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VEGETARIAN MENU

Week commencing 1st February 2010
	Monday


	      Soya mince and bean chilli with basmati rice
 Semolina
Tea: Fruit yoghurts, fresh chopped fruit, vegetable crudités and a selection of sandwiches    

	Tuesday


	Dauphinoise potato and quorn bake with macedoine vegetables
Honeydew melon and peach cocktail
Tea: Vegetable noodle soup with toasted croutons, fresh chopped fruit, vegetable crudités and a selection of sandwiches

	Wednesday


	Soya slice, roast potatoes, Savoy cabbage 

and baby carrots 
 Fresh raspberry mousse
Tea: Sultana flapjacks, fresh chopped fruit, vegetable crudités and a selection of sandwiches                                                                                                               

	Thursday


	Spanish couscous with pasta twists 
Red grape, banana and apricot cocktail in orange juice
 Tea: Cheese and onion potato boats, fresh chopped fruit, vegetable crudités and a selection of sandwiches   

	Friday


	Tofu and potato cake with special vegetable noodles
Chocolate sponge with hot vanilla custard  
Tea: Parsnip and butternut squash soup with toasted croutons, fresh chopped fruit, vegetable Crudités and a selection of sandwiches


A small piece of cheese will be given after lunch and tea to restore the mouth’s natural acidity level.
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