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Lunch?

It’s in the Bag!

Bull's Eye Sandwich

flour tortilla

cream cheese

garlic powder

onion powder

pepper

sliced deli meats

sliced tomatoes optional
cheese slices optional
shredded lettuce


Stir garlic and onion powder and pepper into cream cheese.  Spread flour tortilla with cream cheese mixture.  Layer slices of deli meats over cream cheese.  Add cheese and tomato slices and lettuce.  Roll the tortilla tightly.  Insert toothpicks, slice and serve.  Not good for more than 2 days or so.


Or you can make a PB&J flour tortilla.  These are a bit gooey, but yummy!

Chicken Salad Sandwich

canned chicken, drained *

mayonnaise

onion, garlic powder to taste

chopped celery optional
raisins optional

In a medium bowl combine mayonnaise with onion and garlic powder.  Add celery and raisins.  When blended to taste, add chicken.  Spoon onto bread slices to make sandwiches.  * You may substitute canned chicken with boneless, skinless chicken you cook and cube yourself.

Shaped sandwiches


Make sandwiches as usual.  Use large cookie cutters to make fun shapes.

½ White, ½ Wheat Sandwiches


Regardless of sandwich flavor, make sandwich using one slice of white bread and one slice of wheat bread.

Hot Soup


Send a thermos filled with hot soup to go with a sandwich on a cold day.

Reheatable leftovers


Pack your leftover dinner into microwavable dishes to take to the office the next day.  Often, they're better the second and third days!

Taco Salad

taco meat

refried beans

grated cheddar cheese

tortilla chips

shredded lettuce

diced tomato 

salsa


Smoosh tortilla chips onto a plate.  Top with taco meat, refried bean and grated cheese.  Heat in microwave for 1 minute on high.  Then top with lettuce, tomatoes, and salsa.  This is a really good leftover lunch the day after you have Tacos for dinner.
Munchy-Crunchies


If you're tired of eating chips, try crackers instead.  Anything from Wheat Thins to Cheese Nibs to Gold Fish to Ritz Crackers.  Topping crackers with slices of cheese dresses them up and tastes good, too.

Caterpillars

celery

cream cheese

raisins


Slice celery into sticks.  Spread with cream cheese and press raisins down the middle.

Peanut Butter Celery

celery

peanut butter (creamy or chunky)


Slice celery into sticks.  Spread with peanut butter.  Enjoy!

Carrot Cookies

¾ C. all purpose flour

½ t. baking powder

½ t. salt

1 t. grated orange zest

½ t. ground cinnamon

1/3  C. vegetable oil

1 large egg

1/3  C. sugar

1/3 C. cooked and pureed carrots

¼ C. golden raisins


Preheat oven to 350°.  Lightly grease a cookie sheet.  In a mixing bowl whisk together the flour, baking powder, salt, and cinnamon.  Mix the vegetable oil, egg and sugar together and beat in the pureed carrots and raisins.  Combine the wet with the dry ingredients.  Drop by teaspoonsful of dough onto the cookie sheet and space well apart.  Bake for 12 to 15 minutes or until golden brown.  Makes 2½ dozen.
Fresh fruit

apple rings

orange smiles

banana

peach

pear

Fresh veggies

carrot sticks (baby carrots)

celery sticks

cucumber sticks

tomato wedges

Chocolate milk


Tired of juice boxes?  Make chocolate milk and pour into a chilled thermos.  Perfect with a peanut butter sandwich!

Whether you’re packing a lunch for the kids to take to school, or for your husband and yourself to take to the office, remember to keep it interesting!

Vary the textures (creamy and crunchy) and flavors (sweet and salty).  Balance your meals with healthy and fun.  An apple and carrots are good, but so is a bite-sized Snickers bar!

Leftovers are great to re-heat at the office; but when I was growing up one of my favorites was cold pizza!

Write a love note on a napkin and put it into someone’s lunch.  Drop in a treat every once in a while:  a special sticker, a hard to find treat-to-eat, a yummy dessert.

Give plain brown bags a personal touch...use their name, favorite color, sport, talent, etc.

Get your family involved in preparing lunches and remember to keep it fun!  Try new sandwiches, different fruits and veggies, fun drinks, and throw in the unusual.

