
Dear Parent:

We are pleased to announce the launch of Kid Chow at school this fall.  Kid Chow is a healthy brown 
bag school lunch service that prepares and delivers delicious nutritious chow to Bay Area schools.  Kid 
Chow’s lunch program is uniquely committed to getting kids hooked on healthy food.

Kid Chow has scoured the market to create a menu that offers the most nutritious, varied and appealing 
lunches that can fit into a brown paper bag.  Instead of offering kids one or two entrées a day we’ve 
offer kids a “virtual natural foods pantry” and allow them to choose from a myriad of healthy lunch 
options each day: organic fruits & veggies, pastas, veggie sushi, salads, savory hand pies, sandwiches 
& wraps, yogurts and more.  Kid Chow’s lunches are also kid-centric. We serve fresh crunchy veggies 
w/dips, yogurt parfaits with healthy mixins and customized entrées to suit each child’s palate (including 
the type of bread/ tortilla, yogurt flavor, cheese or condiments they like.)  For your convenience we’ve 
included Kid Chow’s back to school menu on the reverse side of this letter. 

We’ve created a website so you can order your child’s lunches on line.  Kid Chow will publish its fall 
school lunch menus by August 1st.  You are welcome to place your back to school orders at that time.  
Simply go to Kid Chow’s website, www.kidchow.com, and click on Register/Login to register as 
a new customer.  Once you have registered and logged on we suggest you print Kid Chow’s Ordering 
Overview from the Chow Down page for simple ordering instructions.  Kid Chow’s ordering deadline is 
Monday, at midnight, 1 week prior to the upcoming lunch week.  You are welcome to order lunches 
as often as you like to suit your family’s schedule and budget.  There is no set weekly minimum. 

In an effort to provide the best possible school lunch program we allow you to manage all of your 
lunch ordering and billing through our website.  Our website offers many other conveniences 
including lunch personalization, ordering for specific days, lunch editing and copying and automated 
ordering based on your child’s unique preferences.

If you have any questions feel free to call us anytime 415.830.0060 or email us at chow@kidchow.com.  We 
operate independently from the school and appreciate you directing all Kid Chow inquiries directly to us.  We 
are really looking forward to serving your child our delicious chow next fall.  Have a wonderful summer.

We deliver healthy, kid-friendly lunches directly to your child’s school 
We use fresh, natural ingredients that are nitrate, hormone and trans-fat free

We offer many daily lunch choices that are creatively prepared to make food fun to eat
Our lunches can be ordered as often as you want them

Our web-based ordering process is easy and convenient to use 
Our packaging is 90% biodegradable and/or recyclable

Chow for Now
Jamie & Rob

143 Jersey Street, San Francisco, CA 94114 • Phone: 415-830-0089
web: www.kidchow.com • email: chow@kidchow.com



LUNCH ENTREES (Select 1 per lunch)

Sandwiches
Deli Sandwich (Choice of Niman Ranch ham, Diestel roast turkey, Veg turkey or Veg salami served w/condiments of choice) 
Caprese Sandwich (Fresh mozzarella and juicy late summer tomatoes lightly seasoned with pesto served on a LaBrea bakery roll)
Chicken Fajita or FajitaLESS Wrap (Choice of fajita seasoned rocky range chicken or quorn tenders served in a tortilla w/choice of avocado and condiments)
Chicken or Tofu Teriyaki Roll up (Teriyaki rocky range chix or soy deli tofu in a tortilla w/ rice, shredded cabbage & carrots
Tuna Fish Sandwich (Chunk Light tuna fish salad served with condiments of choice)
Egg Salad Sandwich (Egg salad sandwich made with cage free eggs, mayonnaise, lightly salted with condiments of choice) 
Cheese Sandwich (Monterey or cheddar cheese sandwich served w/ condiments of choice)
Falafel Pita Sandwich (Falafel served in a tortilla w/choice of hummus, tahini, feta cheese, lettuce and tomatoes) 
Peanut Butter Sandwich* (Served w/condiments of choice jams, natural marshmallow crème, banana, honey and raisins) 

Salads & Grains
Veggie Sushi (avocado, carrot, cucumber, tofu, plain rice, tamago or assortment)
Pesto Pasta Salad (Basil pesto served w/potpourri shaped pasta)
Elbow Pasta Salad (Elbow-shaped pasta served w/choice of a Tuscan tomato sauce or olive oil, broccoli & parmesan cheese)
Sesame Noodles (Chow Mein noodles served in a sesame dressing with edamame, shredded carrots & choice of honey sesame tofu) 
Chicken Caesar Salad (Hearts of romaine served with grated parmesan cheese, crunchy croutons and Caesar dressing)
Chinese chicken or chickenless salad (Mixed greens, cabbage, edamame, bell pepper, shredded carrots, mandarin orange slices, & honey sesame sticks 
served w/sesame chicken or sesame tofu and Annie’s Natural sesame vinaigrette.

Old Standbys
Challah French Toast Sticks (Cinnamon challah battered in eggs, vanilla, milk and cinnamon sugar served in crispy sticks)
Burrito (Tortilla served w/refried beans, rice, Monterey Jack cheese & choice of salsa and guacamole)
Yogurt Parfait (Organic Blueberry, Vanilla or Strawberry yogurt served with choice of dried fruits, honey, fresh banana slices and granola)
Cheese Pizza (Organic brick oven – thin crust cheese pizza served room temperature)
Bagel & Lox Spread (Bagel of choice served with smoked salmon cream cheese) 
Bagel & Spread (Bagels and condiments of choice featuring Blueberry-flavored cream cheese) 

LUNCH SIDES (Select any 3 per lunch)

Organic Fruits & Vegetables
Pear
Apple 
Grapes
Grab Bag (seasonal melons & berries)
Edamame (Lightly salted steamed 
soybeans, in the pod)
Carrots 
Cherry Tomatoes
Red Bell Peppers 
Just Veggies – Spicy or Regular Freeze 
dried corn/carrot & pea snack

Chips & Legumes
Crunchy Dried Green Beans
Grilled Cheese puffs (Snikiddy all 
natural cheese puffs)
Kettle Bakes Hickory Honey 
BBQ Potato Chips

Popcorn (All natural) 
Ranch Bunnies (Annie’s all natural 
goldfish alternative)

Veggie Booty (Spinach, broccoli and 
kale puffed rice snack)

Pretzels (Organic honey-whole wheat)

Dairy
Cheese and crackers (Cheddar 
cheese & stone wheat crackers)

Cheese Sticks (Mozzarella**, Monterey 
Jack or Cheddar Cheese) 
Hard Boiled Egg 
Organic Yogurt tubes

PEASANT LUNCH

Select a savory hand held pie from 
San Francisco’s own Peasant Pies with 
a choice of any 1 side and a bottle 
water for $4.75 including tax

Handmade Whole Wheat Savory
Hand Pies:

Veggie Frittata 
(Scrambled egg, tomatoes, broccoli, mushrooms, 
onions & jack cheese.) 

Spinach Feta Cheese 
(fresh steamed spinach with jack, feta cheese 
and egg.)

Moroccan Lentil 
(Savory lentils and yams served with sauteed 
onions, cumins and other spices.)

Curried Potato Yam
(Roasted red potatoes, yams, scallions and 
fresh curry powder)

Desserts 
Organic Applesauce
Sunflower Crunch
Trail Mix (pumpkin & sunflower seeds, 
dried fruit, yogurt raisins, sesame sticks)

Dried Apricots 
Franny’s Organic Raisins 
Fig Newman’s  or Snikkidy Oaties
Brent & Sam’s all natural chocolate chip 
cookies  

Barbara’s Snicker Doodles 
Newman’s Oreo Cookie 
Kozy Shack all natural vanilla or 
chocolate pudding 

Assorted Fruit Strips

DRINKS (Optional)

Chocolate Milk Milk 1% Whole Milk Orange Juice

Mineral Water Bottled Water Soy Milk (Van & Choc) Organic Milks (Reg/Choc)

IZZE’S natural sparkling fruit juices:  Blackberry, Grapefruit, Orange, Pomegranate

Kid Chow (www.kidchow.com)
September—October 2007 Menu

Kid Chow’s entire menu is Available Daily!
	 ** Please Note: Some items on the menu may not be available based on school policy. **


