
their particular personality types. For 
example, the “Balanced” personality type 
may be involved in a wide variety of 
different activities. What might some of 
these be? How would a student with this 
profile relax after a hectic day? 

n  Another way to get students involved 
with their individual results is to coordi-
nate a recipe contest that allows them to 
create recipes and/or menu ideas at home 
based on the suggestions for their particu-
lar personality types. 

n  Remembering that the point of 
NSLW 2010 is to celebrate students with 
all kinds of talents, don’t gear all your 
activities to those “Creative” types. You 
can give those who might have identified 
as “Strong” their due, too. Promote school 
spirit by posting the scores from various 
games and meets scheduled throughout 
October. Offer to host a pep rally in the 
cafeteria. Ask team members from the 
high school to come serve lunch at 
elementary schools during NSLW. Take 
one day to decorate the cafeteria with 
mementos of school athletics from years 
past. The Major League Baseball playoffs 
begin in October and the National 
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Elementary Average Per Serving for NSLW 
2010 Meals: 718 cal., 35.9 g pro., 101.5 g 
carb., 9.3 g fiber, 20 g fat, 6.4 g sat. fat, 
54.8 mg chol., 1,599.8 mg sod., 3,643.1 U 
vit. A, 79.6 mg vit. C, 500.8 mg ca., 6.3 mg 
iron

Secondary Average Per Serving for NSLW 
2010 Meals: 827 cal., 40.6 g pro., 119.7 g 
carb., 11.4 g fiber, 21.2 g fat, 6.7 g sat. fat, 
60 mg chol., 1,796 mg sod., 4,021.6 IU vit. 
A, 100.3 mg vit. C, 526.8 mg ca., 7.2 mg 
iron

Note: These figures are representative and 
are likely to change based on specific 
products used in your individual school 
nutrition operation. You should conduct 
your own nutrient analysis of the individual 
menus and for the entire week. 

Thank You!
This year’s National School Lunch Week 
menus were provided by members of SNA’s 
Nutrition Committee. SNA extends its 
thanks to Julia Bauscher, RD, SNS, 
Nutrition Committee chair, for overseeing 
this project and to Martha Dysart, SNS, 
Jefferson County (Ky.) Public Schools, for 
compiling the nutrient analyses. 

Reach-Your-Peak Whole-Grain Pepperoni Pizza
   Items Elementary  Secondary Recipe Healthy 
   Serving Size Serving Size  Preparation Tips

Whole-grain 1 slice* 1 slice*  Use whole-grain crust and lowfat  
Pepperoni Pizza*    cheese

Broccoli Florettes 1/2 cup 3/4 cup  

Fresh Pear 1 medium 1 medium  

Whole-Wheat Roll 1 1   

Milk (variety) 8 fl. ozs 8 fl. ozs  Offer skim/lowfat varieties

Elementary Per Serving: 726 cal., 32.9 g pro., 116.9 g carb., 14.8 g fiber, 17.1 g fat, 6 g sat. fat, 22 mg chol., 1,297 mg sod., 2,027 
vit. A, 44.9 vit. C, 639.4 mg ca., 7.6 mg iron

Secondary Per Serving: 739 cal., 34.4 g pro., 119.4 g carb., 16.1 g fiber, 17.2 g fat, 6 g sat. fat, 22 mg chol., 1,302 mg sod., 2,492 
IU vit. A, 63.4 mg vit. C, 654.6 mg ca., 7.8 mg iron

*Due to the variety of brands, styles and sizes of pizza commonly served in schools, it’s particularly important to conduct your own 
nutrient analysis for this menu.

1 You can find this recipe later in Spring 2010 at www.schoolnutrition.org/NSLW10.

All menus, menu names and recipes are suggestions for your consideration. School nutrition professionals are encouraged to choose 
menus that fit best with the needs of your staff and students, as well as your own food-safety plan and nutrition requirements. SNA has 
not tested these recipes in a kitchen.
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