Menu (Newton Bayside Campus) with IMMUNE BOOSTING SUPERFOODS (CITRUS, KIWI'S ETC.)
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’% Monday J&— (6.29 /7.13/7.27 ) Tuesday /& — ( 6.30/7.14 / 7.28) Wednesday J& =(7.1/7.15/ 7.29) Thursday & VU (7.2 /7.16 / 7.30) Friday 8l 1.( 7.3/ 7.17 / 7.31)
w
- w | Milk + cornflakes + blue berry Sliced hardboiled egg served with whole- | Fried mixed vegetable noodle soup Homemade cranberry and blueberry Whole wheat bread with cream cheese
3 g A+ K R E A wheat bread, sliced tomatoes, prosciutto | and tomato bread. Served with fresh grape, inside £ Z WM EAZ+T (milk) +3E
g ham, mayo dip and a glass of milk. | kb2 H+RE T 6 [ W5 2 SR AR A+ 4R 0 (milk) +35T HEAEEE (banana)
- VIFMESE., &FmE. VAR LY (grape)
Wiy BOKFIKBE EHFE . FP+2k
HH (dragon fruit)
c Lemon curry and cowboy granules + Stewed chicken fillet with pleurotus | Braised sliced pork with tomato Yangzhou fried rice + Japanese Tofu | Bacon broccoli + beef burger +
‘3_ Braised Tofu with minced meat + eryngii + dried egg with celery and sauce + shredded pork with carrot with shrimp + cabbage with garlic + | borsch
vegetables + shrimp skin soup with lily + vegetable oil amaranth + and celery and + stewed vegetables + three—delicacy and mushroom soup BEARVE 22 b+ AW R+ Z R
seaweed + rice radish ribs soup+ rice with grains chicken soup with mushroom and N EI AN H A S+ &5 2503+
FrEmE AR+ LB AR SR+ | B EEERSN T SR TR MW+ | bambootrice =R
SEHEE SR R i+ KA 2 MEE G AORIR AR+ N A2 HEIR IR 5+
ARZTEAG YL+ KA
- v British scones with black and red currants | Watermelon with German salty Pretzel Fruit and cream roulade/swiss-roll Served Cheese and ham pizza bun with a touch of | Whole wheat raisin and apricot bread
pes 2 served with a berry puree Served with | bread/sticks with a fresh passion fruit drink. (Birthday garlic pepper, + cantaloupe with+ kiwi fruit
°l 7 [ B Party on 7/1)+apple WA KBRBEEE NE A, dn b — MR | 2EEETAECEEMTNSUR
KRy H Fa b R T DK ) A SRR W HES R
mhe (7 A 1 HAHIRM)+E L3R
(apple)
fi Monday f&—(7.6 /7.20) Tuesday &l —(7.7/7.21) Wednesday & =(7.8/7.22) Thursday & U (7.8 / 7.23) Friday Jil F.( 7.9 /7.24)
b/
% with dark chocolate chip, reduced sugar, Whole wheat and oat bread and organic Millet congee+ meat floss + boiled egg | Homemade multi-grain bread served with | Sour-dough bread served with cream-
;’i high fiber cookies. + grape oat milk+watermelon + cherry blanched broccoli, tomatoes, sliced cheese, capers, cherry tomatoes and bacon
o | BOWARERE, RAEUT0) A3 FIHE A+ §+ I 75 I 4 /N K+ A F H 4 i sausage and fruit compote with water and | bits with lime water and banana.
(milk)+HHT 5B LATHE (grape) a little orange juice BAHEA+Y (milk) +5% (banana)
BHMBWE ALY (milk) +HEIHiISER
Ckiwi)
c Steamed spareribs with flour + Roasted chicken wings with honey Stewed beef brisket with tomato + Fresh scallop with egg white + Mixed vegetable with diced chicken +
‘3_ fried shrimps with cashew and lotus | sauce, with spaghetti meat sauce, braised chicken with delicacies + braised radish + corn and mixed shredded pork with sweet pepper +
root + mushroom and vegetable + German mushroom soup soy sauce and lettuce + agaric duck vegetable soup + baked rice with cabbage with scallion oil + pork
tomato and fish fillet Soup + rice BB AR+ ORI N B T+ X 457 soup + red bean rice vegetable and meat ribs soup with lotus root + rice
A ZEHE B+ SO R DU A S TS 0+ P T AL+ = EERF G+ B A FERME I+ RRRY M AORIR BRI | BRGNS TR A 22+ 2 B p
LLAI B P A+ KAR HHG P+ 4 G4 R B EOKIR
|
b v Pumpkin and ginger bread served with Carrot cake with raisins. yogurt dip +dragon | Apple with Cranberry biscuits Pear with Tomato, olives and rosemary Apple and forest berries pie (reduced sugar)
5 § | small option of vanilla créme. Together frui EBET+E LR (apple) Focaccia bread SERFBMARERIR(APE), +IRM B
with sliced grape-fruit and orange flavored R+ BRI + O KO R &0, BUEA 5 HE+EK (grape)
unsweetened fruit tea. 3
HREURADBRFEEGHE. &’V M
] ] A TR B 0B S8k
Morning breakfast is served at 9:00 and is a simple serving to provide a nutritious start of the day. * Hand made by Newton's pastry chef
Lunch is served at 11:10 in the class-rooms.
Snack is served at 14:20 (14:30for PN) after naptime / noon break Pastry, biscuits, bread and pie's in bold provided by "Festival Bakery"




