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ENTREES

® Japchae

e Bibimbap

® Mac n cheese

e Chicken alfredo

e Sweet and sour chicken
e Shepard’s pie

e Tacos

® Chicken and green beans
&) Meets all USDA requirements
& Serving sizes based on grade level

) Meets caloric and
macronutrient needs

SIDES &

@ Variety of vegetables
and fresh fruit with
every meal

) Single food-based menu planning to
assist kids in learning to identify key
food groups

&) No trans fat

(J Fruit and vegetable options with
every meal

@ Fruit includes seasonal
samples such as fresh
watermelon, honeydew,
oranges, and cantaloupe

) Variety of protein options, including
vegetarian protein

&J Healthy and delicious!

Junch Pmmgy
$4.75

with
Regular Milk

3 wnth
! Organic Milk

We serve wholesame, chef-prepared meals
@ students love at a price schools can afford!

& 303-880-2645
e mylittlechefskitchen@gmail.com
() vaww.thelittlechefskitchen.com

o 8301 Rosemary St A,
Commerce City, CO 80022

CONTACT US
TODAY!
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About (s

The Little Chef's Kitchen is a school
lunch program started in Thornton,
CO by Chef Gabriel Park.

We strive to provide more diverse and
healthier food options to students in
our area. We identified a lack of
nutritional value and variety in school
lunches and wanted to fill that gap in
our community while bringing
happiness and fulfillment to our
students through food.

Our goal is to provide students with
high-quality nutritious meals at an
affordable price. Students will be able
to explore different culinary cuisines
through our menus while also
enjoying their favorite schoo! lunch
classics that they have grown to
know and love.

Students with allergies won't feel
left out of our school lunch program.
We can cater specifically to those
with allergies. Our food is always
nut free and we provide gluten-free,
vegetarian, and vegan options. Does
your kid have another allergy that we
have not listed? Contact us! We may
be able to make special
accommodations.

Whai/ /Vla/lwg (/{g Duéﬁerwt(?

':LJ

@0 i ®

Gluten- free Vagetananl Diverse menu Entrees are Vegetables are Chef-prepared
options Vegan options incorporating always fresh, always fresh, with quality
many different never frozen never canned ingredients

cultural cuisines

We offer fun, hands-on cooking classes
that teach kids about healthy eating,

cacking skills, and where food comes from,
A delicious way to learnt _// ‘

Full E umc& Gm‘ @

We provide full gardening experiences
from planting to harvesting. Students
learn, grow and connect with nature

while understanding the importance of
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ﬂ Chef-prepared » Fresh ingredients « Made with care for your kids!
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fresh nutritious food, p—2,
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