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- Cheese Pie Scallion Bun Steamed Chocolate Bun Pumpkin Congee with Minced Pork
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basil Pork Chops Braised Chicken Wings Japanese Pork Stir-fried Chicken Loins
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- Whole Wheat Toast Corssiant Rye Honey Bread Quinoa Bread
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Squid Steak and Tartar Sauce Pork Chop Buffalo Drumette Pork Chop
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Roasted Pumpkin Sweet Potato Fries Corn Soup
Cheese
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Lettuce, Tomato alad Egg Salad Roasted Vegetables
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- Brown Rice Rice Grain Rice Rice T
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- Braised Meat Ball Shishamo Stir-fried gold kimchi and pork Rosemary Drumestick
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LZIERES Stir-fried Chicken and vegetable Sukiyaki Pork Stir-fried nut and chicken with Honey| Stir-fried Clams with spicy tomato garlic spiced salt chicken
Sauce sauce
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HE Stir-fried Cabbage in sesame oil Braised Eggplant Stir-fried Cauliflower and Broccoli Stir-fried Mums:;&l);rgs and brown Steamed Eggs with Carrot
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Fresh Vegetable Organic Vegetable Fresh Vegetable Organic Vegetable Fresh Vegetable
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v Faat Choy Soup ‘Yam and Job's Tears Soup Mushroom and Corn Soup Grass Jelly and Taro Balls Kohlrabi Chicken Soup
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Fruit Fruit Fruit Fruit Fruit
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- Noodles Plain noodles Qil Noodles Noodles Noodles
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- Shrimp Brasied Chicken Drumstick Lamb Brisket Pork Beef
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” Fish Fillet+ Fish Cake Carrot+Radish+Corn Bean Curd+ Goji Meat Ball+Scallion+Dried Shrimp Carrot+Radish
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” Japanese Radish Deep-fried Tofu Salted Edamame Peanuts Lo Mei Eggplant Salad
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Grain Rice Setaria Italica Rice Tumeric Rice Brown Rice Rice
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- Teriyaki Chicken Stir-fried Pork Tandoori Chicken Fried pork Pepper chicken leg
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- Stir-fried Pork Shreds and Scallion Stir-fried Squid and Vegetables Indian Curry Andong Chicken Stew Sacha Pork
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Stir-fried Cabbage and Shrimp Braised Dried Tofu Tater Tots with Spices Anchovy Mapo Tofu
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Fresh Vegetable Fresh Vegetable Fresh Vegetable Fresh Vegetable Fresh Vegetable
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Borscht ik Curcumin Vegetables Soup Wonton Soup Lily pork soup
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