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HIPERCALORIC

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

gluten); sana
330(al.lapte);

mere,200gr; paine cu sare 200 g(al-gluten);
paste cu sos de rosii,300gr(al-gluten); supa
cu fidea(al.glut.,telina)300ml;

Denumirea . | supliment b"
regimurilor Mic dejun :j;‘ota’i,(l,j | orats
cascaval,50gr(al-lapte); Friptura pulpe pui,220gr(155g pp); s ; . i .
Ceai,300ml; Gem 40g(2buc); |ceai hidratare| mere,200gr; paine cu sare 200 g(al-gluten); Cealfera | eamati S0g; mancaje de ca‘rltofl ;OOg,
COMUN ; ’ A S . zahar,300ml; | orez cu lapte,300gr(al-lapte); Paine cu
paine cu sare 80g; unt 300ml; paste cu sos de rosii,300gr(al-gluten); supa sare 100g(al- gutany;
2buc(20g)al.lapte); cu fideaal.glut. telina)300ml; & 1EPGaE gien);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al-gluten); Cesi farg Mancare de cartofi regim 300g; orez cu
Cardiac Ceai, 300ml; Gem 40g(2buc); |ceai hidratare| paste albe,300gr(al-gluten); Rasol pulpe 2ahar 300ml: lapte,300gr(al-lapte); Paine fara sare
paine fara sare 80g; unt 300ml; pui220gr(155gpp); supa cu ! ’ 100g(al-gluten); rasol pulpe sup
2buc(20g)al.lapte); fidea(al.glut. telina)300ml; pui200g(140gpp);
branza topita 2 cub(al.lapte); s s i
Branza vaci 100 g(al-lapte); s mar cgntZOOgr, halne farg sare 20,09(3' Ceai fara [biscuiti 70gr(alergen gluten); Paine fara
. ) ceai hidratare| gluten); paste albe,300gr(al-gluten); Rasol i o X
Colita cascaval,50gr(al-lapte); - X X zahar,300ml; | sare 100g(al-gluten); Pilaf 300g; rasol
Ceai,300ml; paine fara sare 80g; S0l failpe pula209r(1 55gip); supd alhade pulpe sup pui200g(140gpp);
! ’ ! legume 300ml(al.glut.); i
branza topita 2 cub(al.lapte); . . .
Branza vaci 100 g(al-lapte); Friptura pglpevpul,ZZOgr(1559. pp)imar Branza vaci |mar copt200gr; paine cu sare 40g; pilaf
" ; ) : : copt200gr; paine cu sare 80g; Sote de )
Diabet colita cascaval 100g(al-lapte); Ceai |sunca 100g; X 100 g(al- 200g; rasol pulpe sup
fara zahar,300ml; paine cu sare fasole verde,200gr; supa de lapte); pui200g(140gpp);
! 6ng legume,300mi(al.telina); ! "
: X : Friptura pulpe pui,220gr(155g pp); : E " X
. branzavacl 1509“?"'3.‘"6)' Ceai laurt,140gr(al{ mere,200gr; paine fara sare60g; supa de |laurt,140gr(al cam?ﬂ natr, 200g; la1'4r1,1409r(al lapte);
Diabet Card fara zahar,300ml; paine fara lapte): legume,300mi(al.telina): Tocanita de ceapa lapte); paine fara sare 40g; rasol pulpe sup
sare60g; unt 2buc(20g)al.lapte); 300g(ak-gluten): pui200g(140gpp);
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g pp); - ) ) |
; cascaval 100g(al-lapte); Ceai |laurt,140gr(al{ mere,200gr; paine cu sare 60g; supa de carn.fm carto_fl natur:200g, la_urt,1409r(al lapte);
Diabet R k . d cabanos 70g paine cu sare 40g; rasol pulpe sup
fara zahar,300ml; paine cu sare lapte); legurne,300mi(al.telina); Tocanita de ceapa Shuc: Li200g(140gpp):
60g; unt 2buc(20g)al.lapte); 300g(al-gluten); ' puisRte155app),
Branza vaci 100 g(al-lapte); mar copt200gr; Paine fara sare 200g(al- Ceaifara Cartofi natur,300gr; orez cu
Gastric cascaval,50gr(al-lapte); ceai hidratare| gluten); paste albe,300gr(al-gluten); Rasol zahar 300ml- lapte,300gr(al-lapte); Paine fara sare
Ceai,300ml; paine fara sare 80g; 300ml; pulpe pui220gr(155gpp); supa alba de t ¥ 100g(al-gluten); rasol pulpe sup
unt 2buc(20g)al.lapte); legume 300mi(al.glut.); pui2009(140gpp);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al-gluten); Ceai fara Mancare de cartofi regim 300g; orez cu
Hebatie cascaval,50gr(al-lapte); ceai hidratare| paste albe,300gr(al-gluten); Rasol pulpe zahar. 300ml: lapte,300gr(al-lapte); Paine fara sare
P Ceai,300ml; Gem 40g(2buc); 300ml; pui220gr(155gpp); supa cu ! ! 100g(al-gluten); rasol pulpe sup
paine fara sare 80g; fidea(al.glut. telina)300ml; pui200g(140gpp);
cascaval,50gr(al-lapte); 70;;(5;:':;% Friptura pulpe pui,220gr(155g pp); branza topita| friptura pulpe sup pui 200g(140gpp);

2
cub(al.lapte);

mancare de cartofi 300g; orez cu
lapte,300gr(al-lapte); Paine cu sare
100g(al- gluten);

Branza vaci 100 g(al-lapte); Ceai

laurt,140gr(al]

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 60g; sote legume

laurt, 140gr(al

cartofi natur 200g; rasol pulpe sup

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

300ml;

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

Hipocaloric tara za;(z)ar,.?)soonrzg ?ggue auisare lapte); mexicane 200g; supa de lapte); pui200g(140gpp);
9. su 9 legume,300mi(al.telina);
Branza vaci 100 g(al-lapte); Coa ! e X . i
Ceai.300mI: Gem 40g(2buc): | ceai hidratare mere,200gr; Paine fara sare 200g(al-gluten);| Ceaifara |Mancare de cartofi regim 300g; orez cu
Renal edl ! QF de); " paste cu sos de rosii,300gr(al-gluten); supa | zahar,300ml; | lapte,300gr(al-lapte); Paine fara sare
paine fara sare 80g; unt Sty cu fidea(al.glut. telina)300mi; 100g(al-gluten);
2buc(20g)al.lapte); A ! g
cascaval,50gr(al-lapte); Friptura pulpe pui,220gr(155g pp); Coai far mancare de cartofi 300g; orez cu
Spediall Ceai,300ml; Gem 40g(2buc); |ceai hidratare|mere,200gr; Paine fara sare 200g(al-gluten); zahar,300ml: lapte,300gr(al-lapte); Paine cu sare

100g(al- gluten); rasol pulpe sup
pui200g(140gpp);
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Denumirea .,.Supliment

| supliment

Supliment

regimurilor Mic aejun ora10 | _ora16 ora 21
Gris cu lapte; Napolitane — ciorba cu zdrente ou Ceai fara bbl:'z;rézoag::r;ﬁ)?fﬁl;%f;|25|f§gi sC:;:npli
~ 35gr(al- ) 300mi(al.telina,ou,glut.); Friptura pulpe ! i
COMUN i e hidrat A F ; 3
gluten,soia,Ipt,alune); paine 3'0(;;?6 pui,220gr(155g pp); mere,200gr; paine Eahay ol v:&?%?g%gf&g::ﬂ; a;:i:: fcauS:;ere
40 . l . v f . H . = "
cu sare 40g; Salam 50g; cu sare 200 g(al-gluten); Pilaf 300g; 100g(al- gluten):
40g(2buc); Gris ¢ i [of : -
Gem g(2buc); Gris cu . mere,200gr; Paine fara sare 200g(al- . orn_1 buc.60g(al.glt); Iaurt.140gr(a}
lapte; Napolitane 35gr(al- ceai =il . Ceai fara lapte); mancare de fasole verde regim
__ : o e . gluten); Pilaf 300g; Rasol pulpe A - e
Cardiac gluten,soia,lpt,alune); paine | hidratare ui220gr(155gpp); Supa cu zdrente zahar,300ml; | 300g(al.glt.); Paine fara sare 100g(al-
fara sare 40g; unt 300ml; P oi SOOn%IFZZII It g)u tel): gluten); rasol pulpe sup
2buc(20g)al.lapte); ! Gl I=l, pui200g(140gpp);
. g . - 3 biscuiti 70gr(alergen gluten); branza
Bran_za vaci .1 00 g((al Iapte?, ceai mar coptZQOgr, paine f:u sare 200 g(al Ceaifais topita 2 cub(al.lapte); Paine cu sare
Colita Ceai,300ml; Ou flert 1buc; hidratare gluten); Pllaf 300g; Rasol pulpe zahar,300ml; | 100g(al- gluten); paste albe,300gr(al-
paine cu sare 80g; sunca 300mi: pui220gr(155gpp); Supa alba cu zdrente gluten); rasol pulpe sup

50g; ou ,300ml(al.glt,ou);

pui200g(140gpp);

Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Branza vaci | Friptura pulpe pui,220gr(155g pp); mar
Diabet colita Ceai fara zahar,300ml; Ou 100 g(al- |copt200gr; paine cu sare 60g; pilaf 200g; | sunca 100g;

branza topita 2 cub(al.lapte); friptura
pulpe sup pui 200g(140gpp); mar
copt200gr; paine cu sare 60g; Sote de

fiert 1buc; paine cu sare 60g;| lapte); Supa cu zdrente ou,300ml(al.glt,ou,tel); fasole verde, 200gr:
branza cu smantana Friptura pulpe pui,220gr(155g pp); Branza vaci 100 g(al-lapte); friptura
Diabet Card 1cut(al.lapte)180g; Ceai fara [laurt, 140gr(a] mere,200gr; paine fara sare60g; pilaf |laurt,140gr(al- pulpe sup pui 200g(140gpp);
zahar,300ml; Ou fiert 1buc; I-lapte); 200g; Supa cu zdrente lapte); laurt,140gr(al-lapte); paine cu sare
paine fara sare60g; ou,300mi(al.glt,ou,tel); 60g; Sote de fasole verde,200gr;
branza cu smantana ciorba cu zdrente ou branza topita 2 cub(al.lapte); friptura
Diabet 1cut(al.lapte)180g; Ceai fara |laurt,140gr(a] 300mi(al.telina,ou,glut.); Friptura pulpe sunca 100g; pulpe sup pui 200g(140gpp);
zahar,300ml; paine cu sare I-lapte); pui,220gr(155g pp); mere,200gr; paine ! laurt, 140gr(al-lapte); paine cu sare
60g; salam 100g; cu sare 60g; pilaf 200g; 60g; Sote de fasole verde,200gr;
branza cu smantana ciorba cu zdrente ou branza topita 2 cub(al.lapte); friptura
Diabst Insulina 1cut(al.lapte)180g; Ceai fara |laurt,140gr(a| 300mi(al.telina,ou,glut.); Friptura pulpe sunca 100g: pulpe sup pui 200g(140gpp); laurt,140gr(
zahar,300ml; paine cu sare | I-lapte); pui,220gr(155g pp); mere,200gr; paine ' laurt,140gr(al-lapte); paine cu sare al-lapte);
60g; salam 100g; cu sare 60g; pilaf 200g; 60g; Sote de fasole verde,200gr;
branza topita 2 cub(al.lapte);
Gris cu lapte; Napolitane e mere,200gr; Paine fara sare 200g(al- Ceai fara corn 1 buc.60g(al.glt); laurt,140gr(al-
T 35gr(al- . gluten); Pilaf 300g; Rasol pulpe . | lapte); Paine fara sare 100g(al-gluten);
Gastric ; sl hidratare ) X zahar,300ml; N
gluten,soia,lpt,alune); paine 300mi: pui220gr(155gpp); Supa alba cu zdrente paste albe,300gr(al-gluten); rasol pulpe
fara sare 40g; unt . ou ,300ml(al.glt,ou); sup pui200g(140gpp);
2buc(20g)al.lapte);
branza topita 2 cub(al.lapte); - corn 1 buc.60g(al.glt); laurt,140gr(al-
Gem 40g(2buc); Gris cu ceai merf,tZOO%];.r[Daflggofau"aRsare' ZOIOQ(EI' Ceai fara lapte); mancare de fasole verde regim
Hepatic lapte; Napolitane 35gr(al- hidratare gluten); Pila 9 ~asoupuie zahar,300ml; | 300g(al.glt.); Paine fara sare 100g(al-

pui220gr(155gpp); Supa cu zdrente

gluten,soia,lpt,alune); paine |  300ml; 0u,300mial.glt ou tel);

fara sare 40g;

gluten); rasol pulpe sup
pui200g(140gpp);

launt, t40gr(al- branza topita 2 cub(al.lapte); corn 1

Gris cu lapte; Napolitane branza cu ciorba cu zdrente ou lapte); ¥ .
35gr(al- smantana | 300ml(al.telina,ou,glut.); Friptura pulpe | Napolitane buc.60g(al.git); _fnptura pulpe sup put
HIPERCALORIC ; —_— . 4 i 200g(140gpp); mancare de fasole
gluten soia, Ipt,alune), paine | 1cut(al lapte| pui,220gr(155g pp); mere,200gr; paine 35gr(al- s
i . ) L i R verde 300g(al-gluten); Paine cu sare
cu sare 40g; Salam 50g; )180g; cu sare 200 g(al-gluten); Pilaf 300g; gluten,soia,Ipt :
) 100g(al- gluten);
,alune);
Branza vaci 100 g(al-lapte); ciorba cu zdrente ou

Ceai fara zahar,300ml; Ou |laurt,140gr| fripiura: pulpe sup puk 200G 14gRRY

al 300mi(al.telina,ou,glut.); Friptura pulpe |laurt,140gr(al-

Hipgeaionic fiert 1buc; paine cu sare 40g;| I-lapte); pui,220gr(155g pp); mere,200gr; paine lapte); paine/cy sare:400; So?e dsifasole
. verde,200gr;
cu sare 40g; pilaf 200g;
Branza vaci 100 g(al-lapte); — mere,200gr; Paine fara sare 200g(al- Ceai fara Gem 40g(2buc); Iaun,1409r(al-|§pte);
Renal Gem 40g(2buc); Gris cu hidratare gluten); Pilaf 300g; Rasol pulpe zahar 300mi: mancare de f_asole verde regim
lapte; paine fara sare60g, 300ml: pui220gr(155gpp); Supa cu zdrente ' ' | 300g(al.glt.); Paine fara sare 100g(al-
unt 2buc(20g)al.lapte); ! ou,300mi(al.glt,ou tel); gluten);

. ; . branza topita 2 cub(al.lapte); corn 1
b‘SGC::; Zggz(zatﬁrc%égglsu;n)' el | 30omial f;:mb; on ﬁi;:nt:rf tura puipe | Ce@fara | buc.60g(al ght) frptura pulpe sup pui

Speciali lapte; pain% o sa}e 40g; unt hidratare sup 2209'(150“'3), geré éOOQpr' paiiea:u zahar,300ml; 200g(140gpp); mancare de fasole
. ) 300ml; ; : i / verde 300g(al-gluten); Paine fara sare

2buc(20g)al.lapte); sare 200 g(al-gluten); Pilaf 300g;

100g(al-gluten);
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cascaval,50gr(al-lapte):
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10

Suplimentora|

Supliment
ora 16

Pranz

Friptura pulpe pui 180g(125gpp);
Mancare de mazare 300g(al-gluten);

Cina

biscuiti 70gr(alergen gluten);
macaroane cu telemea si

Supliment
ora 21

Ceai,300ml; Gem,20gr; Ou fiert | ceai hidratare i Ceai fara
COMUN 1buc; paine cu sare 80g: 300mi; mere,200gr; paine cu sare 200 g(al- zahar,300ml: brapza 300g(al-gluten, lapt;
unt, 10gr(al-lapte): gluten); supa cu paine cu sare 40g; sunca
' ' fidea(al.glut. telina)300ml; 50g;
; mere,200gr; Paine fara sare 200g(al N
Branza vaci 100 g(al-lapte); glugten)' Piure din fulei 9(@ biscuiti 70gr(alergen gluten);
. Ceai,300ml; Gem,20gr; Ou fiert | ceai hidratare =k o ; Ceaifara laurt, 140gr(al-lapte); paste
Cardiac R . . 300g(al.lapte); Rasol pulpe pui . :
1buc; paine fara sare 80g; 300ml; 180g(125gpp); supa cu zahar,300ml; cu branza vaci 300g(al-
unt,10 -lapte); ) o i
10grallapte) fidea(al.glut. telina)300ml; gluten,lapte);
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 biscuiti 70gr(alergen gluten);
Colita cascaval,50gr(al-lapte); ceai hidratare | g(al-gluten); Pilaf 300g; Rasol pulpe| Ceai fara paine cu sare 40g; paste cu
Ceai,300ml; Ou fiert 1buc; paine 300ml; pui220gr(155gpp); supa alba de | zahar,300ml: branza vaci 300g(al-
cu sare 80g; legume 300ml(al.glut.); gluten,lapte); sunca 50g;
Branza vaci 100 g(al-lapte); Friptura pulpe pui 180g(125gpp); Friptura pulpe pui
Diabet colita cascaval 100g(al-lapte); Ceai sunca 100g; mar copt200gr; paine cu sare 80g; telemea 180g(125gpp); mar

fara zahar,300ml; Ou fiert 1buc;
paine cu sare 60g;

Sote de fasole verde,200gr; supa de 100gr;
legume,300mi(al.telina);

copt200gr; paine cu sare
40g; pilaf 200g; sunca 50g;

Diabet Hepatic

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);

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 80g; telemea
Spanac cu so0s,200gr; supa de 100gr;

legume,300mi(al.telina);

branza topita 2 cub(al.lapte);
Friptura pulpe pui
180g(125gpp); laurt,140gr(al
lapte); paine cu sare 40g;
pilaf 200g;

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

laurt,140gr(al-

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine fara sare 80g; | laurt,140gr(al-

Branza vaci 100 g(al-lapte);
Friptura pulpe pui

Dighat Ceara 1buc; paine fara sare60g; unt lapte); Spanac cu sos,200gr; supa de lapte); 12?}%;_zsgsz)g?aug;gi%’é?‘
2buc(20g)al.lapte); legume,300mi(al.telina); pilaf 200g:
cascaval 100g(al-lapte); Ceai Friptura pulpe pui 180g(125gpp); Friptura pulpe pui
" fara zahar,300ml; Ou fiert 1buc; | laurt,140gr(al- mere,200gr; paine cu sare 80g; telemea 180g(125gpp); laurt,140gr(al
Diabet . . ; . q e .
paine cu sare 60g; unt lapte); Spanac cu s0s,200gr; supa de 100gr; lapte); paine cu sare 40g;

2buc(20g)al.lapte);

legume,300mi(al.telina);

pilaf 200g; sunca 50g;

Diabet Insulina

cascaval 100g(al-lapte); Ceai
fara zahar,300ml; Ou fiert 1buc;
paine cu sare 60g; unt
2buc(20g)al.lapte);

laurt, 140gr(al-
lapte);

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 80g; telemea
Spanac cu sos,200gr; supa de 100gr;

legume,300ml(al.telina);

Friptura pulpe pui
1809g(125gpp); laurt,140gr(al
lapte); paine cu sare 40g;

pilaf 200g; sunca 50g;

sana
330(al.lapte);

Branza vaci 100 g(al-lapte);

mar copt200gr; Paine fara sare
200g(al-gluten); Piure din fulgi

biscuiti 70gr(alergen gluten);

- Ceai,300ml; Ou fiert 1buc; paine| ceai hidratare . : Ceai fara laurt,140gr(al-lapte); paste
Gastric fara sare 80g; unt 300ml; 183:(012;2(5a§|;‘:)a§es)l'1E;Z?;:foezzlme zahar,300m!: cu branza vaci 300g(al-
2buc(20g)al.lapte); 300mi(al.glut ) gluten,lapte);
. Pail | b
Branza vaci 100 g(al-lapte); mereVZO?U%;nF)"aILI’qiErE:je:nsfaJle i2009(a biscuiti 70gr(alergen gluten);
H . cascaval,50gr(al-lapte); ceai hidratare 300 g(al Ia t’e)‘ Rasol ulge ui Ceai fara laurt, 140gr(al-lapte); paste
epatic Ceai,300ml; Gem 40g(2buc); 300ml; 9\d.,aple); PUPE PUL 5 ohar,300ml: | cu branza vaci 300g(al-

paine fara sare 80g;

180g(125gpp); supa cu
fidea(al.glut. telina)300ml;

gluten,lapte);

laurt,140gr(al-

Mancare de mazare 300g(al-gluten);

biscuiti 70gr(alergen gluten);

cascaval,50gr(al-lapte); lapte); o 5 )
] . 3 mere,200gr; paine cu sare 200 g(al- ) macaroane cu telemea si
: : . 2
HIPERCALORIC Cea1|530(.)m1,lGem,209r, 8%” flert N;go:ﬂaalne gluten); Rasol pulpe pui ?f&: It:ptg? branza 300g(al-gluten,lapt;
uc,tp;aolng CIUI satre. 9 ut g ('a-l i 180g(125gpp); supa cu -1apie), paine cu sare 40g; sunca
unt, 10gr(al-lapte); g elz’::)'_ WPLAL fideaal.glut. telina)300ml; 50g;

Hipocaloric

Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; Ou fiert
1buc; paine cu sare 40g;

laurt,140gr(al-
lapte);

mere,200gr; paine cu sare 60g;

Rasol pulpe pui 180g(125gpp); laurt,140gr(al-

Spanac cu s0s,200gr; supa de lapte);
legume,300ml(al.telina);

Friptura pulpe pui
180g(125gpp); pilaf 200g;

Renal

Branza vaci 100 g(al-lapte);
Ceai,300ml; Gem,20gr; Ou fiert
1buc; paine fara sare 80g;
unt,10gr(al-lapte);

ceai hidratare
300ml;

cartofi cu branza,300gr,100gr(al-
lapte); mere,200gr; Paine fara sare Ceai fara

200g(al-gluten); supa cu zahar,300ml;

fidea(al.glut. telina)300ml;

Gem 40g(2buc);
mere,200gr; paste cu branza
vaci 300g(al-gluten,lapte);

Speciali

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

2buc(20g)al.lapte);

ceai hidratare
300ml;

fript.pulpe sup 180g(125gpp);
mere,200gr; Paine fara sare 200g(al
gluten); Piure din fulgi
300g(al.lapte); supa cu

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); paste
cu branza vaci 300g(al-
gluten,lapte);

fidea(al.glut. telina)300ml;
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ciorba cu zdrente ou
300ml(al.telina,ou,glut.); Friptura
pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 200 g(al
gluten); pilaf de orez cu sos rosii
300g;

Supﬁm{envtv
ora16

,('Cina‘

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; Paine cu sare
100g(al- gluten); salata orientala
cu ou si masline 300g(al.ou);

' Subliment
ora 21

mere,200gr; Paine fara sare
200g(al-gluten); Pilaf 300g; Rasol
pulpe pui 180g(125gpp); Supa cu
zdrente ou,300ml(al.glt,ou,tel);

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; Cartofi
natur,300gr; Paine fara sare
100g(al-gluten); Rasol pulpe pui
1809(125gpp);

Denumirea Mic deiun Supliment
regimurilor ! ora 10
corn 1 buc.60g(al.glt);
Gem,20gr; paine cu sare i hidrat
COMUN 60g; Salam 50g; sana Ceag,looimrf- are
330(al.lapte); unt,10gr(al- !
lapte);
corn 1 buc.60g(al.glt); Gem
40g(2buc); paine fara i
Cardiac sare60g; sana cea;orgtli:ftare
330(al.lapte); unt !
2buc(20g)al.lapte);
branza topita 2
cub(al.lapte); Branza vaci | Branza vaci
Diabet colita 100 g(al-lapte); Ceai fara 100 g(al-
zahar,300ml; paine fara lapte);

sare60g; sunca 100g;

mar copt200gr; paine fara
sare60g; pilaf 200g; Rasol pulpe
pui 180g(125gpp); Supa alba cu

zdrente ou ,300mi(al.glt,ou);

cascaval
100g(al-
lapte);

branza topita 2 cub(al.lapte);
paine fara sare 40g; paste 100g;
Rasol pulpe pui 180g(125gpp);

Diabet Hepatic

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);

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 80g;
Spanac cu s0s,200gr; Supa cu
zdrente ou,300ml(al.glt,ou,tel);

laurt,140gr(al
lapte);

branza topita 2 cub(al.lapte);
cartofi natur 200g; Friptura pulpe
pui 180g(125gpp); paine cu sare
40g;

Diabet Card

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

laurt,140gr(al-
lapte);

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine fara sare 80g;
Spanac cu s0s,200gr; Supa cu

zdrente ou,300ml(al.glt,ou,tel);

laurt, 140gr(al
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi natur
200g; paine fara sare 40g; Rasol
pulpe pui 180g(125gpp);

Diabet

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

laurt, 140gr(al-
lapte);

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); Friptura
pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 80g;
Spanac cu s0s,200gr;

laurt,140gr(al
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi natur
200g; Friptura pulpe pui
180g(125gpp); paine cu sare
40g;

Branza vaci 100 g(al-

ciorba cu zdrente ou

branza cu smantana

lapte); Ceai fara 300mi(al.telina,ou,glut.); Friptura 1cut(al.lapte)180g; cartofi natur | laurt insulina
Diabet Insulina zahar,300ml; paine cu sare Iaurt,1409r(al- pulpe pui 180g(125gpp); !aurt,140gr(aI 200g; Friptura pulpe pui 140qg(al-
60g; salam 100g; unt lapte); mere,200gr; paine cu sare 80g; \pre); 180g(125gpp); paine cu sare lapte);
2buc(20g)al.lapte); Spanac cu s0s,200gr; 40g;
cascaval,50gr(al-lapte); mar copt200gr; Paine fara sare branza cu smantana
corn 1 buc.60g(al.glt); cealtidratare 200g(al-gluten); Pilaf 300g; Rasol | Ceai fara 1cut(al.lapte)180g; Cartofi
Gastric paine fara sare60g; sana 300mI- pulpe pui 180g(125gpp); Supa | zahar,300ml; natur,300gr; Paine fara sare
330(al.lapte); unt ! alba cu zdrente ou 100g(al-gluten); Rasol pulpe pui
2buc(20g)al.lapte): ,300mi(al.glt,ou); 180g(125gpp);
cascaval,50gr(al-lapte); i Cartofi natur,300gr; laurt,140gr(al
corn 1 buc.60g(al.glt); Gem S ere;2009r; 'Pa'lne fer §are Ceai fara lapte); Napolitane 35gr(al-
gk ceai hidratare | 200g(al-gluten); Pilaf 300g; Rasol ) ; e
Hepatic 40g(2buc); paine fara . - . zahar,300ml; | gluten,soia,lpt,alune); Paine fara
. 300ml; pulpe pui 180g(125gpp); Supa cu ,
sare60g; sana zdrente ou,300mi(al.git o tel): sare 1009(al-gluten), Rasol pulpe
330(al.lapte); ! R pui 180g(125gpp);
corn 1 buc.60g(al.glt); biscuiti 300m|?;(l>rtt¢);inc:c?3§:tti'o:riptura branza cu smantana .
Gem,20gr; paine cu sare | 70gr(alergen pulpé oui 1'805(12'5£;pp)' cascaval 1cut(a|,lapte)_1809', Cartofi )
HIPERCALORIC 60g; Salam 50g; sana gluten); mere,200gr: paine cu sare 20’0 glal 100g(al- natur,300gr; Frlptura pulpe pui
330(al lapte); unt,10gr(al- | laurt,140gr(al- glutén)‘ piléf 6 Grez6lI S8 fasil lapte); 180g(125gpp); Paine cu sare
lapte); lapte); ’ 100g(al- gluten);

300g;

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

laurt,140gr(al-

mere,200gr; paine fara sare 40g;
pilaf 200g; Rasol pulpe pui

laurt, 140gr(al

cartofi natur 200g; Rasol pulpe

Hipemalene zahar,300ml; paine fara lapte); 180g(125gpp); Supa cu zdrente lapte); pui 180g(125gpp);
sare 40g; sunca 100g; ou,300ml(al.glt,ou,tel);
corn 1 buc.60g(al.glt); Gem 300mI?;?;Zﬁncaujsrﬁme),o;ﬂ tura branza cu smantana
40g(2buc); paine fara i hidrat | : i 1'80‘%12'5' )F_) Ceai fara 1cut(al.lapte)180g; Paine fara
Speciali sare60g; sana ceal hicratare puipe pu 9 9pp); zahar,300ml;| sare 100g(al-gluten); Piure din

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

300ml;

mere,200gr; Paine fara sare
200g(al-gluten); pilaf de orez cu

sos rosii 300g;

cartofi 300g; Rasol pulpe pui
180g(125gpp);
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zahar,300ml; Ou fiert
thuc. paine fara
sare60g

200g; rasol pulpe pui 240g(155pp); supa
alba cu cop.pui,300ml, 120g(85gpp);

cub(al.lapte);

pui220gr(155gpp); Sote de fasole
verde,200gr;

Denumirea . : imen i slimer
: I : Mic dejun Supliment Prais Supliment ora Cina Supliment
regimurilor ora 10 16 ora 21
cascaval 50gr(al-lapte): . )
Ceai, 300ml; Gem,20qr; ceai Cam.a“ cablanos 80g 2buc, C‘O_rba cu cop. ) barcuta 60g; Macaronada cu
P - . pui,300mli,120g(85pp)(al.tel); Mancare Ceaifara . ]
COMUN Ou fiert *huc paine cu hidratare ) ) carne si sos 300g(al-gluten);
. fasole alba 300g; mere,200gr; paine cu | zahar,300ml; ) )
sare 80a; unt, 10gr(al- 300ml; ! Paine cu sare 100g(al- gluten);
sare 200 g(al-gluten),
lapte),
Branza 1100 g(al-
! ; VaCI‘ e gl : . mere,200gr, Paine fara sare 200g(al- barcuta 60g; Paine fara sare
lapre). Ceai,300ml: ceai i ” .
- . iy . ; X gluten), Piure din fulgi 300g(al.lapte); Ceai fara 100g(al-gluten); paste
Cardiac Gem,20gr, Ou fiert 1buc;|  hidratare . .
paine fara sare 80g 300mi- rasol pulpe pui 240g(155pp); supa cu zahar,300ml; |albe,300gr(al-gluten); Rasol pulpe
unt 10gr(allapte): carne pui,300mi,120g(85pp)(al telina); pui220gr(155gpp);
Brareza vaci 100 g(al-
lapte). cascaval 100g(al- ; . pai
ap Bt o | mar copt200gr; paine fara sare60g; pilaf . mar coptZQOgr, paifie fatd
Diabat Golits lapte); Ceai fara sunca 100g; branza topita 2 sare60g; Rasol pulpe

Diabet Hepatic

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

lapte);

laurt, 140gr(al

fript.pulpe pui 240g(155pp); mere,200gr;
paine cu sare 60g; pilaf 200g; supa cu
carne pui,300ml,120g(85pp)(al.telina);

laurt, 140gr(al-
lapte);

mere,200gr; paine cu sare 60g;
Rasol pulpe pui220gr(155gpp);
Sote de fasole verde,200gr;

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

zahar, 300ml; Ou fiert  |laurt,140gr(al

fript.pulpe pui 240g(155pp); mere.200gr;

mere,200gr; paine fara sare60g;

lapte);

gluten);

Diabet Card ; ) . ; paine fara sare60g; pilaf 200g; supa cu Iaurt,MOgr(al- Rasol pulpe pui220gr(155gpp);
1huc; paine fara lapte); & N lapte); .
sare60g; unt carne pui,300ml, 120g(85pp)(al.telina); Sote de fasole verde,200gr;
2buc(20g)al.lapte);
cascavai 100g(al-lapte); ’
i forrm mafoar 3 Ciorba cu cop. . ’ ) ]
Ceai fara 1,(,[1; ,JO.OmI, laurt, 140gr(al| pui,300mi,120g(85pp)(al tel); fript.pulpe carnati Friptura pulpg pu»1.2209r(155g pp),
Diabet masline 50g; Ou fiert ) i " cabanos 80g mere,200gr,; paine cu sare 60g;
o G lapte), pui 240g(155pp); mere,200gr; paine cu ) .
1buc; paine cu sare 60g; ) 2buc; Sote de fasole verde,200gr;
sare 60g, pilaf 200g;
cascaval 100g(al-lapte),
Ciorba cu cop ; ; ;
al fara zahar, : \ ; g
Ceal fara 11.7r 3OQmI, laurt, 140gr(al| pui, 300mi.120g(85pp)(al tel). fript pulpe carnati Friptura pulpg pu.|,2209r(1559 pp), sana .
Diabet Insulina masline 50g; Ou fiert ; ) ) . ) cabanos 80g | mere,200gr; paine cu sare 60g; |330(al lapte);
) R ) lapte); pui 240g(155pp); mere,200gr; paine cu ) i
Tbuc. paine cu sare 60g; , 2buc; Sote de fasole verde,200gr;
sare 60g; pilaf 200g;
3rarza vaci 1 al- ; i
St Z e ao g‘( ! ; mar copt200gr; Paine fara sare 200g(al- barcuta 60g; Paine fara sare
lapte); Ceai,300ml; Ou ceai . . . ; . d
} ) ) gluten); Piure din fulgi 300g(al.lapte); Ceai fara 100g(al-gluten); paste
Gastric fiert tbuc, paine fara hidratare i ; ; . g
) ) rasol pulpe pui 240g(155pp); supa alba cu| zahar,300ml; |albe,300gr(al-gluten); Rasol pulpe
s B g oo0ml cop.pui,300ml, 120g(85gpp); ui220gr(155gpp);
2buc(20g)al lapte): P-pul, +1209(85gpp), pul220gr155gpp);
anza vaci 100 g(al- ) )
Era 73,\”0 o0 gt . mere,200gr; Paine fara sare 200g(al- barcuta 60g; Paine fara sare
lapte). cascaval 50gr(al- ceai Pt o . i
. = i . gluten); Piure din fulgi 300g(al.lapte); Ceai fara 100g(al-gluten); paste
Hepatic lapte). Cea 300ml; Gem | hidratare . ) g .
. ) ) rasol pulpe pui 240g(155pp); supa cu | zahar,300ml; |albe,300gr(al-gluten); Rasol pulpe
40a(2buc); paine fara 300ml; ) . - . i )
i carne pui,300ml, 120g(85pp)(al telina); pui220gr(155gpp);
sare 80g.
cascaval,50gr(al-lapte); corn 1 Ciorba cu cop. branza cu
Ceal 300ml; Gem,20gr; |buc.60g(al.gl| pui,300ml,120g(85pp)(al.tel); fript.pulpe -, barcuta 60g; Macaronada cu
HIPERCALORIC | Ou fiert 1buc; paine cu t); sana pui 240g(155pp); Mancare fasole alba Teut(al lapte)18 carne si sos 300g(al-gluten);
sare 80g. unt, 10gr(al- |330(al.lapte);|300g; mere,200gr; paine cu sare 200 g(al- 0g P Paine cu sare 100g(al- gluten);

Brarza vaci 100 g(al-

lante), Ceai f
ote), Ceafara 4 140gr(al

mere,200gr; paine fara sare 40g; pilaf
200g; rasol pulpe pui 240g(155pp); supa

paine fara sare 40g; Rasol pulpe

fara sare 80q;

mere,200gr; Paine fara sare 200g(al-
gluten); supa de legume,300mi(al.telina);

. laurt, 140gr(al- -
Hipocaloric zahar 300mi; Ou fiert i ) pui220gr(155gpp); Sote de fasole
; : | telina), ;
N — lapte); cu carne pui,300ml,120g(85pp)(al.telina) lapte) verde,200gr
J(]g‘
casceval 50gr(al-lapte); Ciorba cu cop
Ceai 300ml, Gem ceai pui,300ml,120g(85pp)(al.tel); Mancare Ceaifars barcuta 60g; Macaronada cu
Speciali 40g(2buc), paine cu sare| hidratare fasole alba 300g, mere,200gr; paine cu zahar 300ml carne si sos 300g(al-gluten);
80q; unt 300ml; sare 200 g(al-gluten); rasol pulpe pui ' " | Paine cu sare 100g(al- gluten);
2buc(20g)al.lapte). 240g(155pp);
Cea!,300ml; gem 80g Cartofi natur,300gr; ceai hidratare 300ml; Ceai fara Gem 40g(2buc); mere,200gr;
Urticarie 4buc; mere,200gr; paine

zahar 300ml:

Paine fara sare 100g(al-gluten);
paste albe,300gr(al-gluten);
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regimurilor Mic dejun | orat0 . Pranz ora16 Gina ora 21
orez cu lapte, 300gr(al- - Gulas 300g; mere,2009r.; paine Ceai fara b|scuft| 70gr(alergeq gluten); branza topna
o ceai hidratare| cu sare 200 g(al-gluten); Rasol .| 2 cub(al.lapte); friptura pulpe sup pui
COMUN lapte); paine cu sare R X zahar,300ml; 2000(140 ! o6
60g; sunca 100g; 300mi; pulpa porc 150g; supa cu g(l gpp); mancare spanac g;
=4 ! fidea(al.glut., telina)300ml; Paine cu sare 100g(al- gluten);
. Cartofi natur,300gr; mere,200gr; biscuiti 70gr(alergen gluten);
Gern qug(atus); orez Fu . Paine fara sare 200g(al-gluten); | Ceai fara laurt, 140gr(al-lapte); mancare de fasole
] lapte,300gr(al-lapte); |ceai hidratare ) : . h L
Cardiac ) . . rasol pulpe pui200g(140gpp); |zahar,300ml;| verde regim 300g(al.glt.); Paine fara sare
paine fara sare60g; unt 300ml; k
2buc(20g)al lapte); supa cu 100g(al-gluten); rasol pulpe sup
] ' fidea(al.glut.,telina)300ml; pui200g(140gpp);
branza topita 2
cub(al.lapte); Branzg Branza vaci mar goptZOOgr; Palne fara cascaval Branza vaci 100 g(al-lapte); mar
Diabet colit vaci 100 g(al-lapte); 100 g(al- sare60g; pilaf 200g; rasol pulpe 100q(al- 20001 paine f 400" t
1abet colta Ceai fara zahar,300m!; g(a pui200g(140gpp); supa alba de 9(a copt200gr; paine fara sare 40g; paste
: ! lapte); : lapte); 100g; rasol pulpe sup pui200g(140gpp);

paine fara sare60g;
sunca 100g;

legume 300mi(al.glut.);

Diabet Hepatic

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);

cartofi natur 200g; mere,200gr;

paine cu sare 60g; rasol pulpe
pui200g(140gpp); supa de
legume,300mi(al.telina);

laurt,140gr(al
lapte);

branza topita 2 cub(al.lapte); friptura pulpe
sup pui 200g(140gpp); laurt,140gr(al-
lapte); paine cu sare 60g; Spanac cu
$0s,200gr;

Diabet Card

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

laurt,140gr(al
lapte);

cartofi copti 200g; mere,200gr;
paine fara sare60g; Rasol pulpa
porc 150g; supa de
legume, 300mi(al.telina);

laurt,140gr(al
lapte);

Branza vaci 100 g(al-lapte); laurt,140gr(al-
lapte); paine fara sare60g; rasol pulpe sup
pui200g(140gpp); Spanac cu s0s,200gr;

Diabet

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

laurt, 140gr(al
lapte);

cartofi natur 200g; mere,200gr;
paine cu sare 60g; Rasol pulpa
porc 150g; supa de
legume, 300mi(al.telina);

laurt,140gr(al
lapte);

branza topita 2 cub(al.lapte); friptura pulpe
sup pui 200g(140gpp); laurt,140gr(al-
lapte); paine cu sare 60g; Spanac cu
$0s,200gr;

Gastric

cascaval 100g(al-lapte);
orez cu lapte,300gr(al-
lapte); paine fara
sare60g;

ceai hidratare
300ml;

Cartofi natur,300gr; mar
copt200gr; Paine fara sare
200g(al-gluten); rasol pulpe

pui200g(140gpp); supa alba de
legume 300mi(al.glut.);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt, 140gr(al-lapte); Paine fara sare
100g(al-gluten); paste albe,300gr(al-
gluten); rasol pulpe sup pui200g(140gpp);

Hepatic

cascaval 100g(al-lapte);
orez cu lapte,300gr(al-
lapte); paine fara
sare60g;

ceai hidratare
300ml;

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

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); mancare de fasole
verde regim 300g(al.glt.); 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;
sana
330(al.lapte);

Gulas 300g; mere,200gr; paine
cu sare 200 g(al-gluten); Rasol
pulpa porc 150g; supa cu

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

cascaval
100g(al-
lapte);

biscuiti 70gr(alergen gluten); branza topita
2 cub(al.lapte); friptura pulpe sup pui
200g(140gpp); mancare spanac 300g;
Paine cu sare 100g(al- gluten);

Hipocaloric

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; paine fara
sare 40g; sunca 100g;

laurt,140gr(al
lapte);

cartofi copti 200g; mere,200gr;

paine fara sare20g; rasol pulpe
pui200g(140gpp); supa de
legume,300mi(al.telina);

laurt,140gr(al
lapte);

paine fara sare 40g; rasol pulpe sup
pui200g(140gpp); Spanac cu s0s,200gr;

Speciali

Gem 40g(2buc); orez cu
lapte,300gr(al-lapte);
paine fara sare60g; unt

2buc(20g)al.lapte);

]

ceai hidratare
300ml;

Chiftelute(al-ou)(2 buc); Gulas
300g; mere,200gr; Paine fara

sare 200g(al-gluten); supa cu
fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza topita
2 cub(al.lapte); friptura pulpe sup pui
200g(140gpp); mancare spanac 300g;
Paine fara sare 100g(al-gluten);

Urticarie

Ceai,300ml; gem 80g
4buc; mere,200gr;
mere,200gr; paine fara
sare 80g;

ceai hidratare
300ml;

Cartofi natur,300gr; mere,200gr;
Paine fara sare 200g(al-gluten);
supa de legume,300ml(al.telina);

Ceai fara
zahar,300ml;

Gem 40g(2buc); mere,200gr; Paine fara
sare 100g(al-gluten); paste albe,300gr(al-
gluten);
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Gulas 300g; mere,200gr; — o . r
orez cu lapte,300gr(al- ceai paine cu sare 200 g(al- Ceai fara b's;ﬂﬂ&gﬂf‘gﬁig gtlljur;ent[b;asnja ‘?ﬁ'ta
COMUN lapte); paine cu sare hidratare gluten); Rasal pulpa porc . G i 2P s P puIpE.SUp p )
’ i . ; zahar,300ml; 2009g(140gpp); mancare spanac 300g;
60g; sunca 100g; 300ml; 150g; supa cu Pai Ll _
fidea(ai.glut.,telina)300ml; alnecusare 100g(ak-gluten);
Gem 40g(2buc); orez cu ’ Cartoanatu.r,SOOQr; biscuiti 70gr(alergen gluten); laurt, 140gr(al-
lapte,300gr(al-lapte); e mere;200gr, Palns tars sre Ceai fara lapte); mancare de fasole verde regim
Cardiac 4p : gnak p. ’ hidratare 200g(al-giuten); rasol pulpe & . f,p ! el 9
paine fara sare60g; unt ) : . zahar,300m|; 300g(al.glt.); Paine fara sare 100g(al-
. 300ml; pui200g(140gpp); supa cu ’ " .
2buc(20g)al.lapte); fidea(al.glut. telina)300mi: gluten); rasol pulpe sup pui200g(140gpp);
branza topita 2 i
cublal Iapte‘PBranza mar copt200gr; paine fara
o 100’ (aI-I}é te): Ceai Branza vaci| sare60g; pilaf 200g; rasol cascaval Branza vaci 100 g(al-lapte); mar copt200gr;
Diabet colita fara zahgr 300r21|‘ Yaine 100 g(al- | pulpe pui200g(140gpp); supa | 100g(al-lapte); paine fara sare 40g; paste 100g; rasol
' P lapte); alba de legume pulpe sup pui200g(140gpp);

fara sare60g; sunca
100g;

300mi(al.glut.);

Diabet Hepatic

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

laurt, 140gr(a
I-lapte);

cartofi natur 20Cg;
mere,200gr; paine cu sare
60g; rasol pulpe
pui200g(140gpp); supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte); friptura pulpe
sup pui 200g(140gpp); laurt,140gr(al-lapte);
paine cu sare 60g; Spanac cu sos,200gr;

Diabet Card

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

laurt,140gr(a
I-lapte);

cartofi copti 200g;
mere,200gr; paine fara
sare60g; Rasol pulpa porc
150g; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte); laurt,140gr(al-
lapte); paine fara sare60g; rasol pulpe sup
pui200g(140gpp); Spanac cu so0s,200gr;

Diabet

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

laurt,140gr(a

cartofi natur 200g;
mere,200gr; paine cu sare
60g; Rasol pulpa porc 150g;

laurt,140gr(al-

branza topita 2 cub(al.lapte); friptura pulpe
sup pui 200g(140gpp); laurt,140gr(al-lapte);

sare 60g; sunca 100g; Hapie), supa de iapte); paine cu sare 60g; Spanac cu sos,200gr;
unt 2buc(20g)al.lapte); legume,300ml(al.telina);
Branza vaci 100 g(al- cartofi natur 200g;
lapte); Ceai fara laurt, 140g1(a mere,200gr; paine cu sare laurt, 140g1(al- branza topita 2 cub(al.lapte); friptura pulpe sana
Diabet Insulina zahar,300ml; paine cu |-Ia; te"d €0g; Rasol puipa porc 150g; < I", te)'g “lsup pui 200g(140gpp); laurt,140gr(al-lapte);| 330(al lapte)
sare 60g; sunca 100g; pte); supa de apte); paine cu sare 60g; Spanac cu so0s,200gr; ;
unt 2buc(20g)al.lapte); iegume, 300mi(al.telina);
cascaval 100g(al-lapte); ’ Ca’rtofl ne_atur,?OOgr; mat biscuiti 70gr(alergen gluten); laurt,140gr(al-
ceai copt200gr; Paine fara sare . e d
; orez cu lapte,300gr(al- I o p . Ceai fara lapte); Paine fara sare 100g(al-gluten);
Gastric i i hidratare 200g(al-gluten); rasol pulpe |_. . ;
lapte); paine fara { ; ‘. zahar,300ml; |paste albe,300gr(al-gluten); rasol pulpe sup
sare60q: 300ml; pui200g(140gpp); supa alba 1i200g(140gpp);
9 de legume 300ml(al.glut.); P 9 gpp);
cascaval 100g(al-lapte); ; Gangii _r1atulr,300gr; biscuiti 70gr(alergen gluten); laurt,140gr(al-
ceai mere,200gr; Paine fara sare ’ " ;
Hepati orez cu lapte,300gr(al- hidFatare 200g(al-gluten); rasol pulpe Ceai fara lapte); mancare de fasole verde regim
GRS lapte); paine fara ) ga-g i pulp. zahar,300ml; 300g(al.glt.); Paine fara sare 100g(al-
re60g; 2R0mi; pui200g(140gpp); supa cu luten); rasol pulpe sup pui200g(140gpp);
= 9 fidea(al.glut. telina)300ml; gluter); PUIp PP 9 app);
' .| Gulas 300g; mére,200gr; o ) .
orez cu lapte, 300gr(al- barcuta 60g; paine cu sare 200 g(al- ——— biscuiti 70gr(alergen gluten); branza topita

HIPERCALORIC

lapte); paine cu sare
60g; sunca 100g;

sana
330(al.lapte)

gluten); Rasol pulpa porc
150g; supa cu
fidea(al.glut. telina)300ml;

100g(al-lapte);

2 cub(al.lapte); friptura pulpe sup pui
2009(140gpp); mancare spanac 300g;
Paine cu sare 100g(al- gluten);

Hipocaloric

Branza vaci 100 g(al-
Ie;pte); Ceai fara
zahar,300ml; paine fara
sare 40g; sunca 100g;

laurt,140gr(a
I-lapte);

cartofi copti 200g;

. mere,200gr; paine fara
sare20g; rasol pulpe
pui2009(140gpp); supa de
legume,300ml(al.telina);

laurt,140gr(al-
lapte);

paine fara sare 40g; rasol pulpe sup
puiz00g(140gpp); Spanac cu sos,200gr;

Speciali

Gem 40g(2buc); orez cu
lapte,300gr(al-lapte);
paine fara sare60g; unt

2buc(20g)al.lapte);

ceai
hidratare
300ml;

Chiftelute(al-ou)(2 buc); Gulas

300g; mere,200gr; Paine fara

sare 200g(al-gluten); supa cu
fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza topita
2 cub(al.lapte); friptura pulpe sup pui
200g(140gpp); mancare spanac 300g;
Paine fara sare 100g(al-gluten);

Urticarie

Ceai,300mi; gem 80g
4buc; mere,200gr;
mere,200gr; paine fara
sare 80g;

ceai
hidratare
300ml;

Cartofi natur,300gr;
mere,2009r; Paine fara sare
200g(al-giuten); supa de

legume,500m(al.tzlina);

Ceai fara
zahar,300ml;

Gem 40g(2buc); mere,200gr; Paine fara
sare 100g(al-gluten); paste albe,300gr(al-
gluten);




