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School Meals are Free! 

What Makes a
Complete Meal 

Menu is subject to change. 

 See Back Page For
More Important

Informaton 

 

1

Monday Tuesday Wednesday Thursday Friday 
3 4 

September 2026 

Every School Lunch includes a five
components to the meal. Each
student must take at least 3 out 5
components and 1 MUST be a fruit
or vegetable in order to receive a
free meal. 

1.  Protein
2.  Grain
3.  Vegetable
4.  Fruit
5.  Milk 

School Meals continue to be free in
Massachusetts. Only the first
complete lunch is free. Any
additional food beyond the meal
pattern or meals that do not meet
the criteria below will result in
charges.  Sign up and view your
lunch account at
www.linqconnect.com.

No School:

Labor Day

2

No School:

Yom Kippur

22 

For Daily Lunch
Alternative Choices

Visit:
https://linqconnect.com

Gluten Free 
Meal Locally

Grown or
Produced

ItemsDistrict Chef
Scratch Made

Items

Corn Shucking Day!

28

French Toast Sticks
Sausage Links

Home Fries
Maple Syrup

 Chicken Patty
Sandwich

Sweet Potato Fries 

Cheese Pizza
Pepperoni Pizza

Fresh Fruit &
Vegetable Bar

No School

Beef Nachos
Taco Beef, Tortilla

Chips, Cheese
Sauce, Shredded

Lettuce

Cheese Pizza
Pepperoni Pizza

Fresh Fruit &
Vegetable Bar

 Waffle Sticks
Egg & Cheese Bites

Tater Tots
Maple Syrup 

Chicken Bites
Parmesan Risotto
Steamed Broccoli
Dipping Sauces

Macaroni &
Cheese

Cheesy Breadstick
Maple Glazed

Carrots

Scratch Made
BBQ Chicken
Local Corn on

the Cob
Pasta Salad

Cheese Pizza
Hawaiian Pizza

Fresh Fruit &
Vegetable Bar

Scratch Made
Chicken &

Broccoli Stir Fry
Steamed Rice

Stir Fry Vegetables

Meatball Sub
Roasted Butternut

Squash

Cheese Pizza
BBQ Chicken Pizza

Fresh Fruit &
Vegetable Bar

Egg & Cheese
on a Bagel
Tater Tots

Hamburger or
Cheeseburger
Roasted Potato

Wedges
Baked Beans

Lettuce/Tomato

Pancakes
Scrambled Eggs

Hash Browns
Maple Syrup

No School

Chicken Noodle
Soup

Grilled Cheese
Side Salad

Egg Roll &
Dumplings
Fried Rice

Asian Green Beans
Dipping Sauce

30
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2026 

Monday Tuesday Wednesday Thursday Friday 

October 
1

Important Links!

Tomato Soup  
Scary Grilled Cheese

Side Salad

No Lunch:

Early Release

No School:

Indigenous Peoples’
Day

Menu is subject to change 

Happy Halloween 

N a t i o n a l  S c h o o l  L u n c h  W e e k !

Free &
Reduced

Application 

Online Menu
Nutritional

and Allergen
Info 

Food
Service

Home Page 

www.franklinps.net/page/
food-services

www.linqconnect.com

Sign up to
Check Your

Account
Balance

www.linqconnect.com/
public/meal-

application/new

2

2726

Cheese Pizza
Vegetable

Lovers’ Pizza
Fresh Fruit &
Vegetable Bar

Cheese Ravioli
Cheesy

Breadstick
Lemon Pepper

Zucchini

French Toast Sticks
Sausage Links

Home Fries
Maple Syrup

Chicken Tenders
Quinoa Salad

Sweet Potato Fries
Dipping Sauces

Mozzarella Bites
Marinara Sauce

Texas Toast
Parmesan Roasted

Cauliflower

Cheese Pizza
Pepperoni Pizza

Fresh Fruit &
Vegetable Bar

Soft Pretzel
Cheese Cup

Smoothie
String Cheese

Hot Dog on a Roll
Baked Fries

Beef Nachos
Taco Beef, Tortilla

Chips, Cheese
Sauce, Shredded

Lettuce

Cheese Pizza
Sausage, Pepper,

& Onion Pizza
Fresh Fruit &
Vegetable Bar

Egg & Cheese
Bites

Texas Toast
Tater Tots

General Tso
Chicken Noodle

Bowl
Edamame & Red

Pepper Salad

Chicken Enchilada
Empanada
Street Corn

Hamburger or
Cheeseburger
Lettuce/Tomato
Roasted Potato

Wedges
Baked Beans

Cheese Pizza
Chicken Bacon

Ranch Pizza
Fresh Fruit &
Vegetable Bar

Waffle Sticks
Sausage Links
Hash Browns
 Maple Syrup

Chicken Drumstick
Yellow Rice

Maple Roasted
Glazed Carrots

Scratch Made
Chicken Alfredo

Pasta
Dinner Roll

Roasted Butternut

Cheese Pizza
Margherita Pizza

Fresh Fruit &
Vegetable Bar

https://linqconnect.com/public/meal-application/new


 

 

School Breakfast 
School Breakfast is offered

every school day. It is a
convenient way for students

to get a healthy breakfast
before school! Each

breakfast features choice of
entrée, fruit, and milk. 
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Monday Tuesday Wednesday Thursday Friday 

November 2026 

Additional food or
incomplete breakfasts are

subject to charges. 

To ensure Breakfast is free,
students must take an

Entrée AND a Fruit. Milk is
only free when taken with
the meal, not on its own. 

No School:

Veteran’s Day

No School:

Thanksgiving Break

No Lunch:

Parent Conferences

No Lunch:

Parent Conferences

No Lunch:

Early Release

Roast Turkey With
Gravy

Scratch Made
Stuffing

Mashed Potatoes

Menu is subject to change 

Turkey Day Meal!

6

No School

No School:

Thanksgiving Break

No School:

Thanksgiving Break

French Toast Sticks
Sausage Links

Home Fries
Maple Syrup

Beef Nachos
Taco Beef, Tortilla

Chips, Cheese
Sauce, Shredded

Lettuce

Cheese Pizza
Pepperoni Pizza

Fresh Fruit &
Vegetable Bar

 Waffle Sticks
Egg & Cheese Bites

Tater Tots
Maple Syrup 

Chicken Bites
Parmesan Risotto
Steamed Broccoli
Dipping Sauces

Macaroni &
Cheese

Cheesy Breadstick
Maple Glazed

Carrots

Cheese Pizza
Hawaiian Pizza

Fresh Fruit &
Vegetable Bar

Pancakes
Scrambled Eggs

Hash Browns
Maple Syrup

Cheese Pizza
BBQ Chicken Pizza

Fresh Fruit &
Vegetable Bar

 Chicken Dumpling
Soup

 Egg Roll
Asian Green Beans

Cheese Pizza
Pepperoni Pizza

Fresh Fruit &
Vegetable Bar

Egg & Sausage
on a Pretzel Roll

Tater Tots
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Preheat oven to 400°F. Line a 13×18
pan with parchment paper.
Arrange saltines in a single layer to
completely cover the pan.
In a saucepan, melt butter and
brown sugar over medium heat.
Bring to a gentle boil and cook 3
minutes, stirring constantly.
Turn off the heat. Stir in vanilla.
Carefully pour the hot toffee over
the crackers and spread quickly
with a spatula. Bake 4-5 minutes,
until bubbling and caramelized.
Remove from oven and sprinkle
chocolate chips evenly over the top.
Let sit 1–2 minutes to melt, then
spread smooth in an even layer.
Add peppermint while warm. Let
cool completely, then refrigerate
30-60 minutes.
Peel off parchment and break into
pieces.

 

 

31 
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2026 

Monday Tuesday Wednesday Thursday Friday 
1 3 42

Saltine Cracker Holiday
Bark

48 Saltine Crackers
1 Cup Unsalted Butter
1 Cup Brown Sugar
1 Teaspoon Vanilla
12 Ounces Chocolate Chips
1 cup Crushed Peppermint

Recipe of the Month 

Snowflake Waffles
Sausage Links
Hash Browns
Maple Syrup

Menu is subject to change 

December

Let It Snow!

28

No School

Winter Break

No School

Winter Break

No School

Winter Break

No School

Winter Break

No School

Winter Break

No School

Winter Break

Hamburger or
Cheeseburger
Roasted Potato

Wedges
Baked Beans

Lettuce/Tomato

Chicken Noodle
Soup

Grilled Cheese
Side Salad

Cheese Pizza
Vegetable

Lovers’ Pizza
Fresh Fruit &
Vegetable Bar

Cheese Ravioli
Cheesy

Breadstick
Lemon Pepper

Zucchini

French Toast Sticks
Sausage Links

Home Fries
Maple Syrup

Plant Based
Chicken Tenders

Quinoa Salad
Sweet Potato Fries

Dipping Sauces

Mozzarella Bites
Marinara Sauce

Texas Toast
Parmesan Roasted

Cauliflower

Chicken Patty
Sandwich

Mashed Potatoes

Cheese Pizza
Pepperoni Pizza

Fresh Fruit &
Vegetable Bar

Soft Pretzel
Cheese Cup

Smoothie
String Cheese

 Local Beef Pasta 
Bolognese
Dinner Roll

Peas with Local
Mushrooms

Hot Dog on a Roll
Baked Fries

Beef Nachos
Taco Beef, Tortilla

Chips, Cheese
Sauce, Shredded

Lettuce

Cheese Pizza
Sausage, Pepper,

& Onion Pizza
Fresh Fruit &
Vegetable Bar

Cheese Pizza
Pepperoni Pizza

Fresh Fruit &
Vegetable Bar

Plant Based Meal

Meatball Sub
Roasted Butternut

Squash



Menu is subject to change 
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We Buy Local! 
Our department takes pride in
providing some farm to table
options. We are always growing our
local partners. Some of our current
partners are:

Silverwood Organic Farm, Sherborn
Red’s Best Seafood, Mass Coast
Little Leaf Lettuce, Devens
ShiBark Foods, Pawtucket, RI
Boston Food Hub (Local Produce)
Weatherlow Farms Beef, Westport

Looking for Part Time
Job? 
Perfect hours for parents with
school aged children! Consider
joining our team and have a blast!
To learn more, call 508-613-1477

7

Monday Tuesday Wednesday Thursday Friday 
1

January 2027

No Lunch:

Early Release

No Schol:

MLK Day

No School:

New Year’s Day

28

Look for this
Symbol for Locally

Grown or
Produced Items

Egg & Cheese
Bites

Texas Toast
Tater Tots

Orange Chicken
Noodle Bowl

Edamame & Red
Pepper Salad

Chicken Enchilada
Empanada
Street Corn

Hamburger or
Cheeseburger
Lettuce/Tomato
Roasted Potato

Wedges
Baked Beans

Cheese Pizza
Chicken Bacon

Ranch Pizza
Fresh Fruit &
Vegetable Bar

Waffle Sticks
Sausage Links
Hash Browns
 Maple Syrup

Chicken Drumstick
Yellow Rice

Maple Roasted
Glazed Carrots

Cheese Pizza
Margherita Pizza

Fresh Fruit &
Vegetable Bar

French Toast Sticks
Sausage Links

Home Fries
Maple Syrup

 Chicken Parmesan
Sandwich

Sweet Potato Fries 

Beef Nachos
Taco Beef, Tortilla

Chips, Cheese
Sauce, Shredded

Lettuce

Cheese Pizza
Pepperoni Pizza

Fresh Fruit &
Vegetable Bar

Snowflake Waffles
Sausage Links
Hash Browns
Maple Syrup

Let It Snow!
Chicken Bites

Parmesan Risotto
Steamed Broccoli
Dipping Sauces

Macaroni &
Cheese

Cheesy Breadstick
Maple Glazed

Carrots

Scratch Made
BBQ Pulled

Pork Sandwich
Baked Beans

Cole Slaw

Cheese Pizza
Hawaiian Pizza

Fresh Fruit &
Vegetable Bar

NE Sourced Fish
Sticks

Garlic Roll
Potato Wedges

Local Fish!

Look for this
Symbol for Scrach
Made Items from
our District Chef



 

Pasta w/ Pink Sauce
Cheesy Breadstick
Steamed Broccoli

Valentines Meal
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Wash your strawberries. You
can either cut the tops off or
leave them on and the green
leaves can be hair.
Put the marshmallows on the
pretzel sticks then push the
non-marshmallow ends into the
strawberry.
We used a little dot of frosting
to glue on the candy eyes and
to create a mouth.
Eat and enjoy!

 

2027 

Monday Tuesday Wednesday Thursday Friday 
2 5

February 
4

Strawberry Friends
2# Fresh Strawberries
16 oz Small Pretzel Sticks
1-2 oz Edible Candy eyes
10 oz Mini Marshmallows
1 Tube White Frosting

Recipe of the Month 

Menu is subject to change 

No Lunch:

Early Release

No School:

February Break

1 3

No School:

February Break

No School:

February Break

No School:

February Break

No School:

February Break

Pancakes
Scrambled Eggs

Hash Browns
Maple Syrup

Cheese Ravioli
Cheesy

Breadstick
Lemon Pepper

Zucchini

Meatball Sub
Roasted Butternut

Squash

Cheese Pizza
BBQ Chicken Pizza

Fresh Fruit &
Vegetable Bar

Egg & Bacon
on a Bagel
Tater Tots

Hamburger or
Cheeseburger
Roasted Potato

Wedges
Baked Beans

Lettuce/Tomato

Tomato Soup
Grilled Cheese

Side Salad

Cheese Pizza
Vegetable

Lovers’ Pizza
Fresh Fruit &
Vegetable Bar

French Toast Sticks
Sausage Links

Home Fries
Maple Syrup

Chicken Tenders
Quinoa Salad

Sweet Potato Fries
Dipping Sauces

Mozzarella Bites
Marinara Sauce

Texas Toast
Parmesan Roasted

Cauliflower

Chicken Patty
Sandwich

Mashed Potatoes

Cheese Pizza
Pepperoni Pizza

Fresh Fruit &
Vegetable Bar



 

 

 

 

 

 

A large variety of Fruits and
Vegetables are offered daily at
the Harvest Bar! Students who
are getting lunch with us can
load up on fresh-cut fruits and
vegetables. There is a large
variety of selections and lots to
try! 

Students are reducing food
waste by participating in Food
Composting. We also compost
in all of our Kitchens.
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Composting 

Harvest Bar
Information 

 

 

  

Monday Tuesday Wednesday Thursday Friday 
2 5

March 
3 4

2027 

Menu is subject to change 

No Lunch:

Early Release

No Lunch:

Early Release 
Parent Conference

No Lunch:

Early Release 
Parent Conference

French Toast Sticks
Green Eggs and Ham

Seasoned Diced
Potatoes

Maple Syrup

Dr. Seuss B-Day1

31

No School:

Good Friday

Beef Nachos
Taco Beef, Tortilla

Chips, Cheese
Sauce, Shredded

Lettuce

Cheese Pizza
Sausage, Pepper,

& Onion Pizza
Fresh Fruit &
Vegetable Bar

Egg & Cheese
Bites

Texas Toast
Tater Tots

General Tso
Chicken Noodle

Bowl
Edamame & Red

Pepper Salad

Hamburger or
Cheeseburger
Lettuce/Tomato
Roasted Potato

Wedges
Baked Beans

Cheese Pizza
Chicken Bacon

Ranch Pizza
Fresh Fruit &
Vegetable Bar

Soft Pretzel
Cheese Cup

Smoothie
String Cheese

Chicken Drumstick
Yellow Rice

Maple Roasted
Glazed Carrots

Scratch Made
Chicken Alfredo

Pasta
Dinner Roll

Roasted Butternut

Cheese Pizza
Margherita Pizza

Fresh Fruit &
Vegetable Bar

French Toast Sticks
Sausage Links

Home Fries
Maple Syrup

 Chicken Dumplings
Fried Rice

Asian Green Beans
Dipping Sauces 

Beef Nachos
Taco Beef, Tortilla

Chips, Cheese
Sauce, Shredded

Lettuce

Cheese Pizza
Pepperoni Pizza

Fresh Fruit &
Vegetable Bar

 Waffle Sticks
Egg & Cheese Bites

Tater Tots
Maple Syrup 

Chicken Bites
Parmesan Risotto
Steamed Broccoli
Dipping Sauces

Macaroni &
Cheese

Cheesy Breadstick
Maple Glazed

Carrots

Local Fish!
NE Sourced Fish

Sticks
Garlic Roll

Potato Wedges
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Cookies and Cream
Fudge “Garden Stone”

24 oz Melting White
Chocolate
14 oz Sweetened Condensed
milk
⅔ Cup Fine Oreo Crumbs
M&M’s for Decorating

Combine white chocolate with
sweetened condensed milk in a
saucepan.
Heat over low heat until half of
the chocolate is melted.
Remove from the heat and let sit
for 3 minutes then stir until
melted.
Add the Oreo cookie crumbs
and stir just to combine.
Pour into a tin foil pan.
Allow to cool 45 minutes. 
Press hand into fudge to make a
handprint. Add M&M’s for
decoration. You can even write a
speical message with a
toothpick.
Cover and let sit a few hours
until firm.

 

 

 

 

 

 

 

 

 

 

 

 

  

2027 

Monday Tuesday Wednesday Thursday Friday 

30

1 2

April 

Menu is subject to change 

No Lunch:

April Break

No Lunch:

Early Release

No Lunch:

April Break

No Lunch:

April Break

No Lunch:

April Break

No Lunch:

April Break

29

Recipe of the Month 

 Earth Day Meal

Scratch Made
BBQ Brisket
Baked Beans
Pasta Salad

Cheese Pizza
Hawaiian Pizza

Fresh Fruit &
Vegetable Bar

Pancakes
Scrambled Eggs

Hash Browns
Maple Syrup

Cheese Ravioli
Cheesy

Breadstick
Lemon Pepper

Zucchini

Scratch Made
Chicken &

Broccoli Stir Fry
Steamed Rice

Stir Fry Vegetables

Meatball Sub
Roasted Butternut

Squash

Cheese Pizza
BBQ Chicken Pizza

Fresh Fruit &
Vegetable Bar

Egg & Sausage
on a Pretzel Roll

Tater Tots

Hamburger or
Cheeseburger
Roasted Potato

Wedges
Baked Beans

Lettuce/Tomato

Cheese Pizza
Vegetable

Lovers’ Pizza
Fresh Fruit &
Vegetable Bar

French Toast Sticks
Sausage Links

Home Fries
Maple Syrup

Chicken Tenders
Quinoa Salad

Sweet Potato Fries
Dipping Sauces

Chicken Noodle
Soup

Grilled Cheese
Side Salad

Mozzarella Bites
Marinara Sauce

Texas Toast
Parmesan Roasted

Cauliflower

Cheese Pizza
Pepperoni Pizza

Fresh Fruit &
Vegetable Bar

Pasta with Plant
Based Bolognese

Dinner Roll
Peas with Local

Mushrooms

April 22



The Franklin School wellness
Advisory Council (SWAC) has
been established to
recommend, review and help
implement school district
policies addressing school
nutrition, nutrition education,
physical activity, and related
issues that affect student
health. Visit our web- site: 
https://sites.google.com/
franklinps.net/swac/home 
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School Wellness
Advisory Council 

Monday Tuesday Wednesday Thursday Friday 
7

2027 

Menu is subject to change 

No School:

Memorial Day

No Lunch:

Early Release

School Lunch
Hero Day!

School Lunch Hero
Day! - May 1st
When we say school nutrition
professionals are heroes, we
mean it! That’s why we
celebrate them on May 7th
with the annual School Lunch
Hero Day. Join us in recognizing
the difference these team
members make for every child
who comes through our
cafeteria.

French Toast Sticks
Sausage Links

Home Fries
Maple Syrup

Mozzarella Bites
Marinara Sauce

Texas Toast
Parmesan Roasted

Cauliflower

Beef Nachos
Taco Beef, Tortilla

Chips, Cheese
Sauce, Shredded

Lettuce

Chicken Patty
Sandwich

Mashed Potatoes
Cheese Pizza

Pepperoni Pizza
Fresh Fruit &
Vegetable Bar

Soft Pretzel
Cheese Cup

Smoothie
String Cheese

Pasta & Sauce w/ 
Local Meatballs

Dinner Roll
Peas with Local

Mushrooms

Hot Dog on a Roll
Baked Fries

Cheese Pizza
Sausage, Pepper,

& Onion Pizza
Fresh Fruit &
Vegetable Bar

Egg & Cheese
Bites

Texas Toast
Tater Tots

Orange Chicken
Noodle Bowl

Edamame & Red
Pepper Salad

Hamburger or
Cheeseburger
Lettuce/Tomato
Roasted Potato

Wedges
Baked Beans

Cheese Pizza
Chicken Bacon

Ranch Pizza
Fresh Fruit &
Vegetable Bar

Waffle Sticks
Sausage Links
Hash Browns
 Maple Syrup

Chicken Drumstick
Yellow Rice

Maple Roasted
Glazed Carrots

Scratch Made
Chicken Alfredo

Pasta
Dinner Roll

Roasted Butternut

Cheese Pizza
Margherita Pizza

Fresh Fruit &
Vegetable Bar

Chicken Enchilada
Empanada
Street Corn

 Local Beef

Chicken Dumplings
Fried Rice

Asian Green Beans
Dipping Sauces

May 



 

 

 

 

Beef Nachos
Taco Beef, Tortilla

Chips, Cheese
Sauce, Shredded

Lettuce

Macaroni &
Cheese

Cheesy Breadstick
Maple Glazed

Carrots

Scratch Made
BBQ Ribs

Baked Beans
Pasta Salad

Cheese Ravioli
Cheesy

Breadstick
Lemon Pepper

Zucchini

Meatball Sub
Roasted Butternut

Squash

Cheese Pizza
BBQ Chicken Pizza

Fresh Fruit &
Vegetable Bar
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25 Beat together cream cheese
and yogurt.
Heat pancakes.
Spread cream cheese mixture
over pancakes and top with
blueberries and bananas. 
Fold up the pancake like taco!

 

 

 

 

 

 

 

2027 

Monday Tuesday Wednesday Thursday Friday 
1 2 4

June 
3

Blueberry-Banana
Breakfast Tacos

12 Each Favorite Pancakes
⅓ Cup Cream Cheese
3 TBSP Vanilla Yogurt
1 Banana
1 Pint Blueberries

Menu is subject to change 

No Schol:

Juneteenth

Recipe of the Month 

French Toast Sticks
Sausage Links

Home Fries
Maple Syrup

 Chicken Parmesan
Sandwich

Sweet Potato Fries 

Cheese Pizza
Pepperoni Pizza

Fresh Fruit &
Vegetable Bar

 Waffle Sticks
Egg & Cheese Bites

Tater Tots
Maple Syrup 

Chicken Bites
Parmesan Risotto
Steamed Broccoli
Dipping Sauces

Cheese Pizza
Hawaiian Pizza

Fresh Fruit &
Vegetable Bar

Pancakes
Scrambled Eggs

Hash Browns
Maple Syrup

Cheese Pizza
Pepperoni Pizza

Fresh Fruit &
Vegetable Bar

Egg & Cheese
on Bagel
Tater Tots

Last Day
of School

Thank you for a
great year. I hope

you enjoyed
school breakfast

and lunch.



Food Service Contact Information 
Aaron Lenart RD, Assistant Director
Colin Boisvert, Director of Operations
Phone: 508-613-1477 

Website: www.franklinps.net/page/food-services 

There are two ways that Franklin Public Schools can provide meal modifications for students: 
1.Providing a modification within the Meal Pattern: If a student’s meal modification does not require changes

to the meal pattern, no medical documentation is needed. Students still must take a reimbursable
breakfast or lunch. 

2.Providing modification outside of the Meal Pattern: If a student’s meal modification requires a change in the
meal pattern, medical documentation is required. The medical documentation will need to include the
following: 

a.An explanation of what must be done to accommodate the child’s medical need 
b.Food or foods that need to be omitted and recommended alternatives for the meal modification 
c.Signature from the State licensed healthcare professional that is making the recommendations 
d.A medical statement that includes information about the child’s physical or mental impairment that is

sufficient to allow Franklin Public Schools to understand how it restricts the child’s diet. 

Prepayment Meal Accounts 
We Accept Cash or Check at every cash 
register written to: Franklin Food Service  

Or Pay Online at: www.linqconnect.com

Free & Reduced Applications 
Even though 1st meals are free we encourage you to
fill out the applicaion. These applications are still a
critical way to help Franklin receive the most
federal funding.
Paper applications are available at your school’s main
office, food service office, or online. Apply online!
Visit our website to apply online without completing
a paper application.

School Meals Are Free! 
The First Reimbursable Breakfast and Lunch are free.
2nd meals and any additional food is not free and
will be charge to the students account. 
Students will need money on their account, cash, or
check to purchase additional food, snacks or water. 

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights
regulations and policies, this institution is prohibited from discriminating on the basis of race,
color, national origin, sex (including gender identity and sexual orientation), disability, age, or
reprisal or retaliation for prior civil rights activity. 

Program information may be made available in languages other than English. Persons with
disabilities who require alternative means of communication to obtain program information
(e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible
state or local agency that administers the program or USDA’s TARGET Center at (202) 720-2600
(voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339. 

To file a program discrimination complaint, a Complainant should complete a Form AD-3027,
USDA Program Discrimination Complaint Form which can be obtained online at:
https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-
0002-508-11-28-17Fax2Mail.pdf, from any USDA office, by calling (866) 632-9992, or by writing a
letter addressed to USDA. The letter must contain the complainant’s name, address, telephone
number, and a written description of the alleged discriminatory action in sufficient detail to
inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged
civil rights violation. The completed AD-3027 form or letter must be submitted to USDA by: 

 

1. mail: 
U.S. Department of Agriculture 
Office of the Assistant Secretary for Civil Rights 
1400 Independence Avenue, SW 
Washington, D.C. 20250-9410; or 

2. fax: 
(833) 256-1665 or (202) 690-7442; or 

3. email: 
program.intake@usda.gov
 
This institution is an equal opportunity provider. 

Non-Discrimination Statement 

Free &
Reduced

Application 

Online Menu
Nutritional

and Allergen
Info 

Food
Service

Home Page 

Meal Modification Information


