YZU

Menu of Faculty Cafeteria

Mar.23 —Mar. 27

Date 3/23 3/24 3/25 3/26 3/27
Monday Tuesday Wednesday Thursday Friday
<5 Lunch = 4y Lunch = o Lunch = % Lunch = Lunch
. . : . S e Roasted
main course & o 4 Teriyaki e Pork with - Fried pork B 5 : A
e PRER 5% . ik g p . AR R e chicken legs S ER Meat ball
ER- 33 sliced pork garlic sauce steak (7 (pork steak)
main course Parsley and
for PO Fried eggs I Pea with I dried bean , — «= 5 += | Turnip with s Broccoli &
vegetarian LRGN with tomato e R bean curd T curd noodle FFEAS mushroom el i cauli flower
BN 33 salad
S Potherb Chinese .
Sld;Jd %lzs_hes FHFER I—:)zgr?-csﬁ/ée 2 ¥ P % |Mustard with 7 Steamedegg | FI v ¥ | leaveswith | 4 Q & Maer masted
Minced Pork dried shrimp 99
. : Cucumber .
Side dishes oo Sliced pork S Pork stew = o 1 o o |CornAssorted . » - + |Fried soybean
- =S ; . IR . . N 5 i I o1 Viwm B
Bl % TEE S with onion By R with mooli | " *F W'tgosrll'(md T Vegetables *ORET sprout
Veg%etgé)les TFE Greens TFE Greens TFE Greens TFE Greens 7E Greens
. White ground
Soup - Mooli soup e o R ey o o - o Laver bean
2 Bied L o 5% Potatosoup | ## 7 :# |Sea weed soup JaFE soup with ¥ X e R curd soup
pork-ribs
Sweetfneats %58 Mung bean oY Red bean and 2 v A D White Fungus oY Red beanand| . =8 Mung bean
HF soup oats soup sweet soup oats soup soup
e £ Rice = Rice = Rice £ Rice £ Rice
5 & REA AR Brown rice i R Brown rice HE St A Brown rice R N Brown rice R AR Brown rice
- fa Noodles F % Rice noodles fa Noodles A Rice noodles ¥4 Noodles
I;rl;t k% Fruit k& Fruit k& Fruit k% Fruit k% Fruit



http://blog.xuite.net/iq943/recipe
http://blog.xuite.net/iq943/recipe
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Date 3/23 3/24 3/25 3/26 3/27
Monday Tuesday Wednesday Thursday Friday
ot & Supper ot & Supper K Supper 3K Supper ot & Supper
. . Hakka .
main course U Roasted g Braised B Y e e Fried pork
AEFE EAEh o chicken legs Bk r % minced pork | ¥ -l stir fs::qlﬁ? dW'th AR R steak
main course Cucumber and
for o oy u | Broccoliwith| . . . | Stewed white| .. .-
vegetarian | 7 . IY/IVO%d Ear i carrot AR T A#Zeee@ | Curry potato
13 ¥ ushroom
Stir-fried Fried eggs
Side dishes . Vermicelli 1+ o |Corn Assorted = Spicy and hot h .
e H I A= ’ . L4 3 s S A S X
il % HEIR LR with Minced | ) Vegetables i bean curd 3% & | with carrot
sliced
Pork
S Chinese . Vegetable
Sld;}dghes BHe ¥ | leaveswith | F 35558 Looﬁh:;/lth AT R Sea vzeed and e+ with bean Stop Serving
” dried shrimp ging 99 curd
Vegjti?les ¥ Greens FF Greens k3 Greens k3 Greens
i F
White ground . . .
Soup PR : _ .o | Driedbonito | .- Mooli soup B o e Sea weed
F T 8 48 & . i ;
7 PAES soupwith | 3 & 2 ¥ tofu soup Byt with pork-ribs| " + 73 soup
pork-ribs
sl it E= Rice E= Rice £ Rice = Rice
5 & R AR Brown rice S Brown rice RE A Brown rice R A Brown rice
- ¥ Noodles ¥ Noodles fa Noodles fa Noodles
F{”;f ks Fruit k% Fruit ke Fruit ka Fruit
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