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Hefei Canadian International Kindergarten Weekly Menu Apr. 20-24, 2026

EH— EH— Ef= EHm
Monday Tuesday Wednesday Thursday

EfR
Friday

AU FHA# 1 V . PO
Oatmeal with Milk Plain Noodle Soup V /N K V fa Z MRy

I o et ey Pumpkin Millet Porridge V Yogurt
WIS Y R : Lot e B
&iﬁﬁfiﬁ %&ﬁuﬁf B E V HEGIE (£7)
=¥ WHEHFEVE 248 V BB NHZE V Steamed Eggs with Spinach V Marinated Shelled Quail Egg

f}z‘l‘l N AN #;‘V ‘j:j:-l“ Al _\‘ #V
Buttery Roasted Broccoli with Garlic Warm Sautéed Bok Choy V **{E§§7k *#X%q%ﬂt.
3% L M Warm Sautéed Celtuce V Warm Tossed Shanghai Greens V

v . o
o . . X4 RHEM FHIEH A M
Al
FHEA M S Steamed Bun with Braised Pork M Pan-Seared Chicken Breast M
Beef Sausage M M

Breakfast

7l ik
N K M . Lons Shoet Bl ¥
Milk Plain Toast V Hot Dog M S

H7/IMEMM
Wontons in Pork Bone Broth M
IKE G E
Boiled Egg
PGSR V
Warm tossed spinach V
FRZERE M
Steamed Beef Dumplings M
REHmAV
Purple Sweet Potato Bread V

REE 7## Banana B 154 Milk Date %24 Snow Pear R Apple
Morning Snack SER Apple A ZL Pineapple .0k 3 White Dragon Fruit # %L Fragrant Pear

T#8 % Cherry Tomatoes
BRERE Kiwi

BUR RS M ZHEM
KB ZEFRAM Orleans—Style Roasted Chicken Steamed Pork Ribs M
Beef with Rice Noodles M Wings M TREFTH R S Amer fﬁlBBgB%?;W Md Boof I
WitA&f S T A S Roasted Sea Bream with Lemon Sauce| ‘ot 'c@N %y?meéﬁﬁ()m:ﬁasste ee
Steamed Fish Fillet with Black Bean Braised Fish Fillet S S I }an—éééreaAShrim S
Sauce S HREBLRV R AV v FETE L5V P
TR WAL E V Roasted Cabbage V Roasted Asparagus —fe .
Buttery Roasted Potatoes V FRJE I V BEOLERV Roai£?£¢£g§%§%$l v
FahENE RV Sautéed Amaranth with Mashed Sautéed Shanghai Greens V Stir-F {Hd/; A G v
Stir-fried Greens with Mushrooms V Garlic V SEFEKE I M tir rgﬁ%}lg?% Vreens
KEEMhAHV A LERS 17 M Pork Bone and Lotus Root Soup M o h?¥k'8 v
Seaweed Egg Drop Soup V Camellia Sinensis Mushroom and AR rene ;?5%%; R
AR Duck Soup M Rice EEic;
Rice AR =22 )bV S
/INTE = KA V Rice Stir-Fried Noodles with Three Ch?%klz\‘]a];;%@ - M
Pasta with Cherry Tomato Sauce V St = IRIEE S Shreds V lcken Durgers
Tuna Tartare Sandwich S

RINH XS EM
Thai Lemongrass Roasted Chicken
Drumstick M
izt S
Sour Fish Fillet S
FEVEHI T V
Roasted Zucchini V
B NERV
Stir-Fried Shanghai Greens V
TEE MM
Oxtail and Daikon Soup M
AR
Rice
=W 1TRY

Tomato Sauce Pasta V

oo BEVH I oK HEE SRR
Roasted Sweet Potato Roasted Corn with Butter Steamed Purple Sweet Potato Apple Pie
e R ¥ fiy e 3 B
Aﬁerﬁgon Guava Horned melon Cantaloupe Pineapple

Snack a4 a1 a1 a1y
Milk Milk Milk Milk
MERANE g S [Ep IR YR I EATTREN
Sponge cake Pumpkin Bread Milk Pancake Coconut Bread

#% DLDUEG K
Roasted Pumpkin
ARV /A S
Red Dragon Fruit
a4y
Milk
IR

Banana Pie

EER, AEYRIENFERYIUIE. RABDH. AXEVIF/INE, OREEMZEE.

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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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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==
Tuesday
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Wednesday
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Thursday

Eff
Friday

B
Breakfast

ks v
Celery Congee
THAUMERE S

Steamed Minced Shrimp S
R (i) v
Milk Plain Toast (with
crust removed) V

HME V
Noodles with Greens V
U /NMEL
Steamed Milk Mantou V
IKFEHR V

Steamed Egg Custard V

N v
Pumpkin Millet Porridge V
TEAR AR M
Steamed Minced Beef M
AN (B V
Milk Bread V

MEERSEN S
Shrimp and Vegetable Porridge
iz
Steamed Scallion Rolls V
EPGE M
Minced Pork Patty M

EERENE TV
Small Spinach and Minced
Meat Noodles V
WFJRESE S
Shrimp Paste Egg Custard S
RERA (T V
Purple Sweet Potato Bread V

R[E)E
Morning
Snack

7% Banana

SER Apple

EA! Snow Pear

#CFCHH Chinese Honey Citrus

PRk Kiwi

GRS/ T V
Minced Baby Cabbage
Noodles V
BB S
Steamed Minced Cod Fish S
PRV
Steamed Small Spinach V
HHE

Seaweed Egg Drop Soup

B PRIDKAR M
Steamed Pork Rice M
M= S
Steamed Minced Shrimp S
PO=TERE V
Minced Broccoli V
255 M
Duck Soup M

WM =Kk S
Soft Rice with Shrimp and
Broccoli S
&8 FRKE S
Minced Cod with Vegetables S
TG TV
Mixed Minced Vegetable Dices
v
juss AT
Lotus Root Soup V

R GIFER M
Beef and Mashed Potato Rice M
TEZEMFRE S
Steamed Minced Shrimp S
il b
Steamed Minced Eggplant V
iEtay S
Perch Soup S

KM /MBS
Seaweed Shrimp Wonton S
ERAlT
Minced Beef M
+ER V
Mashed Potato V
FhEES V

Tomato and Egg Drop Soup V

F=

Afternoon
Snack

+ TR
Mashed Potato
AR )%
Red Dragon Fruit
TAEERRFT,

Whole Milk

HER V
Mashed Sweet Potato V
FHE
Horned melon
6] 2 OFE R T

Yogurt

MR v
Baby Pumpkin Puree V
HEEE I
Cantaloupe
ARG
Whole Milk

FXKE V
Mashed Corn V
T
Green Grapes
T8I R ORE IR 5
Yogurt

FER V
Mashed Purple Sweet Potato V
L2
Blueberry
TAEERRAI
Whole Milk
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