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CUINA AMB HERBES AROMATIQUES | ESPE-
CIES PER PREPARAR ELS SOPARS | REDUIR

Empresa adherida al PLA DE COLLABORACIC PER A LA MILLORA DE LA COMPOSICIO DELS ALIMENTS | BEGUDES | ALTRES MESURES 2020. [Yacord amb el Reial Decret 1021/2022, la nostra empresa congela el paix que es consumira oru o poc fet, excepte que gm EL CONSUM DE SAL.
d'agilicultura amb certificat d'abséncia d'anisakis.En cas d'al-lérgies o intolerancies, segons l'estipulat al Reial Decret 126/2015, ala cuina tenim la informacid sobre ef contingut d'al-lérgens dels ments elaborats. Si necessita un ment adaptat, facis arribar el certificat i i
pertinent tal com disposa la Liei 17/2011 perqueé el nostre equip de dietistes pugui elaborar una dieta adaptada a les necessitats del comensal.



FEDAC ANGLES March - 2026
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WHOLE-WHEAT PASTA WITH PESTO HARICOT BEANS AND CARROT STEW PUMPKIN AND CARROTS CREAM VEGETABLE SOUP WITH PASTA RICE WITH NORMAS SAUCE (TOMATO
SAUCE AND AUBERGINE SAUCE) R
SCRAMBLED EGGS WITH TUNA BAKED PORK LOIN CHICKPEAS WITH SAMFAINA AND
CHICKEN WITH ORANGE Ly b P oEs BOILED EGG BATTERED FISH FILLET ol ﬁ
LETTUCE AND ONION — . FRUIT BEETROOT SALAD e
FRUIT FRUIT
FESTIU
LENTILS STEW WITH INTEGRAL RICE PASTA WITH VEGETABLES RICE WITH TOMATO AND ONION Coanh SLEAN (o oA
HOME- STYLE CHICKEN CROQUETTES HAKE IN SAUCE POT OF BEANS WITH PORK polato)
LETTUCE AND TOMATO LETTUCE AND CUCUMBER FRUIT ROASTED CHICKEN JALISCO STYLE
FRUIT FRUIT DICED POTATOES
YOGHURT
WHOLE-WHE;:‘L PDA:L;:I:VITH TOMATO  WHITE BEANS WITH VEGETABLE JULIANA VEGETABLE CREAM TRINXAT OF CABBAGE WITH POTATO pas Ak LB el
EGGS WITH AURORA SAUCE BAKED PORK SAUSAGE CHICKPEAS WITH COUSCOUS,
ROAST CHICKEN WITH THYME VEGETABLES AND TURKEY BAKED SALMON WITH FRESH BASIL
BAKED COURGETTE LETTUCE AND MUNGS SAUCE
LENUCHANDIONION FRUIT FRUIT e LETTUCE, ONION AND CARROT
grum YOGHURT
) [ 2]
CAJUN STYLE BROCCOLI SPAGHETTI AU GRATIN STEWED LENTILS WITH POTATO CHINESE RICE (CARROT, SWEETCORN CREAM OF LEEK SOUP
BURGER MIXTE WITH BARBACUE BAKED SALT COD COURGETTE OMELETTE AND PEAS) ROAST VEGETABLES PIE WITH LEGUME LProgrant -
SAUCE BT 5D CUCUMEBER o BAKED cmcxggprg;n ONION AND BOLOGNESE
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Chard Cauliflower Cucumber

Garlic Belgian Pepper '. m
Artichoke endive Leek :h% 2 1?
Aubergine Curled endive Radish ~ ‘ WO Q{Q
Broccoli Spinach Beetroot % &
Courgette Beans Cabbage dﬁ\“ _
Pumpkin Green beans Tomato ¥

Red cabbage Lettuce Carrot

IF WE HAVE EATEN... THEN WE MAY HAVE FOR DINNER:

_ Cooked vegetablesorsalad > Pasta rice pulse, potato..

Meat - Fishoreggs
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£ = L =3 R £ g i REMEMBER: always include vegetables and green vegetables

at every meal.

* In case of allergy or any food, replace it with a product of the
same food group or, in the absence thereof, with another food
of similar nutritional value.

NOTES:

=

Scolarest COOK WITH AROMATIC HERBS AND SPICES
TO SEASON DINNERS AND REDUCE
Company affiliated to the COLLABORATIVE PROGRAMME ON IMPROVING THE COMPOSITION OF FOOD AND DRINK AND OTHER MEASURES 2020. In compliance with Royal Decree 1021/2022, our company freezes fish that will be consumed raw or undercooked, unless it comes S‘LTCONSUMP‘”ON

from certified anisakis-free aquaculture. In the presence of allergies or intolerances, in adherence to Regulation 1169/2011 and Royal Decree 126/2015, information on the allergen content of the menus offered is available in the kitchen. If you need an adapted menu, please
provide us with a medical certificate in line with the provisions of Law 17/2011 so that our team of dietitians can create a diet suited to your needs.



