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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
26 27 28 29 30 31 1

Mac N Cheese
Caprese
Marinated Chick Peas
Salad * Fruits * Yogurt
Soup

511 kcal P 24.3
28.7 g S 2.5

0

Creamy Chicken Stew
Roasted Pumpkin
Sauteed Corn
Beans Salad
Fruit Jelly

833  kcal P 34.4
19.4 g S 2.6

i8]

Taco Rice
Fried Potato

Avocado Salad
Vegetable Soup
Apple

E
E

806  kcal P 22.8
35.5 g S 2.4
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Breakfast

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
2 3 4 5 6 7 8
Grilled Whitefish Croque-monsieur Currywurst Waffle Scrambled Eggs Ochazuke Oatmeal
Simmered Hijiki Carrot Rape Hash Brown Chicken Nugget Ham Egg Rolls Caprese
Tsukudani Kombu Kelp Marinated Snap Pea Sauerkraut Roasted Asparagus Caponata Japanese Pickles Marinated Chick Peas

Salad = Fruits = Yogurt

Salad = Fruits = Yogurt

Salad = Fruits = Yogurt

Salad = Fruits = Yogurt

Salad = Fruits = Yogurt

Salad = Fruits = Yogurt

Salad - Fruits = Yogurt

Lunch

Dinner

Breakfast

Soup Soup Soup Soup Soup Soup Soup
E 568 kcal P 34.7 g E 581  kcal P 23.3 g E 544  kcal P 19.2 g kcal P g g E 529  kcal P 20.2 g E 491 kcal P 22.1 g
F 7.9 g S 3.2 g F 27.7 g S 3.6 g F 37.8 g S 3.2 g g S g g F 11.1 g S 3.1 g F 21.3 g S 1.8 g
Miso Simmered Mackerel Hamburger Chicken Char Siu Ramen Namban Marinated Fish Sanshokudon Hamburg Steak w. Grated Daikon Chicken Curry
Komatsuna Ohitashi Fried Potato Spicy Bean Sprout Simmered Ganmodoki Sesame Green Beans Broccoli & Egg Salad Asparagus w. Anchovy
Candied Sweet Potato Pickles Stir Fried Mushroom & Garlic Chive Wax Gourd w. Ankake Eggplant Nibitashi Buttered Spinach & Corn Cauliflower Pickles
Corn Salad Onion Salad Seaweed Salad Carrot Salad Pea Sprout Salad Red Cabbage Salad Beans Salad
Dango w. Soy Flour (Kinako) Chocolate Bavarois Fruit Jelly Sesame Dango An-nin Tofu Mango Pudding Fruit Jelly
E 841  kcal P 27.6 g E 895  kcal P 33.2 g E 839  kcal P 30.3 g kcal P g g E 838  kcal P 34.5 g E 939  kcal P 36.8 g
F 179 g S 2.4 g F 487 g S 3.5 g F 4.0 g S 6 g g S g g 363 g S 2.7 g F 280 g S 3.7 g
Chicken Karaage w. Grated Daikon Ponzu Setsubun Korean Kimpa Mabo Tofu Beef Pepper Stir Fry Salmon Takikomi Rice Cajun Chicken Yakisoba Noodles
Cabbage w. Salt Sauce 3 Flavors of Soy Beans Mushroom & Okra w. Grated Daikon Garlic Rice Pork Tonjiru Carrot Rappee Fried Gyoza
Eggplant w. Asian Herbs Simmered Konnyaku Za Cai Sauteed Corn Green Peas w. Tuna Marinated Snap Pea Seasoned Edamame Beans
Miso Soup Kenchin Miso Soup ® » & Chinese Soup Garlic Chive Soup Salad Fava Beans Soup Leek Soup
Pineapple Apple ® Grapefruit Orange Pineapple Kiwi Apple
E 889  kcal P 30.2 g E 868  kcal P 36.1 g E 726  kcal P 34.5 g kcal P g E 886  kcal P 51.7 g E 724 kcal P 38.9 g
F 47 g S 3.1 g F 23 g S 3.2 g F 256 g S 3.8 g g S g g 313 g S 2.1 g F 240 g S 3.5 g
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
9 10 1" 12 13 14 15
Grilled Whitefish Corn & Mayo Toast Currywurst Croissant Scrambled Eggs Ochazuke Oatmeal
Simmered Ganmodoki Carrot Rape Hash Brown Bacon Ham Egg Rolls Caprese
Tsukudani Kombu Kelp Marinated Snap Pea Sauerkraut Roasted Asparagus Caponata Japanese Pickles Marinated Chick Peas
Salad * Fruits * Yogurt Salad * Fruits * Yogurt Salad * Fruits = Yogurt Salad * Fruits * Yogurt Salad * Fruits * Yogurt Salad * Fruits = Yogurt Salad * Fruits * Yogurt
Soup Soup Soup Soup Soup Soup Soup
E 579  kcal P 27.6 g E 438  kcal P 13.5 g E 544  kcal P 19.2 g keal P g E 529  kcal P 20.2 g E 491 kcal P 22.1 g
F 1.7 g S 3.4 g F 21.8 g S 2.8 g F 37.8 g S 3.2 g g S g F 1.1 g S 3.1 g F 21.3 g S 1.8 g

Lunch

Cod w. Chilli Sauce
Buttered Bamboo Shoot
Garlic Bok Choy

Spaghetti Napolitana
Warm Bacon Coleslaw
Marinated Broccoli

Soba Noodle w. Broth
Chicken Tempura
Chinese Cabbage Ohitashi

Selections of
Onigiri Rice Balls
Pork Tonjiru

Chicken Namban
Marinated Tomato
Chinese Harusame

Hayashi Beef
Grilled Zucchini
Sauteed Spinach

“7*  Red Cabbage Salad

Steamed Chicken Thigh w. Vinegar
Roasted Potato

Carrot w. Raisin

Dinner

Corn Salad Onion Salad Seaweed Salad Carrot Salad Pea Sprout Salad Beans Salad
Mitarashi Dango Annin Tofu Fruit Jelly Sesame Dango Chocolate Bavarois L Mango Pudding Fruit Jelly
E 746  kcal P 25.9 g E 853  kcal P 38.3 g E 838  kcal P 40 g . E 834  kcal P 29.5 g E 879  kcal P 32.7 g
22.5 g S 2.3 g F 29.8 g S 3.8 g F 18.1 g S 3.9 g F 25.5 g S 3.2 g F 37.9 g S 1.2 g
Yangnyeom Chicken Miso Stir Fried Beef & Eggplant Shumai Nikujaga Mi Goreng Chicken Rice Gratin Pork & Kimchi Fried Rice
Bean Sprout Namul Simmered Root Vegetables |Stir Fried Atsuage & Green Beans Sesame Green Beans Sunny Side Up Egg Sauteed Asparagus Spring Roll
Chapchae Lotus Root Karaage Boiled Bok Choy Spinach Ohitashi Curried Snap Pea Buttered Corn Garlic Edamame Beans
Wakame Soup Miso Soup Chinese Soup Miso Soup Chicken Soup Consommé Soup Mushroom Soup
Pineapple Apple Grapefruit Orange Pineapple Kiwi Apple
E 892  kcal P 404 g E 847  kcal P 37 g E 791 kcal P 25.9 g keal P g E 730  kcal P 37.1 g E 853  kcal P 34.1 g
27.8 g S 3.2 g F 29.7 g S 3.7 g F 22.4 g S 3.1 g g S g F 20.6 g S 3.5 g F 35.4 g S 3.4 g
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AiER NEEHR JKiEH P N = e HiER
2 3 4 5 6 7 8
BHEROBEEY VIR AVTILZ vI) Y OSPPIARY) SHIElT A—hz—Jb
VUEA FrOyhsX I\ 1 RRF N FEFHYE JAVAN EFhES L€
EBfmod=E AFYTI>RIDIUZR -39k FRINGHAO-Z hiF—4 V=t = WI=TOR =S
H$34-J)b—Y-3-J)Lb B354 J),—v-3-J)L b B34 J)b—Y-3-JIL H$34-J)b—Y-3-J)L b B34 J),—-v-3-J)L b B34 J)b—Y-3-JIL H$34-J)b—Y-3-J)Lb
2-7 -7 2-7 2-7 2-7 -7 2-7
E 568 kcal P 34.7 g E 581  kcal P 23.3 g E 544  kcal P 19.2 g E 647 kcal P 25.6 g E 464  kcal P 22.3 g E 529  kcal P 20.2 g E 491 kcal P 22.1 g
7-9 g S 3.2 g F 27.7 g S 3.6 g F 37.8 g S 3.2 g F 26.5 g S 3.3 g F 20.5 g S 3.4 g F 11.1 g S 3.1 g F 21.3 g S 1.8 g
EEORIEE INOIN—H— HBFv—>1-4E [E32v{) 3EH e AZAC) FENL—
IIMREEBIRL I51 FRT bk EUEEPL PABEZDEY) A5 ERRRFIZ JOyJU—-¢ERDY 54 PZNGHADT > FIL R
REF EVILR F)IEZ5DBHYD Z I OEEMT TIFOEEL [FNAEELI->0)F—EBR HUIZT-DEIIVA
1434 EBY34 wmEys4 ABY34 =my34 IREEAYH 54 434
EHETF FaaL—iiO7 I —YEy— ZEEF ECEE > I —YEy—

E 841  kcal P 27.6 g E 895  kcal P 33.2 g E 839  kcal P 30.3 g E 949  kcal P 35.2 g E 828  kcal P 33.4 g E 838  kcal P 34.5 g E 939  kcal P 36.8 g
17-9 g S 2.4 g F 48.7 g S 3.5 g F 42.0 g S 6 g F 32.2 g S 3.3 g F 29.4 g S 2.6 g F 36.3 g S 2.7 g F 28.0 g S 3.7 g
BEiBTOH3 LR BE >N MESE HRDRYIN—18 BHOREAHER TASvIF+> BEEE(E

BENFrARY =BX= F)3EAI50E3LHZ H=YvI354 X iz oan FrOyhsN BITERTF

PFOEREFRIZ ZATKDEDE o -4 1->Y57— JU-2E-ZDOYFFIZ 2FTYI IO RODIUR KRR =

BRIGZ—F FABAT = S & e O 454 ZBER-T A~
SAFyTI DA : GL=TIN=Y Aoy SAFYIN F91 DA

E 889  kcal P 30.2 g E 868  kcal P 36.1 g E 726  kcal P 34.5 g E 768  kcal P 35.1 g E 789  kcal P 45.3 g E 886  kcal P 51.7 g E 724 kcal P 38.9 g

42.7 g S 3.1 g F 293 g S 3.2 g F 256 g S 3.8 g F 304 &g S 2.4 g F 144 g S 2.5 g F 313 g S 2.1 g F 240 g S 3.5 g
AR NIEZH KiEH AiEH 2R TR HiEH
9 10 1" 12 13 14 15
BHERAOREY d->~%3b=Zb AUTILA S Jnovs> AD32T NIy HFET A—hz—l
PABEEDSHE FrOyhsX N1 RARF K ~N=1> JAVAN EFhES hiL—t€
BfmoME AFYTI> RIDIYR HO-939k PZN\TGHAO-A L hwF—4 V=t7) E3T=0vUx
B34 2)b—Y-3-J)L b H345-J)—v-3-J)Lk B34 I)—Y-3-FJIL B34 2)b—y-3-J)L b B34 J)—v-3-J)L b B34 I)—Y-3-FJIL i B34 J)b—Y-3-J)L b

=7 A7 A=7 A—7 A—=7 A=7 A=7

E 579  kcal P 27.6 g E 438  kcal P 13.5 g E 544  kcal P 19.2 g E 434  kcal P 13.7 g E 464  kcal P 22.3 g E 529  kcal P 20.2 g E 491 kcal P 22.1 g

F 1.7 g S 3.4 g F 21.8 g S 2.8 g F 37.8 g S 3.2 g F 26.8 g S 3.2 g F 20.5 g S 3.4 g F 1.1 g S 3.1 g F 21.3 g S 1.8 g

fEOFUY—-R FRYVGS ZING T 14— MIEE BRD QNAH L FFoERE I\ 514R HEEROERT—ZL
BONF—Y7— AN=1>ORMNI-I)ILRAO— MUH=ER HICEDDAY (N ANOEGES AvF——0JVIL O—ZNRT K
BIEROZZJRER JOyaU—-nIUR BHEOBRL iz oan EMOPER EEEDYT— FrOybL—Z>
1459 FEYSY RS9 ABY5H SwYss QWDM FEPRYHSS 5455
HIBUEF BEE I —yt)— CEEIF o F3aalL—~\ay e ‘“/( X>d-J0> ) —yt)—
E 746  kcal P 25.9 g E 853  kcal P 38.3 g E 838  kcal P 40 g E 914  kcal P 38.5 g E 834  kcal P 29.5 g E 879  kcal P 32.7 g
22.5 g S 2.3 g F 29.8 g S 3.8 g F 18.1 g S 3.9 g F 34.9 g S 2.2 g F 25.5 g S 3.2 g F 37.9 g S 1.2 g
>oZahFF> HRERFOHELS $E55 RPN =—Jr> RU7 R AT ILER
EWPULFLIL E=(0)) £ e 977 7)) 125 > OEARRFIR BEEE YANZDY7— BHES
FrIFI EIROBEGT BRI BEESEL AFYTI>RODAL —EBR d—>0)\F—RK RIO=>ZIRK
nhedA—7 LRI Z — 7 hEZ-J LRIE R~ FF>22-T IIAR=T F/)Iax-F
N4 DA JL=TIN—-Y %% 14T 04 DA

E 892  kcal P 404 g E 847  kcal P 37 g E 791 kcal P 25.9 g E 791 keal P 268 g E 753  kcal P 408 g E 730  kcal P 37.1 g E 853  kcal P 34.1 g

27.8 g S 3.2 g F 29.7 g S 3.7 g F 22.4 g S 3.1 g F 19.8 g S 3.1 g F 26.0 g S 5.2 g F 20.6 g S 3.5 g F 35.4 g S 3.4 g
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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
16 17 18 19 20 21 22
Grilled Whitefish Egg Toast Currywurst Pancake Scrambled Eggs Ochazuke Mac N Cheese
Simmered Hijiki Carrot Rape Hash Brown Bacon Ham Egg Rolls Caprese
Tsukudani Kombu Kelp Marinated Snap Pea Sauerkraut Roasted Asparagus Caponata Japanese Pickles Marinated Chick Peas
Salad * Fruits * Yogurt Salad * Fruits * Yogurt Salad * Fruits * Yogurt Salad * Fruits * Yogurt Salad * Fruits * Yogurt Salad * Fruits = Yogurt Salad * Fruits * Yogurt
Soup Soup Soup Soup Soup Soup Soup
E 568  kcal P 34.7 g E 435  kcal P 20.1 g E 544  kcal P 19.2 g E 589  kcal P 21 g E 464  kcal P 22.3 g E 529  kcal P 20.2 g 511 kcal P 24.3
F 7.9 g S 3.2 g F 16.9 g S 3.3 g F 37.8 g S 3.2 g F 21.1 g S 3.4 g F 20.5 g S 3.4 g F 111 g S 3.1 g 28.7 g S 2.5
Seafood Risotto Spaghetti Amatriciana Chinese Long Life Noodle Breaded Shrimp Eggplant & Chicken w. Chinese Sauce | Ground Beef & Edamame Fried Rice Butter Chicken Curry
Grilled Chickpeas Focaccia New Year Steamed Fish Tomato Rice Boiled Gyoza Shumai Naan
Pickled Paprika Marinated Broccoli Spring Rolls - Scrambled Egg Bok Choy w. Tuna Bean Sprout Namul Fried Lotus Root
Corn Salad Onion Salad Seaweed Salad Carrot Salad Pea Sprout Salad Red Cabbage Salad Bean Sprout
Kinako Dango Chocolate Bavarois Chinese Dango Cake - Dango w. Red Bean Jam An-nin Tofu Mango Pudding Fruit Jelly
E 792 kcal P 308 g E 809  kcal P 29.3 g E 797  kcal P 30.3 g E 889  kcal P 393 g E 856  kcal P 496 g E 738  kcal P 26.9 g 878  kcal P 43.3
F 235 g S 3.5 g F 247 8 S 2.2 g F 23.1 g S 6.7 g F 28.1 g S 3.9 g F 199 g S 2.8 g F 265 g S 1.4 g 35.2 g S 3.1
Indonesian Fried Chicken Hamburg Steak w. Cheese Lasagna Oden Vegetable Curry Honey Mustard Chicken Chop Suey Rice Bowl
Coleslaw Cauliflower w. Curry Mayo Sauce | Cabbage & Onion w. Vinegar Dressing Beef tendon & Egg Fried Fish Carrot Rappe Chinese Okra
Lime infused Harusame Salad Buttered Corn Roasted Potato Daikon & Atsuage Tofu & Gluten Home-made Pickles Roasted Sweet Potato Za Cai
Vegetable Soup Miso Soup Garlic Soup Fish Cake & Konnyaku Salad Chicken Soup Chinese Soup
Pineapple Apple Grapefruit Orange Pineapple Kiwi Apple
E 963  kcal P 52.7 g E 843  kcal P 34.5 g E 872 kcal P 40.3 g E 850  kcal P 53.8 g E 950  kcal P 19 g E 882  kcal P 50.4 g 775  kcal P 42.4
F 33.8 g S 3.1 g F 371 g S 3.5 g F 48.1 g S 2.1 g F 24.6 g S 3.9 g F 34.6 g S 3.8 g F 22.2 g S 2.7 g 12.7 g S 3.7
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
23 24 25 26 27 28
Grilled Whitefish Tuna Toast Currywurst Pancake Scrambled Eggs Ochazuke
Simmered Hijiki Carrot Rape Hash Brown Bacon Ham Egg Rolls
Tsukudani Kombu Kelp Marinated Snap Pea Sauerkraut Roasted Asparagus Caponata Japanese Pickles
Salad * Fruits * Yogurt Salad * Fruits * Yogurt Salad * Fruits * Yogurt Salad * Fruits * Yogurt Salad * Fruits * Yogurt Salad * Fruits * Yogurt
Soup Soup Soup Soup Soup Soup
E 568  kcal P 34.7 g E 428  kcal P 17 g E 544  kcal P 19.2 g E 589  kcal P 21 g E 464  kcal P 22.3 g E 529  kcal P 20.2 g
F 79 g S 3.2 g F 20 g S 2.8 g F 37.8 g S 3.2 g F 21.1 g S 3.4 g F 20.5 g S 3.4 g F 1.1 g S 3.1 g
Miso Simmered Mackerel Simmered Pork Rice Bow! Khao Man Gai Udon w. Shrimp Tempura | Simmered Drum Sticks & Daikon in Soy-Vinegar Sauce| Hamburg Steak w. Grated Daikon
Candied Sweet Potato Coddled Egg Marinated Tomato Simmered Mini Taro Stir Fried Baby Sardine & Soy Beans Broccoli & Egg Salad
Vinegared Wakame Asazuke Pickled Chinese Cabbage Harusame Salad Vinegared Cucumber Mabo Harusame Roasted Potato
Corn Salad Onion Salad Seaweed Salad Carrot Salad Pea Sprout Salad Red Cabbage Salad
Dango w. Soy Flour (Kinako) Chocolate Bavarois Fruit Jelly Dango w. Red Bean Jam An-niin Tofu Mango Pudding
E 863  kcal P 26.2 g E 800  kcal P 26.5 g E 820  kcal P 27.8 g E 854  kcal P 45.3 g E 916 kcal P 47.4 g E 930 kcal P 35.6 g
F 17.8 g S 2.6 g F 38.8 g S 1.6 g F 17.7 g S 2.9 g F 19.9 g S 5.2 g F 29.8 g S 3.3 g F 38.1 g S 3.0 g
Chicken Karaage Chinjao Rosu Spaghetti Bolognese Beef & Burdock Shigure-ni Cod Pilpil Chicken Ham Fried Rice
Coleslaw Eggplant w. Asian Herbs Focaccia Komatsuna Ohitashi Garlic Rice Siu Mai
Yuzu infused Daikon Pickles Taro Karaage T (e e Rl G BSOS M S Roasted Lotus Root ZaCai
Miso Soup Chinese Soup Vegetable Soup Miso Soup Consommé Soup Chinese Soup
Pineapple Apple Grapefruit Orange Pineapple Kiwi
E 797  kcal P 29.7 g E 875  kcal P 29.7 g E 854  kcal P 35.5 g E 714 kcal P 34.5 g E 724  kcal P 33.5 g E 718 kcal P 37.6 g
F 354 &g S 4 g F 333 ¢ S 38 & F 343 & S 38 & F 173 & S 35 & F 283 ¢ S 25 g F 153 & S 36 &
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A" NIEH JKIEH AR ®iER TR BiE8
16 17 18 19 20 21 22
BEROEEY) Fe&Z b= ATWA Kor—+ 29527V Iv) BFRET VT F-X
voEE FrOyhsN AU NV a8 N=1> JAVAY FFhEE -t
BmolE AFYITI>RIDIUR ¥I9-759h PZNFGHAO-A L HRF =4 V=t7) = NISIOEYES
B34 J)b—Y-3-J)Lk H345-J)—v-3-J)L b B34 I)—Y-3-FJILk B34 J)b—y-3-J)L b B34 J)—v-3-J)Lk B34 I)—Y-3-FJILk B34 J)b—Y-3-J)Lk
27 27 2=7 2=7 27 2=7 2=7
568  kcal P 34.7 g 435  kcal P 20.1 g E 544  kcal P 19.2 g 589  kcal P 21 464  kcal P 22.3 g 529  kcal P 20.2 g 511 kcal P 24.3 g
7.9 g S 3.2 g 16.9 g S 3.3 g F 37.8 g S 3.2 g 21.1 g S 3.4 g 20.5 g S 3.4 g 111 g S 3.1 28.7 g S 2.5 g
>=J-RYwhk PXNIFv—F K54 IEI54 BRI LIRADHEIL AR E OFv—/\> NE=FF>HL—
= mi=107]]” IANYFv FEHE FFIM4R IKEEF fE5s >
IKTUADEDIVZ JOy3U—-n3UFR BE VD) an) BIEROYFIZ HPLTLI REFL>TY
J->434 B sk i) ABY34 =2Ed34 ErAYH 4 2154
EREF b= 2l AVANE 4 TTEEF i EaElF BCEE >d-J0> IIN—yE)—

792  kcal P 30.8 g
23.5 g S 3.5 g

809  kcal P 29.3 g
24.7 g S 2.2 g

E 797  kcal P 30.3 g
F 23.1 g S 6.7 g

889  kcal P 39.3
28.1 g S 3.9

0

856  kcal P 49.6 g
19.9 g S 2.8 g

738 kcal P 269
26.5 g S 1.4

878  kcal P 43.3 g
35.2 g S 3.1 g

Dinner

Breakfast

Lunch

Dinner

IARFEAS R TR F=ZN\N=Y SYZ7 HTH RN - NZ—XRI—RF+> thEEfR
J-)LR0- HUI739-0hL—-~3 FrRYEFEREDER T —ELR 490 EF 4921751 FrOy s AISOPEER,
BHROSA LK J—>0)\9—=EIK O-ZAMRTH AR EiGS B BZREEIIZ SD2FVEO-RAK -4
RIHINA~T mRIgz—7 A-Ywo2-7 ‘o CAlceK B34 FEIA-T 2T
AT DAC JL=TIN—-Y ALOD IA4FyTI 94 DA
963  kcal P 52.7 g 843  kcal P 34.5 g E 872 kcal P 40.3 g 850  kcal P 53.8 g 950  kcal P 19 g 882  kcal P 50.4 775  kcal P 42.4 g
33.8 g S 3.1 g 371 g S 3.5 g F 48.1 g S 2.1 g 24.6 g S 3.9 g 34.6 g S 3.8 g 22.2 g S 2.7 12.7 g S 3.7 g
A" NiEH KIiEH AiEH wiER +ThEH BiEH
23 24 25 26 27 28
S yet7) YFh=Xh AT I —+ 2932 NIYI HBIRET
OUER FrOyhon I\ RRF b N=1> AVAY EFhEE
EfmoM= AFYTIZRIDIIR H9-757h FAINSGHZAO=A b >4 =t7|
B34 -J)—-Y-3-J)L b B34 - )0 —-Y-3-J)L b B34 -2 —Y-3-J)L b B34 -2 —Y-3-J)L b B34 - —-Y-3-J)L b B34 - J)—Y-3-J)L b
A=T Z=T =T A=T =T =T
568  kcal P 34.7 g 428  kcal P 17 g E 544  kcal P 19.2 g 589  kcal P 21 464  kcal P 22.3 g 529  kcal P 20.2
7.9 g S 3.2 g 20 g S 2.8 g F 378 g S 3.2 g 21.1 g S 3.4 g 205 g S 3.4 g 11.1 g S 3.1
EROLRIZER iZEas NAR>HA BERSEA FPTEARROEEDE HB3LIN\N-Y
RFF SmsRIP (4 NORJES FFR Ve N=F %)) J0y3)-EsRnY 34
DLDDOEEDY) =B HEWYIH HA I DEF D) FREEN O-ZNRFT b
J->8934 FBY3Y BEYSY ABH34H ZEY34 TRFEPRYYSS
ERHEF FaalL— ooy II—ytY— EaMlF BHCER N>d-J0>
863  kcal P 26.2 g 800  kcal P 26.5 g E 820  kcal P 27.8 g 854  kcal P 45.3 g 916 kcal P 47.4 g 930 kcal P 35.6
17.8 g S 2.6 g 38.8 g S 1.6 g F 17.7 g S 2.9 g 19.9 g S 5.2 g 29.8 g S 3.3 g 38.1 g S 3.0
h55EF AP NOR—CZANGT1— FRECFSDNE fEDEIEIL B\ LDILER
BENFrRY MFOEREFRANZ TADYFv IIMAEHRU A=wI34R BEos
KIRDYES BFoEHT J0yIY—EEEFPRYDYYLR 125> EBIBIT DT ERIG ERO-R K =81
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