To God be the glory, who
by the power at work
within us is able to do

- far more abundantly
than all we ask, or think.

Ephesians 3:20-21
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*Allergen Advisory— Food Allergies & Gluten-Free Options in the CCS Cafeteria:\We are pleased to offer gluten-free items in our cafeteria to help support families managing dietary needs. However, please note that our kitchen is not a certified
gluten-free facility. Because our meals are prepared in a shared space and we work with outside vendors, cross-contamination may occur. We cannot guarantee that any menu item is completely free of gluten or other food allergens.Our kitchen also
handles common food allergens, including but not limited to milk, eggs, peanuts, tree nuts, and wheat. While we take care to reduce the risk of cross-contamination, all items are prepared on shared equipment, and we cannot guarantee that any dish is
entirely free of these allergens.If your child has celiac disease, a severe gluten sensitivity, or a serious food allergy, please consider these risks when deciding whether to participate in school meals. The safety and well-being of every
student is our top priority, and we want to partner with you in making the best choices for your child.



