
Senior Resource Association – DECEMBER 2025 - Meals Menu 
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

1 
Chicken & Dumpling 

2oz. chicken 
2.25 oz biscuit (in entrée) 

¾ c. mixed vegetable blend 
4.5 oz mandarin oranges

2 
Salisbury Steak 

3 oz beef w/ 1 oz steak sauce 
½ c. whipped potatoes 

½ c. green peas 
Texas Bread 
Fresh Fruit 

3 
Turkey Sandwich 

2 oz. sliced turkey, 1 oz. Swiss cheese 
¾ c. corn salad 

¾ c. vegetarian vegetable soup 
½ c. apple sauce 
1 ea. Mayonnaise 

4 
Pork Loin 

3oz. pork, 1 oz. Florentine sauce 
½ c. parslied rice 

½ c. green beans, ½ c. carrots 
1.41 oz dinner roll 

4.5 oz peaches 

5 
Beef Patty 

3 oz. beef 
½ c. hashbrown potatoes 

½ c. broccoli 
Whole grain hamburger bun 

Fresh Fruit 
ketchup | mustard 

8 
Spaghetti 

¾ c. spaghetti meat sauce 
1 c. spaghetti noodles 

¾ c. Italian vegetable blend 
4 oz. apple juice 

9 
BBQ Pork Riblet 

3 oz pork 
½ c. potato wedges 

½ c. broccoli 
Whole grain hamburger bun 

Fresh fruit 

10 
Tuna Salad 

½ c. Tuna salad, ½ c. Lettuce mix 
¾ c. Vegetable pasta salad 
¾ c. corn and ginger soup 

½ c. mandarin oranges 
3 pk ea. Saltine crackers  

11 
Chili 

¾ c. chili w/ beans 
½ c. garlic whipped potatoes 

½ c. green beans 
2.25 oz. biscuit 

Fresh Fruit 

12 
Chicken Etouffee 

¾ c. chicken  
½ c. buttered rice 
¾ c. succotash 

1.41 oz. dinner roll 
4.5 oz. applesauce 

15 
Chicken Cacciatore 

¾ cup chicken 
½ c. whipped potatoes 
½ c. whole kernel corn 

1 ea. Texas Bread 
4.5 oz. peaches 

16 
Beef Stew 

¾ c. ground beef,  
¼ c. vegetables in stew 

½ c. parslied rice 
½ c. broccoli 

1.41 oz. dinner roll 
Fresh Fruit 

17 
Chicken Salad 
½ c. chicken salad 

¾ c. California vegetable blend 
¾ c. red pepper bisque 

Whole grain hamburger bun 
½ c. pineapple tidbits 

18 
Swedish Meatballs 

6 meatballs ea. (beef/chicken) 
½ c. penne pasta 

½ c. green peas, ½ c. carrots 
1.41 oz. dinner roll 
4.5 oz applesauce 

19 
Breaded Chicken w/ Country 

Gravy 
3.1 oz. chicken, 1 oz. gravy 

1 oz. whole grain breading on chicken 
½ c. macaroni & cheese 

¾ c. green beans 
4.5 oz mandarin oranges 

22 
Meatloaf 

3.15 oz beef, 1 oz. gravy 
½ c. potato wedges 

½ c. garden vegetable blend 
1 ea. Texas Toast 
4.5 oz. applesauce 

1 ea. ketchup 

23 
Turkey Breast 

3 oz. turkey w/ 1 oz poultry gravy 
½ c. whipped potatoes 

½ c. green bean casserole 
1.41 oz dinner roll 

Fresh fruit 
1 ea. margarine 

24 
Ham Sandwich 

2 oz. ham, 1 oz. swiss cheese 
¾ c. coleslaw 

¾ c. potato soup 
½ c. peaches 
1 ea. Mustard 

25 26 

29 
Chicken & Dumpling 

2oz. chicken 
2.25 oz biscuit (in entrée) 

¾ c. mixed vegetable blend 
4.5 oz mandarin oranges 

30 
Salisbury Steak 

3 oz beef w/ 1 oz steak sauce 
½ c. whipped potatoes 

½ c. green peas 
Texas Bread 
Fresh Fruit 

31 
Turkey Sandwich 

2 oz. sliced turkey, 1 oz. Swiss cheese 
¾ c. corn salad 

¾ c. vegetarian vegetable soup 
½ c. apple sauce 
1 ea. Mayonnaise 

MEALS PROVIDE A MINIMl JM or 1/3 REmMMENl"CO riAILY ALL.rlW!\NCCALL MEi\LS !\RC SERVE[l With 
AN 80l 1% MILK. VECiET/\BLl:S & FRIJIT = Z (1/2) PORTIONS. I TSP OF MiltdllneSIIRVE[lWJTH cvrnv
MEi\L BRC/\fl OR CQUIVI\LCNT I SERVING. MEAT OR ALTCP.NATIVE 2 OZ COOKED EDITABLE 
PORTION. fAT = I TEA<:;PIOON 

THIS MCNU MC[TSTHC 01.flCRM.milC.�NS NlJTRITION/1.L /\CT RCQIJIRCMCNTS. WITH ()AJLY samccs <r □THCll vlT.1\IAIN A me 

([iCNOTC() WITH N·l /\::ftRISK) ·UCALSt\RCl'RIJ'i\REll BY TRIO COMMUNITY MEt\Ls &Al'PRC.VCfl bY ACCRTIFICf\ NUTRITIONIST. 

Elena Grieg 
MOW Operations Supervisor 




