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Diabet Insulina

Ceai fara zahar,300ml; paine

laurt,140gr(a

Friptura pulpe pui 180g(125gpp), mere,200gr;

laurt,140gr(al

. . Supliment Suplimént . Suplinieht
_regimurilor | | - Mic delun ora 10 Eranz ora 16 _C!pa ora 21
branza topita 2 cub(al.lapte); ceai banane 200g; Ciorba cu aripi Ceai fara macaroane cu telemea si branza
COMUN Ceai,300ml; Gem,20gr; paine hidratare pui(al.telina)300mI,90(60pp)g; Friptura pulpe zahar.300mi: 300g(al-gluten,lapt; Napolitane
cu sare 80g; Salam 50g; 300mi: pui cu sos1806gr; paine cu sare 200 g(al-gluten), ' 'l 35gr(al-gluten,soia,lpt,alune);
unt,10gr(al-lapte), ! Piure din fulgi 300g(al.lapte); paine cu sare 40g; sunca 50g;
Branza vaci 100 g(al-lapte); ceai banane 200g; Paine fara sare 200g(al-gluten); Cesitars laurt,140gr(al-lapte); Napolitane
Cardiac Ceai,300ml; Gem 40g(2buc), hidratare Piure din fulgi 300g(al.lapte); Rasol pulpe pui zahar 300mi: 35gr(al-gluten,soia,Ipt,alune);
paine fara sare 80g; unt 300mi: 180g(125gpp); supa cu aripi ' 'l paste cu branza vaci 300g(al-
2buc(20g)al.lapte); ' pui(al.tel.glut)300ml,90(60pp)g; gluten,lapte);
branza topita 2 cub(al.lapte); A ; ’
Branza vaci 100 g(al-lapte); sunca 100q: Friptura pulpe pui 180g(125gpp). mar Branza vaci fr::%t.;t):é%e 'PUI;:SQC(J 552$§)égwgr
Diabet colita cascaval 100g(al-lapte); Ceai 9: copt200gr; paine cu sare 60g; pilaf 200g; supa 100 g(al- P ar. p g
ST = ) » Sote de fasole verde,200gr;
fara zahar,300ml; paine cu cu aripi pui(al.tel.glut)300ml,S0(60pp)g; lapte); i
5 sunca 50g;
sare 60g;
. . aripioare pui rasol 2buc(240g);
branza vaci 150gr(al.lapte); . . . . i -
. Ceai fara zahar,300ml; paine | laurt,140gr(a Frlgtura pulpe pui 1@9(1259‘)9)' mere,ZOng, laurt, 140gr(al Branzaivacl 100 gfal-lgple),
Diabet Card K - paine fara sare60g; pilaf 200g; supa cu aripi b laurt,140gr(al-lapte); paine fara
fara sare60g; unt I-lapte); . . lapte); i
2buc(20g)al.lapte): pui(al.tel.glut)300ml,90(60pp)g; sare60g; Sote de fasole
g)al.lapte); verde,200gr;
branza topita 2 cub(al.lapte); " g , . fript.pulpe pui 240g(155pp);
. Ceai fara zahar,300ml; paine | laurt,140gr(a Clprba cu anp! pgl(al.tel|na)300rT1I,90(60pp)g,l laurt,140gr(al{ laurt,140gr(al-lapte); paine cu
Diabet R X " Friptura pulpe pui 180g(125gpp); mere,200gr; h .
cu sare 60g; salam 100g; unt| I-lapte); i cu'sare 60a: bildf-2004: lapte); sare 60g; Sote de fasole
2buc(20g)al.lapte); P 9. P 9: verde,200gr; sunca 50g;
branza topita 2 cub(al.lapte); Ciorba cu aripi pui(al telina)300mI,90(60pp)g; fript.pulpe pui 240g(155pp); sana

laurt,140gr(al-lapte); paine cu

HIPERCALORIC

cu sare 80g; Salam 50g;
unt,10gr(al-lapte),

70gr(alergen

gluten);

pui cu sos180gr; paine cu sare 200 g(al-gluten);
Piure din fulgi 300g(al.lapte);

330(al.lapte);

cu sare 60g; salam 100g; unt| I-lapte); aine cu sare 60a: pilaf 200g: lapte); sare 60g; Sole de fasole 330(a.l.laple)
2buc(20g)al.lapte), p 9.p 9 verde,200gr; sunca 50g; '
branza topita 2 cub(al.lapte); ceai banane 200g; Paine fara sare 200g(al-gluten); Ceai fara laurt,140gr(al-lapte); Napolitane
5 Branza vaci 100 g(al-lapte); : Piure din fulgi 300g(al.lapte); Rasol pulpe pui .| 35gr(al-gluten,soia,lpt,alune);
Gastric : S hidratare g oo zahar,300ml; !
Ceai,300ml; paine fara sare 300mi: 180g(125gpp); supa alba cu aripi paste cu branza vaci 300g(al-
80g; unt 2buc(20g)al.lapte); ! pui,300ml,90g; gluten,lapte);
) branza topita 2 cub(al.lapte), cedi banane 200g; Paine fara sare 200g(al-gluten); Ceai fara laurt,140gr(al-lapte); Napolitane
Hepatic Branza vaci 100 g(al-lapte); GidiatES Piure din fulgi 300g(al.lapte); Rasol pulpe pui 2ahar 300mi: 35gr(al-gluten,soia,lpt,alune);
P Ceai,300ml; Gem 40g(2buc), 300mi: 180g(125gpp); supa cu aripi ! '| paste cu branza vaci 300g(al-
paine fara sare 80g; ! pui(al.tel.glut)300ml,90(60pp)g; gluten lapte);
branza topita 2 cub(al.lapte); banane banane 200g; Ciorba cu aripi sana macaroane cu telemea si branza
Ceai,300ml; Gem,20gr; paine |200g; biscuili| pui(al.telina)300ml,90(60pp)g; Friptura pulpe 300g(al-gluten,lapt; Napolitane

35gr(al-gluten,soia,lpt,alune);
paine cu sare 40g; sunca 50g;

Branza vaci 100 g(al-lapte);

laurt,140gr(a

Ciorba cu aripi pui(al.lelina)300ml,90(60pp)g;

laurt,140gr(al

fript.pulpe pui 2409(155pp),

2buc(20g)al.lapte);

Piure din fulgi 300g(al.lapte),

Hipocaloric Ceai fara zahar,300ml; paine LIaBte): Friptura pulpe pui 180g(125gpp); mere,200gr; laple): paine cu sare 40g; Sole de
fara sare 40g; sunca 100g; pte). paine cu sare 40g; pilaf 200g; ple) fasole verde,200gr;
| branza topita 2 cub(al.lapte); con banane 200g; Ciorba cu aripi Ceai fara biscuiti 70gr(alergen gluten);
o Ceai,300ml; Gem 40g(2buc); . pui(al.lelina)300m|,90(60pp)g; Friptura pulpe .| aurt,140gr(al-lapte); macaroane
Speciali . 3 hidratare A . .| zahar,300ml; 5
paine fara sare 80g; unt 300ml: pui cu sos180gr; paine cu sare 200 g(al-gluten); cu telemea si branza 300g(al-

gluten,lapt;
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COMUN

orez cu lapte,300gr(al-
lapte); paine cu sare
60g; sunca 100g;

ceai hidratare
300ml;

banane 200g; friptura pulpe sup pui
200g(140gpp); Gulas 300g; paine cu
sare 200 g(al-gluten); supa cu
fidea(al.glut.telina)300ml;

Ceai fara
zahar,300ml;

cascaval,50gr(al-lapte); friptura pulpe sup

pui 200g(140gpp); mancare spanac 300g;

Napolitane 35gr(al-gluten,soia,lpt,alune);
Paine cu sare 100g(al- gluten);

Cardiac

Gem 40g(2buc); orez
cu lapte,300gr(al-
lapte); paine fara

sare60g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

banane 200g; Cartofi natur,300gr;
Paine fara sare 200g(al-gluten);
rasol pulpe sup pui200g(140gpp);
supa cu fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); mancare de fasole
verde regim 300g(al.glt.); Napolitane
35gr(al-gluten,soia,Ipt,alune); Paine fara
sare 100g(al-gluten); rasol pulpe sup
pui200g(140gpp);

Diabet colita

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; Ou fiert
1buc; paine cu sare

60g; sunca 100g;

cascaval
100g(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
mar copi200gr; paine cu sare 80g;
Sole de fasole verde,200gr; supa de
legume,300ml(al.telina);

branza topila 2
cub(al.lapte);

cascaval,50gr(al-lapte); friptura pulpe sup
pui 200g(140gpp); mar copt200gr; paine cu
sare 40g; paste 100g;

Diabet Card

branza cu smantana
1cut(al.lapte)180g;
Ceai fara zahar,300ml;
Ou fiert 1buc; paine
fara sare60g; unt
2buc(20g)al.lapte);

sana
330(al.lapte),

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine fara sare 80g;
Sote de fasole verde,200gr; supa de
legume,300ml(al.telina);

laur,140gr(al-
lapte);

Branza vaci 100 g(al-lapte); friptura pulpe
sup pui 200g(140gpp); laurt,140gr(al-
lapte); paine fara sare60g; Spanac cu

s0s,200gr;

Diabet

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; paine cu
sare 60g; sunca 100g;
unt 2buc(20g)al.lapte);

sana
330(al.lapte),

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 80g; Sole
de fasole verde,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

cascaval,50gr(al-lapte); friptura pulpe sup
pui 200g(140gpp); laurt,140gr(al-lapte),
paine cu sare 60g; Spanac cu so0s,200gr;

Diabet Insulina

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; paine cu
sare 60g; sunca 100g;
unt 2buc(20g)al.lapte);

sana
330(al.lapte),

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 80g; Sote
de fasole verde,200gr; supa de
legume,300mi(al.telina);

lauri,140gr(al-
lapte);

cascaval,50gr(al-lapte); friptura pulpe sup
pui 200g(140gpp); laurt,140gr(al-lapte);
paine cu sare 60g; Spanac cu sos,200gr;

laurt,140gr(al-
lapte);

Gastric

branza topita 2
cub(al.lapte);
cascaval,50gr(al-lapte);
orez cu lapte,300gr(al-
lapte); paine fara
sare60g;

ceai hidratare
300ml;

banane 200g; Cartofi natur,300gr;
paine cu sare 200 g(al-glulen); rasol

pulpe sup pui200g(140gpp); supa

alba de legume 300mi(al.glut.);

Ceaifara
zahar,300ml;

barcuta 60g; laurl,140gr(al-lapte); Paine cu
sare 100g(al- gluten); paste albe,300gr(al-
gluten); rasol pulpe sup pui200g(140gpp);

Hepatic

branza topita 2
cub(al.lapte); Gem
40g(2buc); orez cu

lapte,300gr(al-lapte);
paine fara sare60g;

ceai hidratare
300ml;

banane 200g; Cartofi natur,300gr;
Paine fara sare 200g(al-gluten);
rasol pulpe sup pui200g(140gpp);
supa cu fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); mancare de fasole
verde regim 300g(al.glt.); Napolitane
35gr(al-gluten,soia,Ipt,alune); Paine fara
sare 100g(al-gluten); rasol pulpe sup
pui200g(140gpp);

HIPERCALORIC

orez cu lapte,300gr(al-
lapte); paine cu sare
60g; sunca 100g;

barcuta 60g;

branza topita
2

cub(al.lapte);

banane 200g; friptura pulpe sup pui
200g(140gpp); Gulas 300g; paine cu
sare 200 g(al-gluten); supa cu
fidea(al.glut. telina)300mi;

branza cu
smantana
1cut(al.lapte)1
80g;

cascaval,50gr(al-lapte); friptura pulpe sup
pui 200g(140gpp); Napolitane 35gr(al-
gluten,soia,lpt,alune); Paine cu sare
100g(al- gluten);

Hipocaloric

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; Ou fiert
1buc; paine cu sare

40g;

laurt,140gr(al{
lapte);

friptura pulpe sup pui 200g(140gpp),
mere,200gr; paine cu sare 60g; Sote
de fasole verde,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp); paine
cu sare 40g; Spanac cu s0s,200gr;

Speciali

Gem 40g(2buc); orez
cu lapte,300gr(al-
lapte); paine cu sare
60g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

banane 200g; Gulas 300g; paine cu
sare 200 g(al-gluten); rasol pulpe
sup pui200g(140gpp); supa cu
fidea(al.glut. telina)300ml,

Ceaifara
zahar,300ml;

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); friptura pulpe sup
pui 200g(140gpp); mancare spanac 300g;

Paine cu sare 100g(al- gluten);
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cascaval,50gr(al-lapte);

carnati cabanos 85g(2buc); Ciorba cu

barcuta 60g; Friptura pulpe

ora2i

COMUN Ceai,300ml; Gem 40g(2buc); |ceai hidratare cop. pui,300ml,120g(85pp)(al.tel); za(lf:lzfliif(i;?nl' sup.220g(150pp); Paine cu sare
paine cu sare 80g; unt 300ml; Mancare fasole alba 300g; mere 250g; ! " | 100g(al- gluten); paste cu sos de
2buc(20g)al.lapte); paine cu sare 200 g(al-gluten); rosii,300gr(al-gluten);
Branza vaci 100 g(al-lapte); mere 250g; Paine fara sare 200g(al- Ceai fara barcuta 60g; Paine fara sare
Cardiac Ceai,300ml; Gem 40g(2buc); |ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); zahar.300ml: 100g(al-gluten); paste
paine fara sare 80g; unt 300ml; rasol pulpe sup.220g(150gpp); supa cu ' ' | albe,300gr(al-gluten); rasol pulpe
2buc(20g)al.lapte); carne pui,300ml,120g(85pp)(al.telina); sup.220g(150gpp);
branza topita 2 cub(al.lapte); — .
Branza vaci 100 g(al—lapte)); marcopl200gr; paine cu‘sare 80g; rasol Branza vaci branza topita 2 cub(al.lapte);
Diabet colita cascaval 100g(al-lapte); Ceai | sunca 100g; pulpe SUP'ZZOQ(? 50gpp). Sate defasale 100 g(al- paine cu sare 40g; pilaf 200g;
fara zahar,300ml; paine cu verde,2009r,lsupa al_ba cu camne lapte); rasol pulpe sup.220g(150gpp);
! pui,300ml;
sare 60g;
branza vaci 150gr(al.lapte); Friptura pulpe sup.220g(150pp); mere . i
. Ceai fara zahar,300ml; pair)m laurt,140gr(al 2503; minF():are de \F:arza 300g;ppaine fara | laurt,140gr(al antura pulpe sup.2?0_g(1 SOPp),'
Diabet Card . : . ; paine fara sare 40g; pilaf 200g;
fara sare60g; unt lapte); sare 80g; supa cu carne lapte); sana 330(al lapte);
2buc(20g)al.lapte); pui,300ml,120g(85pp)(al.telina); : '
Branza vaci 100 g(al-lapte); Ciorba cu cop.
cascaval 100g(al-lapte); Ceai laurt,140gr(al pui,300ml,120g(85pp)(al.tel); Friptura carnati Friptura pulpe sup.220g(150pp);
Diabet fara zahar,300ml; paine cu Ia.pte)' pulpe sup.220g(150pp); mere 250g; cabanos paine cu sare 40g; pilaf 200g;
sare 60g; unt ! mincare de varza 300g; paine cu sare | 85g(2buc); sana 330(al.lapte),
2buc(20g)al.lapte); 80g;
Branza vaci 100 g(al-lapte); Ciorba cu cop.
: cascaval 100g(al-lapte); Ceai laurt, 140gr(al pui,300ml,120g(85pp)(al.tel); Friptura carnati branza topita 2 cub(al.lapte); sana
Diabet Insulina fara zahar,300ml; paine cu Ia'pte)' pulpe sup.220g(150pp); mere 250g; cabanos Friptura pulpe sup.220g(150pp); |330(al.lapte)
sare 60g; unt ! mincare de varza 300g; paine cu sare | 85g(2buc); paine cu sare 40g; pilaf 200g; K
2buc(20g)al.lapte); 80g;
Branza vaci 100 g(al-lapte), mar copt200gr; paine cu sare 200 g(al- Ceai fara barcuta 60g; Paine cu sare
Gastric cascaval,50gr(al-lapte); ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); zahar.300mi: 100g(al- gluten); paste
Ceai,300ml; paine cu sare 300ml; rasol pulpe sup.220g(150gpp); supa alba ' ' | albe,300gr(al-gluten); rasol pulpe
80g; unt 2buc(20g)al.lapte); cu carne pui,300ml; sup.220g(150gpp);
Branza vaci 100 g(al-lapte); mere 250g; paine cu sare 200 g(al- Ceaifara barcuta 60g; Paine cu sare
Hepatic cascaval,50gr(al-lapte); ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); zahar 300mi: 100g(al- gluten); paste
Ceai,300ml; Gem 40g(2buc); 300ml; rasol pulpe sup.220g(150gpp); supa cu ! ' | albe,300gr(al-gluten); rasol pulpe
paine cu sare 80g; carne pui,300ml,120g(85pp)(al.telina); sup.220g(150gpp);
cascaval,50gr(al-lapte); 70;&;:‘:&% Friptura pulpe sup.220g(150pp); branza topita barcuta 60g; Friptura pulpe

HIPERCALORIC

Ceai,300ml; Gem 40g(2buc);
paine cu sare 80g; unt
2buc(20g)al.lapte);

gluten); sana
330(al.lapte);

Mancare fasole alba 300g; mere 250g;
paine cu sare 200 g(al-glulen); supa cu
carne pui,300ml,120g(85pp)(al.telina);

2
cub(al.lapte);

sup.220g(150pp); Paine cu sare
100g(al- gluten); paste cu sos de
rosii,300gr(al-gluten);

Branza vaci 100 g(al-lapte);

laurt,140gr(al

Friptura pulpe sup.220g(150pp); mere
250g; mincare de varza 300g; paine cu

laurt,140gr(al

Friptura pulpe sup.220g(150pp);

Hilpocalaric C:j;ﬁl::gha;ﬁ(ﬁn;laga,ne lapte); sare 60g; supa cu carne lapte); pilaf 200g;
9: 9. pui,300ml, 120g(85pp)(al.telina);
i Ciorba cu cop. biscuiti 70gr(alergen gluten);
Ce‘;?;%a(;::fsgggalga?;?dc)_ ceai hidratare pui,300ml,120g(85pp)(al.tel); Friptura Ceai fara Paine cu sare 100g(al- gluten);
Speciali b S 9 ; pulpe sup.220g(150pp); Mancare fasole | zahar,300ml; | paste cu sos de rosii,300gr(al-

paine cu sare 80g; unt
2buc(20g)al.lapte);

300ml;

alba 300g; mere 250g; paine cu sare
200 g(al-gluten);

gluten); rasol pulpe
sup.220g(150gpp);
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biscuiti 70gr(alergen ciorba cu zdrente ou branza cu smantana
gluten), Gem,20gr, paine A 300mi(al.telina,ou,glut.); fript.pulpe pui - 1cut(al.lapte)180g; carnati
COMUN cu sare 60g; sana ceznohécrj;ﬁlare 240g(155pp); mere 250g; paine cu sare 200 zar?aia:;(;gr:ﬂ' 50g; mancare de cartofi 300g;
330(al.lapte); sunca 50g; ' g(al-gluten); pilaf cu legume mexicane 300g; : 4 Paine cu sare 100g(al-
unt,10gr(al-lapte); gluten);
T branza cu smantana
blscu.m 70gr(alergen X i X 1cui(al.lapte)180g; Mancare
gluten); Gem 40g(2buc); i mere 250g; Paine fara sare 200g(al-gluten); . i o
. 3 K ceai hidratare 5 % Ceaifara de cartofi regim 300g; Paine
Cardiac paine fara sare60g; sana R Pilaf 300g; rasol pulpe pui 240g(155pp); 1 X
K 300ml; K zahar,300ml; fara sare 100g(al-gluten);
330(al.lapte); unt Supa cu zdrente ou,300mi(al.git,ou,tel); Rasol pulpe
2buc(20g)al.lapte); pui220gr(155gpp);
Branza vaci 100 g(al- . X
lapte); Ceai fara cascaval mar copt200gr; paine cu sare 60g; pilaf branza-fogiia 8 n?;f:;a t\;?)% 1r90§$-:ip;:)ré
Diabel colita zahar,300ml; Ou fiert 100g(al- 200g; rasol pulpe pui 240g(155pp); Supa cub(alla F"e), 400° aF;le 180 ?Rasol ulpe
1buc; paine cu sare 60g; lapte); alba cu zdrente ou ,300mi(al.glt,ou); Hapte); 9: pui220 r(195‘5 ) pulp
sunca 100g; P g gpPp);
Branza vaci 100 g(al- branza cu smantana
lapte); Ceai fara sana fript.pulpe pui 240g(155pp); mere 250g; Jaurt, 140gr(al- 1cut(al.lapte)180g; carlofi
Diabet Card zahar,300ml; Ou fiet | 330(al.lapte); | paine fara sare 80g; Spanac cu sos,200gr; la; le)?’ natur 200g; paine fara sare
1buc; paine fara sare60g; Supa cu zdrente ou,300mi(al.glt,ou tel); pie). 40g; Rasol pulpe
unt 2buc(20g)al.lapte); pui220gr(155gpp);
branza topita 2 T —— branza cu smantana
Diabet (;L;?](::.Ia%%;);-cp:f:;irj 330(‘:?: 1e): 300mi(al.telina,ou,glut.); fript.pulpe pui laurt,140gr(al- 1cut(al.|apfe)1_809; carol
- ; lapte); . ot . . nalur 200g; Friptura pulpe
R X 240g(155pp); mere 250g; paine cu sare 80g; lapte); . ki
sare 60g; sunca 100g; unt Spanacicy sos.200ar: pui,220gr(155g pp); paine cu
2buc(20g)al.lapte); p el sare 40q;
branza topita 2 cioibaieu zdrente ou branza cu smantana
cub(al.lapte); Ceai fara sana . o ; 1cut(al.lapte)180g; cartofi sana
< . i 300mi(al.telina,ou,glut.); fript.pulpe pui laurt,140gr(al- e
Diabet Insulina zahar,300ml; paine cu | 330(al.lapte); 240g(155pp); mere 250g; paine cu sare 80g; lapte); natur 200g; Friptura pulpe 330(a.l.laple)

sare 60g; sunca 100g; unt
2buc(20g)al.lapte);

pui,220gr(155g pp); paine cu
sare 40g;

Spanac cu sos,200gr;

biscuiti 70gr(alergen

gluten); branza topita 2 branza cu smantana

paine cu sare 200 g(al-gluten); Pilaf 300g; 1cut(al.lapte)180g; Cartofi

Gastric cub(aLIaple)E paine e feedr hldre.ltare rasol pulpe pui 240g(155pp); Supa alba cu Cealfara . natur,300gr; Paine cu sare
sare 60g; sana 300ml; - zahar,300ml; i
o zdrente ou ,300ml(al.glt,ou); 100g(al- gluten); Rasol pulpe
330(al.lapte); unt 1i220gr(155gpp):
2buc(20g)al.lapte); P 9 9PP):
laurt,140gr(al-lapte); Mancare
biscuiti 70gr(alergen de cartofi regim 300g;
gluten); branza topita 2 _ fript.pulpe pui 240g(155pp); mere 250g; . Napolitane 35gr(al-
Hepatic cub(al.lapte); Gem cea;aloh(;t;:ﬁtare paine cu sare 200 g(al-gluten); Pilaf 300g; Za::ra:;(;g:r gluten,soia,lpt,alune); Paine
40g(2buc); paine cu sare ¥ Supa cu zdrente ou,300mi(al.glt,ou,tel); ' ' cu sare 100g(al- gluten);
60g; sana 330(al.lapte); Rasol pulpe

pui220gr(155gpp);

biscuiti 70gr(alergen taurt,140gr(al- branza cu smantana

e ciorba cu zdrente ou lapte); p
gluten); Gem,20gr; paine cascaval . e 2 S 1cut(al.lapte)180g; mancare
HIPERCALORIC cu sare 60g; sana 100g(al- 300ml(a|.tfallna.ou,glut‘.), fr_|pl.pulpe pul Napolitane de cartofi 300g; Paine cu sare
. i 3 240g(155pp); mere 250g; paine cu sare 200 35gr(al- X
330(al.lapte); sunca 50g; lapte); (al-gluten); Pilaf 300g; |ii{7. Soiait @ 100g(al- gluten); Rasol pulpe
unt,10gr(al-lapte); glakg ' 9: 9 Iulne)‘ Pt pui220gr(155gpp);
Branza vaci 100 g(al- I .
Hinocaloric lapte); Ceaifara lauri, 140gr(al- me;iezz‘fc)Og(H ggme)‘c; s:;zfgg.sr::glo%ulfe laurt,140gr(al- cartofi natur 200g; Rasol
P zahar,300ml; Ou fiert lapte); p 9 PP). SP eouar, lapte); pulpe pui220gr(155gpp);

1buc; paine cu % are 40g; Supa cu zdrente ou,300mi(al.glt,ou tel);

biscuiti 70gr(alergen
gluten); Gem 40g(2buc);
Speciali paine cu sare 60g; sana

330(al.lapte); unt
2buc(20g)al.lapte);

branza cu smantana
1cul(al.lapte)180g; mancare
de cartofi 300g; Paine cu sare
100g(al- gluten); Rasol pulpe
pui220gr(155gpp);

ciorba cu zdrente ou

ceai hidratare 300mi(al.telina,ou,glut.); fript.pulpe pui Ceaifara
300ml; 240g(155pp); mere 250g; paine cu sare 200 | zahar,300ml;

g(al-gluten); Pilaf 300g;
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Denumirea regimurilor|

COMUN

cascaval,50gr(al-lapte);
Ceai,300ml; Gem 40g(2buc);
paine cu sare 80g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

Suplim_é_r_\t oral

Pranz -

fript.pulpe pui 240g(155pp); mere
250g; paine cu sare 200 g(al-gluten);
Piure din fulgi 300g(al.lapte); supa cu
fidea(al.glut. ,telina)300mi,

| Supliment

ora16

macaroane cu telemea si branza

| SUﬁIimenf

ora2l

Cardiac

Branza vaci 100 g(al-lapte);
Ceai,300ml; Gem 40g(2buc);
paine fara sare 80g; unt

2buc(20g)al.lapte);

ceai hidratare
300ml;

banane 200g; fript.pulpe pui
2409(155pp); Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al.lapte);
supa cu fidea(al.glut.,telina)300ml,

Diabet colita

Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Ceai
fara zahar,300ml; paine cu

sare 60g; sunca 50g;

branza topita 2
cub(al.lapte);

mar copt200gr; paine cu sare 60g;
paste 100g; rasol pulpe pui
240g(155pp); supa de
legume, 300mi(al.telina);

Ceglfara .| 300g(al-gluten,lapt; Napolitane
zahar,300ml; 4 X
35gr(al-gluten,soia,lpt,alune); paine
cu sare 40g; sunca 50g,
Ceai fara Iaun,1409r(al-l§pte); Napolitane
.135gr(al-gluten,soia,lpt,alune); paste
zahar,300ml; .
cu branza vaci 300g(al-
gluten lapte),
Branza vaci | mar copt200gr; paine cu sare 40g;
100 g(al- pilaf 200g; rasol pulpe
lapte); pui200g(140gpp); sunca 50g;

Diabet Card

branza vaci 150gr(al.lapte);
Ceai fara zahar,300ml; paine
fara sare60g; unt
2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

fript.pulpe pui 240g(155pp); mere
250g; paine fara sare 80g; Spanac cu
s0s,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(a

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine fara

Diabet

Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Ceai
fara zahar,300ml; paine cu
sare 60g; unt
2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

Chiftelute(al-ou)(2 buc); mere 250g;
paine cu sare 80g; Spanac cu
$0s,200gr; supa de
legume,300mi(al.telina);

Diabet Insulina

Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Ceai
fara zahar,300ml; paine cu
sare 60g; unt
2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

Chiftelute(al-ou)(2 buc); mere 250g;
paine cu sare 80g; Spanac cu
$0s,200gr; supa de
legume,300mi(al.telina);

Gastric

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; paine fara sare
80g; unt 2buc(20g)al.lapte);

ceai hidratare
300ml;

banane 200g; fript.pulpe pui
240g(155pp); Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al.lapte);
supa alba de legume 300ml(al.glut.);

Hepatic

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; Gem 40g(2buc);
paine cu sare 80g;

ceai hidratare
300ml;

fript.pulpe pui 240g(155pp); mere
250g; paine cu sare 200 g(al-gluten);
Piure din fulgi 300g(al.lapte); supa cu
fidea(al.glut. telina)300ml,

HIPERCALORIC

cascaval,50gr(al-lapte);
Ceai,300ml; Gem 40g(2buc);
paine cu sare 80g; unt
2buc(20g)al.lapte);

biscuiti
70gr(alergen
gluten); sana
330(al.lapte),

banane 200g; Chiftelute(al-ou)(2 buc);
paine cu sare 200 g(al-gluten); Piure
din fulgi 300g(al.lapte); supa cu
fidea(al.glut.,telina)300ml;

I-lapte); sare 40g; pilaf 200g; rasol pulpe
pui200g(1409pp):
friptura pulpe pui200g(140gpp);
t:aé%msa laurt,140gr(al-lapte); paine cu sare
ar: 40g; pilaf 200g; sunca 50g;
telemea friptura pulpe pui200g(140gpp); sana
100ar laurt,140gr(al-lapte); paine cu sare | 330(al.lapte;
on 40g; pilaf 200g; sunca 50g; :
Ceaifara Iaurt,1409r(al-la_|pte); NapoI!tane
.|135gr(al-gluten,soia,lIpt,alune), paste
zahar,300ml; 3
cu branza vaci 300g(al-
gluten,lapte);
; laurt,140gr(al-lapte); Napolitane
zaieflfsf&;;r 35gr(al-gluten,soia, Ipt,alune); paine
ar, '| cu sare 40g; paste cu branza vaci
300g(al-gluten,lapte);
branza cu | macaroane cu telemea si branza
smantana 300g(al-gluten,lapt; Napolitane

1cut(al.lapte)

180g;

35gr(al-gluten,soia, Ipt,alune); paine
cu sare 40g; sunca 50g;

Branza vaci 100 g(al-lapte);

laurt,140gr(al-

mere 250g; paine cu sare 40g; rasol
pulpe pui 240g(155pp); Spanac cu

laurt,140gr(a

pilaf 200g; rasol pulpe

. Hipooalorip C:j;:f:g h'a;?nocoarr;l;oga!ne lapte); $0s,200gr; supa de I-lapte), pui200g(140gpp);
g g legume,300mi(al.telina);
caécava!,SOgr(al-lapte); banane 200g; Chiftelute(al-ou)(2 buc); . S .
: ! . o ; o Ceai fara biscuiti 70gr(alergen gluten);
Speciali Ceai,300ml; Gem 40g(2buc); | ceai hidratare | paine cu sare 200 g(al-gluten); Piure zahar,300ml: laurt, 140gr(al-lapte); paste cu

paine cu sare 80g; unt
2buc(20g)al.lapte),

300ml;

din fulgi 300g(al.lapte); supa cu

fidea(al.glut. telina)300ml;

branza vaci 300g(al-gluten,lapte);
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‘Supliment. :r.g,_,P‘ra‘riz'”' o

sare 60g; sunca 100g; unt
2buc(20g)al.lapte);

lapte); gluten,telina); mere 250g; paine

cu sare 60g;

. I N - ,& n > ;. . - - =
e Ardei umplut (al-ou)20uc; cascaval S0gr(akaptey. st pulpe pui
; ceai hidrat; 200g; Ci i ! - o
COMUN gluten,soia,lpt,alune); 300Irr:f are = un::an;r:)e | Ig,ICtlorbtal_ . Eea;g?)ral‘ 240g(155pp); mancare de fasole verde
paine cu sare 40g; sunca ] gume, 309m (al-giten,teling); Rakiar,A00ml; 300g(al-gluten); Paine cu sare 100g(al-
50q: paine cu sare 200 g(al-gluten); !
g, gluten);
Gem 40g(2buc); Gris cu banane 200g; Paine fara sare - .
lapte; Napolitane 35gr(al- ceai hidratare 200g(al-gluten); Pilaf 300g; Ceai f blslcu:t' 70gr(alergedn gfluteln), lat:jrt,140_gr(al-
Cardiac gluten,soia,lpt,alune); i rasol pulpe pui 240g(155pp); eal fara aple); mancare e fasole Verce regim
paing fara saré 40g; uiit 300ml; supa cu zahar,300ml; 300g(al.glt.); Paine fara sare 100g(al-
2buc(20g)al.lapte); fidea(al.glut.,telina)300ml; gluteny;rasol pulie pul 240a(1530R);
Branza vaci 100 g(al- o - . .
lapte); cascaval 100g(al- | branza topita mar c'opIZOOgr-, paine cu sare | g hsa vaci aripioare pui rasol ?buc(2409), .
Diabet colita lapte); Ceai fara D) 60g; pilaf 200g; rasol pulpe pui 100 a(al- cascaval,50gr(al-lapte); mar copt200gr;
; ; g(a ; ‘
zahar,300m!: Ou fiert |cublal.lapte); 2409(155pp); supa alba de lapte): paine cu sare 40g; Sote de fasole
2 ! ’ ! legume 300mi(al.glut.); pte) verde,200gr;
1buc; paine cu sare 60g; 9 ' <0000
Branza vaci 100 g(al-
lapte); Ceai fara fript.pulpe pui 2409(155pp); aripioare pui rasol 2buc(240g); Branza vaci
Diabet Card zahar,300ml; Ou fiert Iaur|1a,1?e(;gr(a|- mere 250g; pilaf 200g; supa de Iau:;1:180)gr(al- 100 g(al-lapte); laurt,140gr(al-lapte); paine
1buc; paine fara sare60g; pte). legume,300mi(al.telina); pte): fara sare60g; Sote de fasole verde,200gr;
unt 2buc(20g)al.lapte);
BrT:z:a)\{ag;;?%?a(al- Ardei umpluti (al-ou)2buc; aripioare pui rasol 2buc(240g);
* Diabet zaha?aobml' paine cu laurt,140gr(al- Ciorba legume,300mi(al- laurt,140gr(al-| cascaval,50gr(al-lapte); laurt,140gr(al-

lapte);

lapte); paine cu sare 60g; Sote de fasole
verde,200gr;

Diabet Insulina

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; paine cu

Ardei umpluti (al-ou)2buc;

laurt, 140gr(al- Ciorba legume,300ml(al-

laurt,140gr(al-

aripioare pui rasol 2buc(240g);
cascaval,50gr(al-lapte); laurt,140gr(al-

sana
330(al.lapte)

50g;

paine cu sare 200 g(al-gluten);

330(al.lapte);

240g(155pp);

sare a0g: sunca 100g; unt lapte); glulen,tellcrlal;r:’éeé% ?50g; paine lapte); lapte); paine il;rsdagezggg;.sme de fasole :
2buc(20g)al.lapte); 9 <0000
cascaval,50gr(al-lapte); banane 200g; Paine fara sare - . N
Gris cu lapte; Napolitane ~ 200g(al-gluten); Pilaf 300g; " Afiiasea pukisel ?buc(2409), bisoui y
. ceai hidratare j . Ceai fara 70gr(alergen gluten); laurt,140gr(al-lapte);
Gastric 35gr(al- ] rasol pulpe pui 240g(155pp); . ; ;
: . 300ml; zahar,300ml; Paine fara sare 100g(al-gluten); paste
gluten,soia, Ipt,alune); supa alba de legume albe,300gr(al-gluten);
" paine fara sare 40g; 300mi(al.glut.); iwehanarg '
cascaval,50gr(al-lapte), banane 200g; paine cu sare Ty . ]
Gris cu lapte; Napolitane . 200 g(al-gluten); Pilaf 300g; . b'sc”'t'. 70gr(alergen gluten); laurt,140gr(al
Hepatic 35gr(al- ceai hidratare rasol pulpe pui 240g(155pp); Ceai fara lapte); mancare de fasole verde 300g(al-
P g . 300ml; pUpE R 9 pP); zahar,300ml; gluten); Paine cu sare 100g(al- gluten);
gluten,soia,Ipt,alune); supa cu rasol pulpe pui 240g(155pp);
paine cu sare 40g; fidea(al.glut.,telina)300ml; puipe p 9 PP);
Gris cu lapte; Napolitane h . . Napolitane biscuiti 70gr(alergen gluten);
35gr(al- branza topita Arcgzlngwé)l;go(a'l-gtngbt;uc, 35gr(al- cascaval,50gr(al-lapte); mancare de fasole
HIPERCALORIC gluten,soia, Ipt,alune); 2 — SOOmI(aI-gIIuten telina): gluten,soia, Ipt verde 300g(al-gluten); Paine cu sare
paine cu sare 40g; sunca |cub(al.lapte); 9 ! g : '| \alune); sana 100g(al- gluten); rasol pulpe pui

Branza vaci 100 g(al-
lapte); Ceai fara

mere 250g; paine cu sare 40g;

laurt,140gr(al-|  pilaf 200g; rasol pulpe pui

laurt,140gr(al-

aripioare pui rasol 2buc(240g); paine cu

sare 40g; unt
2buc(20g)al.lapte);

paine cu sare 200 g(al-gluten);

Miracalone zahar,300ml; Ou fiert lapte); 2409g(155pp); supa de lapte); sare 40g; Sote de fasole verde,200gr;
1buc; paine cu sare 40g; legume,300ml(al.telina);
biscuiti 70gr(alergen . . . biscuiti 70gr(alergen gluten);
gluten); Gem 40g(2buc); b Arglel umpluti (a‘I-olu)2buc, ; cascaval,50gr(al-lapte); mancare de fasole
Speciali Gris cu lapte; paine cu Gol Hudrdtage banane; 200g, Clorba Cealfara verde 300g(al-gluten); Paine cu sare
P pe, p 300ml; legume,300ml(al-gluten,telina); |zahar,300ml; 9(@l-g .

100g(al- gluten); rasol pulpe pui

2409(155pp);
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_ orad0 |

Suplimentora|

branza topita 2 cub(al.lapte);

banane 200g; fript.pulpe pui
240g(155pp); paine cu sare 200

Ghiveci de legume 300g; orez

Ceai,300ml; Gem,20gr; paine cu|ceai hidratare _ Ceai fara bl
COMUN sare 80g; Salam 50g; 300ml: g(e_{|~g|uten), paste cg sos de zahar,300ml: cu lapte,300gr(al-lapte); P?me
unt, 10gr(al-lapte); rosii,300gr(al-gluten); supa cu cu sare 100g(al- gluten);
noghatiaplel, fidea(al.glut.,telina)300mi;
Branza vaci 100 g(al-lapte); banane 2009; Paingiara sare Mancare de cartofi regim 300g;
: ® X ™ 200g(al-gluten); paste albe,300gr(al . :
; Ceai,300ml; Gem 40g(2buc); |ceai hidratare . ; Ceai fara orez cu lapte,300gr(al-lapte);
Cardiac ) ) . gluten); rasol pulpe pui . s X
paine fara sare 80g; unt 300ml; . zahar,300ml; |Paine fara sare 100g(al-gluten);
2buc(20g)al.lapte); 240g(155pp), stipa cu
’ ! fidea(al.glut. telina)300ml;
branza topita 2 cub(al.lapte); mar copt200gr; paine cu sare 60g; - . .
: ; Branza vaci 100 g(al-lapte); cascaval paste 100g; rasol pulpe pui Branza vaci 100 anpioare pul ra'.sol 2_buc(2409),
Diabet colita ] W 100g(al- . , mar copt200gr; paine cu sare
Ceai fara zahar,300ml; paine cu lapte): 240g(155pp); supa alba de legume | g(al-lapte); 40a: pilaf 200q:
sare 60g; sunca 100g; pie); 300ml(al.glut.); g.p 9
breneca topng e cub(al.lapte)'; fript.pulpe pui 240g(155pp); mere aripioare pui rasol 2buc(240g);
Branza vaci 100 g(al-lapte); S ~ )
; " ) . |laurt,140gr(al{ 250g; paine cu sare 80g; Sote de sana cartofi natur 200g;
Diabet Hepatic cascaval,50gr(al-lapte); Ceai ; ) . s
L lapte); fasole verde,200gr; supa de 330(al.lapte); laurt,140gr(al-lapte); paine cu
fara zahar,300ml; paine cu sare g -
60g: legume,300mi(al.telina); sare 40g;
branza vaci 150gr(al.lapte); Ceai fript.pulpe pui 2409(155pp); mere aripioare pui rasol 2buc(240g);
Diabet Card fara zahar,300ml; paine fara |laurt,140gr(al 250g; mincare de varza 300g; sana cartofi natur 200g;
sare60g; unt 2buc(20g)al.lapte); lapte); paine fara sare 80g; supa de 330(al.lapte); | laurt,140gr(al-lapte); paine fara
legume,300mi(al.telina); sare 40g;
branza topita 2 cub(al.lapte); fript.pulpe pui 240g(155pp); mere aripioare pui rasol 2buc(240g);
Diabet cascaval,50gr(al-lapte); Ceai |[laurt,140gr(al 250g; mincare de varza 300g; carnati cabanos ghiveci legume 200g;

fara zahar,300ml; paine cu sare
60g; salam 100g;

lapte);

paine cu sare 80g; supa de
legume,300mi(al.telina);

100g(2buc);

laurt,140gr(al-lapte); paine cu
sare 40g;

branza topita 2 cub(al.lapte);

fript.pulpe pui 240g(155pp); mere

aripioare pui rasol 2buc(240g);

Diabet Insulina cascaval,50gr(al-lapte); Ceai |laurt,140gr(al{ 250g; mincare de varza 300g; |carnati cabanos ghiveci legume 200g; 3332773 t
fara zahar,300ml; paine cu sare lapte); paine cu sare 80g; supa de 100g(2buc); laurt,140gr(al-lapte); paine cu e)'. P
60g; salam 100g; legume,300ml(al.telina); sare 40g; !
branza topita 2 cub(al.lapte); banane 200,9; Peiriaifara sare cartofi cu branza,300gr,100gr(al
; ; 5 5 200g(al-gluten); paste albe,300gr(al : .
. Branza vaci 100 g(al-lapte), |ceai hidratare . ; Ceai fara lapte); orez cu lapte,300gr(al-
Gastric ; o . gluten); rasol pulpe pui : T
Ceai,300ml; paine fara sare 300ml; ) zahar,300ml; | lapte); Paine fara sare 100g(al-
80g; unt 2buc(20g)al.lapte); 2408g(155pp); supa-alba de legume luten);
9: 9)al.lapte). 300mi(al.glut.); guten),
branza topita 2 cub(al.lapte); banane 2099: Ifnpt.pulpe pu! Mancare de cartofi regim 300g;
. . " 240g(155pp); paine cu sare 200 ’ :
Henatic Branza vaci 100 g(al-lapte); |ceai hidratare (al-gluten): paste albe,300gr(al- Ceai fara orez cu lapte,300gr(al-lapte);
P Ceai,300ml; Gem 40g(2buc); 300ml; 9l@-g i . =008 zahar,300ml; | Paine cu sare 100g(al- gluten);
aine cu sare 80g; gluten); supa cu
p 9: fidea(al.glut. telina)300mi;
s . banane 200g; fript.pulpe pui N
Cg;?ggg:;?g;nc;g(il'IE;?:]Z)'CU :rr:g;faﬁ: 240g(155pp); paine cu sare 200 70 b:(s;:'r“ en Ghiveci de legume 300g; orez
HIPERCALORIC ! e 9r. p . g(al-gluten); paste cu sos de g X g cu lapte,300gr(al-lapte); Paine
sare G0g; Satam $0g; Tgatial lapie) rosii,300gr(al-gluten); supa cu giitan); sna cu sare 100g(al- gluten);
unt,10gr(al-lapte); 180g; wotgnag  Sup 330(al.lapte); 9(@-g !

fidea(al.glut.,telina)300ml;

Branza vaci 100 g(al-lapte),

laurt,140gr(al

mere 250g; mincare de varza 300g;
paine cu sare 60g; rasol pulpe pui

laurt,140gr(al-

aripioare pui rasol 2buc(240g);

Hipocaloric Ceai fara zah.ar,300m|; pa!ne cu lapte); 240g(155pp): supa de lapte); cartofi natur 200g:
sare 40g; sunca 100g; s
legume,300mi(al.telina),
; , banane 200g; fript.pulpe pui
braqza toplFa 2 cub(al.lapte),. o 2409(155pp); paine cu sare 200 i mancare de cartofi 300g; orez
Speciali e, B0y Gem Mig(Abie);  (HEe! hidtdate (al-gluten); paste cu sos de Cenl faea cu lapte,300gr(al-lapte); Paine
P paine cu sare 80g; unt 300ml; glal-g P zahar,300ml; ! !

2buc(20g)al.lapte);

rosii,300gr(al-gluten); supa cu
fidea(al.glut. telina)300ml,

cu sare 100g(al- gluten);




