
APEEE BRUXELLES II EVERE 19 du 5/5 au 9/5

LUNDI MARDI MERCREDI JEUDI VENDREDI

Potage au celeri-

rave

Potage aux tomates
Menu élaboré avec la

participation des P4 DE

Potage aux poireaux Soupe brunoise Concombre

32 kcal 26 kcal 68 kcal 26 kcal 4 kcal

Pasta à la sauce

bolognaise

Croquettes de

fromage

Riz sauté à l'omelette Saucisse de

campagne, sauce aux

oignons, compote de

pommes, pommes

vapeur

Hotdog et crudités

Bl Bl Bl Bl Bl

659 kcal 288 kcal 231 kcal 540 kcal 595 kcal

Carottes rapées

9 kcal

Tomates crues

102 kcal

OLIVES VERTES

SANS NOYAUX 4,3L

GRAND GERARD

141 kcal



Fruit Flan vanille et

caramel

Fruit Fruit Glace

15 kcal kcal 15 kcal 15 kcal 196 kcal

Eau

0 kcal

Légende

Viande,

abats,

graisse,

gélatine, etc

Volaille Bovins Suidés Mollusques Lait Lactose Oeufs Gluten Céleri Moutarde Sésame Soja

Bl=Blé



APEEE BRUXELLES II EVERE WEEK 19 from 5/5 to 9/5

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Celeriac soup Tomato soup
Menu developed with the

participation of P4 DE

Leeksoep Brunoise soup Cucumber

32 kcal 26 kcal 68 kcal 26 kcal 4 kcal

Pasta bolognaise Cheese croquettes Fried rice with egg Country sausage,

onion sauce,

applesauce, fries or

steamed potatoes

Hot-dog and raw

vegetables

Wh Wh Wh Wh Wh

659 kcal 288 kcal 231 kcal 540 kcal 595 kcal

Grated carrots

9 kcal

Tomatoes

102 kcal

GREEN SEED OLIVES

4.3L GRAND GERARD

141 kcal

Fruit Vanilla custard with

caramel

Fruit Fruit ice cream

15 kcal kcal 15 kcal 15 kcal 196 kcal



Water

0 kcal

Legend

Meat, offal,

fat, gelatin,

etc.

Poultry Cattle Suidae Molluscs Milk Lactose Eggs Gluten Celery Mustard Sesame Soy

Wh=Wheat


