NOVEMBER MENU (Newton Hui Xin Campus) with IMMUNE BOOSTING SUPERFOODS (CITRUS, KIWI'S ETC.)
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* Fish Tuesday * No meat Thursday
Cheerios and cereal with dried cranberries, Homemade cranberry bread with Black sesame congee with sweet steamed corn Homemade protein bars with dark chocolate, Rye bread with Gouda cheese served with
3 sliced bananas qnd warm milk. blueberries. Served with butter, cheese and on the side. Served with strawberries and soya cereal, seeds, raisins and dried cranberries oven baked omelet, ;herry tomatoes and milk.
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— Oven roasted Tandoori chicken drumsticks and | Braised trout in brown sauce. Stir fried Grilled beef steak with mushroom sauce and stir Italian pasta in pesto sauce served with Grilled ribs with honey sauce, yellow Bok Choy
% stir fried noodles with vegetables (onion, lettuce with scallion sauce and slow fried lotus root and lettuce with scallion oil. Blanched cauliflower, carrots, dried bean curd served with rice and celery together with
o broccoli, carrot, bell pepper, sweet peas in simmered corn and pork bone soup served Served with Spaghetti in tomato sauce and tofu sticks and black fungus with hearty pumpkin Borscht soup.
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Fruit Apples, cherry tomatoes & kiwis. Oranges, grapes & lemons. Blueberries, apples & sweet red/yellow pepper Apples, red grapes & tangerines. Oranges. apples & grape fruit slices.
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wn Portuguese egg tart with blueberries served Red bean bread and a glass of infused warm Strawberry cream cake with oranges and warm Homemade chocolate roulade with butter Japanese Inari tofu with rice, sesame and roe
a with red Pitaya fruit and lightly flavored milk water (green tea, lime, lemon and lemon and black currant flavored water. cream filling. Served with cherries and sour served with Nori seaweed. Cubed carrots,
o tea. WANEAEEBE. O KR, EE oranges)served with ginseng fruit. TR HARE . IRERE SRR, R milk. cucumbers and a lightly flavored milk tea.
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w * Fish Tuesday * No meat Thursday
@ Muesli cereal served with yoghurt and fresh Sliced hardboiled egg served with whole- Pumpkin congee with pickled ginger, spring French spinach toast with butter and cheese Chinese noodles in pork mince sauce with
g;;r blackberries and raspberries. wheat bread, sliced honeydew melon, onion, and fried onion. Served with pork jerky served with an egg, carrots and warm milk. onion and garlic oil. Served with cucumber,
o | KEFF . WYy B WAL IRY) Prosciutto ham, mayo dip and warm and gingersnap biscuit. SEsEM AL, a2 WSE. KRN summer radish and optional leek together with
e organic oat milk. RN (3%, 2D FDTRARERMG, 20k | 2 bed sweet cherry tomatoes and soya milk.
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— Steamed pork and shrimp meatball with Spanish Paella de Marisco with sea bass, Roasted chicken with mashed potatoes and gravy. | Braised potato, Abalone mushrooms and wild Pork roast with crispy skin served with pickled
g sautéed asparagus, yam and carrots. Served shrimp, squid, onion, carrot, green beans Served with roasted carrots and broccoli. rice shoots. Tofu with salted egg yolk and red cabbage, a choice of pan roasted small
S with rice and lotus root and rib soup. and risotto rice served with vegetable soup. Homemade baguette with cream of corn soup. healthy fried rice with cauliflower and potatoes or rice served with pumpkin soup.
ERIMOIT Sk« . . W M THEF AR Cigtyifa o MR, Bt JEXS L L E Y MY BLREEHEY . 25167k | vegetables served with vegetable soup. fife Bz e WL SR 4048 03 . #5 /N R RIK
AKRE. EFHE Zl. EL WM. FE. B & | BAPMEKRD ke i L EEA, WERREERE, B3R | ) WG
B W, SRR
Fruit Apples, cherry tomatoes & kiwi. Oranges, grapes & lemon. Blueberries, apples &sweet red/yellow pepper Apples, red grapes & tangerines. Oranges, apples & grape fruit slices.
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wn Homemade blueberry muffins served with Gorgon fruit and sweet potato soup. Cheese bacon bread with mild paprika served Christmas Cinnamon roll with frosting served Italian Panettone bread served with mixed fruit
a fresh blueberries and pineapple on the side chestnut and fried dumplings with beef and with white fungus soup and strawberries on the with tangerines and warm dark cocoa with and vegetable juice and red grape .
o together with a glass of sour milk. tangerine. side. whipped cream for topping. ERFNERICEH . At REHRET.
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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




