AUGUST 2025

CENTRAL KITCHEN 740-922-6347
NUTRITION OFFICE 740-922-6880

Monday Tuesday Wednesday Thursday
4) Fish 5) Hawaiian Chicken 6) 7) Turkey Salad
Potato Wedges Mashed Potatoes Potato Salad
P.W. Blend Veggies Green Beans Cooks Choice Red Beets
Peaches Apricots Bun
Bun Roll

11) Hot Dog

12) Salisbury Steak w/ gravy

13) Mac & Cheese

14)  Hobo Casserole

Sauerkraut Mashed Potatoes Peas Potatoes, Carrots,
Mashed Potatoes Brussel Sprouts Stewed Tomatoes G. Beans, Cheese,
Mandarin Oranges Pineapple Applesauce Cream of MUSh.r?()m Soup,
Carrot & Raisin Salad
Bun Roll Biscuit
18) Chicken Strips 19) Hamburger Gravy 20) Ribette 21) Ham, Green Beans &
French Fries Mashed Potatoes Sweet Potatoes Potato Soup,
Capri Blend Carrots Corn Cole Slaw
Pears Apricots Tropical Fruit Cornbread
Bread Bread Roll

25)  Cheeseburger
Tater Tots
German cut Veggies
Fruit Cocktail
Hamburg Bun

26)

Cooks Choice

27) Spaghetti & Meatballs
Italian Blend Veggies
Side Salad
Mandarin Oranges
Bread

28) Lunchmeat & Cheese
3 Bean Salad
Potato Salad

NOTES
All meals include choice
of bread, (White or
Wheat) choice of milk

(2%, skim, or butter-
milk) or fruit juice.

All menus are subject
to change.

You have the option to
select an alternative
entrée or side (Cook’s
Choice) for any given
menu if you

provide a 1 week
notice to the kitchen.

Please refrigerate your
meal if it will not be con-
sumed upon delivery. If
your meal is not con-
sumed within 2 days of
delivery, please discard.



