
 

 

This January, SDFA will be participating in the Wisconsin DPI’s 

promotion of “Around the World in 80 Trays”.  

What this means for your students, is that they will have the 

opportunity to taste foods from various countries around the world. 

Let me help, by giving you a short explanation of the dishes they will 

encounter on their tour…. 

 

Tuesday January 21(MS,HS)- Carnitas Taco, Mexican Street Corn and Tres Leche 

Cake… slow roasted pork, cabbage, fresh cilantro, fresh pico- in small tortillas. Street 

corn combines lime, cheese and cilantro with roasted corn, Tres Leche (3 milk) is a 

white cake, drenched with sweetened milk, topped with Whipped Cream.  

Wednesday January 22(All)- Orange Chicken over Lo Mein- Breaded Chicken, sweet 

orange sauce over Asian flavored noodles.  

Thursday January 23(All)- Norwegian Meatballs, Lingonberries- Beef meatballs 

seasoned with a mix of spices, with a cream gravy. Lingonberries are similar to 

cranberries.  

Friday January 24 (MS,HS), January 31(Elem)- Stromboli- Cheese, Ham and Pepperoni 

wrapped in fresh pizza dough, served with pizza sauce for dipping 

Friday January 24 (Elem)- Minestrone- Italian vegetable soup with pasta 

Monday January 27 (All)- Moroccan Chicken Legs- Breaded drumsticks, sprinkled with 

an array of spices- not hot, just flavorful. Couscous will be served on the side, which will 

also contain true Moroccan spices and dried fruit (raisins and apricots).  

Tuesday January 28- Cubano, Plantains and Black Beans- Sandwich of pork, ham, 

cheese and pickles- pressed and warmed. Plantains are like bananas, but not as sweet. 

Black beans will be flavored with some spices and cilantro.  



Wednesday January 29(All)- Teriyaki Chicken Sandwich and Cucumber Salad- Sweet 

teriyaki glaze and pineapple will season the unbreaded chicken patty. The salad is thin 

sliced cumbers marinated in a sweet rice vinegar.  

Thursday January 30(All)- Pork Bahn Mi Flatbread and Fruit Salad- Thin sliced pork and 

marninated veggies piled onto soft flatbread. The fruit salad is a mix of fresh and frozen 

fruits, drizzled with sweetened coconut milk. 

Friday January 31- (Elem)- Stromboli- see Jan 24 description. 

Friday January 31 (MS,HS)- Focaccia Pizza- Fresh made Focaccia bread as the crust, 

on this fresh made, thick crust pizza slice.  

 

 

 

We hope your students enjoy trying foods from other cultures. 

Encourage your students to try the new offerings. Of course, for 

those less adventurous palates, we are offering some of the students 

favorites as the second option on all those days!  

 

Any questions, let us know at  

oswaldc@fortschools.org 
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