BRI S fekr 10 % 2 H
113#2" ¥ H

KCIS Preschool Lunch and Snack Menu, February 2024
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5;3) Steamed Corn Bread with Cheese “ Creamy Alfredo Fusilli | Braised Chicken Wings | Vegetable Frut Borscht Pork Dumplings+Miso Soup
and Egg + Black Soybean Milk
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I . . Braised Chicken with Stir-fried Mustard with Fruit | Vegetables and Tofu | Pumpkin and Multigrain Steamed
Seaweed Onigiri+Honey Milk Rice Fermented Soybean Sauce Mushroom Vegetable Soup Buns+ Brown Sugar Oat Porridge
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Sweet Potato+ Mixed Soymilk | Brown Rice Ribpsp and Broccoli with Vegetable Kelp and Radish Soup Baked Cheese Lasagne
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=) Pumpkin and Minced Chicken : . Stir-fried Turnip with Fruit | Yam and Job's Tears | Brown Sugar Cake+ Longan
- Vegetable : N
Congee Rice Curry Steamed Fish Roll. Scallion 9 Soup Millet Porridge
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(=) S - Stir-fried Pork Slices | Stir-fried Shredded Bean Fruit | Chicken Soup with Osmanthus and Sweet Rice
o . Vegetable
Sukiyaki Pork Udon Grain Rice with Ginger | Curd with Vegetables 9 Mushroom and Corn Balls Soup
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(=) Fruits+Cereal+Milk Rice Braiseds g;lllc:nen with Stir-frisegsac:]l;hoaﬁe With | \egetable Fruit | Kelp SDr;rooputssoir:]d Egg = Hakka St’i\‘r(-JforLelgsFlat Rice
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(T) Cheese and Egg Toast with # Glutinous Oil Rice Braised Drumetie Vegetable | "™t | Daylilyand Pork Ribs | Scallion Bun+Goji and Red
Vegetables+ Sesame Milk Soup Dates Tea
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=) Butter Corn+ Tomato Soup | Brown Rice Stir-fried Pork Stir-fried Dried Tofu Vegreeisable Fruit | Long Thread Moss | o1, picotto with Mushroom
P Tenderloin with Celery Thick Soup |
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(=) Shredded Pork Congee with Rice Deen-fried Shishamo Steamed E V(ZZ;%?:LCIe Fruit | White Gourd and Pork Oden
Mushrooms P 99 Ribs Soup
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(=) Fruits+Cereal+Milk Rice Andong Braised Chicken St%{ﬂﬁiﬁgg:ger Vegetable i Miso Tofu Soup Shredded Pork Fried Rice
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