
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Nutrition News Flash 
January 2016 

          Rosemount-Apple Valley-Eagan Public Schools 

 

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

 Lunch is FREE for all 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. 

  

January 14, 2016  
Local Lunch Day  

Baked Chicken Tenders with Whole Wheat Baker Boy Roll 

Chicken-Flavored Rice 

California Blend Vegetables 

Dark Green Side Salad with Dressing 

 

 

 

 

 

 

  

 

 

Local Lunch Features 

  Baker Boy is a family baking company which Marvin 
Moos began 1955 in Dickinson North Dakota.  After Marvin 
Moos’s military service, he studied baking at Dunwoodys 
Institute in Minneapolis. Baker Boy is now run by his son, Guy 
Moos.  
 The Baker Boy plant has the capacity to produce 
500,000 cases of product per week. The white whole wheat 
dinner roll served on January 14 will be proofed and baked off 
fresh at each school. There is no high fructose corn syrup in the 
roll.  

Baker Boy works with schools across the nation to 
make breads that taste great and meet  USDA regulations. 
Baker Boy makes a wide variety of popular bakery products from 
bread sticks, buns, rolls, sweet pastries and pretzels, to subs 
and more.  

www.Bakerboy.com 

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

Lunchroom Joke Corner 

What’s a Loaf’s favorite carnival ride? 

T
he roller toaster! 

Having trouble printing the elementary menu all on one page?  
From the “menu” page, select the “print menu” icon. 
When the printed version pops up, DO NOT use the green “Print this 
page” box in the upper right-hand corner. USE the print function from 
the browser tool bar or right click, adjust the size to 80% or use the 
“shrink to fit” option. Options for printing do vary from computer to 

computer depending upon which browser and version are being used. 

This institution is an 
equal opportunity 
provider.  
Employment 
opportunities within 
Nutrition Services 
are available.   

What’s the difference between 

bleached and unbleached flour? 

Which one do you reach for? 

You probably have all-purpose flour somewhere in your kitchen. All-
purpose flour can be used for just about any recipe and is available as 
bleached or unbleached.   

 The term “bleaching” is a traditional baking industry term that 
describes the process of whitening. Technically speaking, the carotenoid 
(yellow) pigments in the flour are oxidized to produce whiter flour. 
Oxidation will occur naturally over time, with the exposure of flour to the 
air. Did you know that historically millers would age flour for several 
weeks to achieve whiter flour? As you could imagine, though, this natural 
oxidation required considerable time and space! Today, the bleaching 
process is accomplished by the use of chemical bleaching agents. The 
two bleaching agents are benzoyl peroxide and chlorine gas. Benzoyl 
peroxide is used on both hard and soft wheat flours. Chlorine gas is used 
to modify flour proteins and starches and is primarily used on soft wheat 
flours (think cake and pastry flours). Both have little effect on baking 
performance. Flours treated with these bleaching agents must be labeled 
as bleached flour. 

Bleached Flour 

 Treated with benzoyl  peroxide and chlorine gas to speed up aging 

 Bright white hue 

Unbleached Flour 

 Bleached naturally as it ages 

 Pale and off-white color continues to dull as it ages; becomes 
whiter naturally as the flour is exposed to air 

 Takes longer than bleached flour to produce  

The overall basic baking outcome is the same with either flour. Your 
muffins will still rise, your cookies will be delicious and your layer cake will 
turn out just fine. 

www.bellinstitute.com and www.generalmillscf.com  

 

 

http://www.bakerboy.com/
http://www.bellinstitute.com/
http://www.generalmillscf.com/

