Daniel Boone Area
SCHOOL DISTRICT

Fueling Our Students’ Success
BREAKFAST AT SCHOOL BENEFITS PRODUCTIVITY
Mornings can often feel hectic causing students to be rushed off to
school without some sort of nourishment. Students that do not eat
breakfast typically struggle academically, but we can help!
The Nutrition Group feels it is important to ensure that all students have
access to a well-balanced breakfast. Whether it’s in the cafeteria or the
classroom, a breakfast program allows students access to a healthy
selections at the start of their school day. This program has been shown
to help improve focus and behavior, as well as a variety of cognitive skills
at school.
Students who eat breakfast are also less likely to be absent and more
likely to eat a wide variety of foods, see the nurse less, and be at a
healthy weight.

A little taste of New Orleans comes to the
HS with Popcorn Chicken Po'boy
Sandwich.

Come visit us for breakfast in the cafeteria to see all the delicious
choices available.
Breakfast 4 Lunch

522
MEALS

VS

477
MEALS

We are gaining traction on the students’ choices
with this meal.

NOTEWORTHY EVENTS
Strategic Planning Committee
Dr. Michelle Cinciripino asked the Food Service Department to cater the districts
Strategic Planning Committee meeting in the Administration Building. It was a great
way for us to do our part to help set the tone for the meeting as well as provide a nourishing
breakfast and lunch for the occasion.

Tasty Bites

Wellness Wednesday

Spring Cookie Sandwich @ MS/HS

Roasted Cabbage @ AIC (4.24)

(4.15—4.18)

A delicious & nutritious recipe to
encourage students to try wholesome
foods.

Food choices aimed at growing students’
interest in new and exciting foods.

Food Fusion

Recipe of the Month

Sriracha Cheeseburger Waffle Cone

Tuna Melt @ AIC (4.16)

(4.11)

A innovative recipe featured each
month, carefully crafted by our talented
chefs.

Innovative and on-trend recipes to let
older students explore various food
combinations.

Culinary Expertise
KEEPING SCHOOL LUNCH FRESH & INNOVATIVE
TNG’s Culinary Team focuses on creating a restaurant-style dining experience that
transformations the way your students see school lunch. They are the innovators that set
progressive food trends for your school food service every day.
Our Chefs are responsible for menu development and create fun and exciting recipes using
commodities and purchased products that are nutritionally compliant, cost-effective and
appealing to students and staff. They coordinate taste testing events, cooking
demonstrations and food samplings to ensure acceptability.
TNG’s Chefs fulfill our culinary promises making our menus Fresh, Nutritious and Innovative
each and every day!

“The Baha Fish Tacos were
great, thanks!.”

Student
MS/HS

“Who made the Italian
Roasted Chicken we had for
lunch, it was great!”
Administrator
Strategic Planning Committee

Alonza Price
FOOD SERVICE DIRECTOR
610.582.6107
fsmanager@dboone.org

Jim Morrissey
REGIONAL MANAGER
717.926.2336
jmorrissey@tng.biz

