NOVEMBER MENU (Newton Hui Xin Campus) with IMMUNE BOOSTING SUPERFOODS (CITRUS, KIWI'S ETC.)
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* Fish Tuesday * No meat Thursday
w Kellogg's cocoa ball with cereal, dried sweet Purple sweet potato and yam congee, a side Whole wheat bread served with butter and jam. Whole grain with raisins bread with optional Chinese mutton noodle soup served with
= potatoes ,banana Served with a cup of warm of steamed corn, hawthorn bar and warm Boiled eggs and orange juice. butter, served with a glass of yogurt mixed with optional garlic, steamed corn and a glass of
] milk. R KA ATERFIZE /y, 02T, & soya milk. oats, blueberries and raspberry. Mixed fruit and vegetable juice .
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— Swedish Meatballs (beef, pork, milk-bread) in Roast trout with crumbs, spice and Fettuccine pasta Carbonara with bacon and Vegetarian pineapple fried rice. Roasted Pad Thai noodles with shrimp, egg, onion,
g cream sauce, served with brown rice, and parmesan served with herb sauce. Blanched mushrooms served with parmesan, lemon mushroom with cheese. Green vegetable served | carrot, bean sprout. minced pork with tofu
o mixed vegetables with a yam & vegetable cauliflower and sliced carrots served with roasted chicken wings, spinach and Italian with tomato and egg soup. served with vegetable soup.
= soup. black rice and hearty blended taro soup. minestrone soup.
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Fruit Apples, cherry tomatoes & kiwi. Oranges, grapes & lemon. Blueberries, apples &sweet red/yellow pepper Apples, red grapes & tangerines. Oranges. apples & grape fruit slices.
Cooler fruit with cheese.
wn Pumpkin and ginger bread served with small Soda pancakes with cream cheese topping, Gluten free cacao and banana cake with oats Vegetarian margarita pizza with fresh buffalo Cake with seaweed cream cheese, a drop of
a option of vanilla créeme. Together with sliced served with sliced pear, mulberry and flour, reduced sugar. Served with sliced grapefruit mozzarella, served with red dragon fruit and whipped cream and warm honey Pomelo tea
o grape-fruit and raspberry flavored honey, sugarcane, water chestnut flavored and raspberry yogurt/milk shake. taro and milk beverage. with cherry tomatoes.
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" * Fish Tuesday * No meat Thursday
@ Kellogg’s cornflakes served with yogurt, fresh Millet porridge with a touch of honey, Whole wheat bread with cream cheese inside. Pancake with home-made jam from mildly Tortilla with corn flour inside. Scrambled eggs ,
g;;r blueberries and raisins. sunflower seeds, dried mango pieces and Blanched broccoli served with sliced semi-spicy sweetened currants. Scrambled eggs, slices of gouda cheese and baked beans, sliced
= | FEREMEEKA, BRYy, FrefiEss, w4 organic oat milk on the side. sausage(Harbin sausage) and milk. cucumber and milk. cucumber and milk.
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— Braised beef with potato and fried broccoli Abalone and oyster mushroom. green Bok Braised lamb in brown sauce and chestnut rice. Vegetarian yakisoba noodle. Roasted Barbecued pork (Char Siu) with honey sauce
g and red bell pepper served with steamed Choy, corn rice. Tofu, vegetable and fish Cabbage and carrot stir-fry served with cauliflower served with fresh vegetable soup and stir fried carrot, red bell pepper, celery
S minor cereals rice and Shepherd's purse, noodle soup . vegetable soup . with yam. and dried bean curd, served with yellow millet
minced chicken and tofu thick soup. LR NRIEE TR, B0 N, B3 rice and sour fish cabbage soup. %71 XA,
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Fruit Apples, cherry tomatoes & kiwi. Oranges, grapes & lemon. Blueberries, apples &sweet red/yellow pepper Apples, red grapes & tangerines. Oranges, apples & grape fruit slices.
Cooler fruit with cheese.
wn Focaccia bread with dried tomatoes, tomato Homemade French marble cake. Warm Steamed pumpkin bun, sweet melon served with Raisin and apricot bread with butter served with | Vanilla Créme Brulee pudding served with
a sauce, olives and parmesan. Served with pear, wolfberry water served with green warm milk cocoa. rock sugar Tremella with lotus seed soup and blueberries, mango, dried sweet coconut and a
o sliced oranges and sour milk beverage. grapes . sweet pineapple. warm orange flavored drink (reduced sugar).
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Morning breakfast is served at 9:10 and is a simple serving to provide a nutritious start of the day. All breads, cakes, cookies and cakes are handmade by Newton's pastry
Lunch is served at 11:30 in the class-rooms. chef with wholegrain and reduced sugars.
Snack is served at 14:00 (14:15 for PN) after naptime / noon break




