Served with side salad and ranch

dressing.

Bottled Water Bottled water or Gatorade Zero Bottled Water
COOKIES every Friday
(Limit 2 per person)
11 New Year Program Closed 2 Grilled Hot Dogs and Potato 3 Ham and Turkey Sandwich 4
Salad A bolillo roll filled with ham and
Grilled hot dogs served with turkey slices, cheese, lettuce and
southern potato salad and fruit tomato slices. Served with chips.
cup.
8 Chicken Cordon Bleu C ole 9Ch burger Tator Tot 10 Grilled Ch and Tomato 11
Rice mixed with creamy chicken Casserole Soup
soup, sour cream, chicken, and A twist on cheeseburgers! Our delicious 3 cheese grilled
cheese. Topped with breadcrumbs Cheeseburger ingredients cheese with our house made tomato
and baked until golden. Served layered under tator tots and basil soup.
with side salad. baked until bubbly. Served with
chips and apple slices.
15 Chicken Tenders with Mashed 16_Taquitos 17 Hamburger Noodle Soup 18
Potato Casserole Corn tortillas filled with shredded Egg noodles, veggies and ground
House breaded chicken tenders beef and salsa mixture. Baked beef in a flavorful broth. Served with
served with a creamy baked until crispy. Served with refried dinner roll and butter.
mashed potato casserole with fried beans, salsa and sour cream.
onion, bacon and cheese topping.
Served with hot veggies.
22 Macaroni and Beef Casserole 23 Chicken Corn Chowder 24 Spicy Nacho Bake 25

Elbow pasta baked with ground
beef, seasonings, and cheese.
Served with seasonal fruit.

A chicken-based broth filled with
bacon, onion, peppers, chicken,
corn, potatoes and cheese.
Served with corn muffin and
butter.

Layers of tortilla chips, seasoned
ground meat, corn, peppers, hot chili
beans, tomato sauce, and shredded
cheddar cheese. Baked until golden

brown. Served with salsa and sour

cream.

26

27 Baked Macaroni and
Cheese
Elbow noodles baked with our
creamy cheese sauce. Served
with steamed broccoli.

28 Taco Casserole
Ground taco seasoned meat mixed with
salsa and beans. Layered with crushed
tortilla chips, sour cream, olives, green
onions, tomatoes, and cheddar cheese.
Baked until bubbly. Served cilantro lime
rice.

29 Cabbage Roll Soup
Rice, ground meat, tomato sauce,

and cabbage in a flavorful beef
broth. Served with dinner roll and
fruit cup.

30_Chicken Bacon Ranch
Casserole
Rotini pasta tossed with cooked
bacon, onion, garlic, and a creamy
ranch sauce. Baked until bubbly.
Served with side salad.

31 Meatball Sliders
House made meatballs baked in
marinara sauce and placed on slider
buns and topped with mozzarella
cheese. Served with potato wedges
and steamed broccoli.




