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	Menu Plan Bruderholz – April 2026

	Week 14
	
	Week 15
	
	Week 16
	
	Week 17
	
	Week 18

	
	
	
	
	
	
	
	
	

	Monday (30.03.26)

	
	Monday (06.04.26)

Easter Monday
	
	Monday (13.04.26)
Rainbow salad with seasonal crisp vegetables. 🌈
Whole-wheat pasta with rich soy Bolognese sauce
	
	Monday (20.04.26)
Fresh cucumber salad.
Sesame–honey glazed tofu with jasmine rice and seasonal vegetables.
	
	Monday (27.04.26)
Mixed greens salad.
Slow roasted meatloaf with spaetzle and vegetables.

	
	
	
	
	
	
	
	
	

	Tuesday (31.03.26)


	
	Tuesday (07.04.26)
Corn and carrot salad.
Slow-simmered beef ragout served with steamed rice and seasonal vegetables.
	
	Tuesday (14.04.26)
Caesar salad with crisp leaves.
Malaysian-style chicken curry with fragrant basmati rice and garden vegetables.
	
	Tuesday (21.04.26)
Green salad with lentils and goat cheese.
Whole-wheat pasta with basil pesto.
	
	Tuesday (28.04.26)
Mediterranean lentil salad.
Silky Ebly wheat risotto with sweet bell peppers and tender zucchini.

	
	
	
	
	
	
	
	
	

	Wednesday (01.04.26)
Grilled vegetables salad.
Oven baked Tandoori chicken with couscous and vegetables.
	
	Wednesday (08.04.26)
Fresh garden salad with creamy cottage cheese.
Whole wheat pasta served with a rich tomato sauce.
	
	Wednesday (15.04.26)
Fresh garden green salad with golden herb croutons 
Oven-baked salmon with quinoa–bulgur pilaf and seasonal vegetables.
	
	Wednesday (22.04.26)
Tomato and avocado salad.
Creamy vegetable Stroganoff served with roasted potatoes and seasonal vegetables.
	
	Wednesday (29.04.26)
Asian crushed salad.
[bookmark: _e93wh46lroso]Teriyaki-glazed tofu with rice and seasonal vegetables.

	
	
	
	
	
	
	
	
	

	Thursday (02.04.26)
Tomato and cucumber salad.
Crispy rösti topped with a golden fried egg and seasonal vegetables.
	
	Thursday (09.04.26)
Classic beetroot salad with a light dressing.
Crispy tofu with ebbly and steamed vegetables.
	
	Thursday (16.04.26)
Chef’s signature mixed salad selection.
Delicate glass noodles with tofu and Asian-style vegetables.
	
	Thursday (23.04.26)
Arugula and mozzarella salad.
Grilled chicken skewers served with herbed Ebly wheat and seasonal vegetables.
	
	Thursday (30.04.26)
Roasted vegetable salad.
Garlic–lemon tilapia with creamy mashed potatoes.


	
	
	
	
	
	
	
	
	

	Friday (03.04.26)


Good Friday
	
	Friday (10.04.26)
Fresh mixed greens with golden herb croutons.
Baked ricotta and creamy spinach lasagna.
	
	Friday (17.04.26)
Mixed green leaf salad with seasonal garnish .
Vegetarian sausages with savory onion gravy, served with potatoes and market vegetables.
	
	Friday (24.04.26)
Mediterranean chickpeas and feta salad.
Indonesian-style fried rice with aromatic spices and garden vegetables.
	
	Friday (01.05.26) 
Egg and cheese salad.
Alpine-style macaroni with apple sauce.

	
	
	


	Specialties according to the pedagogical theme of the month: Scotland.

	Deviations are declared in the daily menu	[image: ]
	Seasonal fruit and vegetables: Coop, Prodega  —--  Meat origin: Chicken, lamb and pork: CH, Beef and veal: CH, regional
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