
Beckett Farm Public School Lunch Program 
Order Feb/Mar/Apr lunches on School Cash Online now  

 
Japanese national school lunch program is considered the best in the world by many other countries. It offers comfortable, delicious, 
and nutritious hot meals to each student at an affordable price. It is also part of the school education. Each student participates in 
serving each other, cleaning up, and recycling. It teaches students about food history, culture, nutrition, and fellowship. It also helps 
children acquire a sense of gratitude and spirit to appreciate foods and social manners. 
 
Tailored to Canadian school environment, Kome Shokudo* is bringing the spirit of the Japanese school lunch program to Canada. 
Each lunch item is carefully designed to balance among carbohydrates, meat and vegetables, with considerations of various religious 
and cultural backgrounds, while avoiding common allergens. Serving the same food to all students encourages children to try to 
accept more ingredients, tastes, and style of food, preparing them for their brighter futures in this great multicultural country. 
 
Currently, the student lunch menu includes: 
 

Curry Chicken (チキンカレー): 
Japanese curry stew with chicken 
thigh, potatoes, carrots and onions. 
The curry is rich and mild. Served 
with white rice.  

Nikujaga (肉じゃが): Thinly 
sliced fatty beef, simmered with 
potatoes, carrots, onions, Shirataki, 
& snow peas. The sauce is based 
on the most favorite Kome’s 
Gyudon sauce. Served with white 
rice.  
 

Yakisoba (焼きそば): Japanese pan-
fried noodles with cabbage, carrots, 
onions, and chicken thigh.  

Creamy Chicken (クリームシチュ

ー): Japanese take on the white 
cream chicken stew. Chicken thigh 
simmered with potatoes, carrots, 
onions, mini Bella mushrooms, and 
green peas, in white corn flavoured 
cream sauce. Served with white rice.  
 

Soboro Don (そぼろ丼): 
Translates to three-colour rice 
bowl from Japanese. The three-
colour toppings include: 
minced chicken meat, 
scrambled eggs, and sliced 
snow peas. The 3 toppings are 
carefully arranged on top of white rice.  
 

Amazu Chicken Don (鶏の甘酢丼): 
Pan fried chicken thigh coated with a 
sweet and sour taste sauce made from 
sushi vinegar, soy sauce, Mirin and other 
ingredients. It is served on top of white 
rice and thinly shredded cabbage.  

Chicken Teriyaki Don (照り焼きチキン

丼): Directly from Kome’s kid’s menu. Pan 
fried chicken thigh coated with Kome’s 
house Ginger infused teriyaki sauce, served 
with broccoli, cauliflower, and carrots, on 
top of white rice.  
 

Price: 
Small (recommended for JK - Gr. 4)  $6 each 
Large (recommended for Gr. 4 - 8)    $8.50 each 
**Vegetarian option is available 
 
Deadline for Feb/Mar/Apr lunch orders: 
Feb 2nd, 2020 
 

 
*Kome Shokudo is a quick-serve style Japanese restaurant located in Richmond Hill. Kome specializes in cooked Japanese food that typically 
appears in home cooking. 

 


