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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   
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The history of the Thanksgiving holiday 
traces back hundreds of years to the tradi-
tion of celebrating the first harvest and 
giving thanks. This tradition was observed 
by Europeans and Native Americans alike. 
Historians often refer to a ceremony of 
thanks held by English settlers at the 
Berkeley Plantation in Virginia in 1619 as 
one of the original Thanksgiving celebra-
tions. The settlers at Berkeley Plantation 
pledged their thanks to God for their 
healthy arrival in the New World after 
their long trans-Atlantic voyage. 
More famous, however, is the Thanksgiv-

ing feast held in the fall of 1621 at Plym-

outh in modern day Massachusetts. The 

Plymouth colonists celebrated their har-

vest alongside the Wampanoag Indians, 

and the event now represents a special mo-

ment of cooperation and interaction be-

tween European colonists and Native 

Americans. It also exemplifies being 

thankful for the results of hard work and 

the little things we take for granted. That 

famous “first” celebration in Plymouth 

lasted three days, and the menu included 

deer, geese, lobsters, grapes, and plums. 

Today, Thanksgiving is quite a bit differ-

ent. It is now a national holiday, celebrated 

on the last Thursday of November. The 

celebration of giving thanks and enjoying a 

special feast of turkey and stuffing also 

commonly includes football and the fol-

lowing day’s holiday shopping frenzy 

known as Black Friday. 

 Raisins are typically sun-

dried but may also be water

-dipped, or dehydrated. 

 “Golden Raisins” are made 

from sultanas, treated with 

sulfur dioxide (SO2), and 

flame-dried to give them 

their characteristic color. 

 Raisin varieties depend on 

the type of grape used, and 

are made in a variety of 

sizes and colors including 

green, black, blue, purple, 

red, yellow. 

 Seedless varieties include 

the sultana, (aka Thompson 

Seedless) and Flame 

grapes. 

 Another seedless grape, 

the Black Corinth, is also 

sun-dried to produce Zante 

currants, mini raisins that 

are much darker in color 

and have a tart, tangy fla-

vor. 

Lemony Rice with Raisins 

 1Tbsp Olive oil 

 1/2 cup small diced onion 

 1/4 cup small diced celery 

 2 cups rice, basmatic or aromatic type 

 4 cups chicken stock 

 1 Tbsp lemon juice 

 1/2 tsp turmeric 

 1/4 tsp cinnamon 

 3/4 cup raisins 

 2 Tbsp fresh chopped parsley 

In medium saucepan, saute onion and celery in oil for 
2 mins. Add remaining ingredients except raisins & 
parsley. Bring to a boil, cover and reduce heat to low 
for 20 minutes or until rice in tender and liquid is ab-
sorbed. Full the rice with a fork, stir in raisins and pars-

ley, season with salt and pepper if desired. 


