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STUDENT CAFÉ 
ACCOUNTS 

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. 

Please contact: 

Supervisor, South Campus : Christine Kendzora 

708-579-6329,   Email: Christine.Kendzora@Sodexo.com 

General Manager: Patrick Thompson 

 847-420-2833, Email:   Patrick.Thompson @Sodexo.com 

 Freshman Café 

Lyon’s Deli Café  

 

Sophomore Café 

 Sophomore Café   

It’s the most wonderful time of the year”, sings Andy Williams 

(and countless others) in the popular holiday carol, and it 

certainly describes the feelings that many people have during 

December’s holiday season. This month is filled with holidays 

from a variety of religions and ethnicities. Christmas,         

Hanukkah, and Kwanzaa all happen in December. For       

students, the excitement of the arrival of this holiday-packed 

season, combined with time off from school, makes December a favorite month for many. Each 

holiday brings its own special rewards, and students love them all. Although the gift-giving and 

religious holidays often cause New Year’s Eve to be forgotten, it is also a very important and fun 

holiday. It’s a time to celebrate the year passed and the new beginnings that come with the          

upcoming year. 
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ASIAN LETTUCE 
WRAPS WITH ORANGE 
SAUCE  
INGREDIENTS:  
• 1 T Olive oil  

• 1 LB Turkey (ground)  

• ¾ C Onion (medium dice)  

• ¾ C Bell pepper (medium dice)  

• ½ C Celery (sliced thin)  

• 2/3 C Orange juice  

• 3 T Soy sauce (low sodium)  

• 1 ½ T Cornstarch mixed with 3 T wa-

ter  

• 2-3 Drops of Hot Sauce (optional)  

• Salt and pepper to taste  

• 3 Oranges (peeled/large dice)  

• 1 Head of Romaine lettuce (washed/

leaves separated)  

• ½ C Carrots (shredded)  

• ½ C Cilantro  

DIRECTIONS:  
Prepare all ingredients as directed. In 

medium sauce pan place the oil and 

turkey and sauté until meat is almost 

cooked through. Add the onions and 

bell peppers and celery and sauté for 3 

minutes. Mix orange juice, soy sauce, 

and cornstarch mixture in small bowl 

and then add to the meat mixture. Sim-

mer for 3 minutes. Add the diced orang-

es and heat through. Place meat mix-

ture in a bowl and serve with the let-

tuce, carrots, and cilantro in separate 

bowls. 

Take A Bite Of  

ORANGES 
Oranges are used in a variety of different 

ways, from household cleaning supplies, 

to aromatherapy, to fly repellent, to soap! 

But the best way to enjoy this uniquely 

useful fruit is to eat it! Not only does it 

have a great taste, but these freshly 

grown treats are very nutritious too! The 

orange has become the most commonly 

grown tree fruit around the world, with 

Navel, Hamlin, Pineapple, Ambersweet 

and Valencia being the most commonly 

grown here in the United States. 

Florida, with its unique sandy soil and 

subtropical climate, is the number one 

citrus provider, producing 70% of what is 

sold in the United States. The fresh or-

ange season typically runs from October 

through June. When selecting an orange, 

look for one that is firm and heavy for its 

size with a bright, colorful skin. Also, find 

an orange with a thinner skin for these 

oranges tend to be juicier than the thick 

skinned ones. Oranges are best stored in 

the refrigerator where they will keep for up 

to three weeks. 

Nutrition NOTES 

Oranges are the perfect portable, deli-

cious and healthy snack that will help 

make you feel fuller longer due to their 

high water and fiber content. They are fat, 

sodium and cholesterol free and are an 

excellent source of Vitamin C. The Vitamin 

C found in oranges is an important antioxi-

dant, which helps to neutralize free radi-

cals. It is essential for the production of 

collagen, which is needed for healthy skin 

and gums, and is also important for sup-

porting your body’s immune system.  

Source: The Florida Department of Citrus. 

www.floridajuice.com 

Did You 

KNOW?  
• Navel oranges are so named because of 

the belly-button formation found opposite of 

the stems end. The bigger the navel in an 

orange, the sweeter it will be. 

• After chocolate and vanilla, orange is 

the world’s favorite flavor. 

• Oranges were originally small, bitter and 

filled with seeds. The use of cross-

fertilization led to the modern varieties we 

now enjoy. 

• Most citrus is grown in the southern 

two-thirds of the Florida peninsula, 

where there is low probability for a 

freeze. 

 

 


