Rainshadow Lunches
Not everyone is satisfied with out school lunches. Usually there is not enough on one plate to fill you up, there also needs to be more choices of what to eat. We also need to have more healthy fresh lunches. These are problems because teens need healthy, nutritious lunches. Teenagers also need to be full for are brain and bodies to function better. 

When our culinary program first started we ate sub sandwiches everyday. Turkey or roast beef, provolone or cheddar, lettuce and tomato. That was a good idea for lunches, just not an everyday thing. We gradually picked up more foods but not necessarily appetizing for everyone. We have had some pretty good lunches and some really bad lunches, but one thing we do need is a variety. 
Some people think our food is alright but others think differently. We asked some students and this is what they had to say. Steven W. said, “I think it’s 50/50”. Tyler L. replied, “Stop getting food from the food bank, and make it fresher.” Chris M. also added, “They need to make a bigger selection and quantity.” The students clearly gave good input. 
We can change our lunches by making fresher meals and a larger variety of food. In order to make fresher meals we probably need to grow our own garden or buy cheap fresh foods. We also need to come up with more easy ideas for filling and yummy lunches. To improve our variety we should make a little bit or three different plates of food and students can chose which one they would like to eat that day. 
