www.eatasafamily.com
	~ January 2012 ~

	Sun
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat

	1 

	2 

	3 

	4 

	5 

	6 

	7 


	8 

	9 

	10 

	11 

	12 

	13 

	14 


	15 

	16 Martin Luther    

       King, Jr. Day
No School Pleasanton
	17 

	18 

	19 

	20 

	21 


	22 

	23 

	24 

	25 

	26 

	27 

	28 


	29 

	30 

	31 

	Notes:


Discussion Topics

Next month's menu plan?  When should we meet next? How is it working? Suggestions for changes?  How are the portions?

How is the schedule?  Is the drop off time okay?

Dishes – no plastic in microwave or dishwasher? Other concerns?

Any food allergies/Likes/Dislikes that need to be discussed?

Is there enough variety/new recipes?

Vegetables - Are we serving enough? Is the quality okay? Does salad count as a vegetable?

Fruit - Is the quality and frequency okay? What are everyone's preferences regarding pre-cut fruit from the store?

Salads - are they packed okay? Do we need to keep ingredients separate? Is pre-cut bagged lettuce okay?
Meat - Is the quality okay? What are everyone's preferences regarding pre-cooked store bought chicken? Rotissiere chickens? Different cuts of meat?   
www.eatasafamily.com
	~ February 2012 ~

	Sun
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat

	
	
	
	1 

	2 

	3 

	4 


	5 

	6 

	7 

	8 

	9 

	10 

	11 


	12 

	13 
No School  Pleasanton
	14 

	15 

	16 

	17 

	18 


	19 

	20 President’s Day
 No School Pleasanton
	21 

	22 

	23 

	24 

	25 


	26 

	27 

	28 

	29 

	Notes:


Discussion Topics

Next month's menu plan?  When should we meet next? How is it working? Suggestions for changes?  How are the portions?

How is the schedule?  Is the drop off time okay?

Dishes – no plastic in microwave or dishwasher? Other concerns?

Any food allergies/Likes/Dislikes that need to be discussed?

Is there enough variety/new recipes?

Vegetables - Are we serving enough? Is the quality okay? Does salad count as a vegetable?

Fruit - Is the quality and frequency okay? What are everyone's preferences regarding pre-cut fruit from the store?

Salads - are they packed okay? Do we need to keep ingredients separate? Is pre-cut bagged lettuce okay?

Meat - Is the quality okay? What are everyone's preferences regarding pre-cooked store bought chicken? Rotissiere chickens? Different cuts of meat?   
                                                                                               [image: image1.jpg]4. =8




                                     www.eatasafamily.com
	~ March 2012 ~

	Sun
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat

	
	
	
	
	1 

	2 

	3 


	4 

	5 

	6 

	7 

	8 

	9 

	10 


	11 

	12 

	13 

	14 

	15 

	16 

	17 


	18 

	19 

	20 

	21 

	22 

	23 

	24 


	25 

	26 

	27 

	28 

	29 

	30 

	31 



Discussion Topics

Next month's menu plan?  When should we meet next? How is it working? Suggestions for changes?  How are the portions?

How is the schedule?  Is the drop off time okay?

Dishes – no plastic in microwave or dishwasher? Other concerns?

Any food allergies/Likes/Dislikes that need to be discussed?

Is there enough variety/new recipes?

Vegetables - Are we serving enough? Is the quality okay? Does salad count as a vegetable?

Fruit - Is the quality and frequency okay? What are everyone's preferences regarding pre-cut fruit from the store?

Salads - are they packed okay? Do we need to keep ingredients separate? Is pre-cut bagged lettuce okay?

Meat - Is the quality okay? What are everyone's preferences regarding pre-cooked store bought chicken? Rotissiere chickens? Different cuts of meat?   
                                                                                               [image: image2.jpg]4. =8




www.eatasafamily.com
	~ April 2012 ~

	Sun
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat

	1 

	2 

	3 

	4 

	5 

	6 Pleasanton
     No School

	7 


	8 Easter

	9 Pleasanton

     No School

	10 Pleasanton

     No School

	11 Pleasanton

     No School

	12 Pleasanton

     No School

	13 Pleasanton

     No School

	14 


	15 

	16 

	17 

	18 

	19 

	20 

	21 


	22 

	23 

	24 

	25 

	26 

	27 

	28 


	29 

	30 

	Notes:


Discussion Topics

Next month's menu plan?  When should we meet next? How is it working? Suggestions for changes?  How are the portions?

How is the schedule?  Is the drop off time okay?

Dishes – no plastic in microwave or dishwasher? Other concerns?

Any food allergies/Likes/Dislikes that need to be discussed?

Is there enough variety/new recipes?

Vegetables - Are we serving enough? Is the quality okay? Does salad count as a vegetable?

Fruit - Is the quality and frequency okay? What are everyone's preferences regarding pre-cut fruit from the store?

Salads - are they packed okay? Do we need to keep ingredients separate? Is pre-cut bagged lettuce okay?

Meat - Is the quality okay? What are everyone's preferences regarding pre-cooked store bought chicken? Rotissiere chickens? Different cuts of meat?   
                                                                                               [image: image3.jpg]4. =8




www.eatasafamily.com
	~ May 2012 ~

	Sun
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat

	
	
	1 

	2 

	3 

	4 

	5 


	6 

	7 

	8 

	9 

	10 

	11 

	12 


	13 Mother’s Day

	14 

	15 

	16 

	17 

	18 

	19 


	20 

	21 

	22 

	23 

	24 

	25 

	26 


	27 

	28 Memorial Day
No School Pleasanton
	29 

	30 

	31 

	Notes:


Discussion Topics

Next month's menu plan?  When should we meet next? How is it working? Suggestions for changes?  How are the portions?

How is the schedule?  Is the drop off time okay?

Dishes – no plastic in microwave or dishwasher? Other concerns?

Any food allergies/Likes/Dislikes that need to be discussed?

Is there enough variety/new recipes?

Vegetables - Are we serving enough? Is the quality okay? Does salad count as a vegetable?

Fruit - Is the quality and frequency okay? What are everyone's preferences regarding pre-cut fruit from the store?

Salads - are they packed okay? Do we need to keep ingredients separate? Is pre-cut bagged lettuce okay?

Meat - Is the quality okay? What are everyone's preferences regarding pre-cooked store bought chicken? Rotissiere chickens? Different cuts of meat?   
                                                                                               [image: image4.jpg]4. =8




www.eatasafamily.com
	~ June 2012 ~

	Sun
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat

	
	
	
	
	
	1 

	2 


	3 

	4 

	5 

	6 

	7 

	8 Pleasanton
Last Day of School

	9 


	10 

	11 

	12 

	13 

	14 

	15 

	16 


	17 Father’s Day

	18 

	19 

	20 

	21 

	22 

	23 


	24 

	25 

	26 

	27 

	28 

	29 

	30 



Discussion Topics

Next month's menu plan?  When should we meet next? How is it working? Suggestions for changes?  How are the portions?

How is the schedule?  Is the drop off time okay?

Dishes – no plastic in microwave or dishwasher? Other concerns?

Any food allergies/Likes/Dislikes that need to be discussed?

Is there enough variety/new recipes?

Vegetables - Are we serving enough? Is the quality okay? Does salad count as a vegetable?

Fruit - Is the quality and frequency okay? What are everyone's preferences regarding pre-cut fruit from the store?

Salads - are they packed okay? Do we need to keep ingredients separate? Is pre-cut bagged lettuce okay?

Meat - Is the quality okay? What are everyone's preferences regarding pre-cooked store bought chicken? Rotissiere chickens? Different cuts of meat?   
                                                                                               [image: image5.jpg]4. =8




www.eatasafamily.com
	~ July 2012 ~

	Sun
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat

	1 

	2 

	3 

	4 Independence Day

	5 

	6 

	7 


	8 

	9 

	10 

	11 

	12 

	13 

	14 


	15 

	16 

	17 

	18 

	19 

	20 

	21 


	22 

	23 

	24 

	25 

	26 

	27 

	28 


	29 

	30 

	31 

	Notes:


Discussion Topics

Next month's menu plan?  When should we meet next? How is it working? Suggestions for changes?  How are the portions?

How is the schedule?  Is the drop off time okay?

Dishes – no plastic in microwave or dishwasher? Other concerns?

Any food allergies/Likes/Dislikes that need to be discussed?

Is there enough variety/new recipes?

Vegetables - Are we serving enough? Is the quality okay? Does salad count as a vegetable?

Fruit - Is the quality and frequency okay? What are everyone's preferences regarding pre-cut fruit from the store?

Salads - are they packed okay? Do we need to keep ingredients separate? Is pre-cut bagged lettuce okay?

Meat - Is the quality okay? What are everyone's preferences regarding pre-cooked store bought chicken? Rotissiere chickens? Different cuts of meat?                    
          [image: image6.jpg]4. =8




www.eatasafamily.com
	~ August 2012 ~

	Sun
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat

	
	
	
	1 

	2 

	3 

	4 


	5 

	6 

	7 

	8 

	9 

	10 

	11 


	12 

	13 

	14 

	15 

	16 

	17 

	18 


	19 

	20 

	21 

	22 

	23 

	24 

	25 


	26 

	27 

	28 

	29 

	30 

	31 

	Notes:


Discussion Topics

Next month's menu plan?  When should we meet next? How is it working? Suggestions for changes?  How are the portions?

How is the schedule?  Is the drop off time okay?

Dishes – no plastic in microwave or dishwasher? Other concerns?

Any food allergies/Likes/Dislikes that need to be discussed?

Is there enough variety/new recipes?

Vegetables - Are we serving enough? Is the quality okay? Does salad count as a vegetable?

Fruit - Is the quality and frequency okay? What are everyone's preferences regarding pre-cut fruit from the store?

Salads - are they packed okay? Do we need to keep ingredients separate? Is pre-cut bagged lettuce okay?

Meat - Is the quality okay? What are everyone's preferences regarding pre-cooked store bought chicken? Rotissiere chickens? Different cuts of meat?                                                                                    

                                                                                        [image: image7.jpg]4. =8




www.eatasafamily.com
	~ September 2012 ~

	Sun
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat

	
	
	
	
	
	
	1 


	2 

	3 Labor Day

	4 

	5 

	6 

	7 

	8 


	9 

	10 

	11 

	12 

	13 

	14 

	15 


	16 

	17 

	18 

	19 

	20 

	21 

	22 


	23 

	24 

	25 

	26 

	27 

	28 

	29 


	30 

	Notes:                                                                                       [image: image8.jpg]4. =8






Discussion Topics

Next month's menu plan?  When should we meet next? How is it working? Suggestions for changes?  How are the portions?

How is the schedule?  Is the drop off time okay?

Dishes – no plastic in microwave or dishwasher? Other concerns?

Any food allergies/Likes/Dislikes that need to be discussed?

Is there enough variety/new recipes?

Vegetables - Are we serving enough? Is the quality okay? Does salad count as a vegetable?

Fruit - Is the quality and frequency okay? What are everyone's preferences regarding pre-cut fruit from the store?

Salads - are they packed okay? Do we need to keep ingredients separate? Is pre-cut bagged lettuce okay?

Meat - Is the quality okay? What are everyone's preferences regarding pre-cooked store bought chicken? Rotissiere chickens? Different cuts of meat?   
www.eatasafamily.com
	~ October 2012 ~

	Sun
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat

	
	1 

	2 

	3 

	4 

	5 

	6 


	7 

	8 

	9 

	10 

	11 

	12 

	13 


	14 

	15 

	16 

	17 

	18 

	19 

	20 


	21 

	22 

	23 

	24 

	25 

	26 

	27 


	28 

	29 

	30 

	31 Halloween

	Notes:


Discussion Topics

Next month's menu plan?  When should we meet next? How is it working? Suggestions for changes?  How are the portions?

How is the schedule?  Is the drop off time okay?

Dishes – no plastic in microwave or dishwasher? Other concerns?

Any food allergies/Likes/Dislikes that need to be discussed?

Is there enough variety/new recipes?

Vegetables - Are we serving enough? Is the quality okay? Does salad count as a vegetable?

Fruit - Is the quality and frequency okay? What are everyone's preferences regarding pre-cut fruit from the store?

Salads - are they packed okay? Do we need to keep ingredients separate? Is pre-cut bagged lettuce okay?

Meat - Is the quality okay? What are everyone's preferences regarding pre-cooked store bought chicken? Rotissiere chickens? Different cuts of meat?  

[image: image9.jpg]4. =8




www.eatasafamily.com
	~ November 2012 ~

	Sun
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat

	
	
	
	
	1 

	2 

	3 


	4 

	5 

	6 Election Day

	7 

	8 

	9 

	10 


	11 Veteran’s Day
	12 

	13 

	14 

	15 

	16 

	17 


	18 

	19 

	20 

	21 

	22 Thanksgiving

	23 

	24 


	25 

	26 

	27 

	28 

	29 

	30 

	Notes:


Discussion Topics

Next month's menu plan?  When should we meet next? How is it working? Suggestions for changes?  How are the portions?

How is the schedule?  Is the drop off time okay?

Dishes – no plastic in microwave or dishwasher? Other concerns?

Any food allergies/Likes/Dislikes that need to be discussed?

Is there enough variety/new recipes?

Vegetables - Are we serving enough? Is the quality okay? Does salad count as a vegetable?

Fruit - Is the quality and frequency okay? What are everyone's preferences regarding pre-cut fruit from the store?

Salads - are they packed okay? Do we need to keep ingredients separate? Is pre-cut bagged lettuce okay?

Meat - Is the quality okay? What are everyone's preferences regarding pre-cooked store bought chicken? Rotissiere chickens? Different cuts of meat?   
                                                                                               [image: image10.jpg]4. =8




www.eatasafamily.com
	~ December 2012 ~

	Sun
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat

	
	
	
	
	
	
	1 


	2 

	3 

	4 

	5 

	6 

	7 

	8 


	9 
Hanukkah begins
	10 

	11 

	12 

	13 

	14 

	15 


	16 

	17 

	18 

	19 

	20 

	21 

	22 


	23 

	24 

	25 Christmas

	26 

	27 

	28 

	29 


	30 

	31 

	Notes:                                                           [image: image11.jpg]4. =8






Discussion Topics

Next month's menu plan?  When should we meet next? How is it working? Suggestions for changes?  How are the portions?

How is the schedule?  Is the drop off time okay?

Dishes – no plastic in microwave or dishwasher? Other concerns?

Any food allergies/Likes/Dislikes that need to be discussed?

Is there enough variety/new recipes?

Vegetables - Are we serving enough? Is the quality okay? Does salad count as a vegetable?

Fruit - Is the quality and frequency okay? What are everyone's preferences regarding pre-cut fruit from the store?

Salads - are they packed okay? Do we need to keep ingredients separate? Is pre-cut bagged lettuce okay?

Meat - Is the quality okay? What are everyone's preferences regarding pre-cooked store bought chicken? Rotissiere chickens? Different cuts of meat?   
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