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1.COMUN /INSOTITORI

MIC DEJUN: ORA 8

* ccai 250ml , piine 200gr, salam rustic100 gr, unt 20gr, gem 40gr

PRANZ: ORA 12

* ciorba {araneasca 300ml, mancare mazare 200gr, fripturd pulpe pasére la cuptor
130gr**

CINA : ORA 18

* ceai 250ml, mamaliga 200gr, cas 100gr. pificlute 80gr**

 2.DESODAT/CARDIAC/RENAL
MIC DEJUN: ORA 8

* ceai 250ml, paine 200gr, ou fiert,unt 20gr, gem 40gr

PRANZ: ORA 12

* ciorba {arancasca 300ml, mancare mazare 200gr, fripturd pulpc pasére la
cuptor]30gr**

CINA : ORA I8

* ceai 250ml, mamaliga 200gr, cas 100gr, piftelute 80gr**

3.COPI11 0-3 ANI

MIC DEJUN: ORA 8

* lapte praf{cut) , orez(kg), zahar (kg) —buc.dictetica, iaurt 200gr, biscuiti
petit(1pachet),

4. COPII 3-16 ANI

MIC DEJUN: ORA 8

* ccai 250ml, piinc 200gr, salam rustic 100gr, unt 20gr, gem 20gr , laptc 250 ml.

PRANZ: ORA 12

* ciorbi (@rdneasci 300ml, mancare mazare 200gr, fripturd pulpe pasare la cuptor
130gr,

CINA : ORA 18

* ceai 250ml, mamaliga 200gr.cas 100gr. piftclute 80gr**

5.DIABET

MIC DEJUN: ORA 8

* ceai 250ml, paine 100gr. unt 20gr, ou ficrt(1buc). br.fagaras. lapte 250ml,

PRANZ: ORA 12

* ciorba tdrineascd 300ml, mancare mazare 250gr, fripturd pulpc pasére la cuptor
130gr,mar (1buc),

CINA : ORA 18

* ceai 250ml, mamaliga 200gr, cas 100gr. piftelute 80gr**

6.DIGESTIVI/ HEPATITA
/ARSI

MIC DEJUN: ORA 8

* ceai 250ml, paine 200gr, cas 100gr, unt 20gr, gem 40gr, iaurt 200gr cartofi copli
(1buc)

PRANZ: ORA 12

* ciorba (arineascd 300ml, tocanita de cartofi 250gr, friptura pulpe pasare la cuptor
130gr,

CINA: ORA 18

* ceai 250ml. _mamaliga 200gr.pulpa pasarc 130gr**

T.DIZENTERIE

MIC DEJUN: ORA 8

* ceai 250 ml, pdine 200gr, cas 200 gr.

PRANZ: ORA 12

* orez fiert cu morcov 300gr, pulpe pui la cuptor 130gr

CINA : ORA 18

* ccai 250ml, cas 100gr, orez fiert cu morcov 300gr, pulpe pui la cuptor 130gr

SRMG

MIC DEJUN: ORA 8

* ceai 250ml , paine 200gr, br.topita 2 buc,unt 20gr, gem 40gr,muschi
100gr.iaurt.banana( 1buc)

PRANZ: ORA 12

* ciorba {arancasca 300ml, cartofi la cuptor 250gr, fripturd pulpe pasdre la cuptor
130gr.castraveti murati 100gr,

CINA : ORA 18

*ceai 250ml, mamaliga 200gr, br.fagaras,pulpa pasare pane, jaurt 200gr

9.LEHUZE

MIC DEJUN: ORA 8

* ceai 250ml , piine 200gr . salam rustic 100 gr, unt 20gr, gem 40gr,iaurt 200gr

PRANZ: ORA 12

* ciorba (arancascd 300ml, tocanita de cartofi 250gr, fripturlt pulpe pasire la cuptor
130gr,

CINA: ORA I8

* ceai 250ml, mamaliga 200gr,cas 100gr, piftelute 80gr**.iaurt 200gr

10.SPECIALI

MIC DEJUN: ORA 8

* ceai 250ml ., pdine 200gr.bréinza vaci 100gr, cartofi copti(1buc) cu iaurt 200gr

PRANZ: ORA 12

* supd cremi de legume 300ml, piure de cartofi 200gr, brinza vaci 100 gr.

CINA : ORA 18

*ccai 250ml, br.vaci 100gr, iaurt 200gr

1L.MENIU VEGETARIAN




MIC DEJUN: ORA 8 * ceai 250ml , paine 200gr, zacusc 150 gr, margarina 40gr, gem 40gr,
PRANZ: ORA 12 * ciorba (araneasci 300ml, mancare mazare 200gr. banana( 1buc)
CINA: ORA I8 *ceai 250ml, pilaf de orez cu legume 250gr, castraveti murati 100gr.
12.HIDRIC

MIC DEJUN: ORA 8 * ceai 250ml, lapte 500ml.

PRANZ: ORA 12 *supa de legume strecuratd 300ml

CINA : ORA 18 * ceai 250 ml, lapte 500ml.

NOTA:Meniurile pot suferi modificiri.

*1 piine =200 gr; diabet = pdine =100 gr;salata ardei copti, castraveti murati =100 gr.
** gramaj carne dupa procesul termic ,gramaj carne congelata pulpe pasare 250gr, carne tocata congelata 100gr.
SUBSTANTE CARE CAUZEAZA ALERGII SAU INTOLERANTE ALIMENTARE:

CIFRE LISTA ALERGENI :

1 — CEREALE CARE CONTIN GLUTEN (GRAU,SECARA,ORZ, OVAZ) SI PRODUSE DERIVATE
2 - OUA $1 PRODUSE DERIVATE

3 — PESTE SI PRODUSE DERIVATE

4 — LAPTE SI PRODUSE DERIVATE (INCLUSIV LACTOZA)

S —TELINA S| PRODUSE DERIVATE

6— MUSTAR SI PRODUSE DERIVATE

7 — PRODUS CONGELAT

8—SOIA S| PRODUSE DERIVATE

9 - ARAHIDE S| PRODUSE DERIVATE

INTOCMIT,
ASISTENT DIETETICIAN
RAUTA MARIANA




