September 2025 Monthly
Highlights!

Total meal participation has increased over last year!

We opened two new beautiful campus kitchens at
Legend Point and Lamar.

Chef Jay and the SFE team served a delicious roast
turkey meal to celebrate Grand Friends at County Line.

We offered a hew seasonal side, Sriracha-Honey
Roasted Sweet Potatoes, at a taste-test at NBMS - 81%
rated the recipe as good or excellent!

Our SFE team has gone above and beyond to support
the Unicorns and Dragons with hard work and excellent
customer service at football concessions.

We'll celebrate National School Lunch Week October
14-17 with featured menu items inspired by tastes from
around the world!




Back to School Highlights!

Vibrant, fresh salad bar options
Showing some love for our
students

New staff and familiar faces




Featured Events!

Chef Jay's caterings
Taste test at NBMS
Dietetic intern Ericka teaching

our wonderful staff about
wellness
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OoWEET HONEY oRIRACH.
oWEET POTATOES RECIPE

Makes about 4 servings

INGREDIENT:

Sweet Potatoes Sweet Honey Sriracha Sauce

* 1lb sweet potatoes « 1tbsp butter
* 2 tsp olive oil * 1tsp sriracha sauce

e 1/4 tsp salt * 2 thsp honey
e 1/4 tsp lime juice

DIRECTIONS

1.Rinse, peel, and cut potatoes into cubes.

2.Spread potatoes on a baking sheet. Drizzle with olive
oil and salt. Toss potatoes with hands to evenly coat.

3.Bake at 350°F for 10-15 minutes or until golden
brown, cooked through the middle, & outsides are
lightly crisp.

4. While potatoes are in overn, make the sauce.

5. Melt butter in microwave.

6. In a medium bowl, add melted butter, sriracha, honey,
& lime juice. Whisk until ingredients are well
combined.

7.Remove potatoes from oven, drizzle on sauce, and
toss to coat.

8.Serve immediately.
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V= LEARN MORE ABOUT
SWEET POTATOES!

« Sweet potatoes are root veggies, meaning they
DID YOU grow underground, and are grown in Texas during

HNOW»‘.) Fall and Winter.

» Sweet potatoes are NOT related to the potato
&' Family. They belong to the "morning glory” family.
NOT ONLY ARE SWEET POTATOES TASTY,
A THEY ARE ALSO PACKED WITH NUTRIENTS!
\:_ Fiber is great for your gut, helps
F[BEB digestion, & keeps your heart healthy.
The orange color is beta-carotene, which is
turned into vitamin A in your body. Vitamin A is
good for your eyes, skin, & immune system. V[THMIN ﬂ
Keeps your immune system strong & helps your
V[TﬂMlN C body heal more quickly when injured.
Both are needed for nerve & muscle M&
contraction & keep your heart healthy. MﬂGNESlUM

Niacin is needed Por energy metabolism & to
N] ﬂC]N keep your brain and blood vessels healthy.

(VITAMIN Be) Source: USDA SNAP-Ed. hitps:/fsnoped fnsusda gov/

» Sweet potatoes and yams are actually not the
same I:h'mg. True yams are l'ﬂl'EllJ grown in the U.S.
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