
LET’S KICK OFF THE NEW YEAR HEALTHY!

Our February Food Focus is Red & Orange Vegetables! 

Carrots, sweet potatoes, tomatoes, acorn squash, butternut squash, red 

peppers, pumpkin, and Hubbard squash are full of vitamins A, C & K, 

phytonutrients, and antioxidants. The antioxidant beta- carotene is 

responsible for the orange hue, while red vegetables get their color from 

lycopene, also an antioxidant. 

All these nutrients aid in eye health, reduce the risk of certain cancers 

and illnesses, promote healthy joints and collagen formation, boost 

our immune systems and help build healthy skin. 

Baked Sweet Potato Fries

WESTPORT
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LOOK FOR THIS RECIPE ON THIS MONTHS MENUS!

Serves 6

Ingredients:

3 lb peeled sweet potatoes

¼ tsp Kosher Salt

Preheat oven to 350 F. Cut sweet potatoes into ¼ inch sticks 

lengthwise. Place sweet potatoes in a bowl and toss with 

olive oil and season with salt and pepper. Place on a sheet 

pan and bake in a 350 F degree oven for 30-40 minutes, 

turning over occasionally. 



WESTPORT
Students having to take Mid Terms at Staples 

High School POWERED through with some 

great options during their breaks: Traveling 

Chef James from ER9 tossed up some 

POWER SALADS 

and the kids went CRAZY for “Super Subs”! 

Our own Maritza blended up some 

POWER SMOOTHIES as well…DELICIOUS!

Fresh Fish comes to Staples High School!

Chartwells will begin offering Grilled Fresh Salmon Filet 

in the Café on February 20th!  In trying to offer more 

healthy options for the students and staff, we thought 

that this gave us many options: Salmon Caesar Salads, 

Grilled Salmon over Rice Pilaf with your choice of sauce 

and many more! From here, we will expand to other 

sustainable fish options as they become available!

The students love to celebrate 

SUPERBOWL!

6 foot subs, Chili Bars, 

WINGS-WINGS-WINGS

and lots of other fun fresh

food options!


