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DID YOU KNOW?

• Yogurt has "good" bacteria 

called probiotics that help 

keep our digestive and 

immune systems healthy.

• An average American eats 13 

pounds of yogurt each year! 

• Yogurt is highly nutritious and 

is an excellent source of 

protein, calcium and 

potassium

• Lactose Intolerant? Give Greek 

Yogurt a try, it has less lactose 

than traditional yogurt and is 

often well tolerated!

• Yogurt dates back to around 

5000 BC, where it originally 

came from goat or sheep 

milk. During ancient times, 

yogurt was termed the "food 

of the gods.”

Spring has Sprung!

Students at Capac Elementary 

celebrated Spring with kites.                 

For “lucky tray” day students who 

purchased a hot lunch, had a 

chance to win a kite.
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Michigan Potato Farmers

On Tuesday, April 23, the 3rd & 4th grades attended 
an assembly with a Michigan Potato Farmer.                                                                   

Guthry Laurie is a Farm Manager for Walther Farms 
and has been in the potato industry for over ten 

years.  Born and raised on a dairy farm in Cass City, 
Michigan he has always been involved with 

agriculture.  He is a graduate of Michigan State 
University with a Bachelors of Science in 

Agribusiness. Guthry, his wife, and their two 
children enjoy camping, hunting, and spending 

time with family.

Café Recipe – Try at home!

Apple, Yogurt Side Salad

1/8 tsp Spice, Cinnamon, Ground

1/4 cup Honey

1-5/8 tbsp. Juice, Orange 100%

2/3 cup Yogurt Plain, Fat Free, 32 oz.

3-1/8 tbsp. Celery, Fresh, Minced

1-1/4 quart Apples, Fresh, Peeled, Cored, Chopped

Prepare the dressing:

Place the yogurt, honey, cinnamon, and orange juice in a mixing bowl.  
Mix well to combine and blend into a smooth consistency.  For best 
results, chill at least 12 hours prior to serving.

Wash the fresh apples and celery thoroughly to remove dirt and 
contaminants.  Combine the prepped apples and celery with the 
chilled dressing.

Serve immediately or hold for cold service at 40 degrees F or lower 
until served.

March 2019

To help celebrate spring at the 

Jr/Sr High School, 

students were treated to free 

mini ice cream sandwiches.



Heidi Villeme is the new lead 

cook at the elementary school.                

She has been working with 

Chartwells for 3 years.                

Heidi lives in Armada with her 

husband of 32 years, Don.     

She has 4 wonderful children;  

Amanda, Chelsea, Hannah               

and Dean.

Heidi loves spending time with 

her family, going to Tiger 

games and spending as much 

time as possible up north at 

their cabin in LeRoy.

Employee Spotlight

Students also sampled Easy Cheesy Potato Bites

Michigan Potato Farmers cont.

Walther Farms is a                             

chip potato farm,                           

so they supply potatoes              

for chip manufacturers.
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Jelly Bean Counting Contest

Students at the Jr/Sr High School had some 

fun trying to guess how many jelly beans 

were in the jar.  Every student that 

purchased a meal received a chance ticket 

to submit a guess, without going over.  

Some students didn’t really take it too 

seriously but there were a couple that 

actually measured the container and try to 

come up with a answer mathematically.                      

The winner would win a $25.00 Amazon gift 

card along with a chocolate Easter bunny.

In the end the winner was Molly Montney.

There were 771 jelly beans in the jar and 

Molly guessed 745.  

Good job Molly!


