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Northeast
Wednesday, November 3, 2010

Soup
Bacon Corn Chowder
Creamy corn chowder with potato, bacon, celery and onion.

Entrée
Pan Fried Cod Cakes
Pan fried cod cakes seasoned with Old Bay, red peppers, scallions, and parsley. Served with
lemon tartar sauce.

Roast Turkey with Sage
Fresh turkey breast roasted with apples, carrots, onions and sage.

Sides
Acorn Squash with Cranberry Relish
Roasted Corn Succotash
Steamed Peas
Cranberry Slaw
Parsnip Whipped Potatoes
Wild Rice Pilaf

Salad
Cranberry Quinoa Salad
Toasted quinoa salad with dried cranberries and a honey-mint vinaigrette.

Dessert
Spiced Apples
Sliced apples baked with brown sugar, cinnamon and a hint of nutmeg.
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Northwest
Wednesday, November 10, 2010

Soup
Forrest Mushroom Soup
Cream of mushroom soup with portobello mushrooms, sherry wine and fresh thyme.

Entrée
Beef and Leek Pot Pie
Beef stew with carrots, potatoes, parsnips, onions, and leeks topped with a savory chive biscuit crust.

Maple Glazed Salmon
Pan seared salmon glazed with maple syrup.

Sides
Garlic Roast Green Beans
Sautéed Chard with Bacon
Glazed Fresh Carrots with Parsley
Herb Roasted Carrots
Red Bliss Smashed Potatoes
Wild Rice and Corn Griddle Cakes

Salad
Wild Rice & Wheat Berry Salad
Wild rice and wheat berry salad with toasted pecans, dried cranberries, red onions, cilantro, and raspberry
vinaigrette.

Dessert
Blueberry Fritters
Lightly fried blueberry fritters dusted with powdered sugar.
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Southeast
Wednesday, November 17, 2010
Soup
Roasted Butternut Squash Soup
Roasted butternut squash, yams and leeks seasoned with ginger, nutmeg and sherry.

Entrée
Braised Beef with Fry Bread
Seasoned shredded beef served with fry bread and red pepper relish.

Cornmeal Fried Catfish
Golden fried catfish served with corn fritters.

Sides
Sautéed Okra and Tomato
Sautéed Green Beans
Maque Choux
Corn Fritters
Black Eyed Peas
Fry Bread

Salad
Roasted Corn and Vegetable Succotash Salad
Roasted corn with zucchini, Roma tomato, scallions, fresh parsley, tarragon and lemon.

Dessert
Warm Berry Cobbler
Blueberries, strawberries, and raspberries baked with sugar and topped with a buttermilk biscuit.
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Southwest
Tuesday, November 23, 2010

Soup
Creamy Green Chile & Potato Soup
Creamy soup with green chilies, cumin, oregano and potatoes. Served with fried tortilla strips.

Entrée
Fry Bread Taco
Crispy fry bread topped ground beef, onion, tomato, kidney beans, shredded lettuce and
cheddar cheese.

Green Chili Pork Stew over Yucatan Rice
Seasoned pork with cinnamon, cumin and oregano and simmered with onions, kidney beans,
chili peppers, tomatillos, and jalapeno.

Sides
Grilled Zucchini Squash
Green Chile Cornbread with Fresh Cilantro
Chipotle Roasted Sweet Potatoes
Yucatan Rice

Dessert
Dulce de Leche Brownie
Rich fudge brownies swirled with dulce de leche caramel cheesecake filling.




	Text4: Northeast
Wednesday, November 3, 2010

Soup
Bacon Corn Chowder
Creamy corn chowder with potato, bacon, celery and onion.

Entrée
Pan Fried Cod Cakes
Pan fried cod cakes seasoned with Old Bay, red peppers, scallions, and parsley.  Served with lemon tartar sauce.

Roast Turkey with Sage
Fresh turkey breast roasted with apples, carrots, onions and sage. 

Sides
Acorn Squash with Cranberry Relish
Roasted Corn Succotash
Steamed Peas
Cranberry Slaw
Parsnip Whipped Potatoes
Wild Rice Pilaf

Salad
Cranberry Quinoa Salad
Toasted quinoa salad with dried cranberries and a honey-mint vinaigrette.

Dessert
Spiced Apples
Sliced apples baked with brown sugar, cinnamon and a hint of nutmeg.
	Text3: Northwest
Wednesday, November 10, 2010

Soup
Forrest Mushroom Soup
Cream of mushroom soup with portobello mushrooms, sherry wine and fresh thyme.

Entrée
Beef and Leek Pot Pie
Beef stew with carrots, potatoes, parsnips, onions, and leeks topped with a savory chive biscuit crust.

Maple Glazed Salmon
Pan seared salmon glazed with maple syrup.

Sides
Garlic Roast Green Beans
Sautéed Chard with Bacon
Glazed Fresh Carrots with Parsley
Herb Roasted Carrots
Red Bliss Smashed Potatoes
Wild Rice and Corn Griddle Cakes

Salad
Wild Rice & Wheat Berry Salad
Wild rice and wheat berry salad with toasted pecans, dried cranberries, red onions, cilantro, and raspberry vinaigrette.

Dessert
Blueberry Fritters
Lightly fried blueberry fritters dusted with powdered sugar.

	Text1: Southeast
Wednesday, November 17, 2010
Soup
Roasted Butternut Squash Soup
Roasted butternut squash, yams and leeks seasoned with ginger, nutmeg and sherry.

Entrée
Braised Beef with Fry Bread
Seasoned shredded beef served with fry bread and red pepper relish.

Cornmeal Fried Catfish
Golden fried catfish served with corn fritters.

Sides
Sautéed Okra and Tomato
Sautéed Green Beans
Maque Choux
Corn Fritters
Black Eyed Peas
Fry Bread

Salad
Roasted Corn and Vegetable Succotash Salad
Roasted corn with zucchini, Roma tomato, scallions, fresh parsley, tarragon and lemon.

Dessert
Warm Berry Cobbler
Blueberries, strawberries, and raspberries baked with sugar and topped with a buttermilk biscuit.
	Text2: Southwest
Tuesday, November 23, 2010

Soup
Creamy Green Chile & Potato Soup
Creamy soup with green chilies, cumin, oregano and potatoes.  Served with fried tortilla strips.

Entrée
Fry Bread Taco
Crispy fry bread topped ground beef, onion, tomato, kidney beans, shredded lettuce and cheddar cheese.

Green Chili Pork Stew over Yucatan Rice
Seasoned pork with cinnamon, cumin and oregano and simmered with onions, kidney beans, chili peppers, tomatillos, and jalapeno.

Sides
Grilled Zucchini Squash
Green Chile Cornbread with Fresh Cilantro
Chipotle Roasted Sweet Potatoes
Yucatan Rice

Dessert
Dulce de Leche Brownie
Rich fudge brownies swirled with dulce de leche caramel cheesecake filling.


