
Saint Brigid Catholic School 
Team Name: Savory Seven 

Entrée:  Mexican Piñata Dip  (6 servings)

Sides: Purple Nurple Smoothie (4 – 8oz servings)

Drink:  Skim Milk (1 cup serving)
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S H O P P I N G  L I S T  F O R  M E A L

Produce Amount Dairy Amount

Banana 1 large Cheddar Cheese, shredded 2 cups  

Blackberries 3 berries Cream Cheese, low fat 8 oz

Blueberries 1 cup Sour Cream, low fat 1 cup

Garlic 2 cloves Vanilla Yogurt, low fat 1 1⁄3 cups

Green Onions 2 onions 

Olives, pitted ½ cup 

Red, Yellow, Orange Peppers ¼ cup 

Tomato 1

Grains Amount Meat/Poultry Amount

Whole Grain Tortilla 8 Fat Free Refried Beans 16 oz

Fats/Oils Amount Seasonings Amount

Honey 1 tsp

Taco Seasoning, low sodium 2 Tbls
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This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture. The contents of this publication do not necessarily reflect the view or policies of the U.S.  
Department of Agriculture, nor does mention of trade names, commercial products, or organizations imply endorsement by the U.S. Government.

In accordance with Federal Law and U.S. Department of Agriculture policy, this institution is prohibited from discriminating on the basis of race, color, national origin, sex, age, or disability.

To file a complaint of discrimination, write USDA, Director, Office of Adjudication, 1400 Independence Avenue, SW, Washington, D.C. 20250-9410 or call toll free (866) 632-9992 (Voice).  
Individuals who are hearing impaired or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339; or (800) 845-6136 (Spanish). USDA is an  
equal opportunity provider and employer.

the c.s. mott group
for Sustainable Food Systems at MSU


