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Flatbread byThe Dough Shop 
Popcorn chicken 

Mashed potatoes and gravy 
Edamame and corn 

 

  
  
 
 

 

Alive and Kickin’ Pizza Crust acquired The 
Dough Shop, located in Burnsville.  
 

The Dough Shop is well known in the Midwest as the 
leader in high-quality frozen dough balls and provide 
dough-related products such as pizza crusts and 
flatbreads to restaurants, food service and 
manufacturers.  

www.thedoughshop.com  

 
 

Fun Bread Facts 
Bread often earns a reputation as being boring, yet it’s a 
primary staple of most people’s diets. Whether you eat 
traditional bread or opt for more unique choices like 
flatbread or pitas, it’s something that finds its way into so 
many meals and snacks. 

Can you imagine a world devoid of bread? Here are a 
few facts about this healthy form of sustenance you 
might not know: 

 Breads, and particularly flatbreads, have been 
around for centuries. Flatbreads date back to the 
ancient Egyptians. Pita bread has been in existence 
for at least 12,000 years in MiddleEastern countries. 

 Bakers were powerful credit brokers during the 
Middle Ages in France. They often loaned out bread 
as currency and as a form of credit.  

 Bread knows no cultural bounds. Across nearly every 
race, country and religion, bread is seen as a peace 
offering, and is used in countless ceremonies. 

http://www.dimpflmeierbakery.com  
www.damascusbakery.com  

Printing Nutrislice Menus for Elementary 
1. Select school, meal and month, you will get a menu with color 

font. 

2.  In the upper RH corner is a “print menu” button (with a picture of 

a printer) click there. The next screen is a black and white menu. 

3. On the RH side you will see font size. You can select the size font 

to adjust how to get the menu on one page.  
 

     If you click “fit on one page” it could be too small to read.  

 

All Students and Parents Reminder: 
 Breakfast is FREE for all kindergarten students.  

 Breakfast and Lunch are FREE for all students who qualify for FREE or REDUCED-price school meals grades K-12 

 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. 

  

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

Breads  
Flatbreads have become increasingly popular. Many flatbreads are made without 
yeast. Most Americans are familiar with pita, pizza and focaccia. Below is a list of a 
breads and their similarities and differences.  
 
Naan is an oven-baked flatbread. The beauty of naan is that it can be topped, 

stuffed or infused with just about anything, includes herbs, 
seeds, pumpkin, cheese, and even spicy mashed potatoes. 
A number of naan stuffing recipes can be made, so don’t limit 
yourself to serving naan plain. Save some for the next day – 
you could fold turkey and cranberry sauce into a reheated 
naan for lunch. 

Frybread was invented when Indians were relocated to 
reservations and allocated rations of flour, sugar and 
lard. Frybread is served both at home and at gatherings. 
Frybread can be eaten alone, made into tacos or topped 
with various layered such as honey or jam.  

 
Rye bread is made from rye flour, which can range from light 
to dark based on the density and amount of fiber. Bread 
made from rye flour has a stronger flour flavor than traditional 
wheat bread, and its texture is typically denser than bread 
made from wheat flour.  

 
Baguettes are a popular type of French bread, characterized 
by their long tube-like shape, as well as their crunchy crust 
and soft interior. Baguettes can be up to two feet long and are 
used for a variety of purposes outside of sandwiches.  
 

Ciabatta is an Italian loaf bread, with dense crumbs and a 
very hard and crisp crust. It is baked with wheat and often 
flavored with olive oil, rosemary or other spices and dusted 
with flour when it comes out of the oven. Ciabatta is 
frequently used for sandwiches, especially panini. 
www.foodrepublic.com  and www.foodreference.com  
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http://www.thedoughshop.com/
http://www.dimpflmeierbakery.com/
http://www.damascusbakery.com/
http://www.foodrepublic.com/2011/10/04/garlic-cilantro-naan-recipe
http://www.foodrepublic.com/
http://www.foodreference.com/

