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ACADEMI LA DOROHO!
; ) s NI ACKOE 0 Meniul zilei :28.10.2026
‘ o empmlqpuerleysi gl Pacienti\Medici de garda
4 Operster e cu corcint parsoral 16118, OX 177719 =
Ora 10 Pranz —'_Or—a—lg o
imente s
alimente cant alimente | cant alimente cant alimente | cant al
i fara zahar 250m!
RG1 Hidric |Ceai neindulcit 250 ml Supa strecurata de legume |400 ml ‘:;l;;i =0l
50, T [
mf:ischld Ceai ZSg ml Supa crema de legume 400 m! branza u
semt
pasta de branza |70 gr —
RG 2 ’ceai 250 ml Supa cu legume 400 ml| Biscuiti |50gr |branza 2508"l
(Afctiuni ,paine 508 biscuiti 50gr _|Piure cu pulpa pui 200/150gr |beurre ceai ‘ZSOm
gastroduode [Pasta de brz 70 gr Paine 508r [
I Unt\Ou fiert 70g1\1buc
Rg ;3 e lcreal f.z 250 ml Supa de orez 400 ml Orez pe apa, |200gr
fectiuni W) s
g.‘l:A) 3 Jpaine 508 Biscuiti 50g |Orezfiert si branza de vaci |200\70gr__|Biscuiti 50g paine coapta 50gr ‘
|branza de vaci___|70g Paine coapta 150g ceai fara zahar_| 250m|
r e
Rg 4 [Ceai 250ml Supa cu legume 400 ml | |
(Afectiuni Macaroane cu \ !
hepatice) paine 50g Biscuiti 50gr |Piure cu pulpa de pui 200g\150gr L branza |250gr 4‘\
pasta de branza |70 gr Paine 150 gr iaurt 1buc = :
unt\gem 1\1buc Compot 360gr ceaifarazahar  |250ml |
Rg 5-6 ceai 250ml Supa cu galuste gris 400ml| | J
Afectiuni- Fasole pastai si pulpade \
cardiovascul |[Telemea 70gr ardei 50gr |pui 250/150gr |prajitura |1buc |Ficat cu ceapa 250gr k
are-renale \ ) ’ \
’Paine 50gr oufiert |SOgr |Paine 150gr Paine, ceai 50gr/250m|l
1buc/1buc . \ \
Unt\Gem\Tocana [\100gr mere 1buc Mamaliga 200gr
\Macaroane cu k
Ceai 250 ml Supa cu legume 400 ml branza 250gr
Lfv paine 50g piure cu branza de vaci 200g lceai \250 ml l
branza de vaci 70gr biscuiti _ [50gr [paine 150gr prajitura |1buc \ J
Unt\gem 1buc/ibuc mere 1buc | \
Rg 8 diabet
ceai fz 250 ml Supa cu galuste gris 400 ml cartofi natur 250gr
Fasole pastai si pulpade
paine 50g ardei 50gr |pui 250/150gr |kiwi 1buc |pulpa de pui 150gr
B!
[t?lemea 70gr brz topita |1buc |Grapefruit 1\2buc Paine S0gr
salam 70gr ceaifz |250ml
pate 1buc | J
Rg9, ceai 250ml Supa cu galuste gris 400ml | | |
= s S ardei 50gr |Fasole pastai si pulpa de Ficat cu ceapa si
hici, [Paine  ]508r pui 250/150gr |prajitura {1buc |mamaliga 250gr/200gr
~ |70gr brz topita [1buc [mere 1buc | | !
~ [70er Paine 150gr |Paine |50gr B
] [ceai [250ml |
Ficat cu ceapa si
Supa cu galuste gris 400ml mamaliga 250gr
Fasole pastai si pulpa de
ardei 50gr [pui 250/150gr |prajitura |1buc |{mamaliga 200gr
brz topita [1buc |de pui Paine |50er
Paine 150gr ceai |250ml
mere 1buc |
] Supa cu galuste gris 400m| tochitura de porc \250gr
i ‘ Piure de cartofi cu piept de|150gr\100g
c LE b 10 . e mamaliga 200gr
___|100gr ochiuri\telemea |2/70gr
g | castraveti in otet |100gr

:ep,a(a_tele culinare din cadrul unitatii noastre ,pot fi prezenti aggqti
tel albumina),produse congelate(carne de pui,piept de
3 pef&u )ZCGridimente(piper,boia de ardei).
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