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VEGETARIAN MENU

            Week commencing 25th January 2010
	Monday


	      Soya and vegetable slice with pineapple rings with sweet potato mash and sweetcorn
Banana, peach and red grape cocktail in orange juice

Tea: Fruit yoghurts, fresh chopped fruit, and a selection of sandwiches  

	Tuesday


	Soya mince and lentil spaghetti bolognaise 
Apple sponge with hot custard
Tea: Winter vegetable soup with toasted croutons, fresh chopped fruit, and a selection of sandwiches

	Wednesday


	 High iron vegetable loaf, roast potatoes with farmhouse vegetables 
Strawberry mousse
Tea: Cheese scones, fresh chopped fruit, and a selection of sandwiches

	Thursday


	Couscous and vegetables with basmati rice
Semolina

 Tea: Apricot and sultana loaf, fresh chopped fruit and a selection of sandwiches  

	Friday


	Chick pea and broccoli in a 3 cheese sauce with

 Baked potato   
Melon and mango cocktail 
Tea: Tomato soup with toasted croutons, fresh chopped fruit, and a selection of sandwiches                                                                                                           


 All our stocks and soups are homemade. A small piece of cheese will be given after lunch and tea to restore the mouth’s natural acidity level. All food is cooked to order.
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