Lunch Ideas for Beth Ami
We are a kosher and peanut-free facility (tree nuts and tree nut butters are okay).
Here are some ideas, borrowed from the delicious lunches our kids bring every day!
 Let me know if I can support you in any other way! ~ Jenny L-S

Yoghurt

Cheese, cheese sticks

Fruit (Melon, peaches, seedless grapes, bananas, pineapple, clementines, apple slices, figs, persimmons…)
Vegetables (carrots (sliced), celery, broccoli, cucumbers, peppers, snap peas, peas, frozen mixed veggies, cherry tomatoes (sliced),…)
Hummus

Beans

Avocado

Rice, Quinoa, other grains

Tofu

Eggs – hardboiled, scrambled, egg salad…
Pasta, ravioli, gnocchi 

Grilled cheese or cheese sandwiches

Tuna fish sandwiches

Sunflower butter, almond butter, soy butter, wowbutter sandwiches
Veggie sandwhiches

Dried fruit, raisins, craisins
Cottage cheese

Quesadillas

Seaweed snacks

Peanut-free granola or granola bars

Tofu dogs

Peanut-free Veggie Burgers

Peanut-free Crackers

Peanut-free trail mix

Tree nuts/seeds and dried fruit

Olives

Veggie chips/straws
Baked snap peas

Pretzels, pita chips, nut-free multi-grain chips/crackers

Cereals (Cheerios, Shredded Wheat,..) 

Soy substitutes for meat (eg. Tofu dogs, tempeh, tofurkey)
Please do NOT send the following:

No Meat, poultry, or shellfish
No peanuts, peanut butter, or foods with peanut listed among its ingredients. It is okay to send items that say they are processed in a facility that processes nuts.
If sending food that is throat-sized and shaped, like grapes, baby carrots, cherry tomatoes, and tofu togs, please slice them lengthwise to minimize the choking hazard.

