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Luni SaptdmAnd 1

Nr Denumirea bucatelor
Volumul
bucatelor

Masa
bruti kg

Protein
eg

Lipide
a

Glucide
ab

Valoarea
energetica

kkal

Dejun

1. Terci de mei cu lapte u200 8,2 8.28 24.02 212.74

Lapte 2,5o/o 0.110 6 4 10 104

ZahAr 0.005 1,98 B.l2

Unt fird srasimi vegetale 0.003 0.04 4.1 0.07 37

Crupe de mei 0.025 2.1.4 0.18 71.97 63.62

) Tartini cu brAnzi tare r/30110 6.44 4.79 74.40 L35.97

PAine de fiinl integrali
fortificati cu fier Si acid folic 0.030

2.7 0.9 1.4.4 80.1

BrAnzi cu cheag tare 0.010 J, t.+ 3,89 0 55.87

3. Ceai cu zahir si lamie L/20014 0.0 0.0 3.2 13.o4

Ceai 0.001

Lamie 0.005 0.03 0.01 0.27 0.87

Zahdr 0.003 2.97 12.t7

TOTAL COMPOZITIE CHIM CA oelun 14.65 13.08 41.66 361.75

Gustare

L Fructe proaspete de sezon, 1/tso 0.150 0.86 0.34 9,46 47.24

PrAnz

1. Ciorba de legume cu smintAni 1/200/s 1.53 4.7 20.59 95.01

Cartofi 0.030 0.29 0.01 2.74 1.1..52

Varza alba 0.060 0.039 2.38 t3.64

Ceapi 0.010 0.29 0.03 1.2.36 5.38

Morcov 0.020 0.26 0.02 1..4 8.2

Ardei gras 0.010 0.08 0.45 2.25

Radacina de telina 0.010 0.1 0.03 0.42 2.24

Verdeatl 0.001 0.04 0 0.07 U.JJ

Rosii in suc propriu 0.010 0.15 0.06 0.45 2,85

Sare iodati 0.0008 0 0 0 0

Smantana 0.005 0.28 1.5 0.32 21.6

Ulei de floarea soarelui 0.003 0 .l 0 27

2
Chiftelute de pui in sos dulce
acrisor cu piure de cartofi L/7Ol2O/LOO 4.25 4.77 3L.69 z56.OB

Carne de pui 0.075 7.54 1r.29 6.53 92.te

Cartofi 0.120 1.44 0.07 13.68 57.6

Unt frri grasimi vegetale 82o/o gr 0.003 0.04 4."t 0.07 5/

Oua (bucl 0,003 1..7 0 1.30 0.1 18.66

Lapte 0.010 0.3 0 0.2 0 0.50 5,20

Morcov 0.072 0.31 0.02 1.68 9.84

Ceapi 0.012 0.36 0.04 15.3 3 6.72

Rosii in suc propriu 0.010 0.10 0.04 0.30 1.90

Sare iodatl 0.0008

Ulei de floarea soarelui 0.003 3.00 27.00



3.

Salata de spanac cu rogii gi mix
de seminfe t/50 3.79 12.53 12.62 135.99

Rosii proaspete 0.040 0.54 3.78 16,20

Frunze de spanac 0.005 0.11 0.01 0.13 0.85

Ceapa verde/ Ceapa uscata 0.005 0.14 0.02 6.13 2.69

Seminte de floarea soarelui 0.001 J 10.5 2.58 98.25

Ulei de floarea soarelui 0.002 2 1B

4. Compot de fructe proaspete L/2OO 0.2L 0,00 8.94 36.99

Mere proaspete 0.040 0,27 0.00 5.97 24.82

Zahdr 0.002 2.97 1.2.1.7

5.

Paine de taina lntegrala
fortificatd cu fier gi acid folic L/so 2,70 0.90 14.40 80.10

PAine de fiini integrali
fortificati cu fier 9i acid folic 0.030 2.70 0.90 14.40 80.1 0

6. PAine de secara L/30 2.70 0.90 L4.40 77.40

PAine de secari 0.03 0 2.70 0.90 14.40 77.40

TOTAL COMPOZITIE CHIMI(:A PrAnz 15.18 27.75 102.64 681.57

Custarea de seara

1 Chifli cu gem de mere L/80 8.54 9.18 33.59 261.53

Fiini de grAu integrali
fortificatl cu Fe qi acid folic 0.025 2.50 0.25 18.25 89.50

Oui de siind de cat. <Exstra> 0.020 5.09 3.92 0.39 55.98

Zahdr 0.005 4.95 20.29

Lapte 2,5o/o 0,015 0.60 0.01 0.60 9.20

Ulei de floarea soarelui 0.005 5.00 45.00

Prafde copt 0.0001

Gem de mere 0.020 0.s5 0.00 9.40 4r.56

, Chefir 2,57o grisime t/zoo o.2 6 0.1 6 92

TOTAL CoMPOZITIE CHIMICA Chin I 14.54 9.28 39.59 353.53

TOTAT COMPOZITIE CHIMICA Z UA1 45.23 50.45 193.35 1438.L3



Marli Saptimini 1

Nr Denumirea bucatelor
Volumul
bucatelor

Masa
brutd kg

Proteine
o

Lipide
ob

Glucide
ob

Valoarea
energetica

kkal

Deiun

1, Terci de orez cu laPte L1200 7,9 8.60 27.6+ 224.66

Lapte2,5o/o 0,110 10 104

Zahir 0.002 1.98 B.l2

Crupe de orez 0.025 1.81 0,5 15.59 90.34

Unt fird grasimi vegetale 0.003 0.04 4,1 0.07 22.2

) Tartini cu branza cu cheag
tare 45o/o grisime r/30/Lo 4.L2 2.a4 9.60 90.65

PAine de fdini integrali
fortificati cu fier gi acid folic 0.030

1.62 0.24 9.6 53.4

BrAnzd cu cheag tare 0.010 )q 2.6 0 37.25

3. Ceai cu zahir 71200 0.0 0.0 2.O a.t2

ueal 0.001

Zahlr 0.003 1.98 o 1,

TOTAL CoMPoZITIE cHITII!4 !slun LL.97 tL.4+ 39.22 323.43

Gustare

1,

Fructe proaspete de sezon
mere proasPete

t/L'o 0.150 0,7 19.89 8?.72

PrAnz

1. Supa cu mazare si crutoane r/?oo/10 7.OL 3.5 45.+4 t63.LZ

Cartofi 0.035 0.43 0.02 4.1 1.7.28

Mazare uscata 0.020 4.58 0.2 10.55 62.49

Ceapd 0.015 0.53 0.06 22.69 9.95

Morcov 0.015 0.47 0.04 2.52 1.2.76

Radacina de telina 0.010 0.02 0.01 0.1 1 0.56

Verdeati 0.001 0.04 0.07 0.33

Rosii in suc Propriu 0.020 0,05 0.02 0.15 J.O

Sare iodati 0.0008

Ulei de floarea soarelui rafinat 0.003 3 27

Crutoane 0.010 0.81 0.12 4.8 26.7

?

Muschiulet de Pui fiert cu

ierburi si cuscus cu legume t/65/750 2.70 4.62 2a.28 19a.94

Carne de pui piept 0.090 13.13 1.05 0.53 87.78

Morcov 0.010 0.5 5 0.04 3.08 16.04

Ceapa 0.015 0.29 0.03 12.26 J.JO

Cuscus 0.020 1.5 0.2 1 1.1 54

Ierburi (busuioc,
patru niel,cimb risor) 0.005

0.18 0.02 0.3 6 1..64

Unt flri grasimi vegetale 0.003 0.03 -t.Lo 0.05 29.6

Sare iodatd 0.000I

3.

Flata-de sfEela cu morcov sl

telina 1/s0 2.L6 3.04 10.08 69.64

Sfecla rosie 0.050 L.36 0 8.64 34,4

Morcov 0.005 0.2L 0.02 1.L2 6.56

Ridicini de telini 0.005 0.07 0.02 0.32 1.68

UIei de floarea soarelui 0.003 3 27

4.
Compot din fructe de sezon l/200 o.5z 0.2,1 10.63 36,94

Fructe proaspete 0.040 0.52 0.21 5.68 24.77

Zahlr 0.002 4.95 L2.17

( 4



5.

Pdine de fiind integrali
fortificati cu fier gi acid folic 1/30/30 5.40 1.80 28.80 157,50

PAine de fdini integralS
iortificati cu lier gi acid folic 0.030

2.7 0.9 74.4 80.1

PAine de secard 0,030 2.70 0.90 t4.40 77.40

ToTAt CoMPOZITIE CHIMICA Pranz 17.t9 13.14 123.23 626,14

Custarea de seara

1,

Collunasi lenogi din brinzd de
vaci cu smint6ni L/140/rO

18.63 13.39 14.61 317.L7

BrAnzd de vaci 0.070 1,6 9 7 201

Oui de giini de categorie
<Exstra> (buc)

0.008 1..02 0.78 0.08 11..2

Crupe de grig 0.050 7.79 0.1 6.63 35.34

Unt fdri grasimi vegetale 0.005 0.28 1.5 0.32 21..6

Zahar 0.005 1 8.5

Fdina de grAu 0.015 0 2 0 1B

SmAntAni 0.010 0.74 0.01 6.58 11.53

Ceai r/z0o 1.98 8.11

Ceai infuzie 0.001

Zahar 0.002 1.98 8.11

TOTAL COMPOZITIE CHI MICA Cini 20.?7 L5.29 31.39 4to.4a

IOTAL COMPOZITIE CHIMICA ZIUAZ 50.73 39.87 2L3.73 L442.77



Miercuri

Nr Denumirea bucatelor
Volumul
bucatelor

Masa
bruti kg

Proteine
o

Lipide
ob

Glucide
ob

Valoarea
energetica

kkal
Deiun

t. Terci din orz ma$cat r/200 8.89 9.35 6,79 t96,35

Crupe de orz megcat 0,03 5.66 4,3 5 0.44 85.6

Lapte 2,5o/o 0.1 20 3 2 5 104

Unt flri erisimi vegetale 0.005 J 0

Zahar 0.005 0.23 0 1.3 5 6.75

, Tartini cu unt 113015 +.t6 6.93 9.67 L27.65

PAine de fiinl integrali
fortificati cu fier si acid folic

0,030 1.62 0.24 9.6 53.4

Unt fara grasimi vegetale 0.005 0.04 4.1 0.07 JI

3. Ceai cu zahir L/2OO 0.0 0,0 2.0 4.72

Ceai 0.001

Zahit 0.003 1.98 B.t2

ToTAL CoMPozI,TIE cHI!444 PeD L6,28 L8.4+ 332.L2

Gustare

1. Fructe proaspete de sezon, 1/1sO 0,150 7.44 0.48 74.4 62.4

'rinz
t. Bors ucrainesc cu smantana t/2001s 7.28 6.50 15.76 155.87

Cartofi 0.030 0.30 0.02 L,O I 30.53

Yarza 0.040 0.26 0 L.73 9.92

Morcov 0.010 0.1 0.01 0.56 3.28

CeapS 0.010 0.74 0.02 6.1.3 5.37

Verdeata 0.001 0.04 0.07 0.3 3

Slecla rosie 0.060 0.54 0 3.46 13.7 6

Bors acru 0.0L0 0.1 0,04 0.3 1.9

Ulei de floarea soarelui rafinat 0.003 3 27

Smantana 150/o tratata termic 0.005 0.28 1.5 0.32 21..6

Sare iodata 0.0008

) Parioale de pui la cuptor in
sos bechamel cu Paste

L/7ol30ltro 24.L0 7.A6 +2.30 314.47

Paste fainoase integrale 0.040 3.5 0.46 25.9 126

Carne de pui 0.075 r /.5 1.4 0.7 79.8

0.010 0.17 0.02. 7.36 5.37

'Aine 0.010 0.81 0.12 4.8 ?6.7

Unt fara grasimi vegetale 0.003 0.02 2.46 0.04 22.2

Laote 2,50/o 0.005 2.1 7.4 3.5 36.4

Ulei de floarea soarelui rafinat 0.002 2 1B

Sare iodata 0.0008

3. Legume coapte de sezon L/so 0.35 0.18 3.42 7.20

Dovlecei (ardei, vanata etc) 0.080 0.36 0.18 3.42 7.2

6. Piine feliata t/30/30 5.40 1.80 28.80 157.50

Paine de secara 0.030 2.70 0.90 14.40 77.40

Feina ae fiind integrali
fortificatd cu fier gi acid lolic 0.030

)7 0.9 1,4.4 80.1

5, Compot de fructe de sezon L/2OO 0.18 0.00 7.94 32.85

0.050 0.18 0 4.97 20.68

ZahAr 0.002 2.97 12.17

TOTAL COMPOZITIE CHI ICA Prinz 37.32 t6,34 9A.22 667.A9

lpana



Gustare de seard

2
Chifli de cozonac cu

scortisoari
L/BO

6.46 5,16 25.4L L86,94

Faina de grAu integrala
fortificata cu Fe si acid folic 0.025

)< 0.25 1,8.25 89.5

Zahar vanilat 0.005 4.95 20.27

Chefir 2,570 sresime 0.015 1.5 0.03 1.5 L5

Zahar 0.005

Scorti$oari 0,001 0,20 0.14 0.54 ) )o

Ulei de floarea soarelui rafinat 0.003 3.00 27.00

Oua de categor. "Extra" (buc) 0.010 2.26 1.74 0.77 24.88

3. Suc in asortiment L/2OO L,7 0.2 9.2 54,00

Suc L00% din fructe cu mai
pulin de 5 gr. de zaharuri Perl

0.200 1.68 0.2 9.2 54

TOTAr COMPOZITIE CHIMIC iA Gustare 8,74 5.36 34.61 240.94

TOTAL COMPOZITIE CHIMICA ZIUA 3 59,95 33.30 165.67 1303.35



loi SaptimAnd 1.

Nr Denumirea bucatelor
Volumul
bucatelor

Masa
brutd kg

Proteine
ob

Lipide
o

Glucide
Valoarea

energetica
kkal

Deiun

1. Terci de gris cu laPte u200 t,5 7,35 27,LZ 215.53

Laple 2,5o/o 0.120 4.5 3 7.5 78

Zahir 0.005 2.97 1,2.L7

Crupe de gris 0.025 ao1 0,25 15.58 88.35

Unt firi grasimi vegetale 0.003 0.04 4.1, 0.07 37

) Tartina cu cascaval L/30/to 5.20 3.50 14.40 117.3 5

PAine de fiini integralS
:nrtific:ti cu fier si acid folic 0.030

2.7 0.9 L4.4 80.1

BrAnzi cu cheag tare 0.010 2.5 a.c 0 37.25

3. Cacao cu laPte L/200 4.5 3.0 10.5 90.L7

Lapte 0.150 4.5 J 7.5 t6

Cacao 0.001

Zahdr 0.003 2.97 t?.1.7

TOTAT COMPOZITIE CHIMICA Deiun 17'21 13.85 5L.99 +23.05

Gustare

1,
Fructe proasPete de sezon 1/LOO 0.100 L,7 0.51 24.42 1o3.7

PrAnz

20.+2 92.76
1. Supa cu ou si verdeali t/200/10 2.40 5.1

Cartofi 0.030 0.43 0.02 4.1, L7.2B

Frunze de sPanac,macris

verdeata
0.002 0.43 0.06 0.53 3.4

pa 0.020 0.31 0.04 13.49 5.91

0.020 0.31 0.02 1.68 9.84

Radacina de telina 0,010 0.02 0.01 0,1 1 0.56

Rnrs 0,010

Oua de categoria "Extra 0.005 0.57 0.44 0.04 6.22

Sare iodati 0.0008

Orez 0.008 0.28 1.5 0.32 21.6

Ulei de floarea s!ql9l-Uip!ng! 0.003 3 27

2.

Pegte in crusta de Porumb cu

Mamaligd | lao /Loo /30 2.24 4.49 14.66 190.83

Peste congelat 0.100 7.14 0.71, 90.60

Oua de categoria'Et{Ia" 0.003 0.57 0.44 0.04 6.22

Crupe de porumb 0.032 0.59 0.05 3.32 L7.67

Unt fdri grasimilege !A!e
0.005 0.68 0.05 3.64 21..32

Morcov 0.010 1.08 3.24 18.36

Ceapi 0.010 0.45 0.23 4.28 I

Ulei de floarea slqlgui1aq!3! 0.003
0.0008

3 27.00

Sare iodati

3. Salata de vari t/70 o.34 2.Ol L.77 27.40

0.070 0.23
0.01

1.64
0.13

8.55
0.85Varza Proaspata

Castrave!i 0.010 0.1 1

Verdeati 0.001

UFei de floarea
soarelui(nerafinatJ

0.002 2 1B

4. Compot din fructe de sezon r1200 0.38 0.00 9.99 44.03

Fructe de sezon 0.040 0.38 0 7.02 31.86

ZahAr 0.003 2.97 L2.1,7



Pdine de fiind integrald
fortificati cu fier gi acid folic
PAine de fdind integrali
fortificati cu fier si acid folic

PAine de secari

T0TAL C0MP0ZITIE CHIMICA PrAnz

Carne de pui [pentru tocatura

Ulei de floarea soarelui rafinat

Paste fainoase integrale

Unt fird grasimi

TOTAT COMPOZITIE CHIMICA Cine 26'65



Vineri Saptdmdna 1

Nr Denumirea bucatelor
Volumul
bucatelor

Masa
bruti kg

Proteine
o
b

Lipide
ob

Glucide
ob

Valoarea
energetica

kkal
D eiun

1.

Terci de ovaz cu laPte cu fructe
uscate uz00 8.99 3.95 32.54 t72.52

Fulgi de ovaz 0.025 3.56 0.3 19.9 63.62

Lapte 2,5o/o 0.120 5.4 3.6 9 93.6

Unt fIrI grasimi vegetale 0.003

Merisoare uscate 0.002 0.03 0.05 1.66 t,)-o

Zahdr 0.002 1.98 8.12

) Tartini cu unt 113015 t.70 8.44 L2.70 L39.57

PAine de frini integralS
fortificatl cu fier;i acid folic

0.030 7.62 0.2+ 9.6 53.4

Unt fird grasimi vegetale B2o/o 0.005 0.08 8,2 0.13 74

3. Ceai cu lamiie L/200 0.00 0.00 2.97 L2.t7

Ceai infuzie 0.001

Lamiie 0.005

Zahlr 0.005 2.97 12.1.7

TOTAL CoMP0ZITIE CHIMICA Deiun 10.69 12.39 4A.2L 324.26

G rstare
! Fructe proaspete de sezon r/Lso 0.150 1.3 0.43 7?.96 56.16

ranz

L. Supa de dovlecei cu crutoane 1/200/5 2.85 3.52 27.76 85.11

Cartofi 0.030 0.+3 0.02 4.10 17.28

Dovlecei 0.060 0.45 0.23 4.28 9

Morcov 0.030 0.52 0.04 2.8 16.4

Ceapi 0.010 0.36 0.04 15.3 3 6.72

Ielina radacina 0.010 0.05 0.01 0.21, 1,.12

Crutoane 0,005 0.41 0.06 2.4 13.3 5

Ulei de floarea soarelui rafinat 0,003 0.003 3 27

Sare iodata 0.0008 0.0008

)
Carne de pui in sos de legume
cu brocoli si piure din mazare L/60/20lro0 24.44 s.82 3L.23 317.64

Carne de pui 0.070 1,9,25 0.31 0 130.9

Mazare uscata 0.040 1.81 0.5 15.59 90.34

Brocoli 0.015 0.75 0.1 0.93 5.96

Morcov 0.020

Rosii in suc ProrPiu 0.010

Ceapi 0.020 0.29 0.03 1,2.26 5.38

Ulei floarea soarelui rafinat 0.003 3 27

Sare iodata 0.0008

3. Legume portionate L/50 1.33 0.13 6.26 25.88

Rogii/Castraveti 0.050 1..22 0.13 4.29 17.28

4. Compot de fructe Proaspete L/200 0.38 0.00 9.99 41.03

Fructe proaspete Prune 0.040 0,38 0 7.02 28,86

Zah1r 0.003 2.97 1.2.1.7



5.

PAine de fdini integralS
fortificati cu fier gi acid folic t/30 /30 5.13 1.26 28.80 157.50

PAine de ftini integral5
fortificati cu fier gi acid folic 0.030 2.43 0.36 t+.40 80.10

PAine de secard 0.030 2.70 0.90 14.40 77.40

TOTAL COMPOZITIE CHIMICA Prflnz 34.13 L0.73 104.04 627.L6

Gustare de searl

1. Supa de Iapte cu hrisca L/200 8.61 13.16 t9.37 2,24.76

Lapte 2,50/o 0.180 5.4 3.6 9 93.6

Crupe de hrisca 0.015 1..19 0.1 6.63 35.34

Unt fird srasimivegetale B2% 0.003 0.02 2.46 0.04 )))
Zahar 0.003 0 0 1.98 8.12

2 Ceai t/2oo 1.98 8.11

Ceai infuzie 0.001

Zahar 0.002 1.98 8.1 1

3

Covrigei firi grisimi
hidrogenizate 1/30 0.03 3.3 0.9 23.7 96.00

roralcol,tpozlTlEC@ L7.9L t4.16 49.07 4t2.76

iue s- 64.03 37.71 2t4.28 1420.34



Luni Saptimind 2

Nr Denumirea bucatelor
Volumul
bucatelor

Masa
bruti kg

Proteine
b

Lipide
ob

Glucide
ob

Valoarea
energetic
a kkal

De n

1. Terci de orz cu lapte U200 7.580 7.88 22.99 202.34

Crupa de orz miscat 0.025 2.1.4 0.18 11.94 63.62

LapteZ,So/o 0.100 5,4 3.6 9 93.6

Unt ErI grasimi vegetale 0.003 0.04 4.1 0.07 37

Zahlr 0.00 5 1.98 B,t2

)
Biscui;i firi grisimi
hidrogenizate tlzs 2.05 2.38 18.50 106.50

Biscui[i tiri grdsimi
hid rogenizate 0.025

2,05 L.J O 18.5 106,5

3. Ceai cu lamAie L/200 0.0 0.0 2.3 8.99

Ceai 0.001

LamAie 0.005 0.03 0.0 L 0.27 o.B7

Zah1r 0.002 1.98 8.12

TOTAL COMPozITIE CHIMICA Deiun 9.66 1o.27 43.74 317.83

Gustare

1 lFructe proaspete de sezon 1/t3O 0.130 0.97 0.31 24.98 98.94
ffiz-

1. Zeama cu tiielei 7/2Oo /5 B.BB 7.7 4 29.24 L6A,2B

Cartofi 0.030 0.43 0.02 4.L 1,7.2t

Morcov 0.020 0.26 0.02 1.4 o.z

CeapI 0.020 0.29 0.03 t2.26 c 2c

TEfegei 0.010

Ridicini de lelini 0.010 0.07 0.02 0.32 1.68

Verdeata 0.001 0.04 0 0.07 0.33

Bors acru 0.010

Ulei de floarea soarelui 0.00 3
27

Smantana 20% tratata termic 0.005 0.28 1.5 0.32 21.6

Sare iodata 0.0008

2.

Ficatei de pui copti cu legume
si Mamaliga 1/7O/L'O L9.74 B.9B 45.05 239.79

Crupe de porumb 0.040 2.38 0,2 13.27 7 0.69

Morcov 0.012 0.21. 0.02 1..12 6.5 5

Sare iodata 0.0008

Ceapi 0.011 0.71, 0.08 30.66 13.44

Ficat pui 0,100 16,48 4.68 1 13.1

lllei de floarea soarelui 0.004 4 36

3. Legume portionate 7/50 0.61 3.00 4.O6 44.43

Rosii 0.050 0.57 3.99 1,7.1

+. Compot din fructe de sezon t/2oo 0,46 0.20 7.54 32.09

Fructe proaspete 0.040 0.46 0.20 5.56 23.97

Zahdr 0.002 1.98 8.1.2

5.

PAine din fiini integrali
tortificaG cu Fe pi acid folic

Ll3O/5O 5.13 L.26 2B.BO 157.50

Paine de secara 0.03 2.700 0,90 1.4.40 77,40

PAine din fiini integrali
fortificati cu Fe gi acid folic 0.030 2.43 0.35 1.4.40 80.1

TOTAL COMPOZITIE CHI IcA Pranz 34.86 2I,LB 114.69 642.O9

C



Gustarea de seara
1. Piureu de cartofi 1/100 9.46 B,B9 23.44 153.63

Cartofi 0.1.20 0.5 0.25 4.7 9.9

Unt fara grasimi vegetale 0.005 0,36 0.04 15.33 6.72

Sare iodata 0.001

Laple2,5o/o 0.010 0.1 5 0.1 0.25 2.60

0u fiert 1 buc

3. Tartina cu unt t/30/s 2.54 4.47 17.76 128.63

PAine din fiini integrali
fortificati cu Fe gi acid folic 0.030 2.4 0.36 t4.4C 80.1 0

Unt firi grasimi vegetale 82% 0.005 0.04 4.t 0.0i

4. Ceai infuzie L1 4.7 3.14 10.02 88.41

Ceai 0.001 4.5 3 7.5 1Q

Zahdr 0.005 1.98 8.1,2

fOfnl, COtvtpOZITIE CHIMICA Gustare de seard 17.70 16.50 51.22 370.61



Marti SaptimAni 2

Nr Denumirea bucatelor
Volumul
bucatelor

Masa
brutd kg

Protein
eg

Lipide
ob

Glucide
o
5

Valoarea
energetica

kkel

Dejuq

t. Terci de hrisca cu laPte L1200 8.2 6.64 23.96 L97.94

Laple 2,5o/o 0.15 0 6 4 10 104

Zahdr 0.005 1.98 B,T2

Unt fara grasimi vegetale 0.003 0.02 2.4e 0.04 22.2

Crupe de hrisca 0.025 2.14 0.18 1.1..94 63.62

2 Tartini cu unt gi brAnzi tare r/3015 6.25 12,.45 14.s3 209.97

PAine de fdini integrali
fortificatd cu fier 5i acid folic 0.030

2.4 0.3 6 1.4.4 80.1

Unt fara grasimi vegetale 0.005 0.08 o.L 0.13 74

J. Ceai cu zahar t/200 0.0 0.0 3.0 IZ.L7

Ceai infuzie 0.001

Zahdr 0.003 2.97 12.1.7

rorar covtpoztrtr c 19.09 41.46 420.08

Gustare

t.
Fructe proaspete de sezon
mere

1/LsO 0.150 0.7 0 L9.89 82.72

PrAnz

1. Ciorba de cartofi si verdeali r1200l 1.74 4.7 15.55 93.10

Cartoli 0.060 0.72 0.04 6.84 28.8

Ardei gras 0.010 0.08 0.45 2.25

Ceapi 0.020 0.14 0.02 6.1.3 2.69

Morcov 0.020 0.1 0.01 0.56 3.28

Radacina de telina 0.010 0.05 0.01 0.2L 1..1"2

Leustean [uscat sau Patrunjf 0.004 0.07 0.01 0.L4 0.66

Rosii in suc propriu 0.015 0.3 0.1.2 0.9 5.7

Bors acru 0.010

iare iodati 0.0008 0 0 0 0

Ulei de floarea soarelui rafinat 0.003 0 J 0 27

,

Chiftelu!e in sos dulce acrisor
cu mAncdrici de dovlecei cu

terci de grAu u60l2olro0 22.19 6.73 32.59 215.39

de grAu 0.030 0.87 0.2+ 7.48 +3.36

Unt fara grasimi vegetale 0.002 0.08 0.45 2.25

Dovlecei 0.03 0 0.45 0.23 4.28 9

el 0.001 0.04 0.07 0.33

Carne de purcel degresat 0.060 17.50 1.40 0.70 79.8C

Lapte 2,5o/o 0.010 0.60 0.40 1.0 0 10.40

Oua de cat. "Extra" 0.003 7.70 1.3 1 0.13 18.66

Sare iodati 0.0008

Morcov 0.020 0.08 0.01 0.45 2.62

Ceapi 0.020 0.3 6 0.04 15.33 6.72

Rosii in suc proPriu 0.010 0.1c 0.04 0.30 1.90

Pesmeti 0.005 0.41, 0.06 2.40 13.35

Ulei de floarea soarelui rafinat 0,003 0 J 0



3. Gustarea iePuragului t/s0 t.23 2.03 7.66 59.36

Yarza alba 0.050 0.64 4.32 24.80

morcov 0.010 0.26 0.02 7.4 o.L

Verdeata 0.002 0.07 0.01 0.1 4 0.66

Ulei de floarea soarelui 0.002 ) 1B

4. Compot de fructe L/2OO 0.73 0.19 7.29 30.89

Fructe proaspete 0.040 0.73 0.19 4.32 18.72

Zahlr 0.005 2.97 12.17

5.

PAine de fiini integrali
fortificati cu fier gi acid folic L/30/30 5.13 7.26 28.80 157.50

PAine de feine integralA
fortificati cu fier;i acid folic 0.030 2.43 0.36 1.4.40 80.10

PAine de secarl 0.030 2.70 0.90 14.40 77.40

TOTAL CoMPoztTIE CHIMICAPrinz|
area de seara

t sl"ozl-t+.gzl e1.8el s56.24

1, Paste cu brinza de vaci t/L60 22.L4 14.24 57.97 487.65

Paste fainoase 0.050 3.00 0.39 22.20 108.0c

BrAnzi de vaci 0.050 16.00 9.00 1.00 2 01.00

Unt fara grasimi vegetalq 0.005 0.04 4,1 0.07 37

Sare iodatl 0.001

2

EISCUIII Iara B,I-asrrr

hidrogenizate Ll30 0.030 2.75 o.75 19.75 80

3 Suc natural L/2O0 0.200 1.68 o.2 9.2 54

ffiT00%Ain fructe cu mai
nutin de 5 pr de zaharuri Per 1 0,200 1.68 0.2 9.2 54

ffirMICAchindii 23.82 67.11 67.7t 541.65

TorAL COMPOAru atttvtrcxzlua z 69.95 tot.l2 ?,?o.35 1600.69



Miercuri SaptimAnd 2

Nr Denumirea bucatelor
Volumul
bucatelor

Masa
bruti kg

Proteine
ob

Lipide
ob

Glucide
g
b

Valoarea
energetica

kkal

Deiun

1. Terci de arnaut de griu cu lapte L/200 8.2 7.46 23,97 205.34

Lapte 2,So/o 0.150 6 4 10 104

Zahdr 0.005 1.9 B 8,72

Crupe de grAu arnaut 0.020 2.t4 0,18 rt.94 63.62

Unt firi grasimi vegetale 0.003 0.03 3.28 0.05 29.6

2. Tartini cu br6nzi cu cheag tare r/30/10 4.93 2.95 L4.40 LL7.35

PAine de fdinl integrali fortificati cu

fier si acid folic 0.030
2.4 0.36 1,4.4 80.1

BrAnzi cu cheag tare e 0.010 2.5 2.59 0 37.25

3. Ceai cu zahir 7/200 0.0 0.0 3.0 12,17

Ceai 0.001

Zahlr 0.003 2,97 t2.17

ToTAL CoMPozITIE CHIMICA Deiun 13.10 10.4t 4L.3+ 334.86

Gustare

t. Fructe proaspete de sezon mere Llt35 0.150 0.53 74.92 62.O4

PrAnz

1. Ciorba de varzi cu smdntini 1/2OO 2.94 4.O 38.69 96.24

Varza albl, 0.060 1.15 3.46 19.58

Ardei 0.010 0.11 0.68 J.JO

Cartofi 0.040

Ceapi 0.010 0.71 0.08 30.66 13.44

Morcov 0.020 0.52 0.04 2,8 L6.4

Radacina de telina 0.010 0.02 0.01 0.11 0.56

Rosii in suc propriu 0.010 0.25 0.1 0.75 4.75

Sare iodati 0.0008

Ulei de floarea soarelui rafinat 0.003 3

Smantana 200/o tralala termi c 0,005 0.L4 0.75 0.16 l0.B

Bors acru 0.010

2.
$nilel de pui in crusta de seminte
la cuptor cu cartofi fierli L/65/L20 1.93 22.47 22.24 366.05

Fileu de pui 0.070 27.0C 1..68 0.84 95.7 6

Seminte mix 0,002 4.00 14.0C 3.44 131.00

ou5 de siinl 0.003

Fiini de erAu 0.003

Cartofi 0.150 1,.87 0.09 L7.7B 7 4.BB

Ulei de floarea soarelui rafinat 0.003 5 27

Unt firi grasimi vegetale 0.003 0.04 4.1 0.07 37.0C

Sare iodati 0.0008

3. Legume portionate 1/so 0.87 0.00 2.32 9.59

Castraveti 0.026 0.3c t.12 4.46

Rosii 0.027 0.77 t.2 5.13

4. Compot din fructe de sezon L/200 0.40 0.03 7t.73 50.84

Fructe proaspete 0.040 0.40 0.03 6.78 30.55

Zahdr 0.005 4.95 20.29

5.

PAine de fdini integrali fortificati
cu fier gi acid folic Ll30/30 2.43 0.36 L4.+0 80.10



PAine de fdind integralS fortificatd cu

fier;i acid folic 0.030 L.+3 0.36 1.4.+0 80.10

PAine de secarS 0.030 2,70 0.90 14.40 77.40

TOTAL COMPOzITIE CHIMICA Pranz LL,27 28,14 103.78 680.22

Custarea de seara

1. Chifld de cozonac cu scortisoard 1/80 7.3L 12.76 35.70 318.00

Faina de grAu integrala fortificata cu

Fe si acid folic
0,030 2.5 0.25 18.25 89.5

oui de giini de categorie
< Exstra> (bucl 0.016 2.26 t.74 0.t7 L+,60

Zahar 0.010 2.97 12.1,7

Chefw 2,5o/o grisime 0.010 0.3 0.01 0.3 4.6

Ulei de floarea soarelui rafinat 0.003 J 11

Praf de copt 0.001

Scorlisoari 0,040 0.85 0.26 t?.41 51.85

? Chefir 2,5%o grdsime 11200 0.2 4.5 0.08 4.5 69

TOTAL COMPOZITIE CHI MICA CiNd 11.81 L2.84 40.20 387.00

rOTAL COMPOZITIE CHIMICA ZIUA B 36,71 51.39 200.24 L464,72



Ioi SaptdmAni 2

Nr Denumirea bucatelor
Volumul
bucatelor

Masa
bruti kg

Protein
eg

Lipide
ob

Glucide
ob

Valoarea
energetica

kkal

Deiun
'.tl

1. Terci de gris cu laPte 1/200 8.2 6.64 23.96 t97,94

Lapte 2,5o/o 0.1.20 6 + 10 104

Zahdr 0.005 1.98 8.1.2

Crupe de gris 0.025 2.1.4 0.18 77.94 63.62

Unt firi grasimi vegetale 0.003 0.02 2.46 0.04 22.2

2 Tartina cu unt 7/30/to 4.97 7.05 L4.47 154.35

PAine de fiini integrali
fortificatl cu fier gi acid folic 0.030 2.43 0.36 14.40 80.1 0

Unt fir5 grasimi vegetale 0,010 0.04 4.1 0 0.07 3 7.00

J. Lapte fiert tlzoo 0.0 0.0 2.0 a.72

Lapte 2,5o/o 0.200 1.98 8.1.2

TOTAL COMPOZITIn CHtwttCA oeiun rS. L3.69 40.41 360.41

Gustare

1. Fructe proasPete mere L/t'O 0.150 0.7 19.89 82.72

Prinz

1. Ciorba de pastai si smantana llzoo/ro Z,7L 4.9 27.48 107.99

Cartofi 0.060 0.43 0.02 +.1. 1,7.28

eapa 0.020 0.36 0.04 15.3 6.72

\4orcov 0,020 0.38 0.03 2.0 12.14

Pastai fmazare verde) 0.020 0.55 0.05 1.5 9.01

Radacina de telina 0.005 0.02 0.01 0.1 0,56

erdeata 0.001 0.04 0.07 0.33

Rosii in suc propriu 0.0 15 0.3 0.1,2 0.9 5.7

Sare iodati 0.0008

Smantana 150/o tratata termic 0.005 0.28 1.5 0.32 21,.6

UIei de floarea soarelui rafinat 0.003 3 27

)
Carne de pui in sos de
smAntAni 9i paste fierte Ll65/t20 2.58 12.00 25.66 294.O0

Carne pui 0.085 1.9.25 7.54 0.77 87.78

Paste fainoase integrale 0.030 3 0.39 22.2 108

Ceapd 0.020 0.04 0.23 1.13

Fdind de griu 0.002 0.54 0.07 o.67 4.26

Unt firi grasimi vtgglqle 0.003 2 7 1..72 65.5

Smantana 15%o tratata termic 0.010 0.04 0.07 0.33

Ulei de floarea soarelui rafinat 0.003 J 27.00

Sare iodati 0.0008

3. Salata de rosii cu verdeatd 1/SO 0.70 2.02 11.00 36.89

Rosii 0.045 0.51 3.59 15.39

Ceapa 0.007 0.1.7 0.02 7.36

Verdeati 0,002 0.02 0.05 0.27

Ulei de floarea soarelui 0,002 1



4.
Compot de fructe proaspete r/200 0.43 0.13 8.19 34.05

Fructe 0.045 0.43 0.13 6.27 25.93

Zahar 0.002 1.98 8.1.2

5.

Piine de fiind integrali
fortificatd cu fier 9i acid folic 1t30130 6.42 L9.06 2B.BO 157.50

PAine de fdinl integrali
fortificatd cu fier gi acid folic 0.030 2.+3 0.3 6 14.40 80.1 0

PAine de secard 0.030 2.70 0.90 74.+0 77.40

TOTAL COMPOZITIE CHIM CA PrAnz 15.54 39.02 101.13 630.43

Custarea de seara

L.

Terci din milai cu brAnzi de
vaci

llLsolzo 16.71 15.02 14.59 260.46

rupe de malai 0.040 9.05 6.96 0.7 99.53

Unt firi grasimi vegetale 0.005 7.5 5 1,2.5 130

Branza de vaci 0.020 0.11 0.06 1..07 2.25

Sare iodati 0.0008

2 Ou fiert 1 buc. 60

3. Ceai 7lZOO 0 0 2.97 t2.L7

Ceai infuzie 0.001

Zahar 0.003 2.97 12.1.7

4.

Biscuili firi grisimi
hidrogenizate ovaz

t/20 0.020 1.64 t.9 14.8 BS,Z

5.

Piine de fdini integrald
fortificati cu fier gi acid folic t/so 0.030 7.07 19.19 226.15 L789.22

rorAl coMPozITIE CI!NIIC{!!!! 18.35 16.92 32.36 357.83

TOTAL COMPOZITIE CHIMICA ZIUAg 47,72 69.63 193.79 t431.39



Vineri Saptimdna 2

Nr Denumirea bucatelor
Volumul
bucatelor

Masa
bruti kg

Proteine
ob

Lipide
ob

Glucide g
Valoarea

energetica
kkal

DejtIN

t.
Terci de ovaz cu lapte si tructe
uscate t/2oo 7.59 5.47 24.6L L87.32

Fr"rlgi de ovaz 0.025 2.14 0.18 11,.94 63.62

Lapte 2,5o/o 0.t20 5.4 3.6 9 93.6

Unt firi grasimi vegetale 0.003 0.02 L.64 0.03 L4.B

Fructe uscate 0.002 0.03 0.05 t.66 7.1,

Zahdr 0.002 1.98 B.t2

2. Tartini cu cascaval 1/30 /70 10.87 7.39 24.42 735.97

PAine de flini integralS fortificati cu

fier si acid folic
0.030 2.43 0.36 t4.4 80.1

Casacaval 45% grasimi 0.010 3.7 4 3.89 55,87

J. Cacao cu lapte r/Lso 4.70 3.L4 to.o2 88.41

Lapte 2,5o/o 0,150 4.50 3.00 7.50 78.00

Zahar 0.002 1.98 B.t2

Cacao pudra 0.001 0.2 0.t4 0.54 2.29

TOTAL COMPOZITIE CHIMICA DCiUN 23.16 16.00 59.05 4L7.70

Gus re
1. Fructe proaspete L/tso 0.150 7.39 0.34 2434 703.32

PrA NZ

1.
Bors ucrainesc cu smantana L/200 /5 2.30 4.60 79.29 7L2.18

Cartofi 0.030 0.43 0.02 4.10 \7.28

Varza alba 0.040 0.51 3.46 L9.B4

Morcov 0.010 0.1 0.01 0.56 3.ZO

Ceapi 0.010 0.14 0.02 6.1, 2.69

Verdeata 0.001 0.04 0.07 0,3 3

Sfecla rosie 0.040 0,54 3.46 13.7 6

Rddicini de telini 0.010 0.05 0.01 0.21, 7.L2

Ulei de floarea soarelui rafinat 0.003 3 27

Smantana 20% tratata termic 0.005 0.28 I 0.32 21.,6

Sare iodata 0.0008

')
Peste in crusta de porumb la
cuptor cu piure de cartofi L/6s/LzO 21.61 7.36 31.09 273.79

Peste congelat 0.095 19.38 1..94 90.06

rupa de porumb 0.005

Cartofi 0.150 1.44 0.07 13.68 57.6

Unt firi grasimi vegetale 0.002 0.03 3,LO 0.05 29.6

Lapte 2,5o/o 0.005

Ulei de floarea soarelui rafinat 0.002 2 1B

Sare iodata 0.0008

J. Salati de castraveti cu marar 1/50 o.B2 3.01 5.92 39.71

Castraveti 0,041 0.7 4 2.79 1 1.16

Ceapa 0.007 0.07 0.01 3.07 7.34

Verdeatl (marar) 0.001 0.01 0.06 0.2t

Ulei de floarea soarelui [nerafinat) 0.003 27

4. Compot din fructeProasPete L/200 0.51 0.15 70.42 43.24

Fructe 0.040 0.51 0.15 7,45 5l- 1t"

Zahir 0.005 2.97 1.2.17



5.

PAine de fiinl integrali
fortificati cu fier 9i acid folic t/so/30 5.13 L,26 2B.BO 157.50

PAine de fbina integralS lortificati
cu fier si acid folic 0.030 L.+ 5 0.36 14.40 80.1 0

PAine de secard 0.030 2.70 0,90 t4.40 77.40

TOl AL COMPOZITIE CHIMICA Pranz 30.37 16.38 95.52 566.+6

Gustare de seard

1. Supa de lapte cu orez 1/2OO 5.98 6.68 22.99 t92.O4

te 2.\o/n 0.150 4.5 3 7.5 t6

Zahar 0.003 2.97 1.2.17

rupe de orez 0.015 1.45 0.4 L2.47 72.27

Unt fEri grasimi vegetale B2o/o gr 0.002 0.03 3.28 0.05 29.6

3. Ceai t/200 0.0 0.0 3,0 12.71

Zahar 0.005 3.0 12.L7

Ceai infuzie 0.001

4
Covrigei firi grlsimi
hidrosenizate 1/40 0.04 3.3 0.9 23.7 96.00

ToTAL CoMPozITIE CHIMIcA cq$elg-qg rgel" 9.28 7.sB 49.66 300.21

64.20 40.30 2ZB.6L 1381.69


