YZU Menu of Faculty Cafeteria

September 29- October 3

Healthy, hygienic, satisfying. I

Date 09/29 09/30 10/01 10/02 10/03
Monday Tuesday Wednesday Thursday Friday
= Lunch = Lunch = & Lunch = % Lunch
Main Meat . . L 0 Roasted
. : — R R .
Dish hF R F”set(i;l?rk N Z?I:ic( \s,;ILEEe BB 4 s;:-:g:jyag:k é(,z ;)3‘ chicken legs
R 33 g P LB (pork steak)
Main Chinese Parsley and
Vegetarian . . « |Fried bamboo| .- dried bean e Broccoli &
i <6 ¥FAR Y o JE = 4 :
Dish - Cabbage with [ S shoots R curd noodle | P cauliflower
o o black fungus
1E ¥ salad
Meat Side . . . Corn
Dish 1 2WE ey Fried soy?ean 5 Q% Marinated LRy Sl!fr?d p_ork TP Assorted
HEE 1 sprou eggs with onion Vegetables
Meat Side TeaCherS Cucumber . Cucumber
Dish 2 | E N Double e o+ P ngtrr:jbean i . with black FHER I—Lc;r;lne;:sl;[)r/ée
BT E 2 Combo fungus
Veg;t;?les Day 3 Greens k3 Greens 3 Greens FE Greens
White ground Mooli soup
S?; P fe ik iF HOt:gl? SOUT g 4252 | Potato soup R soup with PR with
f P pork-ribs pork-ribs
Sweet Soup 2 pEv AT White Fungus s o g Mung bean ) g Red bean and @ Mung bean
o7 R sweet soup T soup T oats soup - soup
_ ) £ Rice . £ Rice £ Rice _ ) Rice
Side Dish 1 . Brown rice B AR Brown rice sk S AR Brown rice %k &< | Brown rice
el 2 o Rice - Noodles SRS Rice 7 Noodles
it # Vermicelli % e Vermicelli %
Sld%,ej glszh 2 k% Fruit k% Fruit k% Fruit K % Fruit
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YZU Menu of Faculty Cafeteria

September 29- October 3

Healthy, hygienic, satisfying. I
Date 09/29 09/30 10/01 10/02 10/03
Monday Tuesday Wednesday Thursday Friday
oL Supper L g Supper L g Supper A Supper Bt Supper
Main Meat . :
. . : Braised - Roasted - o Fried pork
PR . g . | P
:\'Dg;? CR minced pork LR chicken legs AREL steak
Main Fried eggs
Vegetarian s ) o o Broccoli with| .. . . Sea weed and
Dish =5 WI;Tigsgert T carrot o) £ egg
ik ¥
Meat Side : Chinese -
Dish 1 prEie &+ HERELLS BT BHd % | leaves with ZEA R Stewed white
B bean curd ; . ground
alE ¥ 1 T h dried shrimp
Meat Side eaC erS Cucumber 5
Dish 2 < F ABL with @ | Curry potato | Frd 2 K Mapo Tofu K "”"_f‘%
BlEF 2 D mushroom Stop Serving
Veg;t;?les ay 3 Greens TE Greens TE Greens
White ground .
Soup 4 o : : Mooli soup e Corn soup
2 5 ot UL Byt i pork-ribs| ~ +EEE ] ith eggs
pork-ribs
S i S i S i
Side Dish 1 e Rice o Rice & Rice
61 L AR Brown rice L AR Brown rice i N Brown rice
5 Noodles 5 Noodles ¥4 Noodles
S|d'e E'Sh 2 K & Fruit K % Fruit K % Fruit
Bl a2



http://blog.xuite.net/iq943/recipe

