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Caesar Salad

Caesar Salad can be served as a side-
salad or add meat and make an entrée.











Sweet Potato Sticks

Sweet Potato Sticks can be prepared sweet 
with orange juice and sugar or add your 
favorite seasonings and they are a totally 
different offering.  Use your imagination!

Sticks are also great raw.   Students call these 
the big carrot sticks.  









Steamed





Oven Cooked



Oven or Steam
• Sweet Potato Sticks cooked in the oven are 

dry, more like an oven fry.  
• Students often call them Orange French 

Fries.
• If you steam or fry, the key is to never cook 

too long.  You want sticks to have a firm 
bite!



Fresh Collard Greens













Collards can be steamed and 
served from the same pan.



Why Collards?

• They give you another choice with green, 
leafy vegetables.

• They are high in fiber.
• They add great flavor that your students will 

learn to like
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