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2 e &Ny 1.2 ¢ % Beef noodle soup X% e ¢ 5iE AP HEIER AR e s EERE
(- )| Taiwanese style porridge |2. ¥4 =k% Seasonal fruits Green been soup with PAERSSAE IR A -5 BV T LA £
« E Jf: oatmeal 4 %
Soybean milk
~% ¥ 235 + . 23bcalories A& K 435 + . 435calories A% 140 + . 140calories
3 |e&2¥ T2 White'wrice X ¢ F w A Y e A (RE KR~ ES L BE)E Y
Steamed red bean bun o . ; Chinese herbal soup i ’§+*¢*%;F)F5 CaAEE S A s ARG W
(=) o 44 2. = W7 3 Taiwanese style chicken stew AR 3 R W e RS
milk 3. g d fTpr—Cauliflower and broccoli stir-fry R
4. P4 3%  Seasonal vegetables
b. ¥¥ ¥ P 548 Shredded pork with preserved mustard soup
6. %2 -k %  Seasonal fruits
~% % 145 + .145 calories ~% K 430 + . 430calories A% % 140 #. 140calories
4 |e 3t 1. o 4% White rice #1748 Doughnuts WESTHRT 2 42 ey 4
(= )|Chinese omelet egg crepe “|2. [ & & & Steamed pork with corn % % ‘Barley tea FoRFLEFZRPART T T R R B
« B Jf: 3. « Ami  Cucumber with assorted ingredients HEP RS ST P o R gE e S R
Soybean milk 4. Z gz Seasonal vegetables
5. . ¥ %424 F Seaweed soup with little fish
6. PF4-k%  Seasonal fruits
~7% % 230 +. 230calories ~ % %440 + . 440calories *% X 145 + . 145calories
Do|emidE iy 1. p 53yt Pork and egg fried rice Kok B A E HEZRF I 32{5" A AR
; . f ] ) R {iﬁﬁ;ﬁﬁsi~fﬁé BrIE X E A
(= )|Sugar cake 2. A % = B 38" Mushroom chicken with Chinese red date soup Crytal dumpling I S S
o 2 p 3.8 k% Seasonal fruits
milk
~%& 9 150 +.150calories * % X 445 + . 445calories % 9145+ . 145 calories
6 |ewd*F 1. % & White rice FE % g S BAerE L 5 s MR by AL > £ 5 A
(7 )|Jelly toast 2. ¥epr 3t Sweet and sour chicken Pork Knuckle Noodles BFoRE G VLR AR OBAE
° B J‘ft 3. F Scrambled eggs with preserved radish iR BF oG R T feRrgt FaRog ey
Soybean milk 4. £ & pF e Seasonal vegetables Chrysanthemum tea s~ AARF S myrE 4 A LY & o
5. % A4 F White gourds sparerib soup
6. P4 -k %  Seasonal fruits
% 240 +. 240 calories % 9 450 + . 450calories *%& 9150+ 150calories
T(Z0-8(p) & A WP
9 |- ®EiK 1. #7% ¥k # Hsinchu Stir-fried rice noodles FER . GRAERC bR 2 N -k S SRS o
(- )|Fried radish cake 2. & 436418 Ginger clam soup Iflfg(;ftld{y riee e TRAS A G AR DA i
4 Jf: Soybean milk 2.4 k% Seasonal fruits Fruit tea s PR R PR R POk R A B
~% % 235 +.235 calories ~% % 440 + . 440calories A2 % 140 + . 140calories|s# ~ &5 F % £ -




10 |o 257 1. v 4% White rice ¥ & iF ] ZEFHFRLABL B2 By R S BBF T
(= )|Whole wheat bread 2. 4 8B pork belly stew Red bean soup with sticky|w i patins i frk @ g &0 8 s
o 245 milk 3.1 % % B ¥ Cabbage and Chinese wolfberry stir-fry rice balls LB TR RS B R ke A
4. £ & pF 3% Seasonal vegetables KO FPALEEY AR Ep 27 FHRF T
5. /% % 3128 Seaweed egg drop soup
6. %2 -k %  Seasonal fruits
~% ¥ 145 + . 14bcalories ~E K440 + . 440calories A% % 145 + . 145calories
11 | 4~ Porridge 2. % HEH Chicken stew with bamboo shoots X4k e HE TG OEFAE SR T e g 9
(= )| e =% $8 % Peanut glutens (3.2 ¥W#& 25k Stir-fried fish cakes with leeks Assorted noodle soup PYRETRESH -LFiBReH s
o iz & 3 Shredded red bean |4. ¥ & pF i Seasonal vegetables HrE LIRS {0 WA R Rk -
B J‘j& Soybean milk 5. & & ¢ 557 Shredded pork with golden mushroom soup
6. 4 k% Seasonal fruits
~% % 230 +.230calories A% ¥ 445 +  445calories % ¥ 145+ . 145 calories
12 | # 545w 1. k4t Dumplings X4 4 o A G Ul s et F A G 2 A e
(= | Seaweed rice ball 2. @L#EPFF Sparerib soup with Japanese yam Healthy porridge (E% 7 & 4§ R4 K R SRR IR 2 52
o 245 milk 3. P54 k% Seasonal fruits BT FER T A F B2 G MRS o
~ % % 150 + . 150calories AR K 440 + 440calories * % 140+ . 140 calories|# %
13 |+ 425 % Steamed roll 1. v &% White rice X4 5P £ FEAR Lo NEFRS }E;
()| 2 Jj% Soybean milk PARKEA: - § Simmered fish filet Pork thick soup with RrFrl i, - EBRIRILPT
3. % 3v% ¥ Scrambled eggs with tomatoes mushrooms PR ERIE G M o T A A AR S A Bt
4. F & pFg  Seasonal vegetables BARA | PR A RS &
b. = % Triple Mushroom Soup
6. P £ -k % Seasonal fruits
~%& % 440 *. 440calories % % 145 + . 145calories
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Spaghetti with meat sauce
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17 14 5 % Fried sweet HIFF A RPaL A BB
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24 ———— ;A Sweet potato |[F S A S FEEG EhEE EF L EER
(= )|porridge wi 2 ground pork with p mber _;' ger juice KA FEMBFLFIRT o2 R CE
* B J‘j& Soybea nese cabbage stew “ '\‘ Bl ol FdEts o w2 2 C g T0%B R AE
P& #% Seasonal vegetables R
P 25 % F Turnip spa
pF £ -k & Seasonal frui |
AR K 235+, ~ % ﬂ : 450calories % {145+ . 145calories
25 | e 4 ¢ mini 1.9 4% White rice “ X #Fw  (Ovaltine R AR A=A RIE e R S S L i
(Z )| e 2w milk 2. A %*Ji & Shredded pork with soy bean paste B4 ¢ Pineapple bread |#474 # B ; Y47 B2 A W4T fodficn o >
AR R Bean curds with sesame oil 56 % 8 MR MAEEG S e R G
4, F apF g% Seasonal vegetables SRR .
5. % 4 L& g Japanese yam soup
6. 4 k% Seasonal fruits
~% %150 +. 150 calories A% X 440 + . 440calories % % 140 + . 140 calories
20 | =44 Brown sugar bun|l.#s iz X % %4 Shrimp and ham fried rice X454 f8 Teppanyaki vk A X RS 07 L R
(z)]ez jj% Soybean milk 2. vkvg F Miso soup . noodles spaghetti Sk R BV MR LAY PR R
3. L k% Seasonal fruits B A%~ B IehRt 3 o
~% % 145 + .145 calories ~% ¥ 450 +. 450calories g % % 150 +.150 calories
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