
SEPTEMBER 2021
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday

	September 2021

Thanks for Dining with us

In the Community Café

Or Meals on Wheels

For Reservations

970-264-2167

	Nutrition Facts

Cal. – Calories, Fat – Fat,

Sod. – Sodium,

Fib. – Fiber,

Carb. – Carbohydrates

Full Nutrition Analysis for menu available upon request
	1 Pork Sausage w/ Red Beans & Rice, Collard Greens, Cornbread w/Butter, Milk & Salad 
Cal. 1348, Carb. 162g,

Fib. 20g, Fat 61g,

Sod. 1135mg
	2 Crunchy Baked Catfish, Sauteed Broccolini, Milk, Salad & Key Lime Pie 

Cal. 1073, Carb. 98g,

Fib. 10g, Fat 59g,

Sod. 664mg
	3 Beef Stroganoff, Green Beans, Milk, Salad & Cherry Crisp
Cal. 1560, Carb. 169g,

Fib. 15g, Fat 75g,

Sod. 966mg
	4

	6 
CLOSED FOR 

LABOR DAY
	7 Baked Salmon w/Lemon Butter Sauce, Wilted Spinach, Milk, Salad & Strawberries Romanoff
Sod. 603mg,

Cal. 1254, Carb. 60g,

Fib. 12g, Fat 77g
	8 Pork Posole, Baked Rice, Milk, Fruit Salad, Flan & Mixed Nuts
Cal. 954, Carb. 84g,

Fib. 10g, Fat 52g,

Sod. 602mg
	9 Beef Meatloaf, Mashed Potatoes & Gravy, Dinner Roll w/Butter, Milk & Salad
Cal. 1118, Carb. 100g,

Fib. 10g, Fat 62g,

Sod. 1174mg
	10 Vegetarian Rigatoni w/Pumpkin Cream Sauce, Yellow Squash Casserole, Focaccia Bread w/Butter, Milk & Salad, Sod. 538mg, 

Fib. 15g, Fat 71g,
Cal. 1407, Carb. 152g
	11

	13 Pork Sausage w/ Red Beans & Rice, Collard Greens, Cornbread w/Butter, Milk & Salad 

Cal. 1348, Carb. 162g,

Fib. 20g, Fat 61g,

Sod. 1135mg
	14 Crunchy Baked Catfish, Sauteed Broccolini, Milk, Salad & Key Lime Pie 

Cal. 1073, Carb. 98g,

Fib. 10g, Fat 59g,

Sod. 664mg
	15 Beef Stroganoff, Green Beans, Milk, Salad & Cherry Crisp

Cal. 1535, Carb. 167g,

Fib. 17g, Fat 72g,

Sod. 876mg
	16 Vegetarian Moroccan Stew, Roasted Cauliflower, Naan Bread, Milk & SaladH H H H H H
Cal. 851, Carb. 108g,

Fib. 17g, Fat 37g,

Sod. 834mg H H H H H H H HH H H H H H
	17 Roasted Chicken w/Herbes de Provence, Zucchini, Tomatoes & Onions, Milk, Salad & Chocolate Croissant
Cal. 1312, Carb. 97, 

Fib. 12g, Fat 84g

Sod. 818mg
	18

	20 Baked Salmon w/Lemon Butter Sauce, Wilted Spinach, Milk, Salad & Strawberries Romanoff, Sod. 604mg,
Cal. 1249, Carb. 60g,

Fib. 12g, Fat 88g
	21 Beef Meatloaf, Mashed Potatoes & Gravy, Dinner Roll w/Butter, Milk & Salad

Cal. 1118, Carb. 100g,

Fib. 10g, Fat 62g,

Sod. 1174mg
	22 Vegetarian Rigatoni w/Pumpkin Cream Sauce, Yellow Squash Casserole, Focaccia Bread w/Butter, Milk & Salad, Sod. 538mg, 

Fib. 15g, Fat 71g,
Cal. 1407, Carb. 152g
	23 Chicken Crepes, Green Peas, Milk, Salad & Chocolate Cake
Cal. 1185, Carb. 103g,

Fib. 11g, Fat 62g,

Sod. 904mg
	24 Pork Posole, Baked Rice, Milk, Fruit Salad, Flan & Mixed Nuts

Cal. 954, Carb. 84g,

Fib. 10g, Fat 52g,

Sod. 602mg
	25

	27 Beef Stroganoff, Green Beans, Milk, Salad & Cherry Crisp

Cal. 1535, Carb. 167g,

Fib. 17g, Fat 72g,

Sod. 876mg
	28 Vegetarian Moroccan Stew, Roasted Cauliflower, Naan Bread, Milk & SaladH H H H H H
Cal. 851, Carb. 108g,

Fib. 17g, Fat 37g,

Sod. 834mg

	29 Roasted Chicken w/Herbes de Provence, Caramelized Butternut Squash, Milk, Salad & Cranberry Fluff

Cal. 1142, Carb. 82, 

Fib. 10g, Fat 72g

Sod. 649mg
	30 Pork Sausage w/ Red Beans & Rice, Collard Greens, Cornbread w/Butter, Milk & Salad 

Cal. 1348, Carb. 162g,

Fib. 20g, Fat 61g,

Sod. 1135mg
	Les Herbes de Provence
 is a medley of various dried herbs that can be found in the Provencal region of France. The usual ingredients are savory, rosemary, marjoram, oregano, sage, basil and thyme. Herbes de Provence is used to enhance flavors.

	Due to

Covid-19, Food Shortages may result in Substitutions


H

