
Menu  

June 2022 

 The marked menu is based on the DGE quality standards for 
school catering and for catering in day care facilities for children. But 
our kitchen is not yet certified by the DGE (German Nutrition Society). 

 

 
= 100% organic 

 

Organic products 
marked in green 

 

The following declarable additives are contained in our dishes:  

1 with artificial colouring   7 waxed  

2 with preservatives  8 with phosphate 

3 with antioxidants  9 with sweeteners 

4 with flavour enhancer  10 contains a source of phenylalanine 

5 sulphured   11 with lactoprotein 

6 blackened    
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Zertifiziert durch DE-ÖKO-039 
Kontrollnummer: D-NW-039-4734-OBO 
EU-Nicht-EU-Landwirtschaft 

 

Monday 30.05. 
Menu 1: 

Chicken breast fillet with curry sauce, served with rice and salad with French dressing 3  
 

Menu 2: 
Grated pancake with applesauce 

Action bar: 
Grated pancake with herb curd 

 
Tuesday 31.05. 

Menu 1: 
PASTA - Spaghetti with bolognese (beef), 

served with Ital. hard cheese and salad with yogurt dressing 2, 3 
Action bar: 

PASTA - Spaghetti Aglio e olio with cherry tomatoes and fresh basil, served with Ital. hard cheese 2, 3 
 

Menu 2: 
Minestrone (Italian vegetable soup with zucchini, bell peppers, carrot) with added rice,  

served with Finnish baguette 3  
 

Wednesday 01.06. 
Menu 1: 

Baked fillet of coalfish with remoulade sauce, served with potato salad and crudités (carrots) 3, 9  
Action bar: 

Baked fillet of coalfish with lemon cream sauce, served with rice and crudités (carrots) 3, 9  
 

Menu 2: 
PASTA - Tortelloni (spinach & ricotta) with tomato sauce and grated cheese,  

served with salad with vinegar-oil dressing 1  
 

Thursday 02.06. 
Menu 1: 

Poultry meatball with cream sauce, served with spaetzle 
 and cucumber salad with sour cream and dill 1, 2, 3, 5 

Action bar: 
Poultry meatball with cream sauce, served with spaetzle and pea vegetables 1, 2, 3, 5 

 

Menu 2: 

Corn on the cob with herb butter, served with radish curd and potatoes  1, 3 
 

Friday 03.06. 
Menu 1: 

Meatballs (poultry) with bulgur, served with vegetables (chickpeas, bell bell pepper, carrot),  
and tomato dip 3 

Action bar: 
Meatballs (poultry) with mashed potatoes and champignon cream sauce 3 

 

Menu 2: 

Broccoli and cauliflower creamed vegetables with mashed potatoes    
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Monday 06.06. 
 

Whit Monday 
 
 

Tuesday 07.06. 
Menu 1: 

Poached hoki fillet with creamed spinach and rice  
Action bar: 

Baked fish sticks (coalfish) with creamed spinach and rice  
 

Menu 2: 
Vegetable Cordon Bleu (carrot, cauliflower, broccoli, peas), 

served with herb sauce and Farfalle noodles 3 
 

Wednesday 08.06. 
Menu 1: 

Veal cream ragout with bread dumplings served with crudités (cucumber)  
 

Menu 2: 
Maultaschen (filled with cauliflower cheese), 

served with herb sauce and salad with raspberry dressing 1, 3, 8 
 

Action bar:  
Nasi Goreng (Asian rice and vegetable pan) 1, 2, 3 

 

Thursday 09.06. 
Menu 1: 

Lentil stew with turkey wiener sausage 
and wheat baguette 2, 3, 8 

Alternative 

Lentil stew with wheat baguette 3  
 

Menu 2: 
Pancakes with vanilla sauce or red fruit jelly 

 

Friday 10.06. 
Menu 1: 

Chicken escalope with crispy breading, served with couscous 
with vegetables (carrots, chickpeas, peppers) 

and paprika tomato sauce 3 
Action bar: 

Chicken escalope with crispy breading, served with potatoes 
and paprika tomato sauce 3 

 

Menu 2: 
PASTA - Penne with tomato sauce, 

served with grated cheese and salad with vinegar-oil dressing 3  
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Monday 13.06. 

Menu 1: 

Turkey cutlets with pea vegetables, served with spaetzle 1, 5  
Action bar: 

Spaetzle, served with mushroom cream sauce 1, 5 
 

Menu 2: 
Spanish tortilla with potatoes and peppers, served with herb curd 1, 3 

 

Tuesday 14.06. 
Menu 1: 

Hamburger with burger bun, patty (beef), 
tomatoes, lettuce, pickles and burger sauce or ketchup, served with potato wedges 1, 2, 3, 5, 9 

Alternative 
Vegetarian burger (chicken style) with burger bun, 

tomatoes, lettuce, pickles and burger sauce, served with potato wedges 1, 2, 3, 5, 9 
 

Menu 2: 

Cream of tomato soup with wheat baguette 3  
 

Wednesday 15.06. 
Menu 1: 

Poultry meatball with rice and carrot vegetables, 
served with coleslaw in vinegar-oil dressing 2, 3 

 

Menu 2: 

PASTA - Penne, served with cheese sauce and crudités (cucumbers) 1  
Action bar: 

PASTA - Penne, served with carbonara sauce (turkey ham), served with crudités (cucumbers) 1 

 

Thursday 16.06. 
 

Corpus Christi 
 
 

Friday 17.06. 
Menu 1: 

PASTA - Wholemeal spirelli with salmon in dill cream sauce, 

served with salad with French dressing 2, 3  
 

Menu 2: 
Three potato pockets filled with cream cheese, served with herb curd cheese  

and crudités (cucumbers) 
Action bar: 

Three potato pockets filled with cream cheese, served with pea-carrot creamed vegetables 
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Monday 20.06. 
Menu 1: 

Fillet of coalfish au gratin on tomato sauce,  
served with rice and cucumber salad in yogurt dressing 2, 3 

Action bar:  
Fillet of coalfish au gratin on tomato sauce,  

served with Tagliatelle and cucumber salad in yogurt dressing 2, 3 
 

Menu 2: 
Vegetable patty (carrot, parsnip, peas, romanesco, corn) 

with zucchini and mashed potatoes 3, 8  
 

Tuesday 21.06. 
Menu 1: 

Potato soup (potato, carrot, celery) with turkey sausage served with wheat baguette 3 
Action bar: 

Potato soup (potato, carrot, celery) served with wheat baguette 3 
 

Menu 2: 
Vegetarian cutlet "chicken style" with cream sauce,  

served with spaetzle and Chinese cabbage and corn salad 1, 3, 5  
 

Wednesday 22.06. 
Menu 1: 

Sausage goulash (beef) in tomato sauce with spirelli, 
served with crudités (cucumbers) 2, 3 

Action bar: 
Spirelli with basil pesto sauce and grated cheese 2, 3 

 

Menu 2: 
Cauliflower and potato casserole,  

served with salad with vinegar-oil dressing 1  

 

 
Thursday 23.06. 

 
PIZZA  

Margherita or Salami 1, 2, 3 

 
 

Friday 24.06. 
 

SUMMER BREAK UNTIL 19.08.2022 

 

WE WISH ALL FAMILIES 
A GREAT SUMMER! 
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