
"Eating With the Seasons: Smarter Menu Planning for Health, Variety, and Budget."   
Tuesday, April 28th at 2pm EST



Join Food & Supply Source for our upcoming live webinar 

In the 45-minute workshop, youˇll learn simple ways to lower food costs by planning your menu around seasonal items that are more affordable. Weˇll show you how to serve fresh, nutritious meals and snacks while keeping your costs as low as possible.



Why Attend? 

Click or Scan the QR Code to Register!



Boost Nutrition: Introduce natural variety that supports growth 
and therapeutic goals.


Slash Costs: Leverage peak-season produce to reduce grocery 
bills and minimize waste.


Simplify Operations: Develop flexible and realistic meal 
planning strategies.


Stop overpaying for out-of-season ingredients

Join us to learn how to make your menu work for your budget.

https://us06web.zoom.us/meeting/register/aOs7IOCnRHSnFqX4mPx4EQ#/registration

