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Fish & Chips

Battered Cod,
Fingerling Potatoes
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Pesto Pasta
Caesar Salad

Red Lentil Soup
Pita Bread

Veggie & Bean or
Bean & Cheese

Burritos

Stir-Fried Tofu
Ginger Garlic Rice

German Roast Pork
Mashed Potatoes

Slider Sandwiches
Tuna, Cheese,

Hummus

Grilled Cheese
Tomato Soup

Pulled Chicken Tacos
Shredded Lettuce,

Cheese, Salsa

Braised Greek
Gigante Beans,

Pita, Feta

Buffalo Chicken Wings
Veggie Sticks,

Ranch Dressing

STAFF DEVELOPMENT
School Closed

Creole Jambalaya
Peppers, Red Rice,

Sausage

Tostada Fiesta
Avocado Crema,

Beans, Cheese, Salsa

3-Bean Turkey Chili
Corn Bread

Cheeseburger Sliders
Sliced Tomatoes,

Pickles

Baked Sweet Potatoes
Chili, Cheese,
Sour Cream

Pumpkin
Mushroom Soup

Garlic Bread

Pulled Pork Poke Bowl
Beans, Corn,

Pickled Veggies

Spanish Egg Frittata
Chicken Sausage,

Home Fries

Loco Moco
Rice, Beef Patty,

Brown Gravy

French Bread Pizza
Hawaiian, Cheese,

Tomato Pie



Ingredient List

1 pound Gigante beans, dried
2 large leeks, chopped
2 cloves garlic, minced
2 bay leaves
½ cup olive oil
1 cup sundried tomatoes,
chopped
3 tablespoons honey
3 tablespoons red wine vinegar
½ cup fresh thyme leaves
½ cup fresh oregano leaves
1 large sprig of rosemary
Salt and pepper to taste

Method:

First, soak the dried beans overnight in a large pot
with 3 inches of water over the top of the beans.

The next day, drain the beans, place them back in the
pot and add fresh water 3 inches over the top of the
beans.

Add the bay leaves to the pot, bring to a boil, then
reduce to a simmer. Cook uncovered for approximately
an hour – the beans should be still a bit firm.

Preheat oven to 375° degrees. Drain the beans, while
saving the cooking liquid. Transfer the beans to a
large braising dish. Mix in the leeks, garlic, oil,
tomatoes, honey, and vinegar.

Add some reserved cooking liquid until the beans are
just submerged, cover with parchment paper, and
tightly wrap with foil.

Bake for approximately an hour until tender. Uncover,
add fresh herbs, and bake for another 30 minutes.

BRAISED GREEK GIGANTE BEANS



Seasonal 
Produce
Apples

Pomegranates
Pumpkins

Beets
Carrots
Parsnips
Turnips
Spinach

Figs
Brussels Sprouts

Broccoli
Kabocha Squash
Butternut Squash

“Soup is a fundamental expression of the
philosophy that food is medicine. 

It is October, let soup season begin.” 
– Andrew Johnson

Anneliese Schools lovingly owns and operates a
regenerative urban farm in Claremont,

California called Rebel Mountain. Each week,
seasonal produce is freshly harvested and

delivered to our school campuses where it is
cooked into daily lunches through the

Nourishment Program.
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