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Friday, November  22, 2014Thursday, October 6, 2016

I am not sure which is more exciting news, the Open House on 
Thursday, October 13th or the fact that Chef Larry and the Wellness 
Committee will be serving dishes with ingredients from local farms. 
The same amazing ingredients we use in our hot lunch program.  We 
will be serving :

Chicken Quesadillas made with local farm raised 
chicken, 
Beef Chili with Roasted Pumpkin made with 
local beef and local pumpkins. 
Spinach Artichoke Dip made with local 
spinach, local cabot cheese, and local cream and 
blue corn tortillas made in Vermont,
Corn Chowder made with local corn, local potatoes, local 
cream and local bacon.

Our menu is intended to feature the ingredients we use in our hot 
lunch program and to increase the awareness of what we can acquire 
locally from farms around us.  We are mounting a local map in the 
cafeteria to identify where ingredients in that days menu originate 

from as well as information 
about the farm. We hope 
students are reminded to 
think about where their food 
comes from and why 
supporting local farms is 
important to all of us.  Our 
effort also extends 
beyond serving our kids 
really good food; we 
hope to educate them 
on where their food 
comes from, how 
it is raised and the 
p o t e n t i a l i m p a c t 
transportation and industrial 
farming can have on our 
environment.  If you support 
this effort, you also have a 

way to help us sustain it.  Since the 
beginning of school students have 
been creating clay bowls and dishes 
in art class to be sold (and used) at 
our open house meal. Also a limited 
supply of our original Farm to 
School tee shirts will also be on sale.  
All proceeds go to off set the 
additional cost of our local farm to 
table effort (helping this become 
financially sustainable).  Feel free to 

make a donation, buy a bowl, plate or t-shirt and support our effort 
to support the health of both our students and our farms.  Live Local, 
Love Lyme !!! GO Lyme Farms!!!

Local

Thank You!!
Thank you to all that helped out last Saturday for 
Lyme’s Day of Service.  It was really fun and it meant 
a lot to many within the community.  Just watching 
the entire Pekala family clean up the roadside of route 
10 was enough to inspire a Norman Rockwell picture.    
They, along with 82 
others, pitched in and 
made a difference in 
Lyme. Not to mention 
all the volunteer coaches 
that were busy coaching 
our rec. programs this 
w e e k e n d . ( Y e a h , 
Coaches!!!) As our 
playground was one of 
the volunteer sites I 
would like to thank 
those that helped the 
playground continue to 
be the envy of the Upper 
Valley.   Thanks to:
Jenny Bent and Chris 
L e a w h o h e l p e d 
immensely by organizing 
their band of eager girl 

s c o u t 
volunteers (Danielle, Robina, Ruth, 

Eva, Katherine, Izzy, Ella T, 
Nina, Susanna and Alice 

F. —the littlest helper 
w h o d i d a 

FANTASTIC job) to 
apply compost tea ( I just 

learned that such a thing 
existed this weekend) to the 

shrubs and trees, Megan 
Cooney, Eric Furstenberg, 

Jon Glass with son Thomas 
Glass, Matthew Greenway, Tom 

Heitzman, Kristen Munroe with 
daughters Til l ie , Grace and 

Gwynnie, Ursula Slate, Bob Stein, and Richard 
Vidal. — and of course their fearless organizer and all 
round wonderful person, Sarah Glass, who has taken 
on the upkeep of our plants and gardens in the 
playground !!

Farm   TabletoLyme School

Box Top Collection  
Friday, Oct. 14th

Lyme School Open House  
 Thursday, October 13th 5pm - 6pm
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Monday           NO SCHOOL

HOT LUNCH: 
Grilled Cheese , WG Bread 
Pumpkin Bisque 
Potato 
Fresh Fruit 

Option:  BYO Salad

Tuesday

HOT LUNCH: 
Homemade Pumpkin    
   Macaroni & Cheese 
Garlic Bread 
Peas & Carrots 
Fresh Fruit 

Option:  BYO Salad

HOT LUNCH: 
Local Beef Sloppy Joe WG Bun 
Roasted Potatoes 
Sweet Corn 
Fresh Fruit or 100% Fruit Juice 

Option:  BYO Salad

Wednesday

HOT LUNCH: 
Cheese or Chef’s Choice 
    Pizza 
Salad Bar 
Macaroni Salad 
100% Fruit Juice or  
     Fresh Fruit 

Option:  Ham & Cheese  
Sandwich on WG Bread

LUNCH; 
Cheese or Chef’s Choice Pizza 
Salad Bar 
Three-Bean Salad 
WG Chips  
100% Fruit Juice or Fresh Fruit 

Option:  Egg Salad Sandwich on 
WG Bread

Thursday

HOT LUNCH: 
Open House Night! 
Local Beef Stroganoff 
Egg Noodles  
WG Dinner roll 
Mixed Vegetables 
Fresh Fruit 

Option:  BYO Salad

HOT LUNCH: 
Fresh Cinnamon French Texas 
Toast 
Locally Produced Sausage 
Potatoes 
Local Maple Syrup 
Fresh Fruit 

Option:  BYO Salad 

Friday

HOT LUNCH: 
Chicken  Teriyaki 
Vegetable 
“Fried Rice” 
Oriental Noodles 
Salad Bar 
Fresh Fruit 

Option:  Chicken Salad 
Sandwich on WG Bread

HOT LUNCH: 
Local Beef Salisbury Steaks 
Mashed Potatoes 
Dinner Roll 
Salad Bar 
Fruit 

Option:  Turkey Sandwich on WG 
Bread                                          

Hot Lunch Discrimination Statement: This explains what to do if you believe you have been treated unfairly.  “In accordance with Federal law and 
US Department of Agriculture policy, this institution is prohibited from discriminating on the basis of race, color, national origin, sex, age, or 
disability.  To file a complaint of discrimination, write USDA, Director of Civil Rights, 1400 Independence Ave., SW, Washington, DC 
20250-9410 or call (800) 795-3272 or (202) 720-6382 (TTY).  USDA is an equal opportunity provider and employer.”

Contact me at: JValence@LymeSchool.org 
Phone:  795-2125  or just stop by.

Local

Menus
Week of   10/11 to 10/14 • Week of   10/17 to 10/21

Al a carte Fruit and Milk are available everyday

Pumpkin is October’s food of the 
month.  Did you know…

•Scientifically speaking, pumpkins are a 
fruit because they contain seeds, but we 
often refer to them as vegetables.

•Pumpkin puree can be substituted for butter or mar-
garine in baking to increase the nutrition of baked 
goods.  It also adds creaminess to hearty winter soups 
and stews.
• The original jack-o’-lantern wasn’t a pumpkin!  
They were carved from turnips, potatoes, or beets.  
The tradition comes from an Irish folktale and was 
brought to America (home of the pumpkin) by Irish 
immigrants where it became an integral part of our 
Halloween festivities.
•One cup of cooked pumpkin has more potassium 
than a banana (and about 20 times the amount in 8 oz. 
of Gatorade).  It also has more than 200 percent the 
recommended daily intake of vitamin A which aids 
vision, particularly in dim light.  This is good news for 
all of you trick-or-treaters this month!

Look for items on the menu 
featuring pumpkin through-
out the month of October 
and be sure to let Chef Larry 
know what you think.

Well .Be

Help us 
Support the 
Efforts Of 

Lyme’s Own 
Dr. Bob

ANYTHING IS EVERYTHING!
For 21 Days in October (October 1-21, 2016), we will collect 
your hand-me-downs – lightly used clothes for children and 
young adults, games, toys, books and school supplies.   Thank 
you!
LOCAL COLLECTION POINTS:
Lyme School Lobby
Converse Free Library

Local Contact:  Dr. Bob Rufsvold  603-795-2236

and our sister school  
in Kolahun, Liberia

Local
Local

LocalLocal

Local

“Blisters” is this Tuesday!!
Blisters for Books is a fundraising 
effort to support the Converse Free 
Library. It involves students running 
laps around the common and getting 
sponsors to contribute to the Library 
Book Fund. Contact Judy Russell 
795-4622 for more information.

Schedule
8:30-9:00- grade 6
9:15-9:45- all of grade 5
10 :00-10 :30- grade 3 
10:40-11:00-grade K 
11:10-11:30 grade 2
11:30-12:00- grade 8
12:30-1:00- both grade 7's
1:15-1:45-grade 4
2:00-2:25- grade 1
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