May 1, 2018
Dear Aristoi Parents,
Our May breakfast and lunch menus are now posted on our website for your review under the Parents tab,
Child Nutrition. Please keep in mind that breakfast is served from 7:20-7:55 am. Students, who arrive after
7:55 am, will be directed to their class. If you would like your student to receive breakfast, please ensure
that they arrive prior to 7:55 am. This will provide the student with ample time to eat breakfast and to have
a great start to their day.
Charge Policy:
As in the past, your student will not be allowed to buy a lunch if their account balance is below
-$15.00. A cheese sandwich will be served until the negative balance is paid. Also, report cards will
not be issued until the lunch balance is paid.
You may make payments through the SchoolCafé website, or you may send payment with your student.
Online payment, check or money order is the preferred method of payment. Please make checks payable
to Aristoi Classical Academy. If you are sending payment with your student, please have the funds
enclosed in an envelope clearly marked with your student's name, grade level, teacher, amount enclosed,
and date. This helps to ensure proper posting to your student's account.
To create your student's PrimeroEdge account, go to Aristoi’s website, www.aristoiclassical.org. Under the
Parents tab, Child Nutrition, you will click on “Online Meal Accounts (PrimeroEdge)”. This will bring you
to the SchoolCafé screen. You will click on “Go to SchoolCafé”; and then click on “Register/I Need to
Create an Account”. You will need your student's ID number in order to set up your account. Please email
Child Nutrition at childnutrition@aristoiclassical.org for your student's ID. Then, follow the prompts to
create your student's account. Once you have created the account, you will be able to apply for Free and
Reduced Meals, and have access to your student's balance allowing you to make online payments, set up a
low balance alert, etc. We highly recommend that you monitor your student's account on a regular
basis. Setting up the low balance feature is a good tool to assist you with monitoring the account.
Thank you for all of your support and for entrusting us to feed your children both delicious and healthy
meals!
Please contact me at kbegnaud@aristoiclassical.org if you have questions or need assistance.
Sincerely,
Karla Begnaud
Aristoi Classical Academy
Child Nutrition Coordinator/Business Office Assistant
Phone: (281) 391-5003
Fax: (281) 391-5010
www.aristoiclassical.org
In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and employees, and institutions participating in or administering USDA
programs are prohibited from discriminating based on race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity in any program or activity conducted or funded by USDA. Persons with
disabilities who require alternative means of communication for program information (e.g. Braille, large print, audiotape, American Sign Language, etc.), should contact the Agency (State or local) where they applied for benefits.
Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program information may be made available in languages other than English.
To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found online at: http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a letter
addressed to USDA and provide in the letter all of the information requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by: (1) mail: U.S. Department of
Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW, Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) email: program.intake@usda.gov. This institution is an equal opportunity
provider.
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B lu eberries
Bobby Blueberry here. Plump, juicy and sweet,
my brothers and I grow together on bushes in small
clusters or groups. Each one of us is about the size of
a marble and round in shape. We are pale greenish
at first, then turn reddish-blue, and then dark blue
when ready to eat. We mostly bloom any time
between May and August. We’re super easy
to eat because you have to wash us but
you don’t need to peel us or remove a
pit (a large seed in the center).
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Help Bobby Blueberry meet up
with Polly Peach in June.
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Muffi ns

The darker our color, the sweeter we taste,
so we go great in muffins, pies and other
desserts. You may even find us on your
breakfast cereal or in pancakes.
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BLUEBERRY
GROWING REGION
East Texas

Finish
INGREDIENTS

Joke of the

month
Q: What do you
call blueberries
playing the guitar?

½ cup vegetable oil • 1 cup sugar • 2 eggs • ½ cup milk, lowfat • 1 teaspoon vanilla • 2 cups flour • 2 teaspoons baking
powder • ½ teaspoon salt • 2 cups blueberries (fresh or frozen)
PREPARATION
1. Preheat the oven to 375 degrees. 2. Grease the muffin pans.
3. In a large mixing bowl, stir the oil and sugar until creamy.
4. Add eggs, milk and vanilla. Mix until blended. 5. In a medium
mixing bowl, stir together the flour, baking powder, and salt.
6. Add the flour mix to the oil and sugar in the large bowl. Stir
together. 7. Stir the blueberries into the batter. 8. Fill each muffin
cup 2/3 full with batter. 9. Bake for 25 to 30 minutes.
Recipes courtesy of: www.whatscooking.fns.usda.gov

Fun

FACT
Every year, almost
20,000 people come
to the Annual Texas
Blueberry Festival in
Nacogdoches, Texas.

A: A jam session.
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Baked Fish | What's Cooking? USDA Mixing Bowl

Find more recipes at www.usda.gov/whatscooking
USDA is an equal opportunity provider, employer, and lender.

Baked Fish
Makes: 4 Servings
It can be served with vegetables and rice, pastas, or potatoes.

Ingredients
non-stick cooking spray
1 pound fish fillets (whitefish, trout, or tilapia)
1 onion (sliced)
¹⁄ teaspoon salt
¹⁄ teaspoon black pepper
2 teaspoons vegetable oil
¹⁄ teaspoon lemon pepper seasoning (optional)

Directions
1. Preheat oven to 350 degrees F.
2. Place about a 12-inch piece of foil on the counter. Coat the foil with nonstick cooking spray.
3.Place the fillets in the middle of the foil. If the fillets have skin, place the skin side down.
4. Spread the onions, salt, pepper, and oil on top of the fillets. If using lemon pepper seasoning, add that too.
5. Fold the foil over the fish to wrap it. Place foil pouch on a baking sheet, and place it in the oven.
6. Bake the fish for 15 to 20 minutes until the fish is flaky when tested with a fork.
7. Divide into four portions and serve.

Notes
Tip for cooking fish: The recommended safe minimum internal temperature for fish is 145 degrees F, as measured with a food
thermometer.

My Notes

Source: Adapted from a recipe by Veronica “Babe” Newago, Red Cliff Ojibwe.

https://whatscooking.fns.usda.gov/recipes/print/1485
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Pescado Horneado | ¿Qué se está cocinando? El tazón de mezclar de USDA

Encuentre más Recetas en www.usda.gov/whatscooking
El USDA es un proveedor, empleador, y prestamista de igualdad de
oportunidades.

Pescado Horneado
Sirve: 4 Porciones
Se puede servir con vegetales y arroz, pasta o papas.

Ingredientes
aceite antiadherente en aerosol
1 libra filetes de pescado (pescado blanco, trucha o tilapia)
1 cebolla, rebanada
¹⁄ cucharadita sal
¹⁄ cucharadita pimienta negra
2 cucharaditas aceite vegetal
¹⁄ cucharadita condimento de limón y pimienta (opcional)

Preparación
1. Precaliente el horno a 350 grados°F.
2. Coloque un pedazo de papel aluminio de aproximadamente 12 pulgadas sobre el mostrador. Cubra el papel aluminio con aceite
antiadherente en aerosol.
3.Coloque los filetes en el centro del papel aluminio. Si los filetes tienen piel, coloque el lado con piel hacia abajo.
4. Coloque uniformemente la cebolla, sal y aceite sobre los filetes. Si va a usar el condimento de limón y pimienta, agréguelo
también.
5. Doble el papel de aluminio sobre el pescado para envolverlo. Coloque el paquete de papel aluminio sobre una bandeja para
hornear, y colóquelo en el horno.
6. Hornee el pescado de 15 a 20 minutos hasta que el pescado se pueda desmenuzar con un tenedor.
7. Divida en cuatro porciones y sirva.

Notas
Consejo para cocinar el pescado: La temperatura interna mínima segura para el pescado es 145°F, medido con un termómetro de
alimentos.

My Notes

https://whatscooking.fns.usda.gov/es/recipes/print/3564
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Pescado Horneado | ¿Qué se está cocinando? El tazón de mezclar de USDA

Origen: Adaptada de una receta por Veronica “Babe” Newago, Red Cliff Ojibwe.

https://whatscooking.fns.usda.gov/es/recipes/print/3564
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