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Winter Break Meals
JCPS Meal Sites are happy to provide bulk meals for
winter break. The containers include breakfast kits
with cereal, juice, and whole grain snacks. Lunches
offer numerous servings of our House-Made Chili, a
turkey croissant, a crispy chicken patty, sunflower
seeds, and raisins. In addition, 10 quarts of shelf
stable milk is provided along with a 5 pound bag of
frozen sliced strawberries. A variety of fresh
produce is also included.
Heating instructions along with storage and food
safety tips are on the back side of this flyer. Please
be sure to read this carefully to ensure the best
quality.

Recipe Suggestions:

Chicken Parmesan

Before heating the chicken patty, top it with 1/4
cup of spaghetti sauce and some mozzarella cheese.
Serve as is, on a bun, or with some noodles.
Delizioso!

Chili

Our house-made chili is delicious as is but if you
want to try other ideas, check these out:
Add noodles or macaroni
Top with shredded cheese and sour cream
Make chili nachos

Frozen Strawberry Slices

Use as a pancake/waffle topping
Make ice cream (A good way to use up milk
too!)
Blend in bananas, strawberries, and milk to
make a smoothie.
Enjoy them as is!

SHARE YOUR MEAL IDEAS/ PICS WITH US!
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Instructions for Chicken Patty:

We are happy to be able to provide meals for
the winter break. Please follow these safety
tips and heating instructions.
Items are pre-cooked by the
manufacturer but are intended to be
reheated for the best quality.
Since the type of products vary, and all
microwaves and ovens vary in power, all
cooking times are approximate and may
need to be adjusted.
Caution: Product will be hot when
removing from microwave or oven.
Food must be removed from packaging
prior to reheating.
Notes for other items:
• Keep strawberries frozen
until ready to use.
• No refrigeration required
for shelf stable items (i.e.
raisins, apples, breakfast
kits, crackers, seeds, quarts
of milk).
• Quarts of milk are shelf
stable, however, once opened
should be refrigerated.
• Consume items by the “Best
By” date located on the
product.

Instructions for Chili:

All foods requiring refrigeration
need to be kept at a temperature
of 41°F or below. Refrigerate items
within 2 hours of receiving. Store
items in the refrigerator no longer
than 5 days or by the date printed
on package.
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