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Recipe of the month  
Poppyseed Chicken Pasta Salad 
 

1. Bring a large pot of  water to a boil along with 1 tablespoon kosher 
salt. Cook the pasta according to the package directions. Drain, but 
do not rinse the pasta. 

2. While the pasta is cooking, prepare the dressing. Combine the may-
onnaise, milk, vinegar, mustard, sugar, and poppy seeds in a small 
bowl or jar. Whisk until smooth. Refrigerate until ready to use. 

3. Combine the cooled pasta, chicken, grapes, pecans, onions, and 
parsley in a large mixing bowl. Toss to combine. 

Pour the dressing over the salad and stir well to coat. Serve immediate-
ly or refrigerate until ready to serve. 

Ingredients  
 

• 8 ounces small pasta: elbows, mini penne or bowtie, fusilli 
• ▢2 cups cooked chicken, chopped into bite-size pieces 
• ▢2 cups red or green grapes, halved 
• ▢1/2 cup chopped pecans 
• ▢1/4 cup green onions, sliced thin 
▢2 tablespoons fresh Italian parsley, chopped small 

 
 
Poppyseed Dressing 

 
• 1/3 cup mayonnaise 

• ▢2 tablespoons milk 
• ▢2 tablespoons white vinegar 
• ▢1 teaspoon yellow or Dijon mustard 
• ▢2 tablespoons sugar 
▢2 tablespoons poppy seeds 

 
 



    

• Angie Pommerening  2nd 

 

• JoAnn Brown 4th 

  

• Devoy Munk 8th 

 

• Barry Davis  22nd 

 

• Bob Walker 28th 

 

• Dolores Hostman 28th 

 

• Al Rossoll 29th 

 



 Monday  Tuesday  Wednesday  Thursday  Friday  

 Daily soups  

Include  beans & 
or Vegetables  

All meals include 
dessert  & Menu 

is subject to 

change.  

1 BBQ Chicken  
Steamed spinach  

Honey Dew  
Potato salad 

 

2 Chicken  
enchiladas  

Corn  
Pineapple  

Strawberry 
short cake 

 
 

3 Tuna casserole  
Herbed Medley 

veggies 
Sliced tomatoes  

Wheat roll  
 

4 Sub sandwich  
Cucumbers  

Banana  
Chips 

 

7 Meat loaf 
Salad 

Chantilly fruit  
Mash & gravy  

Roll 
 

8 BBQ Chicken  
Corn  

Apple sauce  
Corn bread 

 

9 Chicken pot pie 
Over a biscuit  
Peas & carrots  

Mix fruit  
 
 

10 Chicken Strips  

3 bean salad 
Water melon  

Potato wedges  
 

11 Hamburger  
Mixed steamed 

veggies 
Cantaloupe 

chunks 
Baked beans 

 

14 Roast beef sand-
wich  

Grapes  
Potato salad 

Chips  

15 Chicken salad 
sandwich  

Pears  
Chips  

16 Chefs salad  
Mandarin  
oranges  

Wheat roll  
Cake  

17 Shepherds Pie  
Banana 

Wheat roll  
 

18 Chicken tacos  
Spit peas  
Peach’s 

w/cottage cheese 
Brown rice  

21 Chicken fried 
steak  

Carrots 
Banana 

Mash & gravy  
Wheat roll  

22 Chicken broccoli 
& rice  

Beet salad  
Fruit cup 

Roll  

23 Velveeta  
Mac & cheese  

Steamed  
spinach  

Strawberry/ 
banana  
yogurt  

24 Fish & chips  
(cod) 
Corn 

Pineapple 
w/cottage cheese  

Chips  

25 French toast  
Mixed fruit  

Vanilla yogurt  
Eggs & hash 

browns  
Orange juice  

 
BREAKFAST 
7am-9am 

28 Chicken parm 

California blend 
veggies  

Green salad 

Texas toast  

29 Beef tacos  

Broccoli &  

cauliflower  

Mexi corn  

Apricots 

 

30 Chili cheese 
baked potato  

Steamed carrots  
Blue berry yogurt  

 

31 Beef stroganoff  

Green beans  

Salad  

Roll  

  

          

August Lunch Menu  




