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The long summer break
is over, and the second
term has just begun. To
shake off any lingering
summer fatigue, make
sure to eat breakfast

and establish a healthy
daily routine. You can
enjjoy plenty of
seasonal autumn flavors
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Average nutritional value

Energy
808 kcal
Protein
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2nd(Wed)

R0/

s
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o Py

J

Meatballs and
vegetables in sweet
and sour sauce

@

(©

Chinese-style
corn sou

Rice

|

"/cheese

Curry-Sautéed
Cabba

Vegeta

3rd(Thu)4®:

croquette

e-
packed soup

4th(Fri)
Disaster Preparedness Menu

@ Soda-flavored 4.
{ ice_pop ’_;f

~

-

-

Stock Salad

@ ()

q
"o Beans

Barley-rice Minced Meat
Curry

Sp—

ﬂ;

7th(Mon)
Chew-Well Menu

L ~.

m Coffee milk ba
Sﬁ‘r—f'ried Roof»!

=
Vegetables and C
with Mayonnaise

e

bread Penne Stewed in
Tomato Sauce

=—__OD

@l

=

8th(Tue)
Salt-conscious menu

Simmered Sardines H\}.
with,Ginger
)

S|

o

Sweet and sour

ucumber A
broccoli

o

spring rolls

9th (Wed)@k

Mapo Eggplant

nese-style

Barley rice Chi
soup
——|

14th(Mon)

Streej:.Fighter Collaboration

sTaco Sandwic

Let’s put it in
read and eat i

1) ©capcom
7

_Y#sliced cheese

bread Gratin Soup
4=

> D

. Mandu-guk
Rice (Dumpling
E==SoUp)=x

Squid tempura

ﬁ)

+

with sweet chili sauce

11th(Fri) 4.

=

Stir-fried tuna

Rice

Imonoko=-jiru
(Taro Root Soup)

16th(Wed)

Food Education Day Mgnu

Sweet Potato .

5 1

Calp >

Stir-fried Pork and
Vegetables with Hishio

e

Asuka Nabe
|

o P

h

VHoney S

bread

Yakisoba
|

7th(ThuXg-

18th(Fri)g.
¥

Grape

Zst(Mon)

the Aged Day
It is a day to honor
the elderly who have
contributed to society
o mahy years and te
celebrate their
|ohgevity.

22nd(Tue)

X
'nn:'E-“-. Lﬁf‘ﬁ:

National People’s
Day Holiday

Weekdays between
public holidays are
legally designated
as holidays

23rd(Wed)

tit

-ujumnTl
Equinox Day

I+ is a day to
honot ancestors
ahd remember
those who have
hassed away.

Tuna salad

Meat C

Let’s put it in

~bread and eat jf
|

—

Round roll

-S_Eb

24th(Thu

s
o

Round Minced

utlet

Baconand
Lettuce Soup

Moon-Viewing Menu
@ Moon-viewinﬁg"iv

dumplings : !
| -J

Tah*Savor‘y

Ground Meat Sauce

IETP
- _—"Mago-wa=
Rice Yasashii" Soup
—_— |

Hamburg-Steak
Mushroom Soy Sauce

bread Autumn

29th(Tue)

4 Fish sausage

iso Katsu Bowl 63

Let’s put it on rice

and eat it.

Clear Soup'with

A
Rice  Mozuku Seaweed

; Minestrone

30th(Wed)...
‘&

Deep-fried Shishamom

(2 pieces)

9

Spinach with
Seasoned Dressing

&

akame” Pork Miso
seaweed rice Soup

AJ

The "combined dashi” doubles the
deficiousness!

The synergistic effect of
kombu, bonito flakes, and

dried sardines!

SaleSmeart |
LENTE

Learn from Yamato food culture. With the wisdom of “Ambai,”
live a life not to “reduce” but to "adjust” to the proper amount of salt.

Let's harness the power of
autumn’s delicacy,

mushroomg!
{ Guanic wcid

—

Sakitack

Add mushrooms for a
delicious way to cut
down on salt!

;QC:MNJ[:@}:T.‘?"' Gy

Py»

Delicious and perfectly seasoned with "the umami of dashi!"

Make it "packed with
| ients™!

Nar
e

"E%j juice
23 ;;\; o

Naturally cut down on
salt with a soup packed
with ingredients!



