Week 21 - Menu proeposal --MENU OTR Secondary student and educational team

pussmann

MONDAY 20/05

TUESDAY 21/05

WEDNESDAY 22/05

THURSDAY 23/05

FRIDAY 24/05

STARTER 7/ SOUP

Tomato salad 10-12

Raw vegetables ©-10-12

Farfallle tomato salad 10t

Cauliflower potage 7

Carrot dip's 7

Braised Ham with Tarragon

Turkey roast with brown sauce Veal with basilic 101-6-7-9 Sauce Turkey with rosemary 101-6-7-9 Fish Stew "Flemish" 4-7-¢
01 101 - 103
LUNCH / PLAT DU JOUR
Mashed Potatoes 7 White rice Pasta 101 Potatoes gratin 3-7 Steamed potatoes 12
Ratatouille Garlic Peas 7 Celery root, parsley 7-9 French bean 7

Salsify with parsley 7

Vegetarian Tagine

Fricadelle of vegetables 101-3-9

Vegetable and tofu stew ©-¢

Pan fried Quorn with Romarin 3

Organic Cheese Omelet 3-7

Steamed potatoes 12

VEGETARIAN DISH / o .
PLAT VEGETARIEN White rice Pasta 101 Potatoes gratin 3-7
Ratatouille Celery root, parsley 7-9 French bean 7
PASTA Pasta tomato tuna olive 1-101 -4 Pasta wih red pesto 101-7 Pasta bolognlilse7a£1d emmental Kn'ddEIeTofrfojnl b7acgon sauce Pasta chicken and curry 101 -7

STREET FOOD

Chicken tenders with barbecue
sauce

101-103-6-12

Cheeseburger ketchup sauce
101-3-7-702-10

Ham crogque-monsieur 101 -7

Pizza with cheese 101-7

Bread grillwurst curry sauce
101 - 102 - 103

Fries

Wedges potatoes 101

Potaoes "noisette”

Green salad Vinaigrette 10-12
Dressing

Fries

Nicoise salad (tuna, anchovy,

Buddha bowl quinoa, chicken,

Greek salad 101-7-10-12

SALAD Broccoli tomato rice Salad 0-12 Vosgian salad 101-3-7-10-12 potatoes) coconut
3-4-12 101-3-6-7-10-11
SANDWICH Koernli Hot Tuna Sandwich Ciabatta tomate mozza pesto Sandwich with Turkey Ciabatta gogésctrgeese bacon Chicken and cheddar sandwich
101-102-103-3-4-10-11 101 -102 -7 101-105-3-6 101-102-7-12 101-105-3-6-7
DESSERT 1 Fresh Seasonal Fruits Chocolate pudding 7 Cherry yoghurt 7 Fresh Seasonal Fruits Cottage cheese with fruits 7
p 9 y yog g
DESSERT 2 Apple Cake 101-3-7 Fresh Seasonal Fruits Donuts 1-101-7 Chocolate chip muffins 101-3-6 Bavarois Apricot 101-3-7
1 Cereals containing gluten 3 Egg 5 Peanuts 7 Milk and lactose 9 Celery 11 13 Lupine
Crustacés 4 Fish 6 Soja 8 Nuts 10 Mustard 12 Sulfur dioxide 14 Molluscs

The information given on allergens takes into account the data collected for each ingredient in our recipes. However, we cannot guarantee the total absence of traces of other allergens.




