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Hefei Canadian International Kindergarten Weekly Menu Jun. 1-5, 2026
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! . Chicken Noodle Soup with Greens & g . ;
Oatmeal with Milk V Buckwheat Noodles M Pumpkin Millet Porridge V Yogurt Wonton in Bone Broth M
7.}(%5(—%% E:T:W@X%E £§§5§5§ (%JED) 73'7\155 Eiiigﬁ \Y
Boiled Egg Sc:mbled Eggs Marinated Shelled Quail Eggs(Peeled Egg) Fried Egg Steamed Eggs with Spinach V
BE SR TE=1E V bk o\ eI\ =AY PHEEER V Y
Breakfast Roasted Broccoli with Olive Oil V Stir-F ned Mixe;jﬁGreens Vv Stir-Fried Bok Choy V Warm Sautéed Celtuce V Warmed Tossed Amaranth Greens V
YHEILE] W R FLERE e e £ZXHE
Milk Plain Toast Cris BCrust Bread Cheese Bun Coconut Bread Whole Wheat Bread
ERVEPYIVER M R M HEPYRRIS M BRI M FEPIEE M
Pan-Fried Mini Sausage Platter M Soft Dough Pork Patty M Steamed Beef Dumplings M Pan-Fried Chicken Breast M Steamed Pork Shaomai M
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Monday Tuesday

JH#E Nectarine Ez=# Melon
F+Z8 Cherry Tomatoes

&% Banana ¥R Apple
BRsERk Kiwi 525/ Cantaloupe =8 Mango

REE ##ix Lychee
Morning Snack| FoFF#a/I{ Seedless Watermelon

TR M BHEE M BE/REEIEE M SR M JRBAARM
Barbecued Chicken Pieces M Sour Soup with Beef M Orleans-Style Baked Chicken Wings M Korean Braised Pork Ribs M = Tﬁfi’%ﬁ% &S
ERIERE S ERKEMZ S 78k S ERTITIM_ S Italian-Stmle::E Bakel:]d S;a_ Bream with
Pan-Fried Sea Bream S Salt-Boiled Shrimp S Fish Fillets in Golden Broth S Shrimp with Butter and Lemon Juice S y Tomato S
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Stir-Fried Baby Cabbage V Roasted Eggplant Strips V Stir-Fried Shanghai Greens V Stir-Fried Napa Cabbage V Stirlir(ed (?r?ens vV
BT V TR V EET=AE V EETHERES bV BXEKIEENTE V
Roasted Bell Peppers and Celery V Stir-Fried Zucchini Julienne V Roasted Broccoli V Roasted Baby Carrots V Rosema ch);)sTed Bab_LLPotatoes v

segemra | BRI V \IZ5E3EH M HEEHEIE M Y EEg M

Beef Bone, Kelp & Winter Melon Soup M| o o an? \/Ibegeltable Soup M
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Seaweed Egg Drop Soup V Italian Vegetable Soup V Chicken Soup with Chinese Yam M
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Rice Rice Rice Rice §Ricg§

eV BARE M =2zybinln V BETHEEE M EZAFIFER M
Tacos 'V Chicken Burrito M Stir-Fried Rice Noodles with Three Shreds V Juicy Beef Pizza M - Lasagnz M
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Blueberry White Dragon Fruit Mini Bananas Red Dragon Fruit Lychee
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Long Sweet Roall Yogurt Bread Purple Sweet Potato Pie

Aftie—i;riwion Muffin Cake Egg Tart
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Milk Milk

SIS Milk Milk Milk
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Steamed Com Roasted Purple Sweet Potato Pumpkin Steamed Cake Roasted Sweet Potato Roasted Pumpkin
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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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AR RE R4 LETTHEERE (6.1-6.5)

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.
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Monday Tuesday Wednesday Thursday Friday
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Oatmeal with Milk V Farfalle with Greens V E}'[&{J\ﬂcﬁﬁ W Spinach Noodles with Olive : B 5365 S :
E formm Sy Pumpkin Millet Porridge V : Shrimp & Celery Porridge S
=P BERUMIEES G T V + SFEEEET V Oil v AT B e \/
Pan-Seared Minced Shrimp S Soft Dough Vegetable = L tMTEEE NS : e
Breakfast = A Potato & Zucchini Pancake V 3 Milk Scrambled Eggs V
mBEE (Fa) V Pancake V R () Shrimp & Carrots S P
Milk Plain Toast (with crust IKEIEE H e

BXOEEHV
removed) V Boiled Egg Cheese Bun (0 Super) Greens & Egg Pancake V Whole Wheat Bread
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Morning Snack £TIOKIZER Red Dragon Fruit ##t% Lychee &£ Banana BRAERE Kiwi

BINEARR V .
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Tomato & Chicken Rice Bowl BETKIRV E3R V Tomata Noodle Slices V S TR V
Vv Sweet Potato Rice g i
NS R S SEHF— S Rice V ZTUEEHE M Pumpkin Rice V
Pan—Frieéung“ witah_OI ive Oil |Steamed Tomato_& Shrimp S|, . =NEFHFH S Braised-Soft Pork Ribs with ) SRR M
S R TR V Minced Salmon & Asparagus S Winter Melon M Minced Beef & Vegetables M
2T T+ R v =k - - . —
S - ~ FE=1EiF V BAPIEAETHRE MR V T=RV
e I\.iET v Mixed Mm-ced Vegetable Minced Broccoli V Steamed Minced Zucchini & Mashed Potato V
Steamed Diced Carrot & Dices V s, ) s
Potato V BEARTRERT V PR S Carrots V Fa/IuRiA
osmE s |/ Italian Vegetable Soup V Thick Tomato Perch Soup S Croam ?%ﬁﬁ?ﬁf’m\gw y Cream of Pumpkin Soup V
Seaweed Egg Drop Soup V P

1555 Blueberry
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Steamed Kabocha Squash Steamed Sweet Potato Mashed Potato Mashed Carrots Steamed Purple Sweet Potato
FiER SIS @)Z2S =R ZHI INEEE

TR Cherry Tomatoes White Dragon Fruit Mango Lychee Mini Bananas

Afternoon Snack ZIELIEHN B ONEERY ZEEIEHN B ONEERY ZEEIEHD
Whole Milk Yogurt Whole Milk Yogurt Whole Milk

RIS ERAR 20N ra/IURKE V ERONES =HER

Muffin Cake Egg Tart Pumpkin Steamed Cake V Yogurt Bread Purple Sweet Potato Pie
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