May 1, 2019
Dear Aristoi Parents,
Our April breakfast and lunch menus are now posted on our website for your review under the Parents tab,
Child Nutrition. Please keep in mind that breakfast is served from 7:20-7:40 am at our Lower
Campus. Students, who arrive after 7:40 am, will receive a Grab ‘n’ Go breakfast and will be
directed to their class. If you would like your student to receive a hot breakfast, please
ensure that they arrive prior to 7:40 am. This will provide the student with ample time to eat
breakfast and to have a great start to their day.
Charge Policy:
As in the past, your student will not be allowed to buy a lunch if their account balance is below
-$15.00. A cheese sandwich will be served until the negative balance is paid. Also, report cards will
not be issued until the lunch balance is paid.
You may make payments through the SchoolCafé website, or you may send payment with your student.
Online payment, check or money order are the preferred methods of payment. Please make checks payable
to Aristoi Classical Academy. If you are sending payment with your student, please have the funds
enclosed in an envelope clearly marked with your student's name, grade level, teacher, amount enclosed,
and date. This helps to ensure proper posting to your student's account.
To create your student's PrimeroEdge account, go to Aristoi’s website, www.aristoiclassical.org. Under the
Parents tab, Child Nutrition, you will click on “Online Meal Accounts (PrimeroEdge)”. This will bring you
to the SchoolCafé website; go to “Need to Create an Account”; type the district name “Aristoi Classical
Academy”; click “Go to My District”; click “Create a new account”. You will need your student's ID number
in order to set up your account. Please email Child Nutrition at childnutrition@aristoiclassical.org for your
student's ID. Then, follow the prompts to create your student's account. Once you have created the account,
you will be able to apply for Free and Reduced Meals, and have access to your student's balance allowing
you to make online payments, set up a low balance alert, etc. We highly recommend that you monitor your
student's account on a regular basis. Setting up the low balance feature is a good tool to assist you with
monitoring the account.
Thank you for all of your support and for entrusting us to feed your children both delicious and healthy
meals!
Please contact me at kbegnaud@aristoiclassical.org if you have questions or need assistance.
Kind regards,
Karla Begnaud
Aristoi Classical Academy
Child Nutrition Coordinator/Business Office Assistant
Direct: (281) 574-6152
Phone: (281) 391-5003
Fax: (281) 391-5010
www.aristoiclassical.org
In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and employees, and institutions participating in or administering
USDA programs are prohibited from discriminating based on race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity in any program or activity conducted or funded by USDA.
Persons with disabilities who require alternative means of communication for program information (e.g. Braille, large print, audiotape, American Sign Language, etc.), should contact the Agency (State or local) where they
applied for benefits. Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program information may be made available
in languages other than English. To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found online at:
http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a letter addressed to USDA and provide in the letter all of the information requested in the form. To request a copy of the complaint
form, call (866) 632-9992. Submit your completed form or letter to USDA by: (1) mail: U.S. Department of Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW, Washington, D.C.
20250-9410; (2) fax: (202) 690-7442; or (3) email: program.intake@usda.gov. This institution is an equal opportunity provider.
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Ruby Red Beam
GRAPEFRUIT
Female
FEBRUARY 2019

“Gus” Justice
ASPARAGUS
Male
MARCH 2019

THE

A space scientist who worked in Houston took his
watermelon vine to the International Space Station
to see how it would respond. On the way back to
Earth, the capsule was hit by cosmic radiation.
The scientist went home to Healthyville and decided to
plant the vine in his garden. The radiated vine created
The Melonator, a watermelon that can travel on a
small wave that forms under him wherever
he goes. He uses the leaves from his
stem as a surf board to travel and bring
watermelon slices to children whenever
they are in need of
vitamin A or C.

Melonator
Watermelon

fun facts

• The first recorded watermelon harvest occurred nearly
5,000 years ago in Egypt.
• Watermelons are now grown in 96 countries worldwide.

THE MELONATOR'S
Favorite
Activities
Surfing and Water Polo

The Melonator
WATERMELON
Male
MAY 2019

Indigo Thorn
follow the path

Follow the path of each BLACKBERRY
letter to their assigned box
Female
and discover the hidden word.
JUNE 2019

Pow!

Arch Enemy
Salt and video
games
joke of the month
Q: When do you go at red and
stop at green?

The Boundless Berry
STRAWBERRY
Female
APRIL 2019

• Did you know that watermelon can be considered
a fruit or a vegetable!

Sweet & Savory
Watermelon Salad
Ingredients:
8 pounds plus 4 ounces Watermelon,
raw, cubed
2 pounds Spinach, baby, fresh
1 pound plus 5 ounces Carrots, shredded
1/2 cup Cider vinegar
1/2 cup Soy sauce, low sodium
1 T. Garlic, raw, minced Mighty Red
2 T. Ginger root, raw, minced
APPLE
1/2 cup Vegetable oil
Male
JULY 2019

Directions:
1. Wash the watermelon. Remove rind and cut into
1/2-inch cubes. Cover and refrigerate while you prepare
the rest of the recipe.
2. Place 1/2 cup baby spinach in each service container
(e.g. clear plastic container).
3. Top with 1/4 cup carrots.
4. In a small bowl or blender, combine cider vinegar,
soy sauce, garlic, ginger root and vegetable oil.
Pulse or whisk to combine.
5. Pour dressing over watermelon cubes. Wearing gloves,
toss watermelon cubes very gently to distribute the
dressing. Do not crush the watermelon. Just before
service, place 1/2 cup watermelon cubes on top
of each spinach-carrot salad.
6. R
 efrigerate until served. Hold for cold service
at 41°F or lower.
Sources: Texas A&M and Agrilife Extension

A: When you’re eating a watermelon.
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Add more vegetables to your day
It’s easy to eat more vegetables! Eating vegetables is important because they provide vitamins and
minerals and most are low in calories. To fit more vegetables in your day, try them as snacks and add them
to your meals.

1

Discover fast ways to cook

Cook fresh or frozen vegetables in the microwave 		
for a quick-and-easy dish to add to any meal. Steam
green beans, carrots, or bok choy in a bowl with a small
amount of water in the microwave for a quick side dish.

2

Be ahead of the game

Cut up a batch of bell peppers,
cauliflower, or broccoli. Pre-package
them to use when time is limited. Enjoy them
in a casserole, stir-fry, or as a snack with hummus.

3

Choose vegetables rich in color

Brighten your plate with vegetables that are red, 		
orange, or dark green. They are full of vitamins
and minerals. Try acorn squash, cherry tomatoes, sweet
potatoes, or collard greens. They not only taste great but
are good for you, too.

4

Check the freezer aisle

Frozen vegetables are quick and easy to use and		
are just as nutritious as fresh veggies. Try adding
frozen vegetables, such as corn, peas, edamame, or spinach,
to your favorite dish. Look for frozen vegetables
without added sauces, gravies, butter, or cream.

5

Stock up on veggies

Canned vegetables are a great addition to any meal,
so keep on hand canned tomatoes, kidney beans,
garbanzo beans, mushrooms, and beets. Select those
labeled as “reduced sodium,” “low sodium,” or “no salt added.”
Center for Nutrition Policy and Promotion

USDA is an equal opportunity provider, employer, and lender.

6

Make your garden salad glow with color

Brighten your salad by using colorful vegetables such
as black beans or avocados, sliced red bell peppers or
onions, shredded radishes or carrots, and chopped red
cabbage or watercress. Your salad will not only look good
but taste good, too.

7

Sip on some vegetable soup

Heat it and eat it. Try tomato, butternut squash, or
garden vegetable soup. Look for reduced- or lowsodium soups. Make your own soups with a low-sodium
broth and your favorite vegetables.

8

While you’re out

If dinner is away from home, no need to worry. When
ordering, ask for an extra side of vegetables or a side
salad instead of the typical fried side dish. Ask for toppings
and dressings on the side.

9

Savor the flavor of
seasonal vegetables 		

Buy vegetables that are in
season for maximum flavor at a
lower cost. Check your local supermarket specials for the
best in-season buys. Or visit your local farmers market.

10

Vary your veggies

Choose a new vegetable that you’ve never
tried before. Find recipes online at
WhatsCooking.fns.usda.gov.

Go to ChooseMyPlate.gov
for more information.
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