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Try One of These Simple Recipes for Healthy Kids!





Turkey or Chicken Soup		 (4-6 servings)


2 cups chopped, cooked turkey or chicken


Pinch pepper			


½ cup chopped onion


½ cup chopped celery


4 thinly chopped carrots		


4 cups low sodium chicken broth


1 cup cooked pasta or rice	





Add all ingredients except pasta or rice to large saucepan. Bring to a boil, reduce heat to a simmer and cook until vegetables are tender crisp, about 10-15 minutes. Add cooked pasta or rice and cook a few minutes until heated through.


Source: University of Nebraska Extension
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Contact the school food service department to see what healthy changes we are making!  


Insert phone number
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