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Garlic Crostini

Spaghetti Napolitana

Pene Bolognese

Farmer-Style Baked Potato

14 - Sep 15 -Sep 16 -Sep 17 -Sep 18 -Sep
@ ¥EERE/A BEAHERS @ Bt =E7 @ iR D WFFIERD
Roasted Apple with pumpkin Soup Minestrone German Potato Soup Cream of Mushroom Soup Hungarian Beef Goulash Soup
Y 8 wes D B HTALER Y semmeamsm Y B
Curry Chicken with Potatoes Roasted fish with Sweet&chilli Beef Stroganoff Chicken Adobo Chicken Teriyaki

sauce
B e T wmEmn ) ZtimEr=ie E2)\i B =tmEs
Butter Vegetable Baked pumpkin with honey Broccoli Au Gratin Herb-Grilled Vegetables Tomato Au Gratin
Sl o RS T SEGRERH SRBKIBEE ST kv el
Caesar Salad Purple Cabbage Salad with Italian Balsamic Vegetable Salami & Lettuce Salad Grilled Vegetable Salad
Vinaigrette Salad

& wmEp i HE & PENEE B wkpts ZRtER

Lyonnaise Potatoes

MEAT(g) VEGGIE(g)STAPLE(g)SOUP(mI) CALORIE b iein(g) FAT(g) CARB(g) RO Supply  FAT Supply  CARB Supply
(kcal) (%) (%) (%)
E—Mon EEFRINT 1000 2000 2500  250.0 821.9 36.3 29.8 1037 18 33 50
E—Tue EFRINT 1000 2000 2500 2500 738.2 36.3 18.8 1057 20 23 57
E=Wed EEFRINT 1000 2000 2500  250.0 772.7 337 289 95.7 17 34 50
EmThu EFRINT 1000 2000 2500 2500 815.3 38.0 30.7 977 19 34 48
EHFi  EERINT 1000 2000 2500  250.0 753.0 335 25.0 99.0 18 30 53
= [ B {tBE L Protein Supply Ratio (5 &S EES) 10%~20%
BERAitEE LLFat Supply Ratio (& /AREE) 20%~30%
BRIKL S Y HEEELE Carb Supply Ratio (5 B EEE) 50%~65%
Fi¥ERAge - FHEEEDaily Energy BM / %F (kcal/HDaily)
6~8Y 1700 / 1550
9~11Y 2100 / 1900
12~14Y 2450/ 2100
15~17Y 2900 / 2350
18Y 2600 / 2100
3~5Y (Appx.) 1250 / 1200
F#EAge - 8 HZE A RDaily Protein EM/ %F (g/HDaily)
6~8Y 40
9~11Y 50
12~14Y 65/ 60
15~17Y 75/ 60
18Y 65/ 55
3~5Y (Appx.) 30
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EGG DAIRY  SEAFOOD NUTS soY GLUTEN HONEY PEPPER PORK DLKJC BEEF

All meals are served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.

FrEERYERSERNMFEKR. RRENBRIELIMLE B PN AR,

https://www.daischina.org/parent-essentials
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2 Bt B2 MBS EISE T Il EREILT
Chicken & Mushroom Soup Pork Rib Soup with Daikon Tomato & Egg Soup Pork Spine Soup with Kelp Seaweed & Egg Drop Soup
IR U vepEss SR LS ) e © asmzn
Braised Pork Ribs with Braised Chicken with Braised Beef Brisket with Sweet & Sour Pork with Steamed Pork with Rice Flour &
Preserved Plums Mushrooms Carrot & Potato Pineapple Sweet Potato
5 Etp DA KA MR [BE=INT Y Emramee - A emEk
Sauteed Shredded Pork with Stir-Fried Shrimp with Corn & Stir-Fried Pork with Green Steamed Chicken with Shiitake Poached Fish Fillet in Golden
Green Peppers Carrot Chili Mushrooms & Red Dates Soup
EIeE M=t EMOKEER =t
Tomato Scrambled Eggs ~ Stir-Fried Potato, Eggplant INEET R Stir-Fried Ham Slices with ~ Stir-Fried Lotus Root with Black
and Green Pepper Stir-Fried Pumpkin Slices Cucumber Fungus
AR BRI BEARE FREND/NHER
Sautéed Chinese Lettuce with Blanched Choy Sum MHEIEGESE  Stir-Fried Chinese Cabbage  Stir-Fried Baby Bok Choy with
Garlic Steamed Baby Cabbage with with Vinegar Sauce Garlic

Chopped Chili

R3X(9) ER(9) iA(ml) PE(kcal) EHMR(g) FERG(9) FkK(g) FEEMHEE%) BERAFHEEE%) BKHEEEM%)

E— FE 2000 2000 250.0 250.0 8419 46.7 30.7 94.5 22.0 33.0 450
B= hE 200.0 2000 2500 250.0 8413 497 275 98.1 24.0 29.0 47.0
= hE 2000 2000 250.0 250.0 8349 445 26.9 100.8 21.0 29.0 48.0
B hE 200.0 2000 2500 250.0 854.1 457 29.9 1008 21.0 32.0 47.0
AR hE 2000 2000 250.0 2500 8314 44.8 24.1 106.1 220 26.0 51.0
EHREELE (H282) 10%~20%
BERAERELL (L RREE) 20%~30%
KL EMHEELE (HB8EE) 50%~65%
FiRE - SH®EE % /% (kcal/H)
6~8% 1700 / 1550
9~11% 2100 / 1900
12~14% 2450 / 2100
15~17% 2900 / 2350
18% 2600 / 2100
3~5% (4) 1250 / 1200
FIREY - SHEHR 5 /% (g/8)
6~8% 40
9~11% 50
12~14% 65/ 60
15~17% 75/ 60
18% 65/ 55
3~5% (4) 30
H A @ @ & ‘%’ A T6BY T
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EGG DAIRY SEAFOOD NUTS sov GLUTEN HONEY PEPPER PORK DUC  BEEF  CHICKEN  BUTTER

K
All meals are served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.
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14 - Sep 15 -Sep
B rERES /8% MBS
Roasted Apple with pumpkin Pork Rib Soup with Daikon
Soup
= e IA Htiea
Curry Chicken W|th”]>otatoes Roasted fish with Sweet&chilli
L - sauce
EHHRPLL 7 Ve
Sauteed Shredded Pork with Braised Chicken with
Bell Peppers Mushrooms
BIOMIGE B TRERE R
Tomato Scrambled Eggs  Purple Cabbage Salad with
Vinaigrette
() e ERRIEL
Butter Vegetable Blanched Choy Sum
Y+ & IEa
Pruple Sweet Potato Bun Steamed Pork Stuffed Bun
) m ~
Rit
Yogurt Juice
INEEE =PRSS

A— 19.1 18.1 62.9 491
B 214 155 575 455
B= 20.6 21.3 68.6 548
A 19.8 17.0 58.9 468
AE 19.8 20.6 66.5 531
I H SX%{E
EBRE %‘Ett (HEgE=E) 10%~20%
BERpiteELt (H26E=E) 20%~30%
ﬁﬁ*ﬂcﬁ%ﬁtﬁﬁ (f2EEE) 50%~65%
FIRE - SH%E % /% (kcal/BA)
6~8% 1700 / 1550
9~11% 2100 / 1900
12~14% 2450 / 2100
15~17% 2900 / 2350
18% 2600 / 2100
3~-5% (49) 1250 / 1200
H ™ @ @ & %’
B ES pt = IRERK EGHES
EGG DAIRY SEAFOOD NUTS SOY GLUTEN HONEY

16 -Sep

I EE=w
Tomato & Egg Soup

HAEE NS dA-AE
Braised Beef Brisket with
Carrot & Potato

B =tigm=n

Broccoli Au Gratin

IEEA
Stir-Fried Pumpkin Slices

£ & mEnem

Pene Bolognese

& BB

Spicy Soy Sauce Pancake

8 m

Yogurt

TArEE

Seedless Grapes
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17 -Sep
BB

Pork Spine Soup with Kelp

18 -Sep

SEKEND
Seaweed & Egg Drop Soup

TS THIER AE e
Sweet & Sour Pork with Steamed Pork with Rice Flour &
Pineapple Sweet Potato

I 72t
Chicken Adobo

BEtThR
Lyonnaise Potatoes

EOKIRRE AEWSTER
Stir-Fried Ham Slices with Stir-Fried Lotus Root with Black
Cucumber Fungus

[N =E T KD/ INHIEE

Stir-Fried Baby Bok Choy with
Garlic

& 188

Red Bean Bun

Stir-Fried Chinese Cabbage
with Vinegar Sauce

& T

Steamed Twisted Rol |

@ B4
Juice ogurt
BRAERELR #
k: PR
Kiwi Cubes Apple Cubes

15.6 33.2 5.8
18.8 30.7 50.5
15.0 34.9 50.0
16.9 32.7 50.4
14.9 34.9 50.1

© By ¥
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DUC BEEF CHICKEN BUTTER
K

Pl

iEE R
PEPPER  PORK

All meals are served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.
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Dinner
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14 - Sep

P EaHk
Deep—Fried Cod Fillet

Menu

e

ke Y2

EH TP E R
Twice—Cooked Pork with
Dried Beancurd

AL ST
Garlic Vermicelli with
Enoki Mushrooms

ERAES Ph
Corn & Red Kidney Bean
Salad

FHRHIR

Korean Bibimbap

%l

I
EQREEELE (H28E2)
BERAHLRELL (L REE=E)
oKL EYEEELE (L EEEE)
FIRE - SHMEE
6~8%
9~11%
12~14%
15~17%
18%

3~5% (49)

FIRE - SAEARK
6~8%

9~11%

12~14%

15~17%

18%

3~5% (949)

e 44 TS
EGG DAIRY SEAFOOD

15 -Sep

KEAR
Poached Pork Slices in
Spicy Broth

Steamed Egg Custard with
Minced Pork

BYTHEARE
Bean Curd Sticks & Black
Fungus Salad

il =+aEER
Baked Mashed Sweet Potato
with Cheese

W BEIOHEY

Mexican Chicken Burrito

10%~20%
20%~30%
50%~65%

B /4% (kcal/B)
1700 / 1550
2100 / 1900
2450/ 2100
2900 / 2350
2600 / 2100
1250/ 1200

% /% (9/8)
40

50

65 / 60

75/ 60
65 / 55

30
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16 -Sep

sl By
Braised Pork Knuckle with
Soybeans

& BUR R I
Or leans—Style Roasted
Chicken Wings

BAEE
Grilled Chicken—on—Bone
Skewers

RFORK
Five—Colored Cold Noodles

B =t AkER=RA
Ham & Cheese Sandwich

E3X(g) TX(9) FR(g) A(ml) AR (kcal) EHR(g) BEMI(9) ®K(g) EEHLEE(%) AEAAHALEE(%) BRIKHLRE(%)

51.0
50.0

61.0
41.3

SxE

ole
=
[ESES e AR R
GLUTEN HONEY PEPPER PORK

BHMEHEEAKIRMNZ (SAXTEEERKRI)

Dinner is served with rice and soup daily, except on days when noodles are the main staple.

https://www.daischina.org/parent-essentials
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17 -Sep

IR

Cantonese Roast Pork

W ERGT
Stir—-Fried Diced Chicken
with Peanuts & Chili

Bk NS
Cumin—Roasted Baby Potatoes

REzibh
Fruit & Vegetable Salad

AR IR
Western—-Style Fried Rice

=

Bl 4R
DUC  BEEF
K

£p
BUTTER

Ll
CHICKEN

https://www.dalianhuamei.cn/parent-essentials
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14 - Sep 15 -Sep 16 -Sep 17 -Sep 18 -Sep
RIS INREANH EERERW AL B
Chicken & Corn Congee Millet & Pumpkin Preserved Egg & Pork Red Bean Congee Fish Fillet Congee
Congee Congee
BHKk&E RIZE HAEE RRBSE &
Boiled Egg Fried Egg Mar inated Egg Salted Duck Egg Tea Egg
& TC) R +E% & EEG & hER EUl
Pan—Fried Pork Hash Browns Spicy Soy Sauce Steamed Pork Stuffed Scal | ion Pancake
Dump| ings Pancake Bun
& 988 Vot & B & s & HILERE
Red Bean Bun Siu Mai Soft Red Bean Paste Steamed Twisted Rol | Deep—Fried Rice Cake
LA . Pancake . o
' B/R REIBR A2 BEWR A \ BRIGH
Roasted Orleans Stir-Fried Shredded Breakfast Sausage Deep—Fried Chicken Pan-Seared Chicken
Chicken Pork with Sweet Bean Strips Breast
Sauce
A% EAE F23=3))18 EEK T
Steamed Chinese Yam Steamed Sweet Potato Steamed Pumpkin Steamed Corn Steamed Sweet Potato
TERbINRSE FREMESE RS BT =TE EiAgEES
Stir-Fried Baby Bok Stir-Fried Leaf Cold Shredded Kelp Stir-Fried Broccoli Baby Bok Choy in Broth
Choy Lettuce with Garlic Salad
g
BHER KD BTER NP OEE Cold Spicy Shredded EHER
Blanched Lettuce Stir-Fried Seasonal Stir—-Fried Button Potato Sliced Cucumber Salad
Vegetables Mushrooms
A — 50. 1 31.5 125. 4 985 20. 3 28. 8 50. 9
H 33.6 29.3 130. 2 918 14. 6 28. 7 56. 7
A= 44.8 31.3 101. 1 864 20. 7 32.6 46.8
J& Y 51.4 29. 2 204. 8 1288 16 20. 4 63. 6
EER 66 33.2 149. 5 1160 22.8 25. 8 51. 6
| SXE
ERRERELE (HE28EE) 10%~20%
BERAALRELL (5 EREE) 20%~30%
WKL EDHEELL (H2EE) 50%~65%

FIRER - SHREE B /% (kcal/RA)
6~8% 1700 / 1550
9~11% 2100 / 1900
12~14% 2450 / 2100
15~17% 2900 / 2350
18% 2600 / 2100
3~5% (#9) 1250 / 1200
il ® 4 ﬁ ‘%’ A Y 6SB YD
e L= pislie=S IzERk EES AMEE  Bm O BSE 4R 1P ¥
EGG DAIRY SEAFOOD NUTS SOY GLUTEN HONEY PEPPER PORK DUC  BEEF  CHICKEN  BUTTER
K

Daily breakfast is served with milk, soy milk, a variety of small dishes, fruit juice, jam and bread.

SHRENEAFN. 23R, SR, B/it. KRR, RENEE.

https://www.daischina.org/parent-essentials https://www.dalianhuamei.cn/parent-essentials
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