


Meals served under the National School Lunch Program must meet nutrition guidelines based on the Dietary 
Guidelines for Americans. No more than 30% of calories can come from fat and less than 10% from saturated 
fat. School lunches provide one-third of the Recommended Dietary Allowances of protein, Vitamin A, Vitamin 
C, iron, calcium and calories over the course of one week of menus.

STARTING LINEUP

HEAD COACH: DWIGHT HOWARD

Dwight’s DillasDwight’s DillasDwight’s Dillas
quesa

MEXICALI CORN (POINT GUARD)

GREEN APPLE SLICES (SMALL FORWARD) / (SHOOTING GUARD)

WHITE MILK (POWER FORWARD)

with black beans, green peppers, onions, tomatoes and cheese
VEGETARIAN QUESADILLA (CENTER)

DID YOU KNOW? 
Lowfat milk is high in calcium and Vitamin D, making this drink a slam dunk for healthy bones.

WHY THIS ALL STAR SCHOOL LUNCH IS HEALTHY!
The black beans in this vegetarian dish are a tasty source of protein, fiber and iron. The green peppers add a boost of Vitamin C.


