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Follow us on Social Media!
Our social media sites are designed to
communicate with our students, parents, and
staff about what’s going on in our kitchens, share
new items, announce promotions, and provide
resources for nutrition information and recipes to
help you live a healthy lifestyle.

Lovejoy ISD Student Nutrition

www.pinterest.com/LISDnutrition

@lovejoyisdfood

@lovejoyisdfood

Announcements
●
●
●
●
●
●

Our October Specialist of the Month was Betty Tubbs
from Willow Springs Middle School! We appreciate all of
your hard work & dedication to our Student Nutrition
Department. Congratulations Betty!
Eat lunch with us on Wednesday, November 14th at
Puster, Hart, Lovejoy Elementary Schools & Sloan Creek
Intermediate School and enjoy a Thanksgiving cookie on
us!
Our Annual Thanksgiving Luncheons are here!
Please see page 5 for more details on dates & locations.
Back by popular demand, our sweet yeast rolls are
available for purchase! Please see page 5 for all of the
details.
Know someone looking for a job in school nutrition? We
are hiring for full-time and part-time Student
Nutrition Specialist positions. Please see page 5
for the scoop!
Look for our Harvest of the Month featuring fresh
produce served in our cafeterias! Check out page 6 of the
newsletter for more information on this month’s pick!
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#1 Whip up a hearty harvest stew
Combine leftover turkey with low-sodium chicken broth, whole wheat or egg noodles, and vegetables such as carrots, celery,
sweet potatoes, and onions to make a savory stew for the whole family.

#2 Stack up Cranberry Apple Turkey Sliders
While you are grocery shopping for Thanksgiving, pick up some slider buns to have
on hand. Mix up your leftover turkey sandwich by making sliders. Top the sliders
with leftover turkey, cranberry sauce, granny smith apple slices, and smoked cheddar
cheese. If you forget the slider buns, use leftover Thanksgiving rolls.

#3 Wrap it up
Make turkey sandwich wraps on 100% whole wheat tortillas. Top with vegetables of
your choice such as spinach, tomato, & avocado for a twist on the typical turkey
sandwich.
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#4 Grill up Turkey Melts

Hot sandwiches always are a favorite on a cool fall day! Using a grill pan, throw together turkey melts with 100% whole wheat
bread, 2% reduced-fat sliced cheese, and leftover turkey. Pair the sandwich with your favorite leftover sides!

#5 Toss together a green bean salad
Using leftover green beans, toss together a salad with cherry tomatoes and feta cheese. Drizzle balsamic dressing over the salad
for flavor. This salad is simple, quick, and delicious!

#6 Mix Pumpkin Puree with your oatmeal
The morning after Thanksgiving, make pumpkin pie oatmeal for breakfast! Cook rolled oats and stir in pumpkin puree, vanilla
extract, cinnamon, and nutmeg. Garnish with pecans if desired.

#7 Blend up a Pumpkin Pie Smoothie
Looking for ways to use up extra canned pumpkin? Whip up a pumpkin pie
smoothie using 1 cup plain non-fat Greek yogurt, 1 cup canned pumpkin, 1 cup 1%
or skim milk, a frozen banana, and pinch of pumpkin pie spice for taste. This
smoothie is great for breakfast or a post-workout snack!

#8 Freeze Leftover pie
Enjoy leftover pie on another special occasion. Place the pie in a freezer Ziploc
bag or wrap tightly in plastic wrap and foil and freeze. Pumpkin and pecan pies
may be frozen for up to two months. Fruit pies may be frozen for up to four
months. Once you are ready to enjoy a slice, thaw in the refrigerator and serve.
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Simple Snacks to fuel your day
Keep nutrient-dense snacks on hand at your desk or in
the house to stay fueled throughout the day. The key is to
pair quality carbohydrate with lean protein and/or healthy
fat to stay full longer and keep your blood sugar more stable.
Balanced snacks help sustain your energy levels between meals
too. Check out these simple combos below and get snacking!

3 cups Popcorn (no Butter) + 14 Almonds
FresH Banana + 1 TBsp. Peanut Butter
¼ cup Roasted Chickpeas + 2 clementines
3 oz. Turkey + 100% wHole wHeat 6”tortilla
6-8 Whole-Wheat Crackers + 2% cHeese slice
¼ avocado + 1 slice 100% whole wheat bread
2% reduced-fat String CHeese + 1 cup Grapes
6 oz. Low-fat Greek Yogurt + 1 cup Berries
FresH Apple + 1 TBsp. almond Butter
1 oz. beef jerky + ¼ cup dried Fruit
FresH veggies + ¼ cup Hummus
Each snack combo is 200 calories or less!
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What’s New in Our Kitchens?
Build Your Own
Burger Bar
100% Beef Burger or
Spicy Black Bean burger
Lovejoy High school
Southwest Line

Oven Baked Sweet

potato Fries
All schools

Fresh Made Hummus

Lovejoy High School
Check out our menus at http://lovejoyisd.nutrislice.com to see when we are serving the new items at your school!
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annual thanksgiving luncheon
Dates & Details
Holiday sweet Yeast Rolls

Please join us for our annual Thanksgiving
Luncheon! Tickets may be purchased at the ticket table.
Cash or check only. No bills larger than $20 please. You
may also use your child’s lunch account to bypass the line.

Ordering

Sloan Creek ◊ Tuesday, November 6th
Puster Elementary ◊ Thursday, November 8th
Hart Elementary ◊ Tuesday, November 13th
Lovejoy Elementary ◊ Thursday, November 15th
Willow Springs ◊ Thursday, November 15th
Lovejoy High School ◊ Thursday, November 15th

- Back by popular demand, our sweet yeast rolls are
available for purchase!
- Please contact your school’s cafeteria manager to
place an order.
- Orders are due by noon on Thursday, November
8th.
- $5.00 per dozen o r $60.00 per case (210
rolls per case)
- Please bring payment upon ordering.

On the Menu
Oven Roasted Turkey & Gravy
Creamy Mashed Potatoes
Savory Green Beans
Baked Sweet Potatoes
Dressing
Fresh Yeast Rolls
Pumpkin Pie

Picking up
- Rolls will be available for pickup beginning
Monday, November 12th and must be collected
by Thursday, November 15th.
- Pick up times are between 8:00am—1:00pm.

Adult Meal $9.00 ◊ Staff Meal $5.00

We are hiring!
Lovejoy Independent school District is Hiring for full-time
and part-time positions in the Student Nutrition Department!
What we offer:










Monday through Friday work schedule
Flexible daytime shifts during school hours
Weekends, school holidays, school breaks, and
summer off
Benefits available for permanent employees
(min. 20 hours/week)
Starting pay with no experience is $9.60/ hour
plus a free lunch provided daily
If currently outside of LISD school district
boundaries, your children may attend LISD at no
cost (as long as the employee is eligible for
benefits)
Opportunity for advancement

Job requirements:
 Able to lift/push/pull 40-50 lbs. on a regular basis



Have reliable transportation
Fingerprint screening



Have a current food Handler’s Card

Visit the Lovejoy ISD website to
view current job openings and to
complete the online Application.
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Harvest of the Month
 Butternut squash is a part of the melon
family.

 Packed with vitamin A—457% of your
daily recommendation in 1 cup


Vitamin A keeps our eyes healthy
and boosts our immune system
to stay healthy & strong!

 Full of fiber—almost 7 grams in one cup
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Recipe: Cheesy Polenta with Roasted Vegetables
ingredients:

directions:

1 cup (5oz.) polenta
¾ lb. butternut squash,
peeled, seeded & cubed
½ lb. Brussels sprouts,
halved
3 tablespoons olive oil
1 tablespoon balsamic
vinegar
1 tablespoon unsalted
butter
¾ cup shredded fontina
cheese
2 tablespoons Parmesan
cheese
Fresh flat-leaf parsley,
chopped
Kosher salt
Freshly ground pepper

1. Preheat oven to 450°F.
2. In a large pot over high heat, bring 5 cups of
water & ½ teaspoon salt to a boil. Stir in the
polenta & bring to a boil.
3. Reduce heat to low & cook, stirring often, until
the polenta is soft & smooth—about 40
minutes.
4. Meanwhile, pile the squash & Brussels sprouts
on a baking sheet lined with parchment paper.
Drizzle with olive oil & balsamic vinegar.
Season well with salt & pepper. Toss to coat.
Spread vegetables in a single layer & roast until
fork-tender & golden brown—about 20-25
minutes. Stir halfway through cooking.
Remove from oven & set aside.
5. Once the polenta is soft, stir in the butter &
cheese until melted. Season to taste with salt &
pepper.
6. Spoon the polenta into bowls, top with the
roasted vegetables. Garnish with parsley. Serve
immediately & enjoy!

From the kitchen of Williams-Sonoma Blog

Recipe & photo from: W illiam s -Sonoma

