
 

Local Lunch Day January 13 with Bay Produce Tomatoes 

http://www.district196.org/District/Departments/FoodNutrition/FocusOnNutrition  

(AVHS, EHS, EVHS, RHS, DHMS, FRMS & RMS) 

Cheese Tortellini with Marinara 
Sweet Potato Cubes, Tomatoes, Veggies with Dip 

Fruit and Milk 

 

Nutrition News Flash 
January 2015 

Rosemount-Apple Valley-Eagan Public Schools 

 

 (Elementary, BHMS, SHMS, & VMS) 

Walking Tacos: Taco Meat and Cheese, Reduced Fat 
Tostados, Mexicali Salad with Tomatoes, Carrots, Ranch 

Dressing, 3 Bean Chili, Fruit and Milk 
 

 
 
 

All Students and Parents Reminder: 
 Breakfast is FREE for all kindergarten students and students who qualify for FREE or REDUCED-price school meals. Please try  

breakfast at your school. A nutritious breakfast is an important start to a child’s school day! 

 Parents/Guardians: FeePay has the option for you to set a low balance reminder via email. 

School Lunches More Nutritious 
Than Home-Packed Lunches 

A new study published in the November-December issue of the 
Journal of Nutrition Education and Behavior found about 50 
million children go to elementary and secondary public schools in 
the United States every day. About 60 percent eat the school 
lunch; the other 40 percent bring their lunch.  

The researchers also found that packed lunches were less likely 
than school lunches to have fruits, vegetables, sugar-free juice 
and milk. Packed lunches had more snacks such as chips and 
crackers.  

This study provides outcomes that are similar to other studies 
that show the positive benefits of school lunch. The nutritional 
pluses of the school lunch (more fiber, vitamin A and less sugar 
and saturated fat) make the nutritional value aspect of school 
lunch a better choice than home packed lunches. 

For parents who want to pack lunches for their kids, be sure to 
include a fruit, vegetable, protein and dairy. For example pack a 
sandwich, apple, carrot sticks and choose a dairy product your 
child likes such as yogurt, milk or cheese and put in a cold pack 
to keep it chilled. 

 

 

 

 

 

 

 

 

 

  

 

A Message from your friendly tomato: 

Hi, there. Yes, we’re a fruit all right but everyone thinks we 
are a vegetable because we are used in savory dishes; but 
botanically we are your typical fruit. Remember that the next 
time you want to trick someone in a trivia game. 

We’re related to eggplants, capsicums, chilies and, that’s right, the potato, but 
we’re not at all like these other foods. We have glossy, thin, smooth skin with 
a juicy flesh containing numerous soft, edible seeds. Our color and shape vary 
considerably depending on our variety and where we originate.  

 There are more than 7,500 varieties of tomatoes throughout the world. The 
most common red tomato is plump and round, about the size of a tennis 
ball, with a flattened top. Some varieties are heart-shaped, some are the 
size and shape of a ping pong ball, and some are small and tear drop-
shaped, while others are egg-shaped. Our colors can be red, yellow, pink, 
purple, black and even white. We are available all year. 

Did you know? 
 Tomatoes gain weight as they ripen - even after being picked 

 Tomatoes are rich in vitamin C, vitamin A, calcium, potassium and 
lycopene, which is a heart healthy antioxidant 

 Tomatoes release beneficial chemicals when they are cooked, which 
makes them more nutritious than raw tomatoes 

 The largest single tomato plant in the world was found at Walt Disney World 
Resort, Florida; it covered an area bigger than an Olympic size swimming 
pool 

 Heinz Tomato Ketchup has a speed limit? If the yummy sauce pours at 
more than 0.028mph when it's in the Heinz Tomato Ketchup factory, it's 
considered too runny and rejected! 

 The largest ever tomato on record was picked in Oklahoma, USA, in 1986. 
It weighed over 7.75 pounds – that's more than some newborn babies! 

http://www.freshforkids.com  
http://www.tomatodirt.com/tomato-facts.html  
www.ngkids.com  

We don’t just serve breakfast and lunch……..we serve students! 

  

 

 

Bay Produce is a training program for individuals with disabilities 
and is located in Superior, Wisconsin. Bay Produce has been 
growing beefsteak tomatoes since 1986 and continues to expand 
their greenhouses and increase their vegetable products which 
they grow year round.  
 
Vine-ripened, greenhouse-grown products of Bay Produce are 
sold to local grocery stores, restaurants and distributors in Duluth 

and neighboring towns.  

www.challenge-center.org 

Bay Produce 
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