
MWR Employee of 
the Week: 
Jose Martínez
Child and Youth 
Program Professional

          What three words would
       you use to describe FMWR? 
   Family, Service, Goal Oriented

What's the best part of your job? 
The opportunity to impact children 
and youth through role modeling, 
character and leadership, friendship, 
and guidance on a daily basis. Its also 
great to have fun and teach at the 
same time. Makes my job a lot easier!

What’s something about you that 
would surprise most people?
I‘m an architect!

What makes this meal special
to you?  
Reminds me of my childhood and the 
great smell in the house that my mom 
created! 
 

MONDAY 1:
Roasted Garlic Chicken Thighs
Basted in savory herbs and garlic infused 
butter, roasted to perfection. Served over 
creamy potato mash.

TUESDAY 2:
Build your own Pasta Bowl
Choose from meats, sauces and cheese 
plus a great variety of tasty toppings to 
create your perfect mouthwatering pasta.

WEDNESDAY 3:
Employee of the week dish 
“Pastelón de Amarillo”
Traditional Puerto Rican sweet plantain 
shepherd pie. Served with white rice and 
stewed beans with pork feet.

 THURSDAY 4:
“Sierra al Escabeche”
King Fish in a peppercorn and onion
vinaigrette marinade. Served with “tostones”.

FRIDAY 5:
“Pernil con arroz con Gandules”
Smoked pork leg with rice with pigeon peas, 
and macaroni salad.

$9 Each special includes an entrée, 
choice of side, salad and a soda or water.

LUNCH TO-GO MENU
February 1 - 5, 2021

Dine-in seating authorized at 25% capacity. Social distancing practices and use of face mask required in this facility.
7 8 7 - 7 0 7 - 3 5 1 6 / 3 5 1 5 / 3 5 3 5

Also available daily: Chef’s local cuisine special of the day! 
Popular Sides: • Three Bean Salad • Chef Salad • Cole Slaw  • French Fries • Tostones


