TRUNG HQC CO SO SAI PONG
Tudn 111 (18/04/2022 - 22/04/2022)
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~ Canh cti qu ninh xuong Canh rau ngét niu xuong
Com déo - Com déo
Thir 4 : Thir 5
Gid, thit rim xi diu Ga niu cari
Tring ran hanh Dau nhdi thit st ca chua
Gi4 d6 xao ca rét Bip cai xdo
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THYC DON CHI TIET - DINH LUONG KCALO
TUAN TU 18/04 DEN 22/04/2022
Pon gid: 30.000d/suit

Tén mén in Luwgng (g) T"“"(';)"“““‘ DLKcalo | Ghichi

Ci basa file chién xi 1 100g 65-70g 220

Thit xay rim hanh 50g | 40-45g 120

Thi2  |Rau ci xdo B 100g 65-70g 60
Canh cii qua nau xuong 70g 45-50g 35
Gao déo 5 135g 220-250g 480

Gia vj ndu 50

T(z)ng B E ; 965

Dii ga quay mém 150g 65-70g 180

Déu st thit 120g 75-80g 120

Su hio x3o ca rét 100g 75-80g 20

Thd3  [Canh rau ngét ndu xuong 60g 35-40g 38
Gao déo 135g 220-250g 480

Gia vj nau 50

Téng 888

Gid, thit rim xi du 90g 50-60g 183

Trimg ran hanh 1 60g 40-45g 135

Gi4 dd xio ca rot 70g 50-55g 50

Thir4  |Canh cai xanh nau xuong 70g 35g-40g 32
Gao déo . 135g |  220-250g 480

Gia vj ndu ik 50

Tong 930

Ga nfu cari ~ | 160g 50-100g 210

Dju nhdi thit x4t ca chua 120g 75-80g 120

Bip céi xio 100g 65-70g 60

Thir5 |Canh mung toi nau vj tom 60g 35-40g 18
Gaodéo 135g 220-250g 480

Gia vi nfu 50

o Téng 938

Biin cha 350g 350g 250

Thit vién 100g 55-60g 205

Nem ran 1 40g 30-35g 120

R Dura gop 60g 50-55g 23
et Nude chim 50
Giavinaw . : .. 95

Tong 743

Ghi chii: Rau, cii qui ¢d thé thay d6i theo nhu ciu vi khiu vi ciia quy nha truong, khuyén cdo nén ding
loai rau diing mau vy dé dim bio an toan.

Thye don dugce thay ddi theo tuin va chuyén quy nha trudmg vio diu tuin nén phin dinh mirc chin chi la
twong dbi.

Dinh lwgng séng ding theo dinh mirc quy dinh, nhwng dinh lirgng chin cé thé xé dich do hao hut khi niu
lén
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