JANUARY MENU (Newton Hui Xin Campus) with IMMUNE BOOSTING SUPERFOODS (CITRUS, KIWI'S ETC.)
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* Fish Tuesday * No meat Thursday
Kellogg's cocoa balls and cereal with Whole wheat and oat flour bread with Chinese mutton noodle soup with a glass of Fresh baked salty Pretzel bread/sticks Served Spinach and sausage cheese frittata with
= strawberry, dried banana. Served with a cup butter or jam served with scrambled eggs, warm organic oat milk and fresh grapes on with kumquat and red pitaya yogurt/milk shake. sliced pear, dried figs and milk.
Y] of Avocado yogurt/milk shake. cherry tomatoes and soya milk. the side. IO EE K T A, A b, KO SRR By W EE T RELE, B, BT
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— Japanese Teriyaki chicken with sesame. Steamed Mandarin fish, green Bok Choy Xi'an beef Roujiamo (Chinese beef burger) Udon noodles with carrots and mushrooms , stir- Pan-fried pork kromeski croquette with Italian
g Eggplant with minced pork and garlic sauce. with brown rice, served with winter bamboo | served with corn, leaf lettuce and fried egg with bell pepper, onions and peas. Rotini pasta in homemade tomato, garlic and
o Green vegetables served with yellow rice and shoot and yam vegetable soup with vegetables ,fish ball soup. Roasted potato and sweet potato with choice of oregano sauce served with blanched broccoli
= slow simmered corn and pork bone soup. parmesan bread sticks. Vi 22 R e 8, R oK i 225, st AL ketchup or yoghurt dressing served with thick and mushroom soup with crispy baguette.
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Fruit Apples, cherry tomatoes & kiwis. Oranges, grapes & lemons. Blueberries, apples & sweet red/yellow Apples, red grapes & tangerines. Oranges. apples & grape fruit slices.
Cooler SERL BEBRTE . BB BF. ma. g pepper fruit with cheese ¥i%%. SFER. £03% R aME. T 7. SR &
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wn Savory scones with cheese, chives and bacon melted Cheese and ham toast with a touch Corn flour bread with fresh crispy corn and Rice pudding with warm cherry sauce and fresh Wonton soup (minced pork and water -
a inside. Sliced pears and honey/lime/mint of garlic pepper. Fresh strawberries and a camembert cheese, pineapple and raspberry pineapple with low sugar orange juice chestnut) with egg noodles and seaweed,
o flavored water. cup of apple juice. served with a glass of honey water with fresh FKAT, A HEAE R AR et R AL honey melon with sour milk beverage.
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i * Fish Tuesday * No meat Thursday
% Kellogg's All-bran cereal with fibers served Whole grain with raisins bread with optional Mixed Congee with pickled sweet and sour Parmesan cheese pancake with home-made jelly Chinese beef noodle soup served with
@ with cranberries, sliced bananas and milk. butter served with a glass of yogurt mixed garlic, steamed sweet-scented Osmanthus and | from mildly sweetened currants. Scrambled eggs, optional cilantro side of steamed cornand a
& | FEREHSMER, e, VAF with oats, blueberries and raspberry puree. lotus root with a cup of grape juice and water. | slices of cucumber and organic oat milk. glass of soya milk. HaUF A7 GRINE
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— Braised pork with shiitake mushrooms, Teriyaki flavored eel with rice, miso Japanese Gyudon. Thinly sliced beef and Vegetarian coconut curry with potato, carrot, Penne pasta Carbonara with bacon and
g spinach with roasted sesame with steamed vegetable soup. Cabbage and purple onion stewed in soy-sauce with rice, fried onion, cauliflower served with side dish of mushrooms served with parmesan, lemon
S sticky rice served with vegetable and dough cabbage, minced pork with steamed egg asparagus and celery in Oyster Sauce, served blanched broccoli and choice of mashed potatoes roasted chicken wings,green bok choy with
soup (with shepherd’s purse and bamboo Italian Ciabatta bread with corn ﬂour inside with Korean miso soup or rice with fresh vegetable soup with yam. fried gluten puff. wax gourd and pork 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.
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wn Dried meat floss bread, served with warm Taro soup with honey served with cherry Black forest cake served with Matcha milk Carrot cake with raisins, mildly sweetened Fried pork and vegetable spring roll served
a coconut tapioca and sliced grapefruit. and a glass of non sweetened corn juice. shake and strawberries on the side. white fungus soup with pear, sliced kiwi fruit on with pickled radish, crushed cucumber with
o RIFATHIAL, WRARTTPEKEE, U0 H &l MRSy, EET, BRI HARMAEHERE A Ry R the side. vinegar and a glass of infused warm
~ SR MRTTERE, MIRd TR E 2 Rk water(green tea, lime, lemon and oranges).
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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 chef with
Lunch is served at 11:30 in the class-rooms. wholegrain and reduced sugars.
Snack is served at 14:00 (14:15 for PN) after naptime / noon break




