
The Foodies Monthly News Letter
Gobble Till
You Wobble

This Month’s Spotlight

Coffee anyone?  Our coffee shop at Methacton High School is the best spot to visit 
before starting your day.  
New this month will be themed fall flavors.
Hot and Cold Pumpkin Spice will keep you warmed up or chilled down with the 
wonderful flavors and smells of fall.  Enjoy your morning java!

And Action!! Tips from the Director Michele Pischl

Thanksgiving is a time be thankful for all of your families and friends.  A time to 
watch football together and parades.  Did you know the Philadelphia parade is 
the oldest Thanksgiving parade in America and traces its launch back to 1920?  It 
has been around for the past 103 years!  Enjoy your time eating some great food 
and of course delicious desserts.

Things to Know……

Café
 Starting in November, the Café will have extended hours, as it will remain open for periods 1 – 4!!!
How to get through the lines faster!
 Did you know that besides being required to wear your ID, the bar code will get you through the line faster!
 You can also take a picture of your ID and put it on your phone to use at the scanner.

Employee Spotlight

Our Employee of the month is: Cynthia Waenke
Cynthia has been working in our district for the past 20 years!! Cynthia started with
Methacton and then transitioned to Aramark. She has been with Aramark for the last 10
years. Cynthia works at our High School and is a true WARRIOR! Her current position is
general helper and our very own pizza specialist. Every day Cynthia is working to make
the students a wonderful selection of pizza. Cynthia is happy to see the students and
loves that they enjoy the food she makes.

Cynthia’s hobby outside of school is gardening and truly loves her flowers. Cynthia is also
a big sports fan, Go BIRDS!!

From the Chef’s Table

Recipe of the Month: Roasted Turkey Breast
20 Minute Prep with 2 hour cooking time

Serves 6  people

Step 1 gather your ingredients
1 - 6 pound, bone in, skin on Turkey fully thawed, ½ cup unsalted butter softened, 1 Tablespoon minced garlic (3 
cloves), 1 Tablespoon thyme, 1 Tablespoon minced fresh rosemary, 1 Tablespoon minced fresh sage or parsley, Salt 
and fresh ground pepper to taste, 1 large yellow onion peeled and cut into chunks, 1 large carrot, peeled and cut 

into chunks, and 2 celery ribs cut into chunks.
Step 2 Cook (fun part)

 Preheat oven to 325 degrees.
 Move oven rack one level below center.

 In mixing bowl stir together butter, garlic, thyme, rosemary, sage, ad season with some salt and pepper.

 Dab turkey dry with paper towels.
 Rub about half of the butter mixture all over underneath the skin then remaining half over the rest of the turkey.
 Season all over with salt and pepper.
 Add onion, carrots, and celery to a medium roasting pan.  Place a roasting rack over veggies.

 if you don’t have one simply place turkey directly over veggies.
 Place turkey skin side up on rack or vegetables.
 Roast in preheated oven until center or thickest portion registers 165 on an instant read thermometer, this 

should be about 2 to 2 ¼ hours.
 Let turkey rest on a carving board tented with foil for about 10 minutes before carving .


