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. "Praﬁz .

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 200 g(al-

Supliment

_ora16

‘ . ! Supliment
- Elna ora 21

Ghiveci de legume 300g; orez

2buc(20g)al.lapte);

fidea(al.glut. telina)300ml;

cub(al.lapte);

sare 100g(al- gluten);

COMUN 40g(2buc); paine cu sare cenl hldrétare gluten); paste cu sos de rosii,300gr(al- Ceéarfera . | cu lapte,300gr(al-lapte); Paine
; 300ml; zahar,300ml;
80g; unt gluten); supa cu cu sare 100g(al- gluten);
2buc(20g)al.lapte); fidea(al.glut.,telina)300ml;
BI;apné? \g:a:ggO%?I' mere,200gr; Paine fara sare 200g(al- Mancare de cartofi regim
Cardisc Gain 20g;r' ou Yfien 1t;u0' ceai hidratare| gluten); paste albe,300gr(al-gluten); Ceai fara 300g; orez cu lapte,300gr(al-
paine favra sare 80g; : 300ml; Rasol ;_Julpe pui 180g(125gpp); supa cu |zahar,300ml; |lapte); Paine fara sare 100g(al-
unt, 10gr(a-lapte): ! fidea(al.glut.,telina)300ml; gluten);
Branza vaci 100 g(al- branza topita
lapte); cascaval,50gr(al- P Friptura pulpe pui 180g(125gpp); mar Friptura pulpe pui
Diabet colita lapte); Ceai fara cub(al.lapte): copt200gr; paine cu sare 60g; paste | sunca 100g; | 180g(125gpp); mar copt200gr;
zahar,300ml; Ou fiert ’ '] 100g; supa de legume,300mi(al.telina); paine cu sare 40g; pilaf 200g;
1buc; paine cu sare 60g;
Br?:;i;aé;;?g?;al- Friptura pulpe pui 180g(125gpp); cartofi natlur 200g; Friptura
Diabet Card Saibir SdOml' Ou fiert laurt,140gr(al{ mere,200gr; paine fara sare 80g; supa |laurt,140gr(al- pulpe pui 180g(125gpp);
1BUE: péine faré sare60g; lapte); de legume,300ml(al.telina); Tocanita de lapte); laurt,140gr(al-lapte); paine fara
o ébuc(209)a|.lapte); g ceapa 300g(al-gluten); sare 40g;
Branza vaci 100 g(al- ]
lapte); cascaval,50gr(al- Friptura pulpe pui 180g(125gpp); cariah Friptura pulpe pui
Diabet lapte); Ceai fara laurt, 140gr(al{ mere,200gr; paine cu sare 80g; supa de cabanos 180g(125gpp); ghiveci legume
zahar,300ml; paine cu lapte); legume,300mi(al.telina); Tocanita de 85g(2buc): 200g; laurt,140gr(al-lapte);
sare 60g; unt ceapa 300g(al-gluten); ' paine cu sare 40g;
2buc(20g)al.lapte);
Branza vaci 100 g(al- B
lapte); cascaval,50gr(al- Friptura pulpe pui 180g(125gpp); carnati Friptura pulpe pui
biEBet Isuting lapte); Ceai fara laurt,140gr(al{ mere,200gr; paine cu sare 80g; supa de cAbanos 180g(125gpp); ghiveci legume | laurt,140gr(al
zahar,300ml; paine cu lapte); legume,300ml(al.telina); Tocanita de 85g(2buc); 200g; laurt,140gr(al-lapte); lapte);
sare 60g; unt ceapa 300g(al-gluten); 9 ! paine cu sare 40g;
2buc(20g)al.lapte);
Iai::;Z:a\;ac::/;?g()gg(n'a(:l- g banane 200g; Paine fara sare 200g(al- Cartofi gratinati cu
Gastric Iapte;' Cosi Boé)ml' ou |eed hidratare| gluten); paste glbe,BOOgr(al—gluten); Ceai fara branza(al.lapte,ou); orez cu
fiert 1bl‘,IC' pa{ne fara; safe 300ml; Rasol pulpe pui 180g(125gpp); supa |zahar,300ml; lapte,300gr(al-lapte); Paine
80g: unt.‘1 Ogr(al-lapte); alba de legume 300ml(al.glut.); fara sare 100g(al-gluten);
Branza vaci 100 g(al- mere,200gr; Paine fara sare 200g(al- Mancare de cartofi regim
y Iapte)‘, casgaval,SQgr(al- ceai hidratare gluten); paste glbe,BOOQr(aI-glyten), Ceaifara 300g; orez cu lapte,300gr(al-
Hepatic lapte); Ceai,300ml; Gem 1 Rasol pulpe pui 180g(125gpp); rasol : " ¥
s 300ml; 4 : zahar,300ml; |lapte); Paine fara sare 100g(al-
40g(2buc); paine fara sare pulpe pui200g(140gpp); supa cu gluten):
80g; fidea(al.glut. telina)300ml; ) '
cascaval,50gr(al-lapte); branza cu Friptura pulpe pui 180g(125gpp); 70;:;2"_“98” Friptura pulpe pui
Ceai,300ml; Gem smantana mere,200gr; paine cu sare 200 g(al- gluten); 180g(125gpp); Ghiveci de
HIPERCALORIC | 40g(2buc); paine cu sare gluten); paste cu sos de rosii,300gr(al- . legume 300g; orez cu
80g; unt Teut(al.lapte) gluten); supa cu bianze topita lapte,300gr(al-lapte); Paine cu
Y 180g; 2

Branza vaci 100 g(al-
lapte), Ceai fara

laurt,140gr(al

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu.sare 60g; sote

laurt,140gr(al-

Fribtura pulpe pui

80g; unt
2buc(20g)al.lapte);

fidea(al.glut.,telina)300ml;

Hlipocalonic zahar,300ml; Ou fiert lapte); legume: mexicane 200g; supa de lapte); 180g(125gpp); ghwem legume
! - 200g;
1buc; legume,300mi(al.telina);
cascaval,50gr(al-lapte); L ~ Friptura pulpe pui
Ceai,300ml; Gem s d bananela 200g; paine cu sar§_200 g(al ; 1809(125gpp); mancare de
Speciali 40g(2buc); paine cu sare ceai hidratare| gluten); paste cu sos de rosii,300gr(al- Ceai fara cartofi 2006: Ore2 el
P 9 P 300ml; gluten); supa cu zahar,300ml; - 9

lapte, 300gr(al-lapte); Paine cu
sare 100g(al- gluten);
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Gris cu lapte; Napolitane
35gr(al-gluten,soia,lpt,alune);

ceai hidratare

Ardei umpluti (al-ou)2buc; Ciorba
legume,300mi(al-gluten telina);

Sublimentv

| orate

Ceai fara

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); Friptura pulpe pui

Supliment
ora 21

Ceai fara zahar,300ml; paine
cu sare 60g; salam 100g;

lapte);

mere,200gr; paine cu sare 60g;

I-lapte);

n # : i |
COMLN paine cu sare 40g; Salam 300ml; mere,200gr; paine cu sare 200 g(al] zahar,300m;{ 180g(1250pp); man.care defasaEyaTS
; \ 300g(al-gluten); Paine cu sare 100g(al-
50g; gluten); ;
gluten);
lSet: ;29(02132?; S;Isr((:aLll- mere,200gr; Paine facasare Ceaifara | laurt :1%0?(2I7I21grt(:l‘er:?e:cglr‘:zn):fasole
: pieiNap 'g - ceai hidratare | 200g(al-gluten); Pilaf 300g; Rasol = 148gr(al pte); a, . <
Cardiac gluten,soia, Ipt,alune); paine 300ml: ulpe pui 160g(110gpp); supa zahar,300ml;| verde regim 300g(al.glt.); Paine fara sare
fara sare 40g; unt k P '?arzpavat 3§Om|(ag|pFl)u})' P 100g(al-gluten); Rasol pulpe pui
2buc(20g)al lapte); “ G 180g(125gpp);
branza topita 2 cub(al.lapte); mar copt200gr; paine cu sare 60g; .| cascaval 50gr(al-lapte); mar copt200gr;
) . Branza vaci 100 g(al-lapte); caseaval pilaf 200g; Rasol pulpe pui Branza yact paine cu sare 60g; Rasol pulpe pui
Diabet colita 100g(al- 100 g(al-
Ceai fara zahar,300ml; paine lapte): 160g(110gpp); supa de lapte); 180g(125gpp); Sote de fasole
cu sare 60g; sunca 100g; prek legume,300mi(al.telina); pte) verde,200gr;
branza vaci 150gr(al.lapte); . i . Branza vaci 100 g(al-lapte); Friptura
. Ceai fara zahar,300ml; paine | laurt,140gr(al- Arei urr?plup {ak-au)Pbac:  |laurt,140gr(a| pulpe pui 180g(125gpp); laurt,140gr(al-
Diabet Card mere,200gr; paine fara sare60g
fara sare60g; unt lapte); clina d'e e L;me 300mial telina)-y I-lapte); lapte); paine fara sare60g; Sote de fasole
2buc(20g)al.lapte); P 9 ! ’ ! verde,200gr;
branza topita 2 cub(al.lapte); . - . cascaval,50gr(al-lapte); Friptura pulpe pui
; i 4 _| Ardei umpluti (al-oti)2buc; Ciorba . |
Diabet Branza vaci 100 g(al-lapte); |laurt,140gr(al legume,300mi(al-gluten telina); laurt,140gr(a 1809g(125gpp); laurt,140gr(al-lapte);

paine cu sare 60g; Sote de fasole
verde,200gr;

Diabet Insulina

branza topita 2 cub(al.lapte);
Branza vaci 100 g(al-lapte);

Ceai fara zahar,300ml; paine
cu sare 60g; salam 100g;

laurt,140gr(al-
lapte);

Ardei umpluti (al-ou)2buc; Ciorba

legume,300mi(al-gluten telina); I

aurt,140gr(a

cascaval,50gr(al-lapte); Friptura pulpe pui
180g(125gpp); laurt,140gr(al-lapte);
paine cu-sare 60g; Sote de fasole
verde,200gr,

laurt,140gr(al-

lapte);

Gastric

cascaval,50gr(al-lapte); Gris

cu lapte; Napolitane 35gr(al-

gluten,soia,lpt,alune); paine
fara sare 40g;

ceai hidratare
300ml;

biscuiti 70gr(alergen gluten);
laurt, 140gr(al-lapte); Paine fara sare
100g(al-gluten); paste albe,300gr(al-
gluten); Rasol pulpe pui 180g(125gpp);

Hepatic

cascaval,50gr(al-lapte); Gris

cu lapte; Napolitane 35gr(al-

gluten,soia, Ipt,alune); paine
fara sare 40g;

ceai hidratare
300ml;

pulpe pui 160g(110gpp); supa
zarzavat 300mi(al.glut);

mere,200gr; paine cu sare 60g; -apte);
mar copt200gr; Paine fara sare .
200g(al-gluten); Pilaf 300g; Rasol za(r:\:flafgt;?n \
pulpe pui 160g(110gpp); supa alba ! :
de legume 300ml(al.glut.);
mere,200gr; Paine fara sare Ceai fara
200g(al-gluten); Pilaf 300g; Rasol 2ahar.300ml:

biscuiti 70gr(alergen gluten);
laurt, 140gr(al-lapte); mancare de fasole
verde regim 300g(al.glt.); Paine fara sare
100g(al-gluten); Rasol pulpe pui
180g(125gpp);

HIPERCALORIC

Gris cu lapte; Napolitane
35gr(al-gluten,soia,lpt,alune);
paine cu sare 40g; Salam

-+ 50g;

cascaval
100g(al-
lapte);

Ardei umpluti (al-ou)2buc; Ciorba
legume,300mi(al-glutentelina);
mere,200gr; paine cu sare 200 g(al

gluten);

branza topita

2

cub(al.lapte);

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); Friptura pulpe pui
180g(125gpp); mancare de fasole verde
300g(al-gluten); Paine cu sare 100g(al-
gluten);

Branza vaci 100 g(al-lapte);

laurt,140gr(al-

Ciorba legume,300mi(al-
gluten telina); mere,200gr; paine cu

laurt,140gr(a

Friptura pulpe pui 180g(125gpp); paine

lapte; paine cu sare 40g; unt
2buc(20g)al.lapte);

300ml;

mere,200gr; paine cu sare 200 g(aly
gluten);

Hipocaloric Ceai fara zah.ar,300ml; pafne apte); sare 40g; pilaf 200g; Rasol pulpe -lapte): cu sare 40g; Sote de fasole verde,200gr;
cu sare 40g; sunca 100g; A i
pui 160g(110gpp);

biscuiti 70gr(alergen gluten); Ardei umpluti (al-bu)Zbuc; Ciorba ; biscull 70gr(a|er'ger) gluten); :

Gem 46g(2buc); Gris cu | ceai hidratare |  legume,300mi(al‘glutentelina); Ceai fara _|cascaval,50gr(al-lapte); Friptura pulpe pui

Speciali 9 ); 9 : g 4 ' |zahar,300ml;| 180g(125gpp); mancare de fasole verde

300g¢(al-gluten); Paine cu sare 100g(al-
gluten);
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banane 200g; friptura pulpe <
K . . bl
cascav_aLSOgr(‘al lapte); - pui200g(140gpp); Mancare de mazare| ~ Ceai fara macaroane cu telemea si branza
COMUN sa1,500ml; Garm hidratar 300g(al-gluten); paine cu sare 200 | zahar,300ml; 300g(al-gluten,lapt; Napolitane
40g(2buc); paine cu sare idralare 9(al-g ): el : | 35gr(al-gluten,soia,lpt,alune);
. . 300ml; g(al-gluten); supa cu X X !
80g; unt 2buc(20g)al.lapte); fideaal.glut. telina)300m; paine cu sare 40g; sunca 50g;
Branza vaci 100 g(al-lapte); codl banane 200g; Paine fara sare 200g(al Ceai fara laurt,140gr(al-lapte); Napolitane
: Ceai,300ml; Gem,20gr; Ou . ! gluten); Piure din fulgi 300g(al.lapte); . 35gr(al-gluten,soia,Ipt,alune);
Cardiac hidratare zahar,300ml
fiert 1buc; paine fara sare 300mi: rasol pulpe pui200g(140gpp); supa cu : "| paste cu branza vaci 300g(al-
80g; unt,10gr(al-lapte); b fidea(al.giut. telina)300ml; gluten,lapte);
Branza vaci 100 g(al-lapte); : ; . .
cascaval 100g(al-lapte); branza topita | friptura pfnpe. pu|2009(1409;?p), mar, Friptura pulpe pui 180g(125gpp);
. . : . 2 copt200gr; paine cu sare 80g; Sote de telemea R
Diabet colita Ceai fara zahar,300ml; Ou X X mar copt 1buc; paine cu sare
: st cub(al.lapte); fasole verde,200gr; supa de 100gr; o : .
fiert 1buc; paine cu sare el & 40g; pilaf 200g; sunca 50g;
60g; legume,300mi(al.telina);
Bifanza Vas! 190 g(al-laptg); friptura pulpe pui200g(140gpp); branza topita 2 cub(al.lapte);
cascaval 100g(al-lapte); - ! sana . ; :
) i ; " |laurt,140gr(al{ mere,200gr; paine cu sare 80g; Sote | Friptura pulpe pui 180g(125gpp);
Diabet Hepatic Ceai fara zahar,300ml, A : . 330(al.lapte); b
paine cu sare 60g; unt lapte); de fasole verde,200gr; supa de laurt,140gr(al-lapte); paine cu
2buc(20g)al. apte); legume,300mi(al.telina); sare 40g; pilaf 200g;
Bran;a Vgl 100 g(al-lapte); Chiftelute(al-ou)(2 buc); mere,200gr; Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; Ou X . sana . :
: ) A laurt,140gr(al{ mincare de varza 300g; paine fara | Friptura pulpe pui 180g(125gpp);
Diabet Card fiert 1buc; paine fara A X 330(al.lapte); e
sare60g: unt lapte); sare 80g; supa de laurt,140gr(al-lapte); paine fara
2buc(20g)al.lapte); legume,300mi(al.telina); sare 40g; pilaf 200g;
Branza vaci 100 g(al-lapte); 5 .. X
0 J ; friptura pulpe pui200g(140gpp); ; q ¥
: caslcaval 100g(at Iapt'e), laurt,140gr(al{ mere,200gr; mincare de varza 300g; telemea Friptura pulpe pul 1809(1?59pp),
Diabet Ceai fara zahar,300ml; Ou : i . ; ; laurt,140gr(al-lapte); paine cu
. o lapte); paine cu sare 80g; supa de 100gr; i ) X
fiert 1buc; paine cu sare e sare 40g; pilaf 200g; sunca 50g;
) . legume,300mi(al.telina);
60g; unt,10gr(al-lapte);
Branza vaci 100 g(al-lapte); ; . .
cascaval 100g(al-lapte); laurt,140gr(al mé?f?&ggﬁwxng:ﬁogg(\j;(;gp;gi)g' telemea Friptura pulpe pui 180g(125gpp); sana
Diabet Insulina Ceai fara zahar,300ml; Ou Ia' te): vaine c’u sare 80g: supa de . 100ar: laurt,140gr(al-lapte); paine cu | 330(al.lapte);
fiert 1buc; paine cu sare pie), B 9: sup . ar sare 40g; pilaf 200g; sunca 50g;
. . legume, 300mli(al.telina);
60g; unt,10gr(al-lapte);
Branza vaci 100 g(al-lapte); - P . .
cascaval 50gr(al-lapte); ceal banane ZQOQ, Pglne fgra sare 200g(él Ceai fara Iaun,140gr(aI-lapte_), Napolnan_e
: ; é X % ; gluten); Piure din fulgi 300g(al.lapte); | 35gr(al-gluten,soia,lpt,alune);
Gastric Ceai,300ml; Ou fiert 1buc; hidratare " ; zahar,300ml; :
- X X rasol pulpe pui200g(140gpp); supa paste cu branza vaci 300g(al-
paine fara:sare 80g; SR alba de legume 300mi(al.glut.); luten,lapte);
unt, 10gr(al-lapte); 9 (al.giut.)y gluten,lapte);
Brenza vacl 100 g(al-laptle); 2 banane 200g; Paing fara sare 200g(al . laurt,140gr(al-lapte); Napolitane
cascaval.50gr(al-lapte); ceal Juten): Piure din fulgi 300g(al lapte); | . S 1@ | 35gr(al-gluten,soia. ptalune);
Hepatic Ceai,300ml; Gem hidratare | 914ten: din fulgi 300g(al.lapte): | , o aqom; | 359r(@kglutensoalpha KRE;
o e § rasol pulpe pui200g(140gpp); supa cu paste cu branza vaci 300g(al-
40g(2buc); paine fara sare 300ml; i " i
80g: fidea(al.glut. telina)300ml; gluten,lapte);
biscuiti
g . banane 200g; friptura pulpe 70gr(alergen :
cascavgl.SOgr(?l lapte); branza cu pui200g(140gpp); Mancare de mazare gluten); macaroane cu telemea si b‘ranza
Ceai,300ml; Gem smantana e . . 300g(al-gluten, lapt; Napolitane
HIPERCALORIC o 300g(al-gluten); paine cu sare 200 | branza topita " )
40g(2buc); paine cu sare | 1cut(al.lapte) g(al-gluten)?supa cu 2 35gr(al-gluten,soia,Ipt,alune);
80g; unt 2buc(20g)al.lapte); 180g; fidea(al.glut. telina)300mi; cublal lapte); paine cu sare 40g; sunca 50g;
Branza vaci 100 g(al-iapte); friptura pulpe pui200g(140gpp);
Hipocaloric Ceai fara zahar,300ml; Ou |laurt,140gr(al{ mere,200gr; mincare de varza 300g; laurt,140gr(al-| Friptura pulpe pui 180g(125gpp);
fiert 1buc; paine cu sare lapte); paine cu sare 40g; supa de lapte); pilaf 200g;
40g; unt 2buc(20g)al.lapte), legume,300mi(al .telina);
3 ’ banane 200g; friptura pulpe el .
cas(():av.al,SOgr(.aI lapte); ceai pLI200g(140gpp); paine cu sare 200 Ceai fara biscuiti 70gr(alergen gluten);
o eai, 300ml; Gem o A X z | laurt,140gr(al-lapte); macaroane
Speciali 40g(2buc); paine cu sare hidratare g(al-gluten); Piure din fulgi zahar,300ml; ou telemea si branza 300g(al
i 300ml; 300g(al.lapte); supa cu Y i branza 300g(al-

80g; unt 2buc(20g)al.lapte);

fidea(al.glut.,telina)300ml;

gluten,lapt;
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biscuiti 70gr(alergen
gluten); Gem,20gr; paine

| Supl
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banane 200g; ciorba cu zdrente ou

. Supliment
ora 16,’

Cina

Suplimen
tora21

branza cu smantana

COMUN cu sare 60g; sana ceai hidratare 300mi(al.telina,ou,glut.); friptura pulpe Ceai fara 1cut(al.lapte)180g; carnati 50g;
| . 300ml; pui200g(140gpp); orez sarbesc 300g; paine cu]zahar,300ml; | mancare de cartofi 300g; Paine cu
330(al lapte); sunca 50g; sare 200 g(al-gluten); sare 100g(al- gluten);
unt, 10gr(al-lapte); ' )
biscuiti 70gr(alergen branza cu smantana
gluten); Gem 40g(2buc); ceai idratare banane 200g; Paine fara sare 200g(al-gluten); Ceaifara 1cut(al.lapte)180g; Mancare de
Cardiac paine fara sare60g; sana 300ml- Pilaf 300g; rasol pulpe pui200g(140gpp); Supa zahar 300ml: cartofi regim 300g; Paine fara sare
330(al.lapte); unt k cu zdrente ou,300mi(al.glt,ou,tel); ! ! 100g(al-gluten); rasol pulpe sup
2buc(20g)al.lapte); pui200g(140gpp);
branza topita 2
cub(al.lapte); Branza vaci " . branza topita 2 cub(al.lapte); Paine
Colita 100 g(al-lapte); ceai hidratare gqizf%oo‘g;p?ssrér s&Tg::jgg%:g%ggs,lu;ir;)é ceai fara cu sare 100g(al- gluten); paste
cascaval,50gr(al-lapte); 300ml; alba (;u Zdrente ou .300mi(al.glt ou)" zahar,300ml; |albe,300gr(al-gluten); rasol pulpe sup
Ceai,300ml; paine cu sare ¥ Ll pui200g(140gpp);
80g;
branza topita 2
cub(al.lapte); Branza vaci cascaval mar copt200gr; paine cu sare 60g; pilaf 200g; | Branza vaci | branza topita 2 cub(al.lapte); friptura
Diabet colita 100 g(al-lapte); Ceai fara | 100g(al-lapte); | rasol pulpe pui200g(140gpp); Supa alba cu 100 g(al- pulpe sup pui 200g(140gpp); paine
", zahar,300ml; paine cu zdrente ou ,300ml(al.glt,ou); lapte); cu sare 40g; paste 100g;

sare 60g; sunca 100g;

Diabet Hepatic

branza topita 2
cub(al.lapte); cascaval
100g(al-lapte); Ceai fara
zahar,300ml; paine cu
sare, 60g; unt

2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

friptura pulpe pui200g(140gpp); mere,200gr;
paine cu sare 80g; Spanac cu sos,200gr,
Supa cu zdrente ou,300ml(al.glt,ou,tel);

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte); cartofi
natur 200g; friptura pulpe sup pui
2009g(140gpp); paine cu sare 40g;

Diabet Card

branza vaci
150gr(al.lapte); Ceai fara
zahar,300ml; paine fara
sare60g; unt
2buc(20g)al.lapte);

laurt, 140gr(al-
lapte);

friptura pulpe pui200g(140gpp); mere,200gr;
paine fara sare 80g; Spanac cu so0s,200gr;
Supa cu zdrente ou,300ml(al.glt,ou,tel);

laurt,140gr(al-
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi natur
200g; friptura pulpe sup pui
200g(140gpp); paine fara sare 40g;

Diabet

branza topita 2
cub(al.lapte); Ceai fara
zahar,300ml; paine cu

sare 60g; sunca 100g; unt
2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

ciorba cu zdrente ou 300ml(al.telina,ou,glut.);
friptura pulpe pui200g(140gpp); mere,200gr;
paine cu sare 80g; Spanac cu sos,200gr;

laurt,140gr(al-
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi natur
200g; friptura pulpe sup pui
200g(140gpp); paine cu sare 40g;

branza topita 2

branza cu smantana

cub(al.lapte); Ceai fara _ | ciorba cu zdrente ou 300mi(al.telina,ou,glut.); A , ] laurt, 1409
Diabet Insulina zahar,300ml; paine cu Iaurt,1409r(a| friptura pulpe pui200g(140gpp); mere,200gr; Iaurt,140$|r(al 1cut(al..lapte)180g, Carah natlur r(al-lapte);
. ; lapte); 5 § i lapte); 200g; friptura pulpe sup pui
sare 60g; sunca 100g; unt paine cu sare 80g; Spanac cu s0s,200gr; 200g(140gpp); paine cu sare 40g;
2buc(20g)al.lapte); GiARIPRER 9
Ef::)l?lbzgg;flirﬁfan 2 " . branza cu smantana
¢ ) p i banane 200g; Paine fara sare 200g(al-gluten); : 1cut(al.lapte)180g; Cartofi
; cub(al.lapte); ceai hidratare |_. X ; 4 Ceai fara .
Gastric . . Pilaf 300g; rasol pulpe pui200g(140gpp); Supa . |natur,300gr; Paine fara sare 100g(al-
cascaval,50gr(al-lapte); 300ml; ! zahar,300ml; .
: . alba cu zdrente ou ,300ml(al.glt,ou); gluten); rasol pulpe sup
paine fara sare60g; sana 1200a(140 .
330(allapte): pui200g(140gpp);
Efg:)l‘nbzgg;fg%fanz . laurt,140gr(al-lapte); Mancare de
9 ! ! P . banane 200g; Paine fara sare 200g(al-gluten); . cartofi regim 300g; Napolitane
: cub(al.lapte); Gem ceai hidratare | . X . : Ceai fara . L,
Hepatic S ) Pilaf 300g; rasol pulpe pui200g(140gpp); Supa .| 35gr(al-gluten,soia, Ipt,alune); Paine
40g(2buc); paine fara 300ml; 4 zahar,300ml; 3
i cu zdrente ou,300ml(al.glt,outel); fara sare 100g(al-gluten); rasol pulpe
sare6lg; sana sup pui200g(140gpp):
330(al.lapte); pp 9(140gpp);
gl laurt,140gr(al-
biscu_m 70gr(alerger‘1 banane 200g; ciorba cu zdrente ou lapte); s culsnl'lantana
gluten); Gem,20gr; paine cascaval 300mi(al.telina,ou,glut.); friptura pulpe Napolitane 1cut(al.lapte)180g; friptura pulpe sup
HIPERCALORIC cu sare 60g; sana 100g(al-lapte); | . . s G AP p & P pui 200g(140gpp); mancare de
. . pui200g(140gpp); orez sarbesc 300g; paine cu 35gr(al- ' L
330(al.lapte); sunca 50g; . : cartofi 300g; Paine cu sare 100g(al-
: sare 200 g(al-gluten); gluten,soia,Ipt )
unt,10gr(al-lapte); 4 alune): gluten);

Branza vaci 100 g(al-
lapte); Ceai fara

laurt, 140gr(al-

ciorba cu zdrente ou 300ml(al.telina,ou,glut.);

laurt,140gr(al-

cartofi natur 200g; friptura pulpe sup

Hipocaloric Sl % friptura pulpe pui200g(140gpp); mere,200gr; : 5 g
zahar,390ml, paine cy lapte); paine cu sare 60g; Spanac cu s0s,200gr; lapte); pui 200g(140gpp);
sare 40g; sunca 100g;
biscuiti 70gr(alergen i branza cu smantana
gluten); Gem 40g(2buc); " banane 200giiciorbaren 2drente ou ) 1cut(al.lapte) 180g; mancare de
Speciali laurt, 140gr(al-lapte); paine| 24 fidratare | - 300mi(al.telina,ou,glut.); friptura pulpe Ceaifera | . iofi 300g: Paine cu sare 100g(al-
! 3 i 300ml; pui200g(140gpp); paine cu sare 200 g(al-  |zahar,300ml; :

cu sare 60g; unt
2buc(20g)al.lapte);

gluten); Pilaf 300g;

gluten); rasol pulpe sup
pui200g(140gpp);
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Diabet Insulina

fiert 1buc; paine cu sare
60g; unt 2buc(20g)al.lapte);

lapte);

180g(125gpp); mere,200gr;
mincare de varza 300g; paine
cu sare 80g;

80g 2buc;

laurt,140gr(al-lapte); paine cu sare
40g; pilaf 200g;

. . ‘ . .  Supliment . Supliment ora . Supliment
wDenumnrea reg;murllor Mic dejun ora 10 . Pranz . 16 Cina ora 21
carnati cabanos 80g 2buc;
cascaval,50gr(al-lapte); Ciorba cu cop. barcuta 60g; friptura pulpe
COMUN Ceai,300ml; Gem,20gr; Ou | ceai hidratare | pui,300ml,120g(85pp)(al.tel); Ceai fara pui200g(140gpp); Paine cu sare
fiert 1buc; paine cu sare 300ml; Mancare fasole alba 300g; | zahar,300ml; 100g(al- gluten); paste cu sos de
80g; unt,10gr(al-lapte); mere,200gr; paine cu sare rosii,300gr(al-gluten);
200 g(al-gluten);
mere,200gr; Paine fara sare
Bezarvac 100 glal-lepla); 22%%(61(:?!1?2));- Fr::;ildlzlfuelgl barcuta 60g; Paine fara sare 100g(al
Cardiac Ceal;890m); Gem;20gr Ou | o8l higatars igso' (1‘)25' ): supa Eu S luten); ags'te aIb: 300 Sr? | \utegn( -
fiert 1buc; paine fara sare 300ml; puiietg 9pp); Sup zahar,300ml; g P 3 griak-g )
80g; unt,10gr(al-lapte); carne rasol pulpe pui200g(140gpp);
g, unt,1hgrial-aple), pui,300ml, 120g(85pp)(al.telin
a);
Branza vaci 100 g(al-lapte); marcopt200gr; Palqe - sarg biscuiti 70gr(alergen gluten); Paine
. oy 200 g(al-gluten); Pilaf 300g; o )
. cascaval,50gr(al-lapte); ceai hidratare 4 Ceai fara cu sare 100g(al- gluten); paste
Colita ) ) ) . . Rasol pulpe pui . .
Ceai,300ml; Ou fiert 1buc; 300ml; X zahar,300ml; albe,300gr(al-gluten); rasol pulpe
aine cu sare 80g; 180g(1259ppy;supaiaibagu ui200g(140gpp);
P 9 cop.pui,300ml, 120g(85gpp); pui200g(140gpp);
Branza vaci 100 g(al-lapte); Frgra pulpg P
. 180g(125gpp); mar . e
cascaval 100g(al-lapte); N . ¢ branza topita 2 cub(al.lapte); friptura
: . : y | copt200gr; paine cu sare 80g;|Branza vaci 100 4 —
Diabet colita Ceai fara zahar,300ml; Ou | sunca 100g; - ‘. pulpe pui200g(140gpp); paine cu
¢ o Sote de fasole verde,200gr; g(al-lapte); M .
fiert 1buc; paine cu sare sare 40g; pilaf 200g;
60g; supa cu cop.
1 pui,300ml,;120g(85pp)(al tel);
. Ciorba cu cop.
Branza vaci 100 g(al-lapte); . .
Ceai fara zahar,300ml; Ou pux,SOOml,1209(85pp)(lal4tel), friptura pulpe pui200g(140gpp);
. ) L laurt,140gr(al- Friptura pulpe pui laurt,140gr(al- o=
Diabet Card fiert 1buc; paine fara 5 . . ] laurt,140gr(al-lapte); paine fara sare
; lapte); 180g(125gpp); mere,200gr; lapte); e .
sare60g; unt . . 40g; pilaf 200g;
2buc(20g)al lapte); mincare de varza 300g; paine
[ i fara sare 80g;
Ciorba cu cop.
cascaval 100g(al-lapte); . e .
Ceai fara zahar,300ml; Ou pw,300m!,1209(85pp)(gl.tel), ’ i friptura pulpe pui200g(140gpp);
; : A laurt,140gr(al- Friptura pulpe pui carnati cabanos et
Diabet fiert 1buc; paine cu sare ; ) ) ) laurt,140gr(al-lapte); paine cu sare
60g: unt 2buc(20g)allapte):|  '2PtE) 180g(125gpp): mare;200ar, | ‘80gizhus; 40g: pilaf 200g;
& g)allapte). mincare de varza 300g; paine 9P 9
cu sare 80g;
Ciorba cu cop.’
cascaval 100g(al-lapte); . .
: i pui,300ml,120g(85pp)(al.tel); . ) )
Geal Terasgaianstom); Oy laurt, 140gr(al- Friptura pulpe pui carnati cabanos fripllira pulps pui00g(140000) sana

330(al lapte);

Gastric

Branza vaci 100 g(al-lapte);
Ceai,300ml; Ou fiert 1buc;
paine fara sare 80g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

banane 200g; Paine fara sare
200g(al-gluten); Piure din fulgi
300g(al.lapte); Rasol pulpe
pui 180g(125gpp); supa alba
- ocu
cop.pui,300ml,1209(85gpp);

Ceai fara
zahar,300ml;

barcuta 60g; Paine fara sare 100g(al
gluten); paste albe,300gr(al-gluten);
rasol pulpe pui200g(140gpp);

Hepatic

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai, 300ml; Gem
40g(2buc); paine fara sare
80g;

ceai hidratare
300ml;

mere,200gr; Paine fara sare
200g(al-gluten); Piure din fulgi
300g(al.lapte); Rasol pulpe
pui 180g(125gpp); supa cu
cop. pui,300ml,120g(85pp)(al
tel);

Ceai fara
zahar,300m|;

barcuta 60g; Paine fara sare 100g(al
gluten); paste albe,300gr(al-gluten);
rasol pulpe pui200g(140gpp);

HIPERCALORIC

cascaval,50gr(al-lapte);
Ceai,300ml; Gem,20gr; Ou

fiert 1buc; paine cu sare

80g; unt,10gr(al-lapte);

barcuta 60g;
sana
330(al.lapte);

Ciorba cu cop.
pui,300mt,120g(85pp)(al.tel);
Friptura pulpe pui
180g(125gpp); Mancare
fasole alba 300g; mere,200gr;
paine cu sare 200 g(al-
gluten);

laurt,140gr(al-
lapte);
Napolitane
35gr(al-
gluten,soia,Ipt,al
une);

barcuta 60g; friptura pulpe
pui200g(140gpp); Paine cu sare
100g(al- gluten); paste cu sos de
rosii,300gr(al-gluten);

Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; Ou

laurt,140gr(al-

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel);
Friptura pulpe pui

laurt, 140gr(al-

friptura pulpe pui200g(140gpp); pilaf

ipoataric fiert 1buc; paine cu sare lapte); 180g(125gpp); mere,200gr; lapte); 200g;
40g; mincare de varza 300g; paine
cu sare 60g;
. banane 200g; Ciorba cu cop.
cascav_a|,509r(val laple); pui,300ml,120g(85pp)(al.tel); barcuta 60g; friptura pulpe
Ceai,300ml; Gem ;5 ; ; . ) -
Speciali 40g(2buc); paine cu sare ceai hidratare Friptura pulpe pui Ceai fara pui200g(140gpp); Paine cu sare
P 9 LB 300ml; 1809g(125gpp); Mancare zahar,300ml; 100g(al- gluten); paste cu sos de

80g; unt 2buc(20g)al.lapte);

fasole alba 300g; paine cu

sare 200 g(al-gluten);

rosii,300gr(al-gluten);
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regimurilor

COMUN
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orez cu lapte,300gr(al-
lapte); paine cu sare 60g;
sunca 100g;

ceai hidratare
300ml;

Friptura pulpe pui 180g(125gpp);
Gulas 300g; mere 250g; paine cu
sare 200 g(al-gluten); supa cu

fidea(al.glut. telina)300ml;

Supliment
ora 16

Ceai fara
zahar,300ml;

Cina

Supliment
ora 21

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); friptura pulpe
sup pui 200g(140gpp); mancare
spanac 300g; Paine cu sare 100g(al
gluten);

Cardiac

Gem 40g(2buc); orez cu
lapte,300gr(al-lapte); paine
fara sare60g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

Cartofi natur,300gr; mere 250g;
Paine fara sare 200g(al-gluten);
Rasol pulpe pui 180g(125gpp); supa
cu fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); mancare de
fasole verde regim 300g(al.glt.);
Paine fara sare 100g(al-gluten);
rasol pulpe sup pui200g(140gpp);

Colita

Branza vaci 100 g(al-
lapte); cascaval,50gr(al-
lapte); Ceai,300ml; paine
cu sare 80g; sunca 50g;

mar copt200gr; paine cu sare 200
g(al-gluten); Pilaf 300g; Rasol pulpe
pui 180g(125gpp); rasol pulpe
pui2009(140gpp); supa alba de
legume 300mi(al.glut.);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); Paine cu sare
100g(al- gluten); paste albe,300gr(al
gluten); rasol pulpe sup
pui200g(140gpp);

Diabet colita

Branza vaci 100 g(al-
lapte); cascaval 100g(al-
lapte); Ceai fara
zahar,300ml; paine fara

sare60g; sunca 50g;

branza topita 2
cub(al.lapte);

mar copt200gr; paine fara sare 80g;

Rasol pulpe pui 180g(125gpp); Sote

de fasole verde,200gr; supa alba de
legume 300mi(al.glut.);

cascaval
100g(al-
lapte);

Branza vaci 100 g(al-lapte); mar
copt200gr; paine fara sare 40g;
paste 100g; rasol pulpe sup

pui200g(140gpp);

Diabet Card

branza vaci
150gr(al.lapte); Ceai fara
zahar,300ml; paine fara
sare60g; unt
2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

Friptura pulpe pui 180g(125gpp);
mere 250g; paine fara sare 80g; Sote
de fasole verde,200gr; supa de
legume,300mi(al.telina);

laurt, 140gr(al-
lapte);

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine fara
sare60g; rasol pulpe sup
pui200g(140gpp); Spanac cu

$0s,200gr;

Diabet

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; paine cu
sare 60g; sunca 100g; unt
2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

Friptura pulpe pui 180g(125gpp);
mere 250g; paine cu sare 80g; Sote
de fasole verde,200gr; supa de

legume,300mi(al.telina);

cascaval
100g(al-
lapte);

branza topita 2 cub(al.lapte); friptura
pulpe sup pui 200g(140gpp);

laurt,140gr(al-lapte); paine cu sare
60g; Spanac cu sos,200gr;

Diabet Insulina

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; paine cu
sare 60g;,sunca 100g; unt
2buc(20g)al.lapte);

laurt, 140gr(al-
lapte);

Friptura pulpe pui 180g(125gpp);
mere 250g; paine cu sare 80g; Sote
de fasole verde,200gr; supa de

legume,300mml(al.telina);

cascaval
100g(al-
lapte);

branza topita 2 cub(al.lapte); friptura
pulpe sup pui 200g(140gpp);

laurt,140gr(al-lapte); paine cu sare
60g; Spanac cu sos,200gr;

sana
330(al.lapte);

Gastric

cascaval 100g(al-lapte);
orez cu lapte,300gr(al-
lapte); paine fara sare60g;

ceai hidratare
300ml;

Cartofi natur,300gr; mar copt200gr;
Paine fara sare 200g(al-gluten);
Rasol pulpe pui 180g(125gpp); supa
alba de legume 300ml(al.glut.);

Ceai fara
zahar,300m/;

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); Paine fara
sare 100g(al-gluten); paste
albe,300gr(al-gluten); rasol pulpe
sup pui200g(140gpp);

Hepatic

cascaval 100g(al-lapte);
orez cu lapte,300gr(al-
lapte); paine cu sare 60g;

ceai hidratare
300ml;

Cartofi natur,300gr; mere 250g;
paine cu sare 200 g(al-gluten); Rasol
pulpe pui 180g(125gpp); supa cu

fidea(al.glut.,telina)300mi;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza

topita 2 cub(al.lapte); friptura pulpe

sup pui 200g(140gpp); mancare de
fasole verde regim 300g(al.glt.);
Paine cu sare 100g(al- gluten);

HIPERCALORIC

orez cu lapte,300gr(al-
lapte); paine cu sare 60g;
sunca 100g;

barcuta 60g;
laurt,140gr(al-
lapte);

Friptura pulpe plii 180g(125gpp);
Gulas 300g; mere 250g; paine cu
sare 200 g(al-gluten); supa cu

fidea(al.glut. telina)300ml;

cascaval
100g(al-
lapte);

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); friptura pulpe
sup pui 200g(140gpp); mancare
spanac 300g; Paine cu sare 100g(al
gluten);

Hipocaloric

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; paine fara
sare 40g; sunca 100g;

laurt,140gr(al-
lapte);

mere 250g; paine fara sare60g;
Rasol pulpe pui 180g(125gpp); Sote
de fasole verde;200gr; supa de
legume,300mi(al.telina);

laurt, 140gr(al-
lapte);

paine fara sare 40g; rasol pulpe sup
pui200g(140gpp); Spanac cu
$0s,200gr;

Speciali

Gem 40g(2buc); orez cu

lapte,300gr(al-lapte); paine
cu sare 60g; unt

2buc(20g)al.lapte);

ceai hidratare
300ml;

Gulas 300g; mere 250g; paine cu
sare 200 g(al-gluten); Rasol pulpe
pui 180g(125gpp); supa cu

fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

barcuta 60g; branza topita 2
cub(al.lapte); friptura pulpe sup pui
200g(140gpp); mancare spanac
300g; Paine cu sare 100g(al-
gluten);




Denumirea
regimurilor

COMUN

branza topita 2
cub(al.lapte); Ceai,300ml;
Gem,20gr; paine cu sare

80g; Salam 50g;

unt,10gr(al-lapte);

|

ceai hidratare
300ml;

Meniul zilei 13.09.20

. Pranz

Ciorba cu aripi
pui(al.telina)300ml,90(60pp)g; friptura
pulpe pui200g(140gpp); mere 250g;
paine cu sare 200 g(al-gluten); Piure din

fulgi 300g(al.lapte);

26
Supliment ora.
o

Ceai fara
zahar,300ml;

Cina

r Supliment ora
21

laurt,140gr(al-lapte);
macaroane cu branza si
telemea 300g(al-gl,Ipt);
paine cu sare 40g; sunca
50g;

Cardiac

Branza vaci 100 g(al-
lapte); Ceai,300ml; Gem

80g; unt
2buc(20g)al.lapte);

40g(2buc); paine fara sare

ceai hidratare
300ml;

mere 250g; Paine fara sare 200g(al-

gluten); Piure din fulgi 300g(al.lapte);
rasol pulpe sup pui200g(140gpp); supa
cu aripi pui(al.tel.glut)300ml,90(60pp)g;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen
gluten); laurt,140gr(al-
lapte); paste cu branza
vaci 300g(al-gluten lapte);

Colita

branza topita 2
cub(al.lapte); Branza vaci
100 g(al-lapte);
cascaval,50gr(al-lapte);

80g;

Ceai, 300ml; paine cu sare

ceai hidratare
300ml;

mar copt200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; rasol pulpe sup
pui200g(140gpp); supa alba cu aripi
pui,300ml,90g;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen
gluten); paste cu branza
vaci 300g(al-gluten lapte);

Diabet colita

branza topita 2
cub(al.lapte); Branza vaci
100 g(al-lapte); Ceai fara

zahar,300ml; Ou fiert
1buc; paine fara sare60g;

cascaval
100g(al-
lapte);

mar copt200gr; paine fara sare60g; pilaf
200g; rasol pulpe sup pui200g(140gpp);
supa alba cu aripi pui,300ml,90g;

telemea 100gr;

g aripi pui rasol,220g(3buc);

mar copt200gr; paine fara
sare60g; Sote de fasole
verde,200gr; sunca 50g;

Diabet Card

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; Ou fiert
1buc; paine fara sare60g;
unt 2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

friptura pulpe sup pui 2009g(140gpp);
mere 250g; paine fara sare60g; pilaf
200g; supa cu aripi
pui(al.tel.glut)300ml1,90(60pp)g;

laurt,140gr(al-
lapte);

aripi pui rasol,220g(3buc);
Branza vaci 100 g(al-
lapte); laurt,140gr(al-
lapte); paine fara sare60g;
Sote de fasole
verde,200gr;

Diabet

branza topita 2
cub(al.lapte); Ceai fara
zahar,300ml; paine cu

2buc(20g)al.lapte);

sare 60g; salam 100g; unt

laurt,140gr(al-
lapte);

Ciorba cu aripi
pui(al.telina)300mI,90(60pp)g; friptura
pulpe sup pui 200g(140gpp); mere 250g;
paine cu sare 60g; pilaf 200g;

telemea 100gr;

aripi pui rasol,220g(3buc);
laurt,140gr(al-lapte); paine
cu sare 60g; Sote de
fasole verde,200gr; sunca
50g;

Diabet Insulina

branza topita 2
cub(al.lapte); Ceai fara
zahar,300ml; paine cu

2buc(20g)al.lapte);

sare 60g; salam 100g; unt

laurt,140gr(al-
lapte);

Ciorba cu aripi
pui(al.telina)300ml,80(60pp)g; friptura
pulpe sup pui 200g(140gpp); mere 250g;
paine cu sare 60g; pilaf 200g;

telemea 100gr;

aripi pui rasol,220g(3buc);
laurt,140gr(al-lapte); paine
cu sare 60g; Sote de
fasole verde,200gr; sunca
50g;

laurt,140gr(al-
lapte);

branza topita 2
cub(al.lapte);

mar copt200gr; Paine fara sare 200g(al-

biscuiti 70gr(alergen
gluten); laurt,140gr(al-

A cascaval,50gr(al-lapte); |ceai hidratare gluten); Piure din fulgi 300g(al.lapte); Ceai fara .
Gastrie Ceai,300ml; paine fara 300ml; rasol pulpe sup pui200g(140gpp); supa zahar,300ml; v;iii)tiieo)bg?aslt—ZIil{Iet:\rlaanpztz)'
sare 80g; unt alba cu aripi pui,300ml,90g; : '
2buc(20g)al.lapte);
branza topita 2 o
cub(al.lapte); mere 250g; Paine fara sare 200g(al- gt‘)li;’ﬁ;“ ;(L)J?tr(ﬂ%rg:(a;_
Hepatic cascaval,50gr(al-lapte); | ceai hidratare gluten); Piure din fulgi 300g(al.lapte); Ceai fara lapte); f)aste :cu brg'anza
Ceai,300ml; Gem 300ml; rasol pulpe sup pui200g(140gpp); supa zahar,300ml; e ) .
40g(2buc); paine fara sare cu aripi pui(al.tel.glut)300mI,90(60pp)g; vacl 300g(a-gluten fapte;
80g;
branza topita 2 e Ciorba cu aripi Iaurti,;;ggr(al- laurt,140gr(al-lapte);
cub(al.lapte); Ceai,300ml; smantana pui(al.telina)300m1,90(60pp)g; friptura Na oliténe macaroane cu branza si
HIPERCALORIC | Gem,20gr; paine cu sare Tcut(al lapte)t pulpe sup pui 200g(140gpp); mere 250g; 32 (al- telemea 300g(al-gl,Ipt);
80g; Salam 50g; 80@' paine cu sare 200 g(al-gluten); Piure din iitaF gsoia sia paine cu sare 40g; sunca
unt,10gr(al-lapte); ! fulgi 300g(al.lapte); 9 ’Iulne)‘ "PL 50g;

Hipocaloric

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; Ou fiert

1buc; paine fara sare 40g;

laurt,140gr(ai-
lapte);

mere 250g; paine fara sare 40g; pilaf
200g; rasol pulpe sup pui200g(140gpp);
supa cu aripi -
pui(al.tel.glut)300ml,90(60pp)g;

laurt,140gr(al-
lapte);

aripi pui rasol,220g(3buc);
paine fara sare 40g; Sote
de fasole verde,200gr;

Speciali

branza topita 2
cub(al.lapte); Ceai,300ml;
Gem 40g(2buc); paine cu

sare 80g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

Ciorba cu aripi
pui(al.telina)300mI,90(60pp)g; mere
250g; paine cu sare 200 g(al-gluten);

Piure din fulgi 300g(al.lapte); rasol pulpe
sup pui200g(140gpp);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen
gluten); laurt,140gr(al-
lapte); macaroane cu

branza si telemea 300g(al-

gllpt);




