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	GWAAR Nutrition Team
My Meal, My Way Peer Sharing Call
	Date: 7-13-21
Time: 2 to 3 pm
Location: Microsoft Teams
Join on your computer or mobile app
Click here to join the meeting
Or call in (audio only)
+1 608-338-1382,,186200571#   United States, Madison
Phone Conference ID: 186 200 571#




Meeting Invitees: Nutrition Directors: 

Agenda:
	Time:
	Topic:
	Discussion
	Follow-up Items:

	2 pm
	Welcome & Housekeeping.
GWAAR Nutr. Team
	

Thank you for joining the call today. We have been hearing from several of you that you are interested in learning more about the My Meal, My Way Restaurant Model. 

	Access the recording at this link
[bookmark: _Hlk64015821]


	2:05 pm
	My Meal My Way Presentation- Angela Velasquez and Shannon Gabriel RD, Area Agency on Aging of Dane County 

	·  Started this model in 2014! Why? People don’t like reservations, time constraints, not having a choice. There is no stigma, it’s where people go to eat. They wanted a model that would attract younger seniors and those who appreciate the choice. 
· Encourages intergenerational participation, i.e., can bring their grandkids.
· Freshly prepared options to meet most tastes.
· How is My Meal, My Way different than the traditional restaurant model?
· It’s a partnership with the restaurant.
· Folks can come from a window of time, dine with whom they like, and have a choice of meals.
· How does the restaurant benefit?
· Drives traffic to the restaurant during their “slower” day or time.
· Way to introduce new restaurants to the community to be seen as senior-friendly and become loyal patronage.
· In the grocery store sites, it’s a way to rotate products and introduce new products. I.e., HyVee partnership.
· You need to find a win-win for both entities.
· The SCs were afraid of folks not coming to the SC to eat because they thought they may not come to the SC for other activities. They found the folks who come to the restaurants are not the ones they come to the SC so you are introducing a new group of folks to the services you offer thru the site manager at the restaurant promoting and once they register for the program, they start receiving emails about classes and other ADRC and SCs offerings (a back doorway to get them thru your front door )
· Creates a positive image of seniors in the community, i.e., shows they are contributing to the community. During the pandemic, 2 restaurants said that seniors doing carry out meals saved their restaurant.
· The signage helps increase awareness.
· Food quality is greatly improved since it is cooked and served to order vs catered and transported.
· Donations increased significantly. In the first 3 years, with 6 rest. Open increased donations by $144,000! Wow, the value add is there and they show their appreciation with increased donation 
· No overhead for the meal site since the restaurant is covering all of this, the Nutr. program is only paying for the cost of the meal. You will see reduced site costs.
· From 2007 to 2014 showed a steady decline with the average donation also decreasing, less than 23 cents at one site. 
· Finks Café photo shows the full capacity of 23 people. This site started with a new owner who wasn’t seeing any traffic. Now the site is so popular he now offers coupons for Friday night Fish fry if you come between 9-11, their slower time. They have breakfast all day for a total of 10 choices, 5 L and 5 D. They had 119 NEW people start coming to the site. Weekly 1-5 new people are coming in!
· You can designate a window of time for folks to come.
· Can offer 1 day a week and keep your regular site or a combination. It’s not all or nothing.
· DeForest Family Restaurant. They have B and L and offer B all day. Same, 5 B and 5 Lunch choices. They had 211 new people in the first 6 months. Donations increased from $2.12 to $3.31 from the traditional SC site. This site opened in 2015. 
· Business Acumen… find their point of pain. Are they new, do they need people to know they exist, if a new restaurant comes to town and is drawing folks away, this can keep traffic generated? One site didn’t have a B crowd, so My Meal, My Way drove restaurant traffic. People saw the parking lot was full and more non-seniors came in.
· They go to a restaurant, eat the food, review the menu to see if it can align with the Meal pattern, and then they meet with the manager. They go during a slow time to help make the sell… boy we can help you. 
· Look at prior licensing inspections.
· Is the site handicap accessible, plenty of parking, easy to find, good menu variety, and the manager wants to give back to the community? 
· The site manager role changes. They are the face of the Aging Unit. They greet people, help them fill out the form, address quality issues and portions, assess consumer satisfaction and provide Nutr. ed and they tell them about all the other senior services happening!
· One participant said they came to the meal site is because they knew they would see someone they know, and this made them more comfortable and they didn’t feel alone. 
· The site manager is only at the café for 15 min. before and after the time window starts, usually a 2-hour window. Most are PT. It has to be someone trained in the rules of the program and Serving Safe Food Trained. 
Newest Model- Market Fresh Grill at the HyVee Grocery stores in Madison started July 7, 2021.
· The serve on Wednesday from 10 am to 1 pm and one of the locations added a 2nd day. 
· Served 177 people in 3 hours at all 3 locations! 27 people were brand new to the program. It started a little slow so the site manager started walking thru the store giving out info and promoting the program. 
· Shannon showed a promo video.
· Shannon worked with HyVee Registered Dietitian to vet out the menus.
· You can do prep beforehand to come up with some menus as a starting point for the discussion to get the meal options.
· They like to have a couple of meatless options for folks. Right now, they have 2 Breakfast meals that are meatless, hoping to add some meatless lunch options HyVee throws in a cup of coffee with the meal. Included no refills and no substitutions to it meets the Nutr. guidelines and this is easier on the wait staff and cooks as well.
· Shannon showed photos of the meal served. They changed the name from Kale Salad to Apple Pecan Salad and this made all the difference, people loved it and they may have never tried it with the Kale salad name. 
· They have 2 menus, one with all the serving and portion sizes for staff and to be sure they are meeting requirements, the seniors don’t see this menu. Do you do full nutrient analysis or meal pattern? They start with the meal pattern, and they will also do the nutrient analysis as well. 
· 
Note: The Breakfast meal pattern is a bit different and allows flexibility.   (Double click to open) Email Pam.vankampen@gwaar.org for a blank form and/or for help with meal planning if you like. 
· HyVee has very high-quality food! They make their food on site. 
· An amazing presentation that you both for sharing. 

Questions:
· HDM meals don’t come out of the restaurant, they go out of the catered kitchen or their regular location. My Meal, My Way is only congregate site. 

	(Double Click to open)
Presentation

 

Menus for Hy-Vee One for the customers and the other for wait/kitchen staff.






Questions please contact Gabriel, Shannon Gabriel.Shannon@countyofdane.com 

	2:35 pm
	Relationships with Restaurants- Sue Richmond, Vilas County

	· Sue said they have traditional restaurant sites. They have 3 restaurant sites, and they do 1 meal choice per day for the month. They also added an entrée salad as an alternative. They eat at the same time in one area of the restaurant. 
· Sue is hoping to modify it to her area. The restaurants are catering to the tourists, and this can be tricky, esp. in the summer months they need the seniors to eat and move on. 
· They do not want to do Nutr. Ed at the restaurant.
· This can be a good alternative for the restaurants to mix with tourists for a nice mix.
· Sue goes to the restaurant to be sure handicapped accessible. Works with public health dept to get the latest inspection and goes along on the inspection to see what they are pointing out. 
· They do not have a waitress at the site, there is someone who brings a tray of food to the location, and the site manager and volunteer distribute the food. The site manager eats with the folks, so they know the food is of good quality and that they are serving what they are supposed to.
· The cooks come out and talk with the seniors to make sure they like the food and to see what they like.
· One area of the county is hurting for participants, this may be a good way to offer a site one day a week with more flexibility.
· The restaurants do not like to do a menu monthly. Sue suggested they do a 3-month menu.
· The RD reviews and sends comments back and there can be a back and forth with the menu choices but overall, it ends up with what people want. 
· Thank you, Sue, for your knowledge and sharing today.

	Questions for Sue? Sue Richmond surich@co.vilas.wi.us 

	2:40 pm
	 Starting a My Meal My Way Model – Kristi Cooley, Portage County

	Kristi thanked Angela and Dane County for their help and hospitality to tour their sites. 
They had a made from scratch restraint back in 2018 but sadly the owners sold. Found the 2nd restaurant and started in early 2020 but
· Had a different group of seniors than those who attended the traditional site. 
· The average donation was ~$4.
· Had a site manager but in the future may do a volunteer or a Café 60 Voucher model. This is TBD.
· The community loved it and excited to restart again in the new future.
· Thank you, Kristi, greatly appreciated!
	Questions for Kristi? Cooley, Kristi cooleyk@co.portage.wi.us 

	
	BADR Input- Sara Koenig
	Sara stated: Thanks, Sue! I think the point you brought up about the challenge of finding a time that doesn't interfere with seasonal visitor traffic is important for our programs to consider. Maybe working with the restaurants to provide a menu with several choices will help ease the burden of creating monthly menus for the restaurant?
	

	2:45 pm
	Questions and Discussion - All

	How does the Salad Bar at Festival Food meet the needs? 
Angela said they lost the Festival Foods site after COVID. 
When they did the Food Bar, they had over 40 choices with several protein choices to meet the meal pattern. It was a matter of educating participants on how to build a healthy plate that was displayed with Posters to help guide their choices.  They also had 4 soup options. Angela would love to go back to doing a salad bar meal again.

Examples of how Nutr. Ed is provided. In Dane, the RD creates quarterly placemats with education on the front and puzzles on the back and are seasonal and they use the placemats for their Nutr. ed.

Kristi said they would provide the topic for the month and the site manager used that. They would also provide Nutr. Ed in the newsletter and the site manager would highlight that information and the site manager would also make referrals and let folks know about other programs and services as appropriate. 

Jen Jako offered Salad Bar and they posted signage with portion sizes and such.

Sue said they do activities in the later fall or winter when it’s not busy, they play bingo, do trivia questions and whoever gets the answer gets to pick a prize, give out the crossword and word puzzles for them to do while they are sitting and waiting. This goes over well during the non-busy months. 

· Is Dane Cty willing to share their placemats? They are used for all participants. You can find the placemats in this folder. You can also email Shannon Gabriel.Shannon@countyofdane.com directly.

How are contributions handled? There is a donation box at all MYMW Dane sites. They also provide 2 in x 2 in envelope for privacy. They did carry out during the pandemic but no longer allowed. They provided info for folks to mail the donation to them vs sending them donation statements. 

Is anyone doing HDM out of the My Mea, My Way sites? Portage Cty had a hybrid model that had the Central Kitchen food but they transported the HDMs to the restaurant and they went out of there. 

Sue in Vilas does HDM and Cong. Meals from the restaurant. How is the meal packaged? One of the sites uses the Oliver System in the kitchen and uses that the other has 2 meals and they use reusable trays. 
	

	3:00 pm
	Closing and thank you! GWAAR Nutr. Team
	· Jean thanked everyone on the panel for presenting, sharing stories, and success.
· As you are planning your next 3-year goals, reach out to your GWAAR Nutr. Rep. 
· If you are getting ARPA Funding this is a great opportunity to try something new!
	Jean Lynch jean.lynch@gwaar.org 

Lori Fernandez lori.fernandez@gwaar.org 

Pam VanKampen Pam.VanKampen@gwaar.org 
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Meal Pattern Menu Approval Documentation – My Meal, My Way (Breakfast)

Instructions:  Please enter the date and menu items for each menu of the week.  Attach completed form to the menu and file with the nutrition program for three years.


		Meal Component

		Minimum # of Servings per Meal

		Menu Items


Breakfast Only



		

		

		Meal:       

		Meal:       

		Meal:       

		Meal:       

		Meal:       



		Grains

		1 serving

(½ of offered grains are whole grains)

		     

Whole grain?  FORMCHECKBOX 
 

		     

Whole grain?  FORMCHECKBOX 
 

		     

Whole grain?  FORMCHECKBOX 
 

		     

Whole grain?  FORMCHECKBOX 
 

		     

Whole grain?  FORMCHECKBOX 
 



		Fruit and/or Vegetable

		2 servings

		     

		     

		     

		     

		     



		

		

		     

		     

		     

		     

		     



		Fluid Milk

		8 oz or 1 cup

		     

		     

		     

		     

		     



		Protein Foods

		3 oz equivalent

		     

		     

		     

		     

		     



		Fats and Oils

		1 tsp


served on side or used in cooking

		     

		     

		     

		     

		     



		Additional Required Item

		Choose either:


½ cup serving fruit/vegetable OR 1 serving of grains




		     

		     

		     

		     

		     





* While specific subgroup requirements do not exist for breakfast, nutrition programs should aim to include a variety of colors of fruits and/or vegetables throughout the week.


I certify that I have reviewed the attached week of menus and the menus meet the meal pattern requirements for the Wisconsin Elder Nutrition Program, as outlined above and in Section 8.5 of the Manual of Policies and Procedures for the Wisconsin Aging Network.


Program Nutritionist Signature:  ___________________________________________________________
Date:  ___________________

Comments: ______________________________________________________________________________________________________________

Updated: 11/20/18
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Presenters: Angela Velasquez, AAA of Dane County
Shannon Gabriel, AAA of Dane County


My Meal My Way:  What is it?
Business partnership between a 


Congregate Meal Program and a local 
restaurant.  


It is not the Old Restaurant Model where 
seniors make a reservation, meet at the 
restaurant, at the same time and eat the 


same meal and sit in an area for only their 
group.
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How do participants benefit?
 No reservations required
 5-12 choices on the menu
 Expanded serving time windows
 Natural setting for dining
 Reduces likelihood of “old” or “poor” stigma
 Attractive to the “A la Carte” generation
 Encourages intergenerational participation
 Freshly prepared options to meet most tastes


How does the Restaurant Benefit?
Increased advertising for the restaurant
Generates traffic at a time when the 


restaurant may be slow
Creates loyal patronage and viewed as 


senior friendly
Helps rotate new product more quickly
Avenue for giving back; tax right off 
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How does the Senior Center 
Benefit?
 Outreach opportunity to seniors not currently 


attending senior center (back door intro to aging 
services)


 Creates positive image of seniors as contributing to 
community.


 Improves the visibility of the nutrition program
 Improved food quality
 Increased donations to support the meal program
 Can reduce site management costs


2007 2008 2009 2010 2011 2012 2013 2014
Cong. Meal Participants 213 182 186 168 164 174 136 138
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Southwest Dane Senior Meal Participants


Prior to opening the My Meal My Way site one day per week, 
average daily attendance at senior center site was 8, average 
donation was $2.23 per meal
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2007 2008 2009 2010 2011 2012 2013 2014
Cong. Meal Participants 334 316 318 326 271 349 339 221
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DeForest Senior Meal Participants


Prior to opening My Meal My Way site one day per week, average 
daily attendance at the senior center site was 12 per day, average 
donation was $1.86 per meal.


Southwest Dane:  Finks Café 
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B1         THE WHOLESOME 
¨ Hearty Rolled Oats, loaded with Nuts 


and Dried Fruits
¨ Whole Wheat Toast, 


topped with Butter


¨ Fruit Cup


L1          GRILL FILET


¨ Cod 


¨ Baked Potato


¨ Coleslaw


¨ Roll


¨ Fruit cup 


¨ Dessert of the day 


B2    HOT OFF THE GRIDDLE I
¨ French Toast 


served with Syrup
¨ American Potatoes
¨ Sausage 
¨ Fruit Juice


L2       SOUP AND SALAD


¨ Cup of Soup  (Your choice)


¨ Garden Salad


¨ Cottage Cheese


¨ Fruit Cup


¨ Dessert of the Day 


B3    HOT OFF THE GRIDDLE II
¨ Pancake  


served with Syrup
¨ American Potatoes
¨ Sausage 
¨ Fruit Juice


L3     SOUP AND ½ SANDWICH


¨ Cup of  Soup (Your choice)


¨ ½ Sandwich


¨ Coleslaw


¨ Fruit Cup


¨ Dessert of the Day 


B4        THE COUNTRY
¨ Home-style Biscuits smothered 


with Sausage Gravy
¨ Scrambled Egg
¨ Fruit Cup
¨ Juice


L4             CAFÉ GRILL


¨ Grilled to perfection 


Cheeseburger with lettuce, 


tomato and onion  


¨ Coleslaw


¨ Fruit cup 


¨ Dessert of the day 


B5        THE SUNRISE
¨ Farm Fresh Scrambled Egg
¨ Hash-brown Potatoes
¨ Ham
¨ Whole Wheat Toast, 


topped with butter
¨ Juice


L5         THE COMFORTER


¨ Open faced roast beef OR 


Hot Hamburger in gravy


¨ Mashed potatoes and gravy


¨ Garden salad


¨ Fruit cup


¨ Dessert of the day 


FINKS CAFÉ MENU


My Meal My Way-Finks
119 New to Senior Nutrition Program
Average overall congregate meal 


attendance is now 28 per day, with 
attendance at Fink’s averaging 65 per 
day


Donations at Fink’s average $3.27 per 
meal verses $1.98 at senior center site
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2007 2008 2009 2010 2011 2012 2013 2014 2015
Cong. Meal Participants 213 182 186 168 164 174 136 138 310
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Southwest Dane Senior Meal 
Participants


2007 2008 2009 2010 2011 2012 2013 2014 2015 2016
Cong. Meals Served 6763 5368 5488 5750 5385 5167 4088 3348 3840 5944
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Southwest Dane Meals Served


DeForest Family Restaurant
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BREAKFAST LUNCH


HOT OFF THE GRIDDLE
 French Toast OR Pancake Topped 


with Fruit, Served with Syrup
 American Potatoes
 Sausage Link
 Fruit Juice


GRILLED TO PERFECTION
 Hamburger Patty OR Grilled 


Chicken with Cheese, Lettuce, and 
Tomato on a Bun


 Coleslaw
 Fruit Cup 
 Dessert of the Day 


THE WHOLESOME 
 Hearty Rolled Oats, Loaded with 


Nuts and Dried Fruits
Whole Wheat Grain Toast, Topped 


with Butter
 Fruit Cup


SOUP AND SALAD
 Cup of Soup of Your Choice
 Garden Salad
 Cottage Cheese
 Fruit Cup
 Dessert of the Day 


THE SUNRISE
 1 Farm Fresh Scrambled Egg
 Hash-Brown Potatoes
 Ham
Whole Grain Wheat Toast, Topped 


with Butter
 Juice


SOUP AND ½ SANDWICH
 Cup of  Soup of Your Choice 
 ½ Sandwich
 Coleslaw
 Fruit Cup
 Dessert of the Day 


THE COUNTRY
 Home-Style Biscuits Smothered 


with Sausage Gravy
 Scrambled Egg
 Fruit Cup
 Juice


THE ITALIAN
 Spaghetti and Meat Sauce
 Garden Salad
 Garlic Bread
 Fruit Cup
 Dessert of the Day


THE BREAKFAST SANDWICH
 Farm Fresh Scrambled Egg with 


Cheddar Cheese
 Choice of Ham or Sausage Patty
 Croissant or English Muffin
 Hash-Brown Potatoes
 Juice


THE COMFORTER
 Home Style Meatloaf
Mashed Potatoes and Gravy
 Garden Salad
 Garlic Bread
 Fruit Cup
 Dessert of the Day 


DeForest Family 
Restaurant Menu


DeForest Family Restaurant


Seniors new to the meal program=211
Average participation in Congregate 


Meal Program has gone from  12 to  25 
per day, with average attendance at the 
restaurant site of 37 per day.


Donations at meal site average $2.12  
verses restaurant site which averages 
$3.31 per meal  
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2007 2008 2009 2010 2011 2012 2013 2014 2015 2016
Cong. Meal Participants 334 316 318 326 271 349 339 221 254 321
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DeForest Senior Meal Participants


2007 2008 2009 2010 2011 2012 2013 2014 2015 2016
Cong. Meal Served 3601 3876 4986 5237 3950 4015 3840 3175 3460 4808
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DeForest Meals Served


Selecting a Restaurant Partner


Use your business acumen:  
where is their point of pain?
Are they new?
Is there competition?
Do they need to generate traffic?


Needs to be a Win-Win
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Other Location Factors
 Reputation
 Handicap Accessible
 Parking
 Location
 Atmosphere
 Supportive Owner & Staff
 Menu Variety
 Local


Site Manager Role
 Greeting & registering new participants
 Assisting participants with seating if needed
 Tracking attendance, meals served, and donations
 Addressing any food quality issues
 Establishing, with dietician, menu selections
 Assessing consumer satisfaction
 Providing nutrition education
 Providing outreach for other senior services/activities
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Linda Area Senior Center
Senior OutreachLynn Southwest Dane Senior Outreach


Hy-Vee – Market Fresh Grille
Hy-Vee Video


Hy-Vee – Market Fresh Grille
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Questions?
Contact Info:


Angela Velasquez, Dane AAA 
Velasquez.angela@countyofdane.com


Shannon Gabriel, Dane AAA
Gabriel.Shannon@countyofdane.com


21
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Dining Site!Dane County Senior


W e l c o m e
toseniors 60+ ability-All are welcome regardless of your donate.


donation:-Suggested minimum $4.00 per meal. Donate what you can afford.
cost supported-Meal tip.by Dane County Senior Nutrition program, inclusive of


-If someone under Hy-Veestandardtheage 60 is joining you, they will order from
menu and will pay Hy-Vee separately.


it
WorksHow


in with Way program staff.-Sign My Meal, My
-Place your donation Way donation box.in the My Meal, My


will give Way Hy-Vee menu.-Staff you a My Meal, My
-Seat yourself at table or booth.any available
-Hy-Vee wait staff or lunch order.will come by your table to take your breakfast







Dane County My Meal, My Way | Madison East  Madison Whitney Way  Fitchburg 
 


 


My Meal, My Way   


 


Breakfast Combo #1 Breakfast Combo #2 Breakfast Combo #3 Breakfast Combo #4 


 
Two Eggs 
scrambled  


 
Morning Sandwich 
with scrambled egg,  


ham, cheese 


 


 
Garden Omelet 


with cheese, 
mushrooms, onions, 


bell peppers, tomatoes 


 
Brioche  


French Toast 
 


 
Choice of Toast 


sourdough, marble rye, 
ancient grain, white 


 
 English Muffin 


  


 
Choice of Toast 


sourdough, marble rye, 
ancient grain, white  


 


 
Ham Steak 


 


 
Breakfast Potatoes 


 
Fresh Fruit Mix 


 
Banana   


 
Fresh Fruit Mix 


 
Milk Milk Milk Milk 


A cup of coffee included with all meals, available upon request. No substitutions or refills.  


Lunch Combo #1 Lunch Combo #2 Lunch Combo #3 Lunch Combo #4 


 
Pulled Pork 
Sandwich 


 


 
Hot Sliced Turkey  


with gravy 


 
Baked Chicken 
thigh, breast, leg  
or combination 


 
Meatloaf   


 


 
Rainbow Rotini Salad 


 
Dinner Roll 


 


 
Macaroni and 


Cheese 
 


 
Loaded Corn Muffin 


 
Pickled Beets 


 


 
Baked Beans 


 


 
Steamed Mixed 


Vegetable 


 
Mashed Potatoes 


with gravy 
 


 
Fresh Fruit Mix 


 
Broccoli Supreme 


 
Apple Pecan Salad 


 
Waldorf Salad 


Milk Milk Milk Milk 


A cup of coffee included with all meals, available upon request. No substitutions or refills.  
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Hy-Vee My Meal My Way combos. portion details.pdf


Dane County My Meal, My Way | Madison East  Madison Whitney Way  Fitchburg 


 


My Meal, My Way   


 


Breakfast Combo #1 Breakfast Combo #2 Breakfast Combo #3 Breakfast Combo #4 


 
Two Eggs 


2 scrambled eggs  


 
Morning Sandwich 


1 scrambled egg;  
1 pc. cheese,  
2 ounces ham 


 
Garden Omelet 


2 eggs, cheese; 
½ cup total of: 


mushrooms, onions, 
bell peppers, tomatoes 


 
Brioche 


French Toast 
2 pieces 


 
Choice of Toast 


2 pieces 


 
 English Muffin 


 1 whole Eng. muffin 


 
Choice of Toast 


2 pieces 


 
Ham Steak 


3 ounces 


 


 
Breakfast Potatoes 


1 cup 


 
Fresh Fruit Mix 


1 cup 


 
Banana 


1 small or ½ med./lg.   


 
Fresh Fruit Mix 


1 cup 


 
Milk 8-ounces Milk 8-ounces Milk 8-ounces Milk 8-ounces 


 


Lunch Combo #1 Lunch Combo #2 Lunch Combo #3 Lunch Combo #4 


 
Pulled Pork Sandwich 


3 ounces,  
hamburger bun 


 
Hot Sliced Turkey 


with Gravy  
3 ounces 


 


 
Baked Chicken 


3 ounces 
thigh, leg, breast  
or a combination  


 
Meatloaf   
3 ounces 


 
Rainbow Rotini Salad 


½ cup 


 
Dinner Roll 


1 roll 


 
Macaroni and 
Cheese  ½ cup 


 
Loaded Corn Muffin 


1 muffin 


 
Pickled Beets 


½ cup 
 


 
Baked Beans 


½ cup 
 


 
Steamed Mixed 
Vegetable  ½ cup 


 
Mashed Potatoes 


with gravy ½ cup 


 
Fresh Fruit Mix 


1 cup 


 


 
Broccoli Supreme 


1 cup 


 
Apple Pecan Kale 


Salad 1 cup 


 
Waldorf Salad 


1 cup 


Milk 8-ounces Milk 8-ounces Milk 8-ounces Milk 8-ounces 
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