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THY'C PON TUAN 29
(Trudng Tiéu hoe Cy Khé, xd Binh Minh)

Dinh lrgng séng | Dinh lwgng | Niing lrgng A=Y
N Ghi chit
Thir A6n W chin (g) (Kcal) Protein | Lipid | Glucid :
Mon chinh Thit kho ci cii ?&'cl;"f;(?: 80-90 230
Mén phy Rudc ga 30g 1015 80
Thir 2 .
Mé! : 5 18 25 57
06.04.2026 n rau Biip cai xao 70g 40-45 3
Mén canh Canh ci chua trimg T(i?i'ncgug; llggg 200ml 20
Mén com Com triing 110g 250 375
Tdng niing hrgng (keal) 740
Mén chinh Bd st vang g:i;:: fi%i 50-60 160
Mén phy Trimg cudn ngd sic 1 qui 50-55 90
Thir3 -
07.04.2026 |Moén rau Rau cii xao gié lé’:: ;g"?gg 40-50 0 18 24 58
Bido :20
Mon canh fu thi g 200ml 20
n can Canh bi d6 nau thijt Thit:4g 00m
Mén com Com triing 110g 250 375
Tong niing lwgng (keal) 675
Mén chinh Ga chién mic mét 110g 80-90 210
Mén phy Thit xdo Khoai tiy Kh{:;‘t;;s_iog 30-35 85
Thir 4 70¢g
Mén Bi xanh xao girn 45-50 45| 20 22 58
08.04.2026 | gk
: Gi4 dd :18g
Mén canh Canh chua gid d8 Thit ;4g 200ml 20
Mén com Com triing 110g 250 375
Téng niing lrgng (keal) 735
Mén chinh Chi vién 100g 50-55 225
Z Moén phy Dua gép 20g 30-35 25
Thir5 M 25 57
09.04.2026 |y16n canh Nuée mim 100m! 100ml 5
Mén com Biin twoi 215g 220g 375
Téng niing lwgng (keal) 630
Mén chinh C# chién gidn 70g 50-55 230
Mén phy Cii qui xAo thit CﬁT:!l:é;l-sngg 45-55 85
Thic6  |Monrau Rau mudng xio tbi 70g 50-55 351y 3 o
10.04.2026 TR
Mén canh Canh ngao mdng toi M;ngi;?légog 200ml 20
Mén com Com trfing 110g 250 375
Téng niing lrgng (keal) 745
DAI DIEN NHA TRUONG RIEN CONG TY%L—
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