@wg llle,mue,mmdinnmi(gll COUnBRA: appeﬁyz main, dqee;:@lymfb@
This weel's. cheeses: Gaat Brie, Tsenica , Camembart; lue.
Fouch Fovlo by ; P v

‘Thibwu]d&l;ﬂuﬂ:&ﬂuﬁm: qangmﬂnm, peans, guapes,, passion k.

nonday

G: Gnated Cannets in Omn,g,e,_ Juice dnessi

M: Instant Peb Chicken dnumsticks, steamed nice.

. j
G: Uanum boiled leeks w/ quba,i,?me,tte,
M: Reasted duck, onge, cinnamen paprika neasted

Menu

omulLl; lowen.

wednebda%,

G: Radishes with butten & salt
M: Mushreem navieli tapp@d with tematees, cucumben and
Ise,ta,.

thuunedayy

G: Cream 0.15 mushreem & he,rmel seup, this wuﬂ heur
hememade lnead.
m: gmi,?,?,e,d, tn,i,-ﬁ,p,, cann en the coly.

priday

G: Cucumben in cnéme bm’i,olfl,e, d,mmi,n,g,
m: Span,i,&h, tontille, nemaine Lettuce w/ quba,i.g,'wtte,
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https://karenlebillon.com/2016/11/07/grated-carrot-salad-french-style/
https://localmilkblog.com/2013/01/curried-kabocha-squash-soup-no-time-bread-for-rain-for-her.html
https://frenchfoodiebaby.com/a-spanish-tortilla-making-case-for-meal/#wprm-recipe-container-3888
https://frenchfoodiebaby.com/simplicity-of-roasted-duck/
http://frenchfoodiebaby.com/

