Nutr ition in Wenatchee Schools M eal Programs - Part 1
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Your foodservices department strives to serve healthy, nutritiousfoodsto your children at every meal. Fruits and vegetables, lean
meats, reduced fat foodsand whole grainsare thefoundaion of every meal we offer. Let@talk a minute about WHOLE WHEAT:

Bran Endosperm

Whole Grainsin School M eals
Y ou'veprobably heard alot abouthow goodfor you whole grainscan be Here are some facts:
= A granisconsdered whole when al three pats Bbran, germ and endogperm Pare present.
= Fruits and vegetables contain beneficial phytochemicals and antioxidants, but many people
do notrealize tha whole grainsare often an even better source of these key nutrients.
= Wholegrainsare a goodsource of B vitamins Vitamin E, magnesium, ironand fiber, aswell as othe valuable antioxidants
notfoundin some fruits and vegetables.
= Mog of theantioxidants and vitaminsare foundin the germ and the bran of agrain.
= Mog of the bread products served by Wenatchee Schools contain whole grains.
o Suchas
= Hamburge Buns
Hot Dog Buns
Sandwich Breads and Hoagies
Our Homemade Rolls
Our Homemade Cookies
Soft Pretzels
Corn Dog Breading
Chicken Nuggé Breading
Some of our tortillaitems
Some of our pizza crusts
And we are adding and making more and more of the products whole grain all thetime!

You may say G havehad lunch with my kids or | have seen products you serve and they don@® look like whole wheat
products.O
» That@because we are using a new flour called Ultragrain.
Ultragrain isthefirst 100%whole whest flour that offers whole grain nutrition with a taste, texture and appearance more
similar to tha of traditiond white flour. Ultragrain is an al-natural produd that is specificaly milled to retain 100% whole
grain nutrition. Items made with Ultragrain have that kid-appealing familiar look of refined white flour but are packed with all
thenutritiousgoodnes of traditiond whole whest flour.

Come have lunch with us and see for your self!




