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320-231-7860 

Willmar, New London-Spicer, Montevideo, and Community Christian Schools 

January  
Highlights: 

 Be Kind to Food Serv-
ers Month 

 Financial Wellness 
Month 

 Diet Resolution Week 
(January 1-7) 

 Folic Acid Awareness 
Week (January 5-11) 

 New Year’s Day 
(January 1) 

 National Spaghetti Day 
(January 4) 

 Martin Luther King, Jr. 
Day (January 20) 

 Civil Rights Day 
(January 20) 

 
 
No School Dates: 
Willmar: 
January 1-3, 2020 
 
New London-Spicer: 
January 1-3, 2020 
 
Montevideo: 
January 1, 2020 
 
CCS: 
January 1-3, 2020 
 

Willmar, New London-Spicer, and  Montevideo Public Schools provides breakfast and lunch each 

day to all students. Community Christian Schools provides lunch each day to all students. Each 

student has the right to these meals and may decline certain food items at Breakfast and Lunch. 

The Healthy, Hunger-Free Kids Act requires that students must select at least 1/2 cup of fruit or 

vegetable at Breakfast in addition to other items or components. 

 

We encourage you to take advantage of all the meal and snack programs your school offers to 

be able to perform your best at school and home. Below you will find the benefits of eating 

school meals compared to a typical home-packed meal. Our meal prices are listed on the back 

page of the newsletter. 



 

 

 

 

P A G E  2  

Winter Roasted Vegetable Salad 
Serves: 4 people 

Ingredients: 

2 tablespoons olive oil 

1 pound chopped butternut squash, cut into      

1/2 inch cubes 

12 oz brussels sprouts, trimmed and cut in 

half 

kosher salt and pepper 

3 cups raw spinach 

2 green onions, chopped 

1/3 cup toasted unsalted pepitas (pumpkin 

seeds) 

1/4 cup pomegranate seeds 

Easy Dijon Dressing 

4 tablespoons olive oil 

2 tablespoons dijon mustard 

1 tablespoon white vinegar 

1 tablespoon maple syrup 

kosher salt and pepper to taste 

Attention Parents: 

Lactose Free Milk will be provided by Food and Nutrition Services (FNS) 

upon written request of parents/guardians per the district’s Special Die-

tary Needs Policy. If you child has a food allergy, please reach out to your 

school nurse or the FNS department. If your child has had no changes to 

their food allergies, no form needs to be updated.  If you are needing a 

non-dairy substitute (soy or nut-based) for your child, you must have 

your doctor fill out one of our Special Diet forms and turn it in to your 

school nurse for review. For more information, please read our Special 

Diet Policy found on our Food and Nutrition page on the district website. 

T H E  H E A L T H Y  

F A M I L Y  

V O L U M E  1 5 ,  

I S S U E  5  

Help Wanted! 

Looking for a fresh start this new year? Looking for 

additional hours? Are you a college student looking for 

part time work? Are you a parent that wants to work 

hours that are flexible to your child’s school schedule? Maybe you are 

wanting to transition and work less? Food and Nutrition is hiring! We have 

part time and substitute employment opportunities available! Part time and 

substitute positions are typically 3-4 hour shifts and work days are when 

students are in school. No holidays and no weekends! We offer competitive 

salary wages. Apply at your school district or online on your district’s 

website. Not interested? Tell a friend!  

Meal Prices 

 Breakfast Lunch 

K-5 Free $1.90 

6-8 Free $2.05 

9-12 $1.25 $2.05 

Adult $1.80 $3.75 

Milk $0.30 $0.30 

 Breakfast Lunch 

K Free $2.25 

1-4 $1.25 $2.25 

5-8 $1.35 $2.50 

9-12 $1.35 $2.50 

Adult $1.80 $3.75 

Milk $0.30 $0.30 

 Breakfast Lunch 

K-4 Free $2.15 

5-7 Free $2.25 

8-12 $1.35 $2.25 

Adult $1.80 $3.75 

Milk $0.35 $0.35 

 Breakfast Lunch 

K-5 N/A $2.95 

6-8 N/A $2.95 

9-12 N/A $2.95 

Adult N/A $3.95 

Milk N/A $0.30 

Willmar 

New London - Spicer 

Montevideo 

Community Christian 

This Institution is an Equal Opportunity Provider. 

Instructions: 
Preheat oven to 425° F. Cover 
a baking sheet with parch-
ment paper and toss brussels 
sprouts and squash with olive oil, a sprinkle of salt 
(about 1 teaspoon) and pepper. Bake for 40 
minutes, tossing halfway through. Remove from 
oven and allow to cool, then transfer to the fridge. 
(You can store this a day or two ahead of time.)  
 
Meanwhile whisk together the olive oil, mustard, 
vinegar, maple syrup, and salt and pepper to taste. 
Set aside. 
 
In a large bowl, add spinach, green onions, chilled 
roasted vegetables, pepitas, and pomegranate 
seeds. Drizzle a little dressing on top (you probably 
won't use it all) and toss to coat. Serve! 


