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JBEEZ(F vakisoba

XA IRF-IR HOFAFEEZS
AL Ham NENY (R, BEEZ(XY-R)

A28 Edamame

FvAY Cabbage =ERZ Onion

1 S o Flour (Noodle, Yakisoba Sauce) .

?i‘i&) s #3543/ Cooking Ol $EEZ($Y-2 Yakisoba Sauce [FYIX-
;/:-,'\ Vt;f'/he/r\rl\j Tomatoes AkTomato pasteZ)l-Y¥1-L (L-X
Bluel-berries Apple and PR U‘J;I‘\ £4) Fruit Puree(Rasin, Apple,
K Water Pear) H—-Uw ¥ 1-L(Garlic Puree))

I Mk Cherry Tomatoes

v Apples TI—RYU—Blueberries

8 ALY IFE£U% Orange F8P Chicken Meat | ALYIFEVOE(NE, I-YA 5-F) EhE (ALVITFE
Chickeny AL YIFXU DI | Batterfor Chicken(Flour, Cornstarch) ) Onion(Orange Chicken)

Z!I/v Eice o ) (BREILER) % | ALYIFEIY-2 (E’J‘%ﬁ%\ LS. BBE - | ALyIv-2 (H-UY. IvTv— IVFUVALYITL
ijnh%t]_\/@bﬁQ(ﬁ}ﬁl\ Batter for Chicken (Egg, | YA%~F) Orange Chicken Sauce(Sugar, —/{-) Orange Sauce(Garlic, Ginger, Mandarin
YY) Spinach and corn Dairy) % Soy sauce, Vinegar, Cornstarch) Orange Flavor)
balad with Japanese Style ZIEA Rice E5hALE. 1-v
Dressing MERLYYYY (Bl Y3580, BEE. [F5H i C\ -
URIARL— Grape Medley D) Japanese Style Dressing(Soy Sauce, (_up\‘l?ac L “cirn) -

7K Water Cooking SE2, I

Oil, Vinegar, Honey) (Red and green Grapes)

#BELTF Chicken Gyoza BOER INE (BEFOREEN, TRL-3) SHUSURY Vukar Fakes —

15 @73\75‘:\(1/\) Rice with Yukari flakes . Flour(Sauce for Gyoza, in Madeline) FAY, BE. ZVZT LD H-UvT (BF)
SyHAYSS ( YFRLYYS 7) Chicken Meat . ' Cabbage, Green onion, Ginger, Garlic (Gyoza)
WIAGSY OLYFRLyDY ZRL—3% 1-Y25-F JEL-3) OXMYLA ZZRRK, #9354
At SRl P e D) - Cornstarch(Madeline) Romain Lettuce, Cherry Tomatoes, Cucumber
JOTEINEL-Tk (WU-FoBA | (B0 & 2L & &) s ferm Ay /(yj;l\:y/f.jufj_l :/j—r%/y T‘y)(ﬁ‘/ bi;ﬁ\ 70-7 (8
OFRTEEMESHY) Pumpkin Madeline Madeline(Egg Eeit] LSA LS S FL-3) \ \ \ \

Gy GemiEm ) 7 Dairy) % OiliGyoza, Sauce for Gyoza) Pumpkin Powder, Cinnamon, Nutmeg, Ginger, Clove
B WHE (BRF D) Vinegar, Sugar (Madeline)
(Sauce for Gyoza)
Zl2A Rice
TLIFRLYYYY (BB Y5531, (354
D) French Dressing(Vinegar, Cooking Oil,
Honey)
I-FR-JVEEEFI X kSweetand | FUEH NEW E-FR-)b TFvyT, &) ERE EgRYIN-, ZV=ZY (3-FR-JL) Onion,
22 RS (S-bR-ID)

Sour Meatballs%k
WY (A Rice with Yukari flakes
70y 1Y —-@#EA KD R Broccoli with

Sesame Sauce

J\FF Banana

Ground Beef, Dairy
(Meatballs)

Flour (Meatballs, Ketchup, Soy sauce)
NZH-F (3—kR=)L Mustard(in
Meatballs)

ZlxA Rice

FEE#) Potato starchbEE(T F4v )
Vinegar(Ketchup) ##k Sesame

Dried Pepper, Garlic(in Meatballs)
JOv1Y-  #ih Broccoli Soy sauce
J\FFBanana

*Allergen specific ingredients: egg, peanuts, milk (including dairy products), sesame B¥7 LI -2 HF5DE FROIREN
BEADBIRESBE VRS, BTFHNBLOHNEIEDTERVWAZ1-DHZIHE(E. ERATIAICTERLESN, CEHENSRERESIFEVERED, BIAO 1 SERVTEET 5L
WRHIGELTWEY, saturdayschool@bcacademy.com TEL 425-300-5778

For families of children with food allergies Please see the monthly menu and contact the school office if there are menus that your child cannot eat. You can either

bring a replacement from your home, or we can serve without an item in the menu. saturdayschool@bcacademy.com TEL 425-300-5778
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