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| SIDE Boiled Cabbage Fried Beijing Cabbage Sautéed Shanghai Green Garlic Chinese Cabbage Fried Choy Sum
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~»  SOUP Undaria pinnatifida and Dragon Pear Tremella Soup Chinese Yam&Pork Bone Soup Lotus Root& Western Style Pumpkin Soup
B;ne Sﬂ;‘f ERRE 7 LS Dragon Bone Soup tispaW e A
#BH X109 #RE2g, FF10g JELL10g S&5810g /159, #iH5g
o/ RICE Steamed Rice Steamed Mixed Grains Rice Steamed Rice Steamed Mixed Grains Rice Steamed Rice
KR FARIR KR FARIR BRI
___________________________ K K509 AK4bg, 1\Kbg K#50g KK4bg, #ZESg K509
® % pessert
ss.m CONDIMENTS Oil ) Oil EF) Oil ERH Oil B FiH
2H8g 2iH5g 2 iM5g 25

Training Center SchoolLunch Menu



