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Welcome back to a New Year! Let’s embrace the new year with gratitude and excitement 
for all it has to offer. Food service will be running student choice events at the High School 
and Middle School giving students a chance to vote on their favorite food options, which 
will be featured on upcoming menus.  We will be focusing on the Global Eats Concept 
India in all of our cafes.  We will be having our first school wellness committee meeting in 
January 2025.  For updates and information about our committee and school wellness 
please visit the school food service website at 
https://www.cppschools.com/district/departments/food-service/ Food Service is so grateful 
to have the opportunity to feed all of our students FREE nutritious meals everyday. Thank 
you to all the families that support us. I would also like to say a huge Thank You to our 
Comstock Park Public Schools Board of Education for their inspiring leadership and vision.  
Their guidance and decision making are crucial in shaping the future of our students and 
providing them the best opportunities to learn and grow. On behalf of all our Food Service 
Team Members, we can’t thank the Board of Education enough for supporting our mission 
of serving up happy and healthy every day. 

Fun Days to Look 
Forward to this Month
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• This month is School Board 
Recognition Month! 

• January 9th

• National Apricot Day 
• January 20th

• Martin Luther King Jr. Day
• January 20th

• No School
• January 22nd

• National Hot Sauce Day
• January 24th

• National Compliment Day 
• January 29th

• ½ Day of School No Lunch
• January 31st

• National Hot Chocolate Day

Vicki works in our Pine Island 
Elementary Kitchen. She has 
shown her dedication to the 
district with her 7 years of 
service. Vicki goes above and 
beyond for our students! She 
does a great job at stepping up 
when the lead is gone. Vicki’s 
work ethic and involvement are 
admirable. We are so blessed to 
have Vicki on our team.  Thank 
you for all you do!

Vicki Grahs



This institution is an equal opportunity provider.

Global Eats: 

Fun Things In Our Cafe;

Strong foods have vitamins and minerals that help promote strong bones and muscles as 
you grow.
o Cranberries contain vitamin C which helps to bring oxygen to muscles for strength
o Swiss Chard contains the minerals magnesium and potassium which enhance exercise 
endurance
o Celery contains zinc which aids in muscle building and recovery
o Beets contain natural nitrates which increase blood flow to the muscles
o White Beans and other legumes provide complex carbohydrate for sustained energy

Mood Boost: Strong 

DISCOVERY KITCHEN FUN: Great American Road Trip 

This discovery kitchen concept allows students to experience this great county though the 
power of food.  Students will learn about each regions favorite dishes and about why each 
area’s geography allows it to produce certain foods for the entire country. Designed to 
spark curiosity about agriculture and cuisines around the nation. The Great American 
Road Trip is packed full of delicious recipes and fun activities for student diners of all ages! 

India is a seasonings and spices behemoth! Our take on Indian cuisine includes delicious 
dishes Tandoori Chicken, Beef Kofta Curry, and Sweet Potato & Spinach Vindaloo. India 

is the Spice Capital of the world! More than 70 percent of the world’s spices are 
produced in India. India has a greater variety of spices than any other country. Almost 

30% of the population in India is vegetarian! India has low rates of meat consumption per 
person but not everyone follows a vegetarian diet. Goat, chicken, seafood, and lamb are 
popular meats. Not all Indian dishes are spicy! Cuisine in northern India uses more milk 

products and is less spicy than the cuisine of southern India

Flame: 
Flame not only offers classic student favorites such as traditional burgers and sandwiches but also 
upscale offerings including unique toppings and bold flavors. Flame features menu items with no 
artificially added trans-fats, and focuses on fresh options, local produce, and whole grain bread. 
Coming soon to our High School & Middle School café we will let students explore two different flame 
options. They will be able to taste test two different options and vote on what their favorite dish! Then 
we will highlight it on our upcoming menu. This gives students an opportunity to have their voice 
heard and to have an option on their menu of their choosing! 


