February 1, 2019
Dear Aristoi Parents,
Our February 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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BEAM

Grapefruit

One warm day in February a light rain shower came over
Healthyville. Once the rain passed a rainbow appeared
in the sky touching down on a grapefruit tree. A single
grapefruit on the tree began to glow inside causing the
fruit to fill with energy and come alive. A farmer noticed
movement in the tree and stumbled upon Ruby Red. She
was the first of her kind. She explained to him that
she and her fellow grapefruit friends were a good
source of nutritious vitamin C and that it
was her mission to bring nutrition to all the
residents of Healthyville. The farmer agreed to
help Ruby Red plant grapefruit trees all over
Healthyville and the state of Texas so everyone
could enjoy the nutritious benefits and great
taste of grapefruit.

Pow!

Ruby Red Beam
Arch
Enemy
GRAPEFRUIT
Snails: TheFemale
common garden snail
FEBRUARY
can cause extensive2019
damage to the

leaves and fruit of citrus, especially
grapefruit and oranges. They start
by attacking young leaves by
chewing holes in them and leaving
them severely damaged.

fun facts
• ‘Ruby Red’ was discovered as a limb sport (a mutation of
one limb which has different fruit characteristics than the rest
of the tree) on a ‘Pink Marsh’ tree in 1929 by A. E. Henninger
of McAllen, Texas, who was granted a patent (U.S. Plant
Patent No. 63) in 1934.
• Grapefruits are a combination of the orange and a pummelo.

RUBY RED BEAM'S
Favorite
Activities
Softball

“Gus” Justice
ASPARAGUS
Male
MARCH 2019

How many?
Count the correct number of each
fruit or vegetable below.

The Boundless Berry
STRAWBERRY
Female
APRIL 2019

joke of
the month
Q: Why did the grapefruit fail his
driving test?
A: It kept peeling out.

Ruby Red

JANUARY 2019

Sources: Texas A&M and Agrilife Extension

THE DO’S & DON’TS
OF TOUCH AND TEMP
TO KEEP FOOD SAFE
THINK BEFORE YOU RINSE
Rinsing poultry increases the chances
of spreading raw juices around your
kitchen. Remember, cooking to 165 ˚F
is the ONLY way to kill bacteria.
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HOME STORAGE OF POULTRY4
Product

Refrigerator 40 ºF (4.4 ºC) or below

Fresh Poultry

Maximum 2 days

Cooked Poultry

Maximum 4 days
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•F
 or safety and quality it is best to buy poultry products
before the sell by date marked on the package. Freeze or
prepare fresh poultry within 2 days.
•S
 tore cooked leftovers in the refrigerator or freezer in
air-tight containers labeled with product name and date
prepared. Consume within 4 days if not frozen.

Partnership for Food Safety Education

2017

We develop and promote effective education
programs to reduce foodborne illness risk
for consumers.

www.fightbac.org
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WHY YOU SHOULD PRACTICE
SAFE POULTRY HANDLING
Children are more likely to
get sick from germs that
cause foodborne illness. Their
immune systems are less
developed and less able to
fight infection. Salmonella
and Campylobacter are two
common germs that can
cause foodborne illness.

Foodborne illness usually
causes a stomach ache, and
in some cases it can lead to
kidney failure or other chronic
long-term health problems.
It’s essential that parents pay
close attention to proper food
handling and hand washing
when preparing poultry.

In 2014, chicken was linked to 23 outbreaks, and is the food category
responsible for the second-largest number of foodborne illnesses.
Contaminated food sickens nearly 48 million people in the United
States every year—that’s 1 in 6.1

Kids under 4 are nearly
5X more likely than
adults to get bacterial
infections from food.2

Even one drop of raw poultry
juice could contain
enough Campylobacter
to cause illness.3

•U
 se a food thermometer to ensure that
foods are cooked to a safe internal
temperature.
•C
 heck the temp just before food is
expected to be “done.”
•P
 lace food thermometer in the thickest
part of food, making sure not to touch
bone, fat or gristle.
•C
 lean food thermometer with hot,
soapy water after each use.

SAFELY COOKING POULTRY IS A MATTER OF TEMP.

165˚F

Poultry must reach an internal temperature of 165 ˚F
to kill bacteria that can cause foodborne illness.

THE DO’S & DON’TS
OF TOUCH AND TEMP
FOR SAFE POULTRY HANDLING

DON’T TOUCH

DON’T TOUCH

IN STORE:

AT HOME:

DISINFECT YOUR
SHOPPING CART HANDLE

PLACE IN THE FRIDGE
OR FREEZER

Use disinfectant wipes on
surfaces, especially handlebar
and child seat.

Keep poultry in plastic bag
and place on a low shelf
to prevent leakage from
contaminating other foods.

PLACE POULTRY IN
PLASTIC BAG

WASH HANDS BEFORE
AND AFTER HANDLING

Use plastic bags provided at
meat counter to help avoid
cross-contamination.

Use warm water and soap
to clean hands and surfaces
that have potentially come
in contact with poultry or
its juices.

CHECK TEMP
AT HOME:
Cover your hand with a
plastic grocery bag when
grabbing raw poultry from
the meat case!
USE HAND SANITIZER

Use hand sanitizer after touching
raw and packaged poultry if soap
and water are not available.

www.fightbac.org

THAW IN THE FRIDGE
Keep poultry at or below
40˚F when thawing.

USE A FOOD
THERMOMETER

Cook poultry to a safe
temperature of 165 ˚F to kill
harmful bacteria.

