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Weekly
Vegetable

Requirement
Vegetables are one of the required
components of reimbursable
meals in the National School Lunch
Program (NSLP). Over the course
of the week, South Lyon
Community schools must offer
vegetables from specific
subgroups established by the
Dietary Guidelines for Americans.
Based on their nutrient content,
vegetables are organized into 5
subgroups: dark green; red and
orange; beans, peas, and lentils;
starchy; and other vegetables.
Fresh, frozen, or canned
vegetables and full-strength
vegetable juice may contribute
toward the vegetable’s
requirement. In School Meal
Programs, no more than 1/2 of the
total weekly fruit or vegetable
requirements may be met with
full-strength vegetable juice. Beans
and legume vegetables may be
counted towards the meats/meat
alternates or vegetables
components, but not as both
simultaneously. This includes
roasted beans, such as roasted
chickpeas (garbanzo beans).

Hummus is a popular Middle
Eastern dip and spread that is
packed with vitamins and
minerals. 
Moreover, hummus is naturally
free of common food allergens
and irritants, such as gluten, nuts,
and dairy, which means it can be
enjoyed by most people. Also
known as garbanzo beans,
chickpeas are a great source of
fiber and protein. We are now
making an in-house hummus
recipe that is served at lunchtime.
Many kids don’t even know they
are eating a healthy side, let
alone hummus! It is called
Chocolate Chip Cookie Dough. 

Recipe for Chocolate Chip
Cookie Dough Hummus:
Garbanzo Beans – 1 cup
Maple Syrup – 4 TBSP
Vanilla Extract – 1.5 tsp 
Rolled Oats – 2 TBSP
Chocolate Chips – 2 TBSP 
Preparation:
1.Add beans, maple syrup,
vanilla extract and oats to a
food processor. Mix until
smooth consistency.
2.Fold the chocolate chips into
the hummus with a spoon or
spatula until well distributed.
3.Serve with fresh fruit.

HUMMUS

Chocolate Chip Hummus Dip
Served at all of our Schools

Vegetable tray from Salem Elementary



MICHELLE DOCTROVE
Kitchen Manager @
Sayre Elementary

Michelle Doctrove is the longest employed
staff member in the Food Service
Department. She has been dishing up meals
for almost 16 years in our district. Michelle is
known for her seasonal decorations in her
school kitchen, as this is her favorite part of
the job. When asked what she enjoys serving,
she likes Pizza Friday’s. She states the “pizza’s
always turn out really nice” and are easy to
make, plus the kids enjoy them. Although she
finds that the kids seem to enjoy the pancake
lunches the most at her school. Michelle gets
the most joy out of the Junior
Kindergarteners and Kindergarteners that
come through her line. They say the funniest
things that keep her smiling all day. Michelle
is a true asset to our District, and we
appreciate all her hard work.

Low-Balance Reminders
Please don’t forget to set up alerts on your
child/ren’s account for low balances. Many
families turned these off when meals were
free during Covid. You can do this by going
into Skyward and click “My Account” at the top
right. At the bottom of the page, you will see
“Email Notifications”. Check the box for Food
Services. 
The South Lyon Schools uses a debit system
for students. You deposit money into your
student’s account for his or her future use in
purchasing school meals. The Food Service
Department is entirely self-supporting with a
goal to break-even at the end of the year.
Keeping a positive cash flow in your accounts
is essential. Please review the South Lyon
Community Schools Meal Accountability Policy
for more information on payment and debt. 
If your household has had any changes in size
or income, please feel free to fill out a free
and reduced form, which you can find on the
Food Service web page at www.slcs.us
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You have the option to send
cash, or a check made
payable to SLCS or pay
online through Skyward for
your child's food account.

Michelle Doctrove
Kitchen Manager @ Sayre Elemntary




