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Hefei Canadian International Kindergarten Menu
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For 1-2-year-olds:Cut all food into small pieces; debone fish, trim meat tendons, remove fruit pits.No MSG, no soy sauce, minimal salt. Cook soft, no strong flavors.Seasonal fruits, two

kinds per day.

EH—
Monday

D=y
Tuesday

BEHi=
Wednesday

EHim
Thursday

EfA
Friday

BE
Breakfast

RV
Spinach Congee V
THZRUMRE S
Steamed Minced Shrimp S
gt E (i) v
Milk Plain Toast (with crust
removed) V

M V
Noodles with Greens V
T EHDV
Vegetable Pancake with Potato V
[P
Boiled Quail Eggs

HEKV
Sweet Potato Porridge V
B RN S
Steamed Shrimp & Lettuce Dumplings S
KR (FFED V
Dragon Fruit Bread(0 Sugar) V

F X S5 /N v
Tomato & Egg Noodles V

UMZEAE b S
Shrimp with Carrots S

XS RGEM
Chicken Pancake M

WM RS S
Shrimp & Celery Porridge S
ARGV
Milk Scrambled Eggs V

A ZE T A
Whole Wheat Bread

WRIEE

Morning Snack

#UACHH Chinese Honey Citrus

7 Banana

=% Blackberry

TRAERE Kiwi

(AR VAP CT
Scrambled Eggs with Tomatoes
i, £61 % SR AR S
Cod & Vegetable Dumplings S
TEEESEWE Vv
Minced Baby Cabbage V
g% MKz M
Beef Bone & Radish Soup M

FARIRV
Rice V
EHEHE R M
Braised Tender Spare Ribs M
i E2uay
Minced Youmai Greens V
B Eieikiz v
Seaweed Egg Drop Soup V

T ERIPKIR V

Potato Braised Rice V

BE R 7 = SCHE S

Shimeji Mushroom with Minced Salmon S
AR N PE T V
Minced Carrot & Zucchini V
fiyi £ R 207 S
Sea Bass and Baby Bok Choy Soup S

X AR M
Chicken Rice Bowl M
15 28R S
Steamed Minced Shrimp S
P =6 Vv
Minced Broccoli V
ALY TR
Duck Soup M

RN /N A S
Seaweed Shrimp Minced Noodles S
A E SR M
Minced Beef M
=R/ Y
Mashed Potato V
FAAMEK) S
Tomato & Shrimp Bisque S

FR
Afternoon
Snack

2 DK
Steamed Kabocha Squash
HH
Banana
ZAER R
Whole Milk
ARSIk ¢ =S
Red Date Puree Cake

KEE
Steamed Sweet Potato
THR
Cherry Tomatoes
1 Z O R W)
Yogurt
R
Waffle

+EkV
Mashed Potatoes V
ALFAH

Chinese Honey Citrus
ZAER R
Whole Milk
EEIEE
Chiffon Bread

REE
Steamed Sweet Potato
iy
Banana
] % OWE IR W)
Yogurt
FLIE A,

Cheese Bun

#e
Roasted Purple Sweet Potato
L2
Blackberry
AR

Whole Milk

IV
Pumpkin Pie
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Hefei Canadian International Kindergarten Weekly

Menu Mar. 18-22, 2026

EH—
Monday

B
Tuesday

BH=
Wednesday

p==g o
Thursday

EHE
Friday

2
Breakfast

Ay Fr
Oatmeal with Milk
RO AXS R
Fried Egg with Olive Qil
RADHERSESR V
Blanched Spinach with Olive Oil V
FR4RAE M
Beef Sausage M
M
Buttery Toast

ARG TH M
Chicken Soup Noodles M
-Gk i
Milk Scrambled Eggs
S N =P
Warm Tossed Bok Choy V
4RE M
Beef Steamed Bun M
BRI

Coconut Bread

BIRIHM
Nutritious Egg Soup M
K&

Boiled Egg
PRS0 Vv
Warm Tossed Chinese Broccoli V
G M
Potstickers M
% NITREN

Dragon Fruit Bread

1 %2 FR
Yogurt
B NS
Butter Fried Egg
PGBV
Warm Tossed Shanghai Greens V
& ISP M
Pan-Seared Chicken Breast M
Wt m

Sausage Bun M

B /N M
Wontons in Pork Bone Broth M
ElEE LELEE <
Marinated Quail Egg
PN ERY
Sautéed Bok Choy V
i P 7KAZ M
Fresh Pork Dumplings M

Ese ik
Whole Wheat Bread

WREE
Morning
Snack

7% Banana
Tk Nectarine

4 Apple
Z 3! Fragrant Pear

£ 11 % Horned Melon
TeHFPE I Seedless Watermelon

H /K Honeydew Melon
T-4% R Cherry Tomatoes

545 I\ Cantaloupe
T3 Mango

FHFHM
Tomato Beef Stew M
BTV R S
Roasted Sea Bream with Butter
and Lemon Juice S
AN E v
Roasted Baby Potatoes with
Onions V
WD S v
Sautéed Youmai Greens V
TEE MM
Oxtail and Daikon Soup M
AR
Rice
TR 4 IV
Mushroom Cream Pasta V

R REXSH M
Orleans-Style Roasted Chicken Wings M
K KHEF S
Salted Shrimp S
EETRE MV
Roasted Baby Carrots V
HEOLEFHV
Stir-Fried Shanghai Greens V
SSRED V
Seaweed Egg Drop Soup V
K
Rice
ARG HEEE M
Mini Chicken Slider Burger M

TEAJESE I M
German-Style Roasted Pork Knuckle M
TR S
Braised Fish Fillet in Brown Sauce S
% T iR g v
Roasted White Shimeji Mushroom & Beech
Mushrooms V
SV IS EAY
Sautéed Baby Bok Choy V
i N1
Rice
BT E M
Chicken Burrito M
FM LERSZ) M
Camellia Sinensis Mushroom and Duck
Soup M

ESwa RS LY

American Roasted Beef Brisket

L LIS
Basil Shrimp S

PEXAEV
Roasted Broccoli & Cauliflower V
BRIV
Sautéed Spinach V
EAEAWG V
French Tomato Bisque V
AR
Rice
HH H R A W M
Italian Pesto Thin Crust Beef Pizza M

A EH BB BRIA M

American-Style Baked Chicken Thigh with Egg

Yolk M
mEwEgS
Garlic Sliced Fish Fillet S
B AINERVY
Stir-Fried Shanghai Greens V
PULLRT IS v
Scrambled Eggs with Tomatoes V
HELEXG 7 M
Cordyceps Flower Chicken Soup M
BN
Rice
Wyt % S e e v

Creamy Basil Farfalle

FR
Afternoon
Snack

# D1 1R
Baked Kabocha Squash
SRV % S
White Dragon Fruit
ap g
Milk
ARSI R ¢ oS
Red Date Puree Cake

B
Roasted Sweet Potato
3G
Cantaloupe
a1
Milk
Rt
Waffle

BOHRE R oK
Roasted Corn with Butter
[53] %%5 JTN
Melon
ap g
Milk
EE Ik
Chiffon Bread

LUESANCD
Steamed Milk Mantou

Snow Pear
afi 21y
Milk
FLIE A

Cheese Bun

HREE
Steamed Purple Sweet Potato
ARV /A S
Red Dragon Fruit
apt gy
Milk
VR
Pumpkin Pie

EER, AEYRIENAERYIUIE. READH. RXEEYIRVIE, ORESHHESEE.

Please note:All meals prepared for our EY program are low in sugar, salt and oil, Meat is tenderized and cut into small, age-appropriate pieces.
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