LEON DANAILA DOROHOI

mwmm o DooholJud Botoan, Cod postal: 715200 Meniul zilei:21.10.2026 Aprobats
E o gt e s Pacienti\Medici de garda
ot s S
Dimineata | Ora 10 Pranz i —C
alimente cant ! alimente l cant alimente cant alimente| cant alimente cant
o dulcit 1250 ml I , Supa strecuratadeleg 400 m! ceal fara anar 250m||
RG1 Hidric [Ceainein l ‘ = 250m
!:'ghid i Ja00 m | | Supa crema de legume 400 ml branza 70g j
Icl
S pasta de branza [70%er | | - Macaroane cu br : ‘\
o 1-250 ml I I Supa cu legume 400 ml biscuiti |50gr [vaci 250g¢
s I 200gr\150 \
S ‘ : i 250 ml
juni [paine 50g Biscuiti 50gr _[Pilaf cu pulpa de pui gr ceal
Ea{s/lt::dtui':efﬁsta de branza [70r | paine 1508 =i = ﬂl
nale) _[unt\telemea\Ou JLbC OgTAE| orez cu morcov. ‘\
. iscuiti dele 300g
i Ceai fara zahar IZSO ml l Supa de orez 400 ml biscuiti [SOgr |ron:
(Affm = baine [s0g |Biscuiti [50gr [Orez fiert si branza vaci _ [200/70g l
branza de vaci 70g l paine coapta 150 g ceai fara zahar \ 250ml|
B Macaroane cu br \
(Afectiuni /ce: 250m| I Supa cu legume S e 220
hepatice) \
paine 50g Pilaf cu pulpa de pui 250/200gr |biscuiti |50gr
Eranza de vaci I 70 gr !Biscuiti !50gr Compot 360gr paine S0gr \
[unt\gem [1\1buc | |
RG 5-6(Af / l Conopida cu ‘
renale  |paine\Ceai 50gr/250ml Supa cu leg. si vacuta 400ml| morcov si pulpa  |250gr/150g¢
,cardio-
vasculare) /branza de vaci 70gr Iardel rosu  [50gr [Pilaf cu pulpa de pui 250\150gr |Prajitura [1buc
Rg desodat [gem\ unt [\1buc\20gr | Ceai 250ml
tocana de legume |100gr | eugenia 1buc Paine 50gr
Qai [250 mi | Supa cu legume 400 ml 250gr
! 1% [ : Macaroane cu br
LFV p 50g Pilaf cu legume 250gr vaci 250gr
lbranza de vaci 70gr Ibiscuiti 50 i
gr |paine 150GR Prajitura |1buc |paine 50,
e |Gem\Unt [20gr/1buc | eugenia 1buc gem Soir
jabe L
Ceaits IZSO | I ) Conopida cu
m Supa cu leg.si vacuta 400 ml morcov 250gr
@m n e !b . _ 250\150\g
e ,70:r , r;t.oplta 513“ Pilaf cu pulpa de pui r telemea |70gr |Ceaifarazahar  |250ml
ardei rosu r |paine ¢
|cascaval\pate |70gr/1buc | &P >0gr\1\2 paine S0gr ‘
L pulpa de pui 150gr |
Rg9, Ceai /2 / o Budinca cu br
, 50ml Bors cu leg.si vacuta 400m| dulce 250gr
Insotitoare, |paine\Salam ISO r/70gr I b i ; ;
/ gr/70g; rztopita |lbuc |Pilaf cu pulpa de pui 250/150gr [Prajitura |1buc |Gem 50gr
Rg Psihici [cascaval\pate I 70gr/1buc ,ardei rosu |50gr |eugenia 1buc ine/
paine/ceai 50gr/250ml|
Rg 10\lauze lCeal‘ l I : l Budinca ¢
= , 250m| brztopita |1buc [Bors cu leg.si vacuta 400 ml dul G
i L_a ne \,S\HP am [50/70gr [ardeirosu |50gr uice\Gem 250/50gr
g cascaval \pate |70gr/1buc . : ceai 250m|
Rg13ani | I ” Pilaf cu_pulpa pui 250\150\ |Prajitura [1buc |Paine 50
eugenia 1b Al
[Ceai\paine [250\50gr ] Bors cu le.s] -
Viedicide  carnati \brz topita [70gr\1buc | Picl’;: ;:: ei.SIl V-';Cllta = cea 20l
‘ snitele de curcan (250 \1
8 ] 7‘ gr\150
i ’m' — 70\1buc I salata de varza 1 el coptor a5ty
ou ﬂeft\f“as'i"ﬁ : [1buc/30gr | 00gr cu piept de pui  |150gr
i salata devarza  |100gr

Preparatele culinare din cadrul unitatii noi
(albumina),produse congelate(carne de pui,piept de
le,banane,grapefrult),condlmente(ninp.— hnia da ardait

astre ,pot fi prezenti agenti alergeni din
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