SCHOOL MENU 28" September — 2" October 2020

DINING MENUS: K1&2 = Kindergarten breakfast, S = morning snack, L reg. = regular lunch, L veg. = vegetarian lunch,
AC/S = General afternoon snack, KS = Kindergarten snack

Kl &?2 Organic corn bread*1a, cheese slice*7, ajvar, carrots, apple SS — Milk*7

S Organic corn bread*1a, cheese slice*7, ajvar, carrots, apple SS — Milk*?

L reg. Broccoli soup*1a,7, chicken paprikash*1a, vlivanci*la, 3, grated cheese*7, green salad with sweet corn, fresh fruit
MONDAY L veg. Broccoli soup*1a,7, soya paprikash*1a,6, vlivanci*la, 3, grated cheese*7, green salad with sweet corn, fresh fruit

AC/S Organic kamut cake*1a, orange fruit juice

KS Organic kamut cake*1a, orange fruit juice

Kl&?2 Brown bread*1a, fruit smoothie*7, ringlo

S Brown bread*1a, yoghurt drink*7, ringlo

L reg. Carrot soup*1a,3, soya Pattie*1a,c,6, spinach sauce*1a,7, mashed potatoes*7, tomato & cucumber salad, melon
TUESDAY L veg. Carrot soup*1a,3, soya Pattie*1a,c,6, spinach sauce*1a,7, mashed potatoes*7, tomato & cucumber salad, melon

AC/S Coloured bread*1a, feta cheese*7, tomatoes, peppers & cucumbers, grapes

KS Coloured bread*1a, feta cheese*7, tomatoes, peppers & cucumbers, grapes

KlL&?2 Oat bread*1a*4,3,10,7 tuna spread, roasted peppers, olives, lemonade SS — Pears

S Oat bread*1a*4,3,10,7 tuna spread, roasted peppers, olives, lemonade SS — Pears

L reg. Roast pork with rosemary*1a,6, vegetable rice / organic bulgur*la, lettuce & beetroot salad, strawberry mousse

WEDNESDAY L veg. Leek quiche*1a,3,6,7, vegetable rice / organic bulgur*1la, lettuce & beetroot salad, strawberry mousse

AC/S Oatmeal biscuits with cereals*1a,d, organic milk*7

KS Oatmeal biscuits with cereals*1a,d, organic milk*7

Kl&?2 Corn flakes*1c, organic milk*7, organic banana

S Corn flakes*1c, organic milk*7, organic banana

L reg. Pumpkin soup*1a,3,9, onion beef steak*1a,10, gnocchi*1a,3,7, green & cabbage salad with beans, pineapple

THURSDAY L veg. Pumpkin soup*1a,3,9, cream sauce with salmon*1a,4,6, gnocchi*1a,3,7, green & cabbage salad with beans, pineapple

AC/S Rye bread roll*1a,b, ringlo

KS Rye bread roll*1a,b, ringlo

Kl1&?2 Cheesy bread*1a,7, barley coffee*7, grapes

S Cheesy bread*1a,7, barley coffee*7, grapes

L reg. Italian minestrone with chicken*1a,3, buckwheat & coloured bread*1a, spelt Kaiserschmarrn*1a,7,3, apple juice

FRIDAY L veg. Vegetable casserole*1a,3,6, buckwheat & coloured bread*1a, spelt Kaiserschmarrn*1a,7,3, apple juice
AC/S Organic whole wheat pastry*1a, apple
KS Organic whole wheat pastry*1a, apple

ENJOY YOUR MEAL!

* In emergency situations, we reserve the right to change the menu ** Menu is designed for learners without food allergies. On the menu are only given
allergens that have been added to the dishes (not stated potentialallergensin trace amounts). Prepared meals contain the followingallergens: 1 cereals
containinggluten (1a from wheat and spelt, 1b from rye, 1c from barley and 1d from oats), 2 crustaceans, 3 eggs, 4 fish, 5 peanuts, 6 soya, 7 milk & dairy
products, 8 nuts, 9 leaf green, 10 mustard seed, 11 sesame seed, 12 sulphurdioxide, 13 lupines, 14 molluscs. *** Every day we offer different kinds of
bread, which may contain allergens * 1,6,3,7,8. **** Information on allergens in dishes that are on the menu is available on the school website and on
the notice board before dining.



