
1 2 3 4

7 8 9 10 11

14 15 16 17 18

21 22 23 24 25

28 29 30 31

1 2 3 4

87 9 10 11

1514 16 17 18

2221 23 24 25

2928 30 31

Berry World
Bobby  
Blueberry x 05

Special  
Announcements

Good
Eats at:

MON tue wed thur fri

Fun facts
on back! >

+100

+50

+200

TEXAS DEPARTMENT OF AGRICULTURE

COMMISSIONER SID MILLER
This product was funded by USDA. This institution is an equal opportunity provider.

You Art  
What You Eat 

A RT  C O N T E S T  
C R E AT E  &  E N T E R !

E N D S  M A R C H  1 8 !
squaremeals.org/ar tcontest

ST
ART IN G  J UNE 1

MAY 2018MAY 2018MAY 2018



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

Fun 
FACT

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). 

Blueberries

maze

The Sweet 
Life

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.

Help Bobby Blueberry meet up 
with Polly Peach in June.

Q: What do you 
call blueberries 
playing the guitar? 

A: A jam session. 
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Start

Finish

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.

INGREDIENTS
½ cup vegetable oil  •  1 cup sugar  •  2 eggs  •  ½ cup milk, low-
fat  •  1 teaspoon vanilla  •  2 cups flour  •  2 teaspoons baking 
powder  •  ½ teaspoon salt  •  2 cups blueberries (fresh or frozen)

Blueberry
Muffins

Recipes courtesy of: www.whatscooking.fns.usda.gov
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Joke of the
month


	School Name: LUNCH MENU 
	05-03-2018: Chicken EnchiladaSpanish RiceTossed SaladPineapple CubesMilk
	05-02-2018: Beef SpaghettiBroccoli CheeseWW RollPearsMilk
	05-04-2018: Turkey  & CheeseCroissantPotato WedgeApricotsMilk
	05-07-2018: Chicken QuesadillaDice TomatoesPeachesMilk
	05-08-2018: Roasted Turkey/GravyMacaroni CheeseCarrotsMixed FruitMilk
	05-09-2018: Beef RavioliWW Garlic ToastCornMangoMilk
	05-10-2018: Pig in a BlanketScalloped PotatoesApricotsMilk
	05-11-2018: Cheese PizzaTossed SaladLight RanchPearsMilk
	05-14-2018: Sloppy JoeGreen BeansDiced PineapplesMilk
	05-15-2018: Chicken NuggetsPeas & CarrotsDinner RollRaspberriesMilk
	05-16-2018: Salisbury SteakGravyMashed PotatoesWW BreadTropical FruitMilk
	05-17-2018: LasagnaTossed SaladWW RollMandarin OrangesMilk
	05-18-2018: NO SCHOOLSNOW DAY
	05-21-2018: RibletWW BunCelery SticksCantaloupeMilk
	05-22-2018: Chicken FajitasWW TortillaSpanish RiceShredded LettuceFruit CocktailMilk
	05-23-2018: HamburgersLettuce/TomatoesTater TotsPineapple BitsMilk
	05-24-2018: Beef Tips & GravyEgg NoodlesGreen BeansApricotsWW RollMilk
	05-25-2018: Fish SticksSweet Potato WedgesCarrotsMilk
	05-28-2018: 
	05-29-2018: 
	05-30-2018: 
	05-31-2018: 
	05-01-2018: Grilled ChickenGreen BeansEgg Noodles/ButterStrawberriesMilk
	05-2018-Special Announcements: HAVE A GREAT SUMMER BREAK :)GOPB, Inc.HEAD START SCHOOL READINESS ACADEMY


