We have two great and simple recipes for you to try from right here in South Carolina

Not all great recipes come from kitchen staff or even chefs. Sandra Littejohn, food service difector
Cherokee County schools shares that their food services secretary, Debra Elmore, devised a recipe that
students have really enjoyed. This dish takes the classic American casserole and combines it with great
pub grub: Buffalo Chicken Casserole.

I t ' dicioas caméo of chicken, rice, cheese, mixed into a base of cream of chicken soup and a touch of
hot sauce. It's baked for 30 minutes at 350 degrees




Another fun, easy, and beloved recipe come to us Jennaffer Stevenson, food service dirPitkeas
County schools.

Here is their Charcuterie tray they use as a “Gra
meal.

The tray varies at times, but is always composed of deli meats, cheese cubes or slices, fruit, raw
vegetables, and whelgrain cookies and crackers

Typical fruits might be grapes, strawberries, pineapple, kiwi, or orange wedges
Deli meats might include ham, salami, turkey, or pepperoni
Fresh vegetables included can be cherry tomatoes, Broccoli Florets, celery sticksjrobeuslices

Use your choice of crackers and vanilla wafers




Both of these recipes have been shared down to all districts and SFAs in ourddBadtimutritional
analysis software
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Feel free to add these to your school menus for the upcoming year and even edit them if necessary.

Enjoy! And thank you Sandra and Jenaffer



