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Local Lunch Day 

December 8 
 

Chicken drummies 
Homemade corn bread 

(Eagan: Gregory’s Foods) 
Chicken-flavored Rice 

Peas 
Mini carrots 

Hot cinnamon apples with topping 
  
  
 
 

 

 

 

 

 Gregory’s Foods was founded in 1980 by Greg 
Helland. It is a family-owned company. 

 They have received a superior rating from the 
American Institute of Baking. 

 They provide customers with “made from scratch 
quality” fresh baked goods and products. 

 They manufacture frozen dough and mixes, 
breads, buns, cookies, Danish, muffin batters, 
bread and bun mixes, sponge cake mixes, fruit 
fillings or concentrates, cookie dough, fudge, also 
other fillings and flavors made to customer’s 
specifications.  www.gregorysfoods.com  

   

Health Benefits of  
Gregory’s Whole Grain Cornmeal 

 

Good source of fiber 
Rich in calcium 
Whole grains have many health benefits 

 Decrease heart disease risk 

 Reduce cancer risks 

 Lessen stroke and diabetes risks 

 Helps with weight control 

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.   

 Corn is called maize in most countries, this comes 
from the Spanish word ‘maize’. 

 In England, the word corn was used for all grains, 
so the Pilgrims called maize “Indian corn”.  

 Corn is a cereal crop that is part of the grass 
family. 

 An ear or cob of corn is actually part of the flower 
and an individual kernel is a seed. 

 On average, an ear of corn has 800 kernels in 16 
rows. 

 Corn will always have an even number of rows on each cob. 

 A bushel is a unit of measure for volumes of dry commodities such as shelled 
corn kernels.  One Bushel of corn is equal to eight gallons. 

 With the exception of Antarctica, corn is produced on every continent in the 
world. 

 There are more than 3,500 different uses for corn products. 
www.sciencekids.co.nz 

Evolution of Corn 
The history of modern-day maize began at the dawn of human agriculture, about 
10,000 years ago. Ancient farmers, in what is now Mexico, took the first steps in 
domesticating maize when they simply chose which kernels (seeds) to plant. The 
farmers saved kernels from plants with desirable characteristics and planted them 
for the next season's harvest.  This process is known as selective breeding or 
artificial selection. Maize cobs became larger over time, with more rows of kernels, 
eventually taking on the form of modern maize. 
 
Later changes in the evolution of modern maize involved many genes (perhaps 
thousands) with small effects. These minor changes include the following: 

 Types and amounts of starch production 

 Ability to grow in different climates and types of soil 

 Length and number of kernel rows 

 Kernel size, shape, and color 

 Resistance to pests 
http://learn.genetics.utah.edu/content/selection/corn/  

 

What did the  

little cob of  

corn call his  

dad? 

Pop Corn! 

http://www.gregorysfoods.com/
http://www.sciencekids.co.nz/
http://learn.genetics.utah.edu/content/selection/corn/

