Weekly Menu
Jozef Stefan Institute Canteen
13-19 MAY 2024

MONDAY, 13 MAY

MENU 1
Poultry

MENU 2
Red meat

MENU 3
Red meat

MENU 4
Vegetarian

MENU 5
Pasta

MENU 6
Stew

Sweet corn soup

Sweet corn soup

Sweet corn soup

Sweet corn soup

Sweet corn soup

Chicken strips gratin
with cheddar

Potato moussaka
with beef and cheese
(layered potato

Steak
in mustard sauce

Pan-fried button
mushrooms

Home-made spinach
noodles with tuna,

Potato stew (Goulash)
with cured poultry

and cream casserole) . Roasted carrots with .
. . Kale with potatoes black olives and capers sausage
Gnocchi Roasted carrots with lemon and parsley
lemon and parsley
Mixed salad Mixed salad Mixed salad Mixed salad Mixed salad
TUESDAY, 14 MAY
MENU 1 MENU 2 MENU 3 MENU 4 MENU 5 MENU 6
Poultry Red meat Red meat Vegan Pasta Stew
Cabbage soup with Cabbage soup Cabbage soup Cabbage soup Cabbage soup
potatoes with potatoes with potatoes with potatoes with potatoes
icky fi Tortilla with
Sticky fingers Grilled sausage ortilla with meat Vegan burger Home-made pasta .
BBQ sauce . . Nacho cheese sauce . Chicken stew
Greek side dish Burger bun al ragu (pasta with . .
Couscous, bulgur, ) Couscous, bulgur, ) with dumplings
. French fries . Condiments Bolognese sauce)
quinoa quinoa
Mixed salad Mixed salad Mixed salad Mixed salad Mixed salad
WEDNESDAY, 15 MAY
MENU 1 MENU 2 MENU 3 MENU 5 MENU 6 MENU 6
Minced meat Red meat Vegetarian Pasta Fish Stew

Cream of broccoli soup

Cream of broccoli soup

Cream of broccoli soup

Cream of broccoli soup

Cream of broccoli soup

Fried breaded meat

Cauliflower soufflé

Home-made pasta with

Fried squids
Swiss chards

cannelloni Steamed beef chicken, thinly sliced and potatoes Fried liver with onion
) Tomato sauce .
Tomato sauce Bread dumpling . vegetables (Julienne) Gremolata sauce Baked polenta
. Dollar chips .
Dollar chips and button mushrooms | (Garlic, parsley, lemon,
olive oil)
Mixed salad Mixed salad Mixed salad Mixed salad
THURSDAY, 16 MAY
MENU 1 MENU 2 MENU 3 MENU 4 MENU 5
Poultry Minced meat Red meat Vegan Pasta

Vegetable minestrone with
home-made pasta

Vegetable minestrone with
home-made pasta

Vegetable minestrone with
home-made pasta

Vegetable minestrone with
home-made pasta

Vegetable minestrone with
home-made pasta

Boneless and skinless
chicken thighs with button

Meatballs

Meat skewers

Chickpea falafel

Home-made ravioli

mushrooms . . ) with salmon
in tomato sauce Lentil curry Lentil curry
and shallots . . . Cream sauce
. Mashed potatoes Basmati rice Basmati rice .
in vine sauce Young spinach
Mashed potatoes
Mixed salad Mixed salad Mixed salad Mixed salad Mixed salad
FRIDAY, 17 MAY
MENU 1 MENU 2 MENU 3 MENU 4 MENU 5
Poultry Red meat Red meat Vegetarian Fish

Mushroom soup/
Beef broth soup

Mushroom soup/
Beef broth soup

Mushroom soup/
Beef broth soup

Mushroom soup/
Beef broth soup

Mushroom soup/
Beef broth soup

Fried chicken
Pepperonata (ltalian dish
with bell peppers, sweet

onion, tomatoes, garlic, and
balsamic vinegar)
Potato wedges

Grilled beef patty
Pepperonata (Italian dish
with bell peppers, sweet

onion, tomatoes, garlic, and
balsamic vinegar)
Potato pie

Beef from broth
Sautéed potatoes
with onions
Creamy spinach

Grilled unripened
(fresh) cheese
Sautéed potatoes
with onions
Creamy spinach

Fillet of fish gratin
with tomatoes
and cheese
Potato wedges

Mixed salad

Mixed salad

Mixed salad

Mixed salad

Mixed salad



https://diabetesstrong.com/easy-cauliflower-souffle/

