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Dear Parents: 
 
The food service department is working hard to help as many families as possible during this difficult 
time.  We are now moving forward with a weekend snack bag that will be handed to your child as they 
leave on Thursday.  The bag will be extra snacks for Saturday and Sunday!   
 
The “Weekend Snack Pack” bag is filled with snack type items that meet the USDA guidelines.  Most of 
the items are able to be stored in the cabinet, but some do require you to refrigerate.  Please place 
these items in a refrigerator prior to preparing and serving.  Frozen items that are not going to be eaten 
right away should be placed back in the freezer, such as the Uncrustable PB&J sandwich. 
 

Breakfast may include, but is not limited to the following: 

Entree Fruit Milk* 
Assorted Cereals Orange 1% 

Assorted Breakfast Bars Apple/Apple Slices Non-fat 

Frozen Waffles or Pancakes Bananas  

Assorted Muffins Craisins *May be flavored 

Assorted Bagels Canned Fruit  

Assorted Breakfast Breads Juice  

   

 
Lunch may include, but is not limited to the following: 
Entree Vegetables Fruit Milk* 

PB or Sunbutter and Jelly Sandwiches Carrots Orange 1% 

Tortillas with cheese, made to make a 
cheese quesadilla.   

Celery Sticks Apple/Apple 
Slices 

Non-fat 

Flatbread with Cheese, made to make a 
cheese type pizza 

Broccoli Bananas  

Assorted packaged snack items Frozen or Canned 
Vegetables 

Craisins *May be 
flavored 

 Canned Beans Juice  

Frozen Cheese or Pizza Sticks Side Salads   

    

 
Milk will be optional for students to take.  Your student is able to decline all milk, or take up to 4 cartons 
of milk.   
Products may contain 1 or all of the top 8 Allergens: Milk, Eggs, Fish, Shellfish, Peanuts, Treenuts, 
Wheat, Soy. 
Serving Instructions 

 You should serve two snacks for breakfast and two for lunch. 
Any perishable food remaining after 5 days should be thrown out. 
 
Prepping Instructions 

 Wash your hands for 20 seconds prior to prepping. 

 Some items require you to put them together (ex. Sunbutter & Jelly Sandwich Kit, buns for 
burger, hot dog, or chicken sandwich, etc.). 

 Other items provided are already made or are ready to eat items as packaged. 

 Some items should be heated prior to serving. Please see the heating instructions included 
with your meals. 
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The purpose of the Weekend Snack Bag: 

Allow students to bring home items that can be consumed as snacks, rather than 
an entire meal.  Tortilla shells or Flatbread may come in your snack bag, pair that 
will the shredded cheese to make cheese quesadillas or mini pizzas by putting 
the cheese on top of the grain item and place in the microwave for 1 minute up to 
a minute 30 seconds.  Also, feel free to add items like salsa, beans or pizza 
sauce from home to add flavors to your quesadilla or mini pizza! 
**Adult supervision is highly recommended when cooking at home 
 
The safety and quality of the products we serve is of the utmost importance to Aramark and Greater Clark 

County Schools.  In order to mitigate risk and assure the safety of your dining experience as we navigate the 

COVID 19 Pandemic - we strongly advise that: Cold Food should be stored at 41F or lower. Hot food needs to 

be kept at 165F. Any remaining leftovers need to be discarded if not stored at the proper temperature.  


