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St. Patrick's Day is celebrated on March 17, the saint's religious feast day and 

the anniversary of his death in the fifth century. The Irish have observed this 

day as a religious holiday for over 1,000 years. St. Patrick is the patron saint 

and national apostle of Ireland. On St. Patrick's Day, which falls during the 

Christian season of Lent, Irish families would traditionally attend church in 

the morning and celebrate in the afternoon. Lenten prohibitions against the 

consumption of meat were waived and people would dance, drink and feast--

on the traditional meal of Irish bacon and cabbage. Today, people of all 

backgrounds celebrate St. Patrick's Day, especially throughout the United 

States, Canada and Australia. Although North America is home to the largest 

productions, St. Patrick's Day is celebrated in many other locations far from 

Ireland, including Japan, Singapore and Russia. People take on the 

merriment of the holiday by dressing in green, white and orange colors and 

using the symbol of the shamrock to decorate. 
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 Freshman Café 

Lyon’s Deli Café  

 

Sophomore Café 

 
  Sophomore Café   

Island Oasis  Smoothies 

                                             Sophomore Café   

Student’s Cafeteria  

Account 

Use your school I.D. number to purchase your 

lunch. 

PREPAY OPTIONS: 

CREDIT CARD-online LTHS Infinite Campus 

CASH - bring cash to the cafeteria cashier 

during your lunch 

CHECK – to cafeteria cashier during your 

lunch for prepay only. 

CONTACT US!  
Call or send an e-mail message whenever you have a question or comment 
about school meals.  
 
Christine Kendzora  
Sodexo Food Service Supervisor 
Office:  708. 579.6544 
E-mail:  christine.kendzora@Sodexo.com 
 
Patrick Thompson 
Sodexo General Manager 
Office: 630.295.5229 
E-mail: patrick.thompson@Sodexo.com 
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Let’s Get Cooking  
 

TUSCAN WHITE 
BEAN SALAD
(SERVES 30 - 1.5 OZ) 
 

INGREDIENTS:  
 
 2 lbs cannellini beans 

 1/4 cup sweet green peppers, diced 

 1/4 cup sweet red peppers, diced 

 1/4 cup fresh red onion 

 1/2 cup black olives, sliced 

 1 tablespoon raw garlic 

 2 tablespoons fresh basil, chopped 

 1 tablespoon fresh rosemary 

 1/4 cup and 2 tablespoons lemon 

juice 

 3 tablespoons cider vinegar 

 3 tablespoons canola oil 

 3/4 teaspoon ground black pepper  

 

DIRECTIONS: 
1. Combine all ingredients in a large bowl.  

2. Keep refrigerated until ready to serve. 

NUTRITION FACTS:  

74 calories, 2g fat, 81mg sodium, 4g fiber 

BEANS 
Add Bounce To Your 

Step 
Beans, a nutritional and appetizing powerhouse, 

belong to the family of plants called legumes. 

They are known for being extremely versatile 

when it comes to preparing a meal because they 

can be used in everything from hearty casseroles 

to light and healthy salads. There are many bean 

varieties that each have their own unique shape, 

size and taste. All beans, from the pinto to the 

kidney, will provide its own exceptional flavor and 

enhance the nutritional value of any dish being 

prepared.  

Dry beans have always played an important role 

in providing a healthy diet. They are an excellent 

source of complex carbohydrates needed for long 

lasting energy and are rich in protein, an essential 

nutrient for building and repairing body tissue like 

muscles, bones and teeth. They are among the 

richest natural source of B vitamins and are high 

in dietary fiber, which is important for maintaining 

a healthy digestive system.  

Nutrition NOTES 
Diets that include beans have been proven to 

reduce the risk of heart disease and certain 

cancers. Studies have also shown that beans can 

be useful when managing diabetes because they 

may cut the risk of high blood pressure as well as 

be associated with weight loss. The USDA 

recommends that people should eat more than 

three cups of beans each week in order to gain 

the maximum health benefits they are known to 

provide. Whether you enjoy them in a soup, in a 

casserole or in your favorite bowl of chili, beans 

are the perfect way to gain the essential nutrients 

needed for a healthy and energetic lifestyle.  

Source: The Michigan Bean Commission 

 

 Did You 

KNOW ? 

• Michigan is the main supplier of dry 

beans to Europe. 

• Dry bean production occurs in four-

teen states and includes fifteen different 

varieties of beans. 

• The Greeks held bean feasts to worship 

Apollo, the sun god, responsible for ripen-

ing the offerings of the earth. 

• Another name for the lima bean is 

‘chad bean’. 

• Because of its use as a staple of U.S. 

Navy messes since the mid-nineteenth 

century, the humble white bean was chris-

tened as the “navy bean.” 


