
BUSD EATS!   
During Winter Break 

There will be NO home deliveries or meal pickups at sites during Winter Break 

 Instead, we are offering families to pick up at the NUTRITION CENTER on                                  

Monday, December 21st during the following times 

7:30-8:45 AM      ~      11:30-1:30 PM      ~      4:00-7:00 PM 

** Please Note: we will only be offering these meals during these designated times.  

NO EXCEPTIONS ** 

 Your meal bag will include Breakfast and Lunch for 2 full weeks (14 days).  

 

 

 

 

 

 

 

 If you have any questions please call the Nutrition Center at 562-866-4192. 

 Storing Instructions: 

 French Toast Sticks— should be stored in freezer until ready to eat.  

 Assorted Cereals — can be kept in dry storage.  

 1/2 Gallon Milk — can be stored in refrigerator.  

 8 oz. Chocolate Milk — can be stored in the refrigerator or the freezer.  

 Smoked Boneless Ham — can be stored in the refrigerator or the freezer.  

 Dinner Rolls — can be stored in dry storage, the refrigerator, or the freezer.  

 Whole Potatoes — can be stored in dry storage or the refrigerator.  

 Whole Carrots — can be stored in dry storage or the refrigerator.  

 Assorted Fruit — can be stored in dry storage or the refrigerator.  

BREAKFAST LUNCH 

French Toast sticks (10 days worth)  3 lb. Smoked Boneless Ham (14 days or more) 

Assorted Cereals (4 days worth)  12 Pack of Dinner Rolls (12 days) 

1/2 Gallon 1% White Milk (8 days worth) 5 lb. Bag Whole Potatoes (8-10 days) 

8 oz. Chocolate Milk (6 days worth) 5 lb. Bag Whole Carrots  (up to 14 days) 

 5 lb. Bag Assorted Fruit (up to 14 days) 



BUSD EATS!   
 Heating Instructions: 

 French Toast Sticks: These can be eaten cold or warm. To warm, place them in          

microwave for no longer than 30 seconds.  

 Smoked Boneless Ham: Preheat the oven to 325ºF. Cook for 20-30 minutes or until 

golden brown. Using a food thermometer, be sure the innermost temperature is 145ºF 

(with a 3-minute rest time). 

 Dinner Rolls: Warm in the oven at 325ºF about 10-15 minutes until golden brown –OR– 

warm in the microwave for 30 seconds to 1 minute. 

 Whole Potatoes:  

Oven Baked potatoes — Preheat the oven to 425ºF. Wash the potatoes with water and 

pat dry, carefully prick potato with a fork, lightly spread oil around the outside of the 

potato, cover with foil (optional), and cook in oven for about an hour. Carefully remove 

from the oven with an oven mitt. The potato is done when the skin is dry and you are 

able to easily put a fork through it (the inside of the potato will be soft).  

Microwaveable Potatoes — Wash the potatoes with water. Prick potato several times 

with a fork, place potato in microwave, cook on high power for 5 minutes, turn potato 

over, and continue to cook for 5 more minutes. Carefully remove potato from           

microwave. Potato is done when it is soft on the inside.  

Mashed Potatoes— With or without skin mash up the soft potatoes and add your     

favorite seasonings.  

 Whole Carrots:   

Oven Roasted Carrots — Preheat oven to 425ºF. Wash the carrots with water and pat 

dry, keep carrots whole or cut carrots in half lengthwise. Toss carrots in oil then spread 

on baking sheet, and sprinkle with your favorite seasonings. Bake in the oven for 30 

minutes or until slightly soft. If not soft, flip them over on baking sheet and continue 

cooking for another 5-10 minutes or until your fork goes through the carrot easily.  

Microwave Steamed Carrots — Wash the carrots with water and pat dry. Cut carrots 

into slices, add the carrots and 2 tb water in a microwave safe bowl. Cover the bowl 

with a lid or plastic wrap (NOT aluminum foil). Microwave the carrots on high power 

for 3-5 minutes. Carefully remove the bowl with gloves. Stir the carrots, cover and 

cook on high for another 2 minutes. Check with a fork to see if carrots are soft. Add 

your favorite seasonings.   



10247 Alondra Blvd. Bellflower, CA  
Turn in at RED ARROW off Ron Yary Way 

Happy Holidays 


