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5/7 

Pizza Burger 

Or 

Chicken Tenders 

 

 

5/14 

Toasted Italian Sub 

Or  

Arbor Sliders 

 

 

 

5/21 

Western Burger 

Or 

Meatball Sub 

5/1 

Fajita Chicken  

Mozzarella Sub 

Or 

Stuffed Sausage Pizza 

 

 

5/8 

Grilled BBQ  

Chicken Sandwich  

Or 

Soft Tacos 

 

5/15 

Cheese  

Quesadilla V 

Or  

Buffalo Chicken Pizza 

 

 

5/22  

C-Store Only 

 

5/2 

Wing Wednesday 

 

 

 

 

 

5/9 

Sweet & Sour Chicken 

w/Rice 

 

 

 

5/16 

Wing Wednesday 

 

 

 

 

 

5/23 

Last Day, No Lunch 

5/3 

Burger Bar 

Or 

Rotini & Meatballs 

w/Garlic Bread 

 

 

5/10 

Baked Potato  V 

Or 

Chicken Nuggets 

 

 

5/17 

Nachos Supreme 

Or 

*Monte Cristo  

Sandwich 

5/4 

Chicken Bacon Melt 

Or  

Toasted *Ham & 

Cheese Sub 

 

 

5/11 

Popcorn Chicken Bowl 

Or 

Cheese Calzone V 

 

 

5/18 

Walking Tacos 

Or 

Mini Corn  Dogs 
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Fresh Fruit & Veggie Bar available daily with all lunches   
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Cheese  V 
Red Baron® Cheese  

V 

Cheesy Garlic 

Flatbread V  

Red Baron® Cheese  

V 
Bosco Sticks V 

*Pepperoni 
*Red Baron® 

Pepperoni 
Fiestada Pizza 

*Red Baron® 

Pepperoni 
*Pepperoni 

W
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Crispy Chicken Wrap 
Turkey & Cheese 

Sandwich 

Buffalo Chicken  

Wrap 

Ham & Cheese 

Sandwich  

Sunbutter & Jelly  

Sandwich V 

F
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 Chef Salad 
Buffalo Chicken 

Salad 

Garden Salad  

w/Cheese & Croutons 

V 

Chicken Caesar 

Salad 

Crispy Chicken 

Salad** 

 

Morton 

High 

School 
Comprehensive 

nutrition &  

allergy guides 

are available in 

the Foodservice 

Office. 

  Menu changes are occasionally necessary.  Notice will be given when possible.                                 This institution is an equal opportunity employer. 

             Arbor A+ Nutrition Mission  
To serve students daily: 

 A wide variety of fresh, nutrient rich foods 

 Fresh fruits and vegetables, locally 

sourced as seasonally available 

 Cage free poultry with no added hormones 

or steroids 

 Fresh whole and multigrain bread, buns 

and baked goods 

 No-fat or 1% milk free from any growth 

hormones from local, sustainable farms 

~Arbor Management~ 

Make Choices for a Healthy Lifestyle! 

 
  

  
V=vegetarian  

option available 

 
*Contains or may 

contain pork  

ingredients. 

For more 
information or to  

“Ask the Dietitian”,  
check out our website! 

MAY 2018 

Crispy, Spicy or Grilled Chicken Sandwich  

Grilled Burger Varieties 

 

Lunch 
$2.65 

Milk  

50¢  

Questions about the menu? 
Kristina Klein 

kristina.klein@mcusd709.org 

309-284-6320 

 Spring is in the air!   
 

With spring comes 
the early  

beginnings of local, 
seasonal produce. 

Look for new spring 
options on the   

FRUIT & VEGGIE 
BAR! 

Go ahead,   
try it, you might like 

it!  
 

 



                 Valerie Wass, RDN, LDN                             Virginia Mull, RDN 

                 Registered Dietitian Nutritionist                      Registered Dietitian Nutritionist                                               

                Arbor Management Inc.                                   Arbor Management Inc.   

 

are a type of 
legume/bean native to 
Eastern Asia. These small 
legumes are a great 
source of protein, fiber 
and B-complex vitamins. 
They are often referred to 
as which are 
young soybeans, usually 
still in their pod. The 
young bean is green, soft 
and edible. The mature 
bean is hard which is  
generally used to make 
soy milk, tofu, and soy 
sauce.  
Soybeans play a part in a 
healthy, well-balanced   
diet and nourish our body 
with their high-quality  
nutrients. soybeans 
to any salad or roast them 
for a tasty snack! 

 

Family Activities  
 

May is when we really get to 
see and even feel nature    
blossoming into spring.              
The flowers are blooming,   
baby animals are taking their 
first steps and the birds are 
making their way back from 
their winter homes.  
What a great time for us to 
grow and expand our outdoor  
activity list to keep us moving 
all season long!  

 

Family Baseball Game  

Bird Watching Hike 

Friendly Soccer Game 

Trip to the Zoo 

Neighborhood Bike Parade  

May’s 
National Food Holidays 

 

National Egg Month 
Eggcellent source of Protein! 

4th: Orange Juice Day 

5th: Enchilada Day 

National Salad Month 
An easy way to eat a Rainbow            
of colors! 

13th: Hummus Day 

14th: Buttermilk Biscuit Day 

16th: Barbecue Day 

National Salsa Month 
Enjoy with baked Whole Grain       
tortilla chips! 

20th: Pick Strawberries Day 

28th: Hamburger Day 

National Asparagus Month 
Great source of  bone-building       
Vitamin K! 

Instructions: 
 
1. Preheat oven to 400°F. Line a baking sheet with 

parchment paper, then set aside. 
2. Mix together parmesan cheese, garlic    powder, 

salt, and pepper. Set mixture aside. 
3. In another  bowl, add fresh (or thawed)   

edamame and olive oil and stir until edamame  
is coated  

4. Pour parmesan cheese mixture on top of 
edamame, then stir until edamame is evenly 
covered. 

5. Spread edamame on prepared baking sheet in 
an even layer. Bake in the oven for 12-15 
minutes or until cheese is melted and browned. 

Ingredients: 
 
 2 c. edamame raw 

 1 tbsp olive oil 

 1/4 c. parmesan cheese, 
grated 

 1/4 tsp garlic powder 

 1/8 tsp salt 

 1/8 tsp black pepper 

Roasted Parmesan 
Edamame 
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