
NUTRITION MENU PLAN 
KOSHER STANDARDIZED MENU 

 
 
 
 

MENU ITEMS 1 2 3 4 5 6 7 
 

APPETIZER(optional) 
Juice, soup, other 

Orange Juice Cold Beet 
Borscht 

Vegetable Soup Orange Juice Apple Juice Enriched 
w/ Vitamin C 

Enriched Orange 
Pineapple Juice 

Bean Soup 

MAIN DISH: 
Meat, fish, poultry, cheese or 
alternate 
3 oz. cooked edible serving 

Roasted Chicken 
Breast 

Barbeque 
Chicken 

Stuffed Cabbage w/ 
meat sauce 

Salmon w/ lemon 
wedge 

Roasted Chicken leg Breaded Fish Fillets w 
tartar sauce 

Veal Stew 

If served, rice or pasta – ½cup  Kasha Vainishka Egg Noodles 
 

 Egg Barley Rice Pilaf  

VEGETABLES & 
FRUITS* 
Two (2) half cups required daily 

Baked Yams 
Green Beans 
w/diced red peppers 

Tossed green 
salad 

Garden Salad Baked Potatoes w/ 
low fat sour cream 
Green beans w/red 
onions 

Sliced Parslied Carrots Broccoli Boiled parslied 
potatoes 
Sliced carrots 

BREAD:  (Whole Grain or 
Enriched) One (1) serving daily. 

Rye Bread Pumpernickel 
Bread 

Rye Bread Rye Bread Whole Wheat Bread Rye Bread Marble Bread 

MARGARINE OR 
BUTTER: 
One (1) tsp. daily. 

Margarine Margarine Margarine Margarine Margarine Margarine Margarine 

DESSERT: 
½cup daily 

Banana Fresh Orange Orange Apple Cantaloupe Orange  Cantaloupe 

MILK: 
8 oz. 

1% Low fat milk 1% Low fat milk  1% Low fat milk  1% Low fat milk 1% Low fat milk 1% Low fat milk 1%  low fat Milk 

 
 
 
 
 
 



NUTRITION MENU PLAN 
KOSHER STANDARDIZED MENU 

 
 
 

MENU ITEMS 8 9 10 11 12 13 14 
 

APPETIZER(optional) 
Juice, soup, other 

Apple Juice Vitamin 
C enriched 

Tomato Rice 
Soup 

Cranberry Juice 
Vitamin C enriched 

Chicken Noodle 
Soup 

Apple Juice Vitamin C 
Enriched 

Bean Soup Grape Juice 
Vitamin C Enriched 

MAIN DISH: 
Meat, fish, poultry, cheese or 
alternate 
3 oz. cooked edible serving 

Roasted Beef Round 
Au Jus 

Poached Salmon 
ć Dill Sauce 

Eggplant Parmesan 
1 oz mozzarella 
cheese 

Roasted chicken leg Corn Brisket of Beef Braised Veal w/ 
Vegetable Gravy 

Cheese Blintzes (2) 
w/ low fat cottage 
cheese (4 oz) 

If served, rice or pasta – ½cup Vegetable Kasha Brown Rice Ziti w/ tomato 
sauce 

Steamed Fluffy rice Boiled Parslied 
potatoes 

  

VEGETABLES & 
FRUITS* 
Two (2) half cups required daily 

Zucchini w/ tomato 
sauce 

Cauliflower & 
tomato 

Tossed salad w/ 
dressing and chick 
peas 

Broccoli & red 
peppers 

Sautéed cabbage Seasoned mashed 
potatoes 
Baby carrots 

Vegetable pudding 
Tossed salad 

BREAD:  (Whole Grain or 
Enriched) One (1) serving daily. 

Rye Bread  
Roll 

Italian Bread Rye Bread Rye Bread White Bread Rye Bread 

MARGARINE OR 
BUTTER: 
One (1) tsp. daily. 

Margarine Margarine Margarine Margarine Margarine Margarine Margarine 

DESSERT: 
½cup daily 

Mixed fruit cocktail Old fashioned 
Oatmeal cookies 

Fresh Apple Pears Fruit Cocktail Cantaloupe  Apple sauce 

MILK: 
8 oz. 

1% Low fat milk 1% Low fat milk  1% Low fat milk  1% Low fat milk 1% Low fat milk 1% Low fat milk 1%  low fat Milk 

 
 
 
 
 
 
 
 



NUTRITION MENU PLAN 
KOSHER STANDARDIZED MENU 

 
 
 

MENU ITEMS 15 16 17 18 19 20 21 
 

APPETIZER(optional) 
Juice, soup, other 

Pineapple Juice 
Enriched w/ Vitamin C 

Vegetable Soup Lentil & Mushroom 
Soup 

Apple Juice 
Enriched w/ 
Vitamin C 

Cranberry Apple Juice 
Enriched w/ Vitamin C 

Split Pea Soup Cranberry Juice 
Cocktail Enriched 
w/Vitamin C 

MAIN DISH: 
Meat, fish, poultry, cheese or 
alternate 
3 oz. cooked edible serving 

Blue fish w/ lemon Baked Chicken 
leg 

Cheese Blintzes w/ 
low fat Cottage 
Cheese 4 ozs. 

Atlantic Salmon w/ 
dill sauce 

Baked Chicken Breast Oven Fried Fish Fillet Sliced Brisket of 
Beef w/ Mushroom 
Sauce 

If served, rice or pasta – ½cup  Seasoned rice Tri color pasta 
salad 

    

VEGETABLES & 
FRUITS* 
Two (2) half cups required daily 

Potato Pancakes  
Mixed Vegetables 

Cole Slaw Tossed Salad w/ 
dressing 

Potato Knish 
Cucumber & 
tomato 

Baked Yams 
Broccoli 

Yellow sweet corn 
Broccoli 

Mashed Potato 
Lettuce, Tomato & 
Cucumber 

BREAD:  (Whole Grain or 
Enriched) One (1) serving daily. 

Challah Roll  Pumpernickel  
Bread 

Rye Bread Rye Bread Rye Bread Pumpernickel Bread  

MARGARINE OR 
BUTTER: 
One (1) tsp. daily. 

Margarine Margarine Margarine Margarine Margarine Margarine Margarine 

DESSERT: 
½cup daily 

½ grapefruit topped w/ 
cherry sliced 

Peach w/ Jell-O Tangerine/Orange Apricots Pineapple chunks Orange  Applesauce 

MILK: 
8 oz. 

1% Low fat milk 1% Low fat milk  1% Low fat milk  1% Low fat milk 1% Low fat milk 1% Low fat milk 1%  low fat Milk 

 
 
 
 
 
 
 



NUTRITION MENU PLAN 
KOSHER STANDARDIZED MENU 

 
 
 
 

MENU ITEMS 22 23 24 25 26 27 28 
APPETIZER(optional) 
Juice, soup, other 

Apple Juice Enriched 
w/ Vitamin C 

Pineapple Juice 
Enriched w/ 
Vitamin C 

Apple Juice 
Enriched w/ 
Vitamin C 

Minestrone Soup Chicken Vegetable 
Soup  

Orange Juice Apple Juice 
enriched w/ 
Vitamin C 

MAIN DISH: 
Meat, fish, poultry, cheese or 
alternate 
3 oz. cooked edible serving 

Turkey Leg roasted 
w/ Cranberry Sauce 

Chicken Leg 
Baked 

Baked Tilapia w/ 
lemon butter sauce 

Broiled Ground 
Veal Burger 

Roasted Chicken Leg Meat Balls w/ tomato 
sauce 

Barbequed Chicken 
leg 

If served, rice or pasta – ½cup  Rice & Kidney 
Beans 

   Spaghetti Barley & Onions 

VEGETABLES & 
FRUITS* 
Two (2) half cups required daily 

Sweet Potato 
String Beans 

Broccoli Boiled Potatoes w/ 
skin 
Spinach & Diced 
Carrots 

Summer Zucchini 
Squash 
Peas & Carrots 

Cole Slaw 
Carrot Tzimmes 

Garden Salad Sliced Dill Carrots 

BREAD:  (Whole Grain or 
Enriched) One (1) serving daily. 

Rye Bread Rye Bread Pumpernickel 
Bread 

Hamburger Roll Challah Roll  Rye Bread Whole Wheat 
Bread 

MARGARINE OR 
BUTTER: 
One (1) tsp. daily. 

Margarine Margarine Margarine Margarine Margarine Margarine Margarine 

DESSERT: 
½cup daily 

Banana Apple  Apricots Kiwi Orange Nectarine  Watermelon 

MILK: 
8 oz. 

Whole milk 1% Low fat milk  Whole milk  1% Low fat milk 1% Low fat milk 1% Low fat milk 1%  Low fat Milk 

 
 
 
 
 
 


