The Issaquah School District’s Food Service department is pleased with the opportunity to provide lunches to
students during the period of remote learning, and we thank you for supporting our meal program.
Please be sure to place perishable items in refrigeration within two hours of pick-up.
All protein items are pre-cooked, and while reheating is not required, we recommend following simple reheating instructions for certain items to optimize your student’s dining experience.
Nutrition and allergen information may be found by visiting our digital menu at:
https://www.issaquah.wednet.edu/family/lunch

Heating Instructions for the Days of May 4th–10th
Whole Grain Corndog
1. Pre‐heat oven to 350 degrees.
2. Remove the corndog from packaging and place on lined or greased sheet pan. Cook for 25‐27 minutes from
frozen or 15‐17 minutes if thawed, flipping half way for even cooking.
(Alternate heating method: Place on a microwave‐safe dish and microwave on high for 35 seconds, flip then 35
more seconds from frozen or 25 seconds, flip then 25 more seconds if thawed.)
3. Using oven mitts, remove from the oven and serve with mustard and ketchup or other favorite sauce.
Baked Potato Lunch (There are many ways to prepare a baked potato! Here are some of our suggestions)
Oven
1. Pre‐heat oven to 350 degrees.
2. Wash and scrub the potato.
3. Poke the potato 4‐5 times per side with a fork to allow steam to escape while cooking.
Optional: Rub the outside of the potato with a little oil and pepper. Wrap the potato in a thin layer of foil.
4. Place the potato on lined or greased sheet pan. Cook for approximately 45 minutes.
5. Using oven mitts, remove from the oven and carefully remove the foil, using caution when handling as the potato
will be hot.
6. Top with shredded cheese, salsa, sour cream or other favorite toppings. Serve with whole grain dinner roll and
crackers.
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Microwave
Wash and scrub the potato.
Poke the potato 4‐5 times per side with a fork to allow steam to escape while cooking.
Optional: Rub the outside of the potato with a little oil and pepper. DO NOT WRAP IN FOIL.
Place the potato in a microwave‐safe dish.
Cook on high for 5 minutes.
Using oven mitts, remove the dish from the microwave. Turn the potato over using tongs or a fork.
Place the dish back in the microwave and cook on high for an additional 3 minutes.
Using oven mitts, remove from the microwave, using caution when handling as the potato will be hot.

8. Top with shredded cheese, salsa, sour cream or other favorite toppings. Serve with whole grain dinner roll and
crackers.
General Tso Chicken w/ Brown Rice
* You received either the chicken combined with the sauce or the chicken and sauce separate
Chicken combined with the sauce:
1. For best results, thaw chicken w/ sauce before re‐heating.
2. Transfer chicken and sauce to microwave‐safe dish. Loosely cover with a paper towel. Microwave on high for
45 seconds.
3. Using oven mitts, remove from the microwave, remove paper towel and stir.
4. Place back in the microwave loosely covered with the paper towel and cook on high for an additional 15‐20
seconds at a time until desired temperature is reached.
5. Using oven mitts, remove from the microwave and discard paper towel. Set aside.
Chicken and sauce separate:
1. For best results, cook chicken from frozen. Pre‐heat oven to 350 degrees. Bring sauce to room temperature.
2. Remove frozen chicken from packaging and place on lined or greased sheet pan. Cook until the chicken turns
golden brown (12‐15 minutes).
3. Using oven mitts, remove chicken from the oven and transfer to a bowl. Pour sauce on top of chicken and toss
to coat. Set aside.
Rice:
1. Remove lid from the rice and add ½ teaspoon water. Loosely replace the lid and microwave on high for 20
seconds. Using oven mitts, remove and stir. Cook additional time (10 seconds at a time) if needed for desired
temperature. Transfer to the medium bowl with the chicken and sauce.
Pasta w/ Meat Sauce & Whole Grain Roll & Mozzarella
1. For best results, thaw pasta before re‐heating.
2. Transfer thawed pasta to a microwave‐safe bowl. Loosely cover with a paper towel. Microwave on high for 45
seconds.
3. Using oven mitts, remove from the microwave, remove paper towel and stir.
4. Evenly spread the mozzarella on top of the pasta. Place back in the microwave loosely covered with the paper
towel and cook on high for an additional 15‐20 seconds at a time until desired temperature is reached and
mozzarella is melted.
5. Using oven mitts, remove from the microwave and discard paper towel.
6. Serve with whole grain roll. (optional: remove roll from packaging and briefly warm in the oven on low setting or
microwave on high for 12‐15 seconds)
Dutch Waffle
1. Pre heat oven to 450 degrees. For best results cook waffle from frozen.
2. Remove frozen waffle from packaging and place on a greased or lined sheet tray. Cook for 3‐4 minutes.
3. Using oven mitts, remove from the oven. Sprinkle the top with powdered sugar if desired. Serve with syrup or
other favorite toppings.
Chicken Burger
1. For best results, cook from frozen.
2. Pre‐heat oven to 400 degrees.

3. Remove frozen chicken patty from packaging and place on a lined or greased sheet pan and cook 18‐24 minutes,
flipping half way for even cooking.
4. Using oven mitts, remove from the oven. Assemble on bun and add mustard, mayo, ketchup or other favorite
toppings.
Veggie Burger
1. For best results, cook from frozen.
2. Pre‐heat oven to 400 degrees.
3. Remove frozen patty from packaging and place on lined or greased sheet pan. Cook for 12‐15 minutes, flipping
halfway for even cooking. Add the slice of cheese for the last minute.
4. Using oven mitts, remove from oven. Assemble on bun and add mustard, mayo, ketchup or other favorite
toppings.
Black Bean Veggie Burger
1. For best results, cook from frozen.
2. Pre‐heat oven to 450 degrees.
3. Remove frozen patty from packaging and place on lined or greased sheet pan. Cook for 10‐12 minutes, flipping
halfway for even cooking. Add the slice of cheese for the last minute.
4. Using oven mitts, remove from oven. Assemble on bun and add mustard, mayo, ketchup or other favorite
toppings.

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: How to File a Complaint, 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.

