DE URGENTA BACAU

SPITALUL JUDETEAN
wnsibeo

SAPTAMANA II SI IV LUNI

REGIM MIC DEJUN ORA 10 :00 PRANZ ORA 16:00 CINA Valoare
energetic
a
Ceai 250 ml Lapte cu gris Supa de legume 300g Piure de cartofi si 1573 Keal
SEMILICHID Pasta branza 50 g 250 g (4) Orez dietetic pasat 250 g Taurt 150 g (4) morcov 250g Ceai 250 ml g;ﬁi,%g
Ic Mar copt pasat 100 g (4) Rasol pui pasat 100 g L~42¢g
HIDRIC Ceai neindulcit 250 ml Taurt 150 g Supa de legume 300 ml Compot Zeama orez 250 g 705 Keal
1418 @) 250 g Ceai neinduleit 250 ml Pt
L-22¢g
REGIM LACTO- Branza vaci 50 g Unt 10 g Lapte + Taurt 150 ml Paste fierte in lapte/unt si branza Taurt 150 ml (4) | Orez cu lapte 200 g 1298 Keal
FAINOS fulgi ovaz 120+30 g Paine 50 g (1, | (4) vaci 200 g (1, 4) Mar copt 100 g (4) s
1-3 ANT 4) =38 ¢
REGIM LACTO- Branza vaci 50 g Unt 10 g Lapte + Taurt 150 ml Paste fierte in lapte/unt si branza Taurt 150 ml (4) | Orez cu lapte 250 g 1506 Keal
FAINOS fulgi ovaz 150+50 g Paine 50 g (1, | (4) vaci 250 g (1, 4) Mar copt 100 g (4) i
3-6 ANI 4) 1=59¢g
Legume (ardei, rosii) 80 g Telemea Taurt 150 g Supa de legume si fidea 300 g Cartofi copti 250g 2185 Keal
HEPATIC 50 g Crenvrusti 50 g Unt 10 g Gem “4) Budinca de dovlecel 250 g Friptura Piept pui la cuptor 100 g 21121788’;
4 20 g Paine 50 g Ceai 250 ml (1, 4) pui 100 g Paine 100 g (1) Ceai 250 ml Paine 50 g (1,4) L=67¢
) Crema de branza 50 g Mar copt 100 | Taurt 150 g Supa de legume si fidea 300 g Cartofi copti 250 g ;0:3101;“31
zb,fg,fR g Biscuiti 50 g Unt 10 g 1) Budinca de dovlecel 250g Friptura Piept pui la cuptor 100 g 0:253i
POSTOPERATOR Paine prajita 50 g Ceai 250 ml (1, 4) pui 100 g Paine prajita 100 g (1, 4) Eeal 250 ml Paine prajita 100 g (1, | L=6lg
ULCER )
1-3
Ou fiert moale 50 g cascaval 50 g Lapte 150 ml | Supa de legume si fidea 150 g Lapte cu gris Pilaf cu legume 150g 12)20111;(381
corir Banana 1 buc Unt 10 g Gem 20 g Biscuiti 30 g Budinca de dovlecel 150 g Paine 50 150 g (4) Piept pui la cuptor pasat 60 g Ceai 0:2422
1-3 ANI Paine 50 g Legume 30 g Ceai 150 (1,4) g Piept pui la cuptor pasat 60 g (1, 150 ml (4) L=63¢g
ml (1,2, 4) 4)
Masline 30 g Unt 10 g Cascaval 50 Taurt 150 g Supa de legume si fidea 300 g Branza topita Risotto 250 g Piept de pui la cuptor ;8:313;“"1
g Branza topita 17,5g Paine 50 g Paine 50 g Cartofi cuptor 250 g 175¢ 100 g Salata de varza 100 g G:zgégg
DIABET Legume 80 g Ceai neindulcit 250 (1,4) Friptura de pui 100 g Salata de Ora 22:00 Ceai neindulcit 250 ml Paine 50 g L-98¢
ml Crenvursti 50 g Paine 50 g (1, 4) varza 100 g (1) Taurt 150 g (1,4
Paine 50 g (1,
4)
Masline 30g Unt 10 g Taurt 150 g Supa de legume si fidea 300 g Ostropel cu piept de pui 300g 2313 Keal
COMUN CUSARE 94 | Cascaval 50 g 9b Telemea 50g9a | (4) Paine 150 g Tahnie de fasole 250g Mamaliga 100g Ceai 250 ml Py
FARA SARE . . f .
9B Gem 20 g Branza topita 17,5g Piept de pui la cuptor 100 g Paine 50 g (1, 4) L=99¢
Legume 50 g Ceai 250 ml
Crenvursti 50 g Paine 50 g (1, 4)
Unt 10 g Banana 1 buc Lapte 250 ml | Supa de legume si fidea 300 g Lapte cu gris Ostropel cu piept de pui 300g ?,8:6133 é‘“‘l
Cascaval 50 g Gem 20 g Biscuiti 50 g Tahnie de fasole 250g Piept de puila | 250 g (4) Mamaliga 100g Ceai 250 ml G:358gg
COPIL 3-18 ANT Branza topita 17,5g Legume 80 g (1,4) cuptor 100g Salata de varza 100 g Paine 50 g (1, 4) L=108 ¢
Ceai 250 ml Crenvursti 50 g Paine 2,4)
50g(1,4)
Masline 30g Unt 10 g Cascaval 50 g | ARSI Supa de legume si fidea 300 g ARSI Ostropel cu piept de pui 300g fﬁ‘ﬁé‘fal
o X Gem 20 g Branza topita 17,5g laurt Gratar piept Paine 100g lahnie de fasole 250 g Gratar piept Mamaliga 100 g Ceai 250 ml 0;3522
I;lli'?lmbo’ MEDICI, 150 g Legume 80 g Ceai 250 ml 100 g Piept de pui la cuptor 100g 100 g Desert (medici Napolitana 1 buc ) L=118¢
Crenvursti 50 g Paine 50 g (1, 4) Salata de varza 100 g Desert (1,4)
(medici Turta dulce 1 buc )
Salata asortata 100 g Salata de Eugenia 35 g | Supa de legume si fidea 300 g Biscuiti 50 g Sote legume 300 g Salata de 2302 Keal
REGIM VEGAN/ vinete 100 g Gem 20 g Paine 50 g Mar 1 buc (1) | Iahnie de fasole 300 g Paine 100 g Compot 250 g morcov/varza 100 g Paine 100 g gi;%;gg
DE POST . .
Ceai 250 ml (1) (1) (1) Ceai 250 ml (1,7) L=s2¢g
Compot 250 g Gem 40 g Biscuiti 50 g | Supa de legume 300 g (conform Compot 250 g Cartofi copti 250 g Salata de 2315 Keal
ALERGIC 2 FARA Paine 100 g Ceai menta 250 ml Mar copt 100 | lista alimente premise ) Pilaf cu morcov/varza 100 g Piept de pui la ‘;‘Zi
SARE Sote de morcov 100 g (1) g (1) legume 250 g Paine 100 g cuptor 100 g Paine 100 g Ceai L=32g
Piept pui la cuptor 100 g (1) menta 250 ml (1)
ALERGIC 1 FARA Compot 250 g Ceai menta 250 ml Biscuiti 50 Supa de legume 300 g Cartofi copti 300 g Salata de 2184 Keal
SAKE Gem 40 g Paine 50 g Sote de g Mar copt (conform lista alimente premise) Compot 250 g morcov/varza 100 Paine 100 g g::ﬁ% e
HEPATIC 4B . . .
morcov 100 g (1) 100 g (1) Pilaf cu legume 300 g Paine 100 g Ceai menta 250 ml (1) L=23¢g
(€]
Sandwich 50 g cu cascaval 80 g Mar 1 buc Croissant 1 buc (1) 910 Keal
HEMODIALIZA ardel 50 g Sandwich 50 g cu g::}lzof{ e
HD snitel de pui 80 g (1, 4) L=39g
Branza de vaci 50 g Mar copt 150 Compot Supa de legume si fidea 300 g Sote legume permise 150 g ;3:3121 f“"l
ENTEROCOLITA g Biscuiti 50 g Ceai menta 250 ml 250¢g Pilaf cu legume 250 g Friptura pui Biscuiti Paste fierte 100 g Rasol de pui 100 szgi
3/'1 3B B Paine prajita 50 g (1, 4) 100 g Paine prajita 100 g (1) 50g(1) g Ceai menta 250 ml Paine prajita L=s6g
100 g (1)
CARDIO Mozzarella 50 g Unt 10 g Taurt 150 g Supa de legume si fidea 300 g Ostropel cu piept de pui 300g 2305 Keal
-RENAL DESODAT 64 | Salata de vinete 100 gGem20 g “4) Paine 100 g Pilaf cu legume 250g Mamaliga 100 g Ceai 250 ml 219388§g
SASAB (fara sare si Legume 80 g Paine 50 g Ceai 250 Piept de pui la cuptor 100 g Paine 50 g (1, 4) L=76 ¢
alimente procesate) ml (1, 4)
. Legume proaspete: castraveti, ardei gras, rosii

Meniul poate suferi modificari cauzate de factori interni/externi. Regimurile preparate pot contine alergeni (vezi cod alocat paranteza/lista alergeni). Gramajele sunt aferente produsului finit.

Intocmit:

- Nutritionist Dietetician Autorizat-Bratu Ana Maria

- Asistent dietetica-Epure Alina/Tamas Alexandra




DE URGENTA BACAU

SPITALUL JUDETEAN
wnsibeo

SAPTAMANA II SI IV MARTI

REGIM MIC DEJUN ORA 10 :00 PRANZ ORA 16:00 CINA Valoare
energetica
Ceai 250 ml Pasta branza 50 g Taurt 150 g Supa de legume 300 ml Piure de Taurt 150 g (4) Piure de morcovi 250 g Branza de 11:2:62 ];“‘1
}S‘gMILlCHID Mar copt pasat 100 g (4) “) iz;;rume 250 g Rasol pui pasat 100 g vaci 50 g Ceai 250 ml (4) (L}:izgo g
=42g
HIDRIC Ceai neindulcit 250 ml Taurt 150 g Supa de legume 300 ml lTaurt 150 g Piure de morcov 250 ml ;g‘; é‘;ﬂl
1418 4) Ceai neindulcit 250 ml G-120g
L=l4g
I;ﬁIGVI:'l‘)’ISLAC T0- Crema branza 50 g, Unt 10 g, Lapte 150 ml | Piure de dovleac cu smantana 200 Taurt 150 g (4) Piure de cartofi cu smantana 200 g 11)1:3‘3];“1
13 ANT Mozzarella 50 g, Paine 50 g (1, 4) glzzg)l ovaz 30 | g, Paine 30 ¢g(1,4) Paine 30 g (1, 4) f:sig
REGIM LACTO- Crema branza 50 g Unt 10 g, Lapte 200 ml | Piure de dovleac cu smantana 250 Taurt 150 g (4) Piure de cartofi cu smantana 250 g 1444 Keal
FAINOS Mozzarella 50 g Paine 50 g (1, 4) Fulgi ovaz 50 | g, Paine 60 g (1, 4) Paine 60 g (1, 4) PGisl‘ggg
3-6 ANI o () s
HEPATIC 44 Pateu 30 g Legume (ardei, rosii) 80 Taurt 150 g Supa cu galusti 300 g Rizotto 250 g Paste cu piept pui si sos alb 300 g 12)1‘;53;‘?1
g (?ascaval S0g Unt 10gGem20 g “4) Friptura d? pui 100 g Salata sfecla Ceai 250 ml (1) 0:3552
Paine 50 g Ceai 250 ml (1, 4) 100 g Paine 100 g (1, 7) L=109 g
ULCER Crema branza 50 g Ou posat 50 g Taurt 150 g Supa cu galusti 300 g Pilaf cu Budinca paste cu branza de vaci 2404 Keal
2428 Unt 10 g Paine prajita 50 g Ceai 250 | (4) legume 250 g Friptura de pui 100 g usor sarata 300 g Piept pui la Ejzf‘sgg
POSTOPERATOR ml(1,2,4) Paine prajita 100 g (1, 7) cuptor 100 g Ceai 250 ml (1, 4) 186 ¢
ULCER 1-3
cornt Crema branza 50 g Legume 50 g Lapte 150 ml | Supa cu galusti 150 g Piure cartofi Lapte 150 ml Paste cu piept pui pasat si sos alb 1623 Keal
1-3ANI Pateu 30 g Unt 10 gGem 20 g Cereale 30 g 150 g Paine 50 g Piftele 60 g (1) Turta dulce 1 150 g Mar copt 100 g Ceai 150 ml Pgiﬁlifg
Paine 50 g Ceai 150 ml (1, 4) Banana 1 buc (1, 4) @) L=62¢
buc(l, 4)
DIABET Branza topita 17,5 g Legume 80 g Taurt 150 g Supa cu galusti 300 g Cascaval 50 g Paste bologneze 250 g 12:8:(;06;(?&1
Unt 10 g Pateu 30 g Ceai neindulcit | Paine 50 g Paine 100 g Cartofi taranesti 250 g Ora 22:00 Ceai neindulcit 250 ml (1) 0:2872
250 ml Paine 50 g (1, 2, 4) Unt 10 (1,4) Friptura de pui 100 g (1) Taurt 150 g L=109 g
g Paine 50 g (1,
Cascaval 50g Sunca pui 50 g 4)
COMUN CU SARE 94 Branza topita 17,5 g Legume 80 g Taurt 150 g Ciorba taraneasca 300 g Rizotto 250 g Friptura pui 100 g 2845 Keal
FARA SARE Unt 10 g Gem20 g Pateu30 g “4) Mancarica de cartofi 250 g Friptura Ceai 250 ml Paine 100 g (1) 22125868};
o8 Ceai 250 ml Icre 1 buc Paine 50 g porc 100 g Paine 100 g (1, 4) L=97¢g
(1,2,4)
Branza topita 17,5 g Legume 80 g Lapte 250 ml | Ciorba taraneasca 250 g Paine 100 g | Lapte 250 ml Piure cartofi 250 g Friptura pui 90 g 12)2 ;‘8“‘1
Unt 10 g Gem 20 g Ou 50 g Sunca Cereale 50 g Ardei umpluti 250 g Mamaliga 100 Turta dulce 1 Salata 100 g Ceai 150 ml Paine 100 @336gg
COPII 3-18 ANT pui 50 g Pateu 30 g Ceai 250 ml Banana 1 buc | g (1) buc (1, 4) g(l) L=98 ¢
Paine 50 g (1,2, 4) (1,4
Branza topita 17,5 g Legume 80 g Ciorba taraneasca 300 g Paine 100 g | ARSI Piure cartofi 250 g Salata 100 g 2882 Keal
H1V, NEO, MEDICI, Unt 10 g Gem 20 g Ou 50 g Icre 1 ARSI Ardei umpluti 250 g Mamaliga 100 Friptura pui 90 Friptura pui 100 g Paine 100 g Ceai 22125988’;
ARSI buc Jaurt 150 g Pateu 30 g Ceai 250 Friptura pui g Desert (medici/croissant) (1) g 250 ml Desert ( medici/croissant) L=126¢
ml Paine 50 g (1, 2,4) Mg )]
RE,G,IM VEGAN/ Biscuiti 50 g Gem 20 g Paine 50 g Compot Ciorba taraneasca 300 g Pilaf cu Biscuiti 50 g Piure cartofi 300 g Salata 100 g 12)3:25221;“1
DE POST Ceai 250 ml Cartofi pe plita 100 g 250 g legume 300 g Salata varza 100 g Mar 150 g (1) Paine 100 g Ceai 250 ml (1) G407 ¢
[€)) Paine 100 g (1) L~49¢g
Biscuiti 50 g Gem 20 g Paine 100 g Covrigi 60 g Supa de legume 300 g Paine 100 g Mar copt 100 g | Cartofi natur 250 g 2374 Keal
ALERGIC 2 FARA Ceai menta 250 ml Cartofi pe plita Compot Sote de legume premise 250 g Biscuiti 50 g Paine 100 g Ceai menta 250 ml EZ%E e
SARE 100 g (1) 250 g (1) Pulpa pui la cuptor 100 g (1) (1) Piept pui la cuptor 100 g (1) 138 ¢
ALERGC 1 FARA Biscuiti 50 g Gem 20 g Covrigi 60 g Supa de legume 300 g Mar copt 100 g | Cartofi natur 300 g 2248 Keal
SARE Paine 100 g Ceai menta 250 ml Compot 250 Paine 100 g Sote de legume 300 g Biscuiti 50 g Paine 100 g Ceai menta 250 ml (1) gjé%g
HEPATIC 4B .
Cartofi pe plita 100 g (1) g () (1,7 [€)) L=38 ¢
Mar 1 buc Prajitura 35 g (1, 4) 695 Keal
HEMODIALIZA P=35g
HD Sandwich 50 g cu gratar pui 80 g 53’015
Sandwich 50 g cu cascaval 80 g si
ardei 50 g (1, 4)
Branza de vaci 50 g Mar copt 150 Compot Supa de legume 300 g Sote de Biscuiti 60 g Paste 100 g Sote morcov 150 g 12)3:?‘(’);“2'1
ENTEROCOLITA g Biscuiti. §0 g Ceai menta 250 ml 250 g legume premise 259 g Friptura de 1) Friptura dt? pui 100 g Ceai menta CFSgsgg
3/" 3’; B Paine prajita 50 g (1, 4) pui 100 g Paine prajita 100 g (1, 7) 250 ml Paine prajita 100 g (1) L=52¢g
CARDIO Unt 10 gGem 20 g Ou50 g Taurt 150 g Ciorba taraneasca 300 g Rizotto 250 g Friptura pui 100 g 2405 Keal
;’;’;}g’zf fl’r’ziggfg 64 | Mozzarella 50 g Legume 80 g Paine | g(1) Paine 100 g Mancare ce cartofi 250 Ceai 250 ml E;Q%Zgg
alimente procesate) 50 g Ceai 250 mi(1, 2, 4) g Friptura porc 100 g (1, 4) Paine 100 g (1) L=94¢
. Legume proaspete: castraveti, ardei gras, rosii

Meniul poate suferi modificari cauzate de factori interni/externi. Regimurile preparate pot contine alergeni (vezi cod alocat paranteza/lista alergeni). Gramajele sunt aferente produsului finit.

Intocmit:

- Nutritionist Dietetician Autorizat-Bratu Ana Maria
- Asistent dietetica-Epure Alina/Tamas Alexandra

DE URGENTA BACAU

SPITALUL JUDETEAN
wnsibeo

SAPTAMANA II SI IV MIERCURI

REGIM MIC DEJUN ORA 10 :00 PRANZ ORA 16:00 CINA Valoare ener
getica
Ceai 250 ml Pasta branza 50 g Mar | Taurt 150 g Supa de legume 300 g Piure de Taurt 150 g (4) Piure de cartofi 250 g 1295 Keal
SEMILICHID copt pasat 100 g (4) “) morcov 250 g Pulpa pui pasata Pulpa pui pasata 100 g gjéfg
e 100 g (4) Ceai 250 ml (4) L-31g
HIDRIC Ceai neindulcit 250 ml Compot Taurt 150 g Supa de legume 300 ml Taurt 150 g (4) | Piure de cartofi 250 ml ;fié‘fal
14 1B strecurat 250 ml “) Ceai neindulcit 250 ml (4) G150 g
L=15¢g
REGIM LACTO- Ou fiert moale 50 g Mozzarella 30 g | Lapte cu Piure de legume cu smantana 250 g Lapte cu faina Lapte cu gris 200 g (4) 1262 Keal
FAINOS Unt 10 g Taurt 150 ml Paine 50 g (I, | fidea 150 ml | Paine 60 g (1, 4) de orez 150 ml s
1-3 ANI 2,4) ,4) (1, 4) L=42¢




REGIM LACTO- Ou fiert moale 50 g Mozzarella 50 g | Lapte cu Piure de legume cu smantana 300 g Lapte cu faina Lapte cu gris 250 g (4) 11)25621“31
FAINOS Unt 10 g Jaurt 150 ml Paine 50 g (1, | fidea200ml | Paine 60 g (1, 4) de orez 200 ml G2t
3-6 ANI 2,4) 1,4) (1,4) L=53g
) Legume (ardei, rosii) 80 g Telemea Taurt 150 g Ciorba de cartofi 300 g Piure cartofi 300 g Friptura pui 12)‘1‘123 é‘ca'
HEPATIC 44 50 g Unt 10 g Miere 20 g Paine 50 g | (4) Sote legume mexicane 250 g 100 g Salata 100 g Ceai 250 ml G;276%;
Ceai 250 ml Sunca de pui 50 g (1, Friptura de pui 100 g Paine 100 g Paine 100 g (1) L=92g
4) 17
Crema branza 50 g Mar copt 120 g Taurt 150 g Supa de legume si orez 300 g Cartofi la cuptor 250 g lz)‘i% {“a‘
ZLZ‘%R Unt 10 g Paine prajita 50 g Dovlecel | (4) Piure de dovleac 250 g Friptura de Friptura pui 100 g Ceai 250 ml @2671
POSTOPERATOR gratar 100 g Ceai 250 ml (1, 2, 4) pui 100 g Paine prajita 100 g (1) Paine prajita 100 g (1) L=59¢
ULCER 1-3
Unt 20 g Nutella 12 g Crema Banana 1 buc | Ciorba de cartofi 150 g Lapte 150 ml Piure de cartofi 150 g 11327%; Keal
corn telemea 50 g Ceai 150 ml Paine 50 Lapte cuorez | Piure de dovleac 150 g Biscuiti 30 g Pulpa pui pasata 60 g Gllgé’g
-3 4N g Ou la cuptor cu cascaval 50 g 150g(1,4) Pulpa pui pasata 60 g Paine 50 g (1, (1,4) Ceai 150 ml Paine 50 g(1, 4) L=61g
Legume 30 g (1, 2,4) 4)
Cascaval 50 g Legume 80 g Sunca laurt 150 g Ciorba de cartofi 250 g Paine 50 g Cascaval 50 g Omleta la cuptor cu legume 12)8:(;25 ;‘C"“
DIABET 50 gUnt 10 g Ou 50 g Ceai Paine 50 g Cartofi la cuptor cu cascaval 250 g Ora 22:00 mexicane 250 g Piept pui la cuptor 0:240%;
neindulcit 250 ml Paine 50 g (1, 2, (1,4) Friptura pui 100 g Salata 100 g (1, Taurt 150 g 100 g Ceai neindulcit 250 ml L=134¢
4) 2,4) Paine 50 g (1, Paine 50 g (1, 4)
4)
) Cascaval 50 g /9B Telemea 50 g laurt 150 g Ciorba de cartofi 300 g Piure de cartofi 250 g Piept pui la 123;83 ;‘Cﬂl
COMUN C’“ZSAR’: 94 /9A Legume 80 g Crenvursti 50 g “4) Mancare mazare 250 g /9A Sote cuptor cu sos 100 g 0;253%;
pARA SARE Unt10 gGem20 g Ceai 250 ml legume mexicane 250 g /9B OG Ceai 250 ml Paine 100 g (1) L-86¢
Paine 50 g (1, 2,4) Friptura de pui 100 g Paine 100 g
1,2,4)
Cascaval 50 g Legume 80 g Unt 10 Banana 1 buc | Ciorba de cartofi 250 g Paine 100 g Lapte 250 ml Tochitura cu ou, telemea rasa si ?g‘iié‘cal
corlI ) g Gem 20 g Sunca pui 50 g Ceai Lapte cuorez | Cartofi la cuptor cu cascaval 250 g Biscuiti 50 g piept pui 250 g Mamaliga 100 g 0;302%;
318 ANI 250 ml Paine 50 (1, 2, 4) 250g(1,4) Snitel piept 100 g Salata 100 g (1, (1,4) Paine 100 g Ceai 150 ml (1) L=108 g
4)
Cascaval 50 g Legume 80 g ARSI Ciorba de cartofi 300 g Paine 100 g ARSI Tochitura cu ou, telemea rasa si lzﬁll%“al
. ) Gem 20 g g Unt 10 g laurt 150 g Gratar piept Cartofi la cuptor cu cascaval 250 g Gratar piept 60 | piept pui 250 g Mamaliga 100 g G;zgsgg
ZII‘?;NI:O, MEDICT, Sunca pui 50 g Ceai 250 ml Paine 60 g Snitel piept 100 g Salata 100 g g Desert (medici/eugenia) Ceai 250 L=112¢g
50(1,2,4) Desert (medici/eugenia) (1, 2, 4) ml (1,2, 4)
REGIM VEGAN / Dovlecel la gratar 100 g Cartofi la Biscuiti 50 g Ciorba de cartofi 300g Biscuiti 50 g Sote legume mexicane 300 g lz)i(;i Keal
DE POST gratar 100 g Gem 20 g Paine 50 g Banana 1 buc | Cartofi pai la cuptor 300 g Paine Compot 250 g | Ceai 250 ml Paine 100 g (1, 7) CF%lgg
Ceai 250 ml (1) (€)) 100 g Salata de varza 100 g (1) (1) L=52¢g
ALERGIC 2 FARA Dovlecel la gratar 100 g Cartofi la Biscuiti 60 g Supa de legume si orez 300 g Mar copt Pilaf cu legume permise 250 g lzjljg Keal
SARE gratar 100 g Gem 40 g Paine 100 g (1) Paine 100 g Piure de morcov si 120 g Piept pui la cuptor 100 g Ceai G;34§g
Ceai menta 250 ml (1) dovleac 250 g Pulpa pui la cuptor menta 250 ml Paine 100 g (1) L=42g
100 g (1)
ALERGIC 1 FARA Dovlecel la gratar 100 g Cartofi la Biscuiti 60 g Supa de legume si orez 300 g Mar copt 120 Pilaf cu legume permise 300 g 12)1:(; Keal
SARE gratar 100 g Gem 40 g Paine 100 g | (1) Paine 100 g Piure de morcov si g Ceai menta 250 ml Paine 100 g (1) CF”%g
HEPATIC 4B Ceai menta 250 ml (1) dovleac 300 g (1) L35 g
Sandwich 50 g cu cascaval 80 g si Mar 1 buc Turta dulce 1 buc (1) g‘igé“al
HEMODIALIZA ardel 50 g Sandwich 50 g cu gratar stggg
Hp pulpa pui 80 g (1, 4) L20g
Branza de vaci 50 g Mar copt 120 Covrigi 1 buc | Supa de legume si orez 300 g Piept de pui la cuptor 100 g Paste 12)‘1‘161 é‘ca'
S g Biscuiti 50 g Ceai menta 250 ml Compot 250 Paine prajita 100 g Orez 100 g Biscuiti 50 g 100 g Sote legume permise 150 g 0;412%;
ENTEROCOLITA Paine prajita 50 g (1, 4) g (1) Piure de morcov 150 g Friptura de (1) Ceai menta 250 ml Paine prajita L=47¢g
34 3B .
pui 100 g (1,4) 100 g (1)
CARDIO Unt 10 g Gem 20 g Dovlecel gratar | Taurt 150 g Ciorba de cartofi 300 g Sote Piure de cartofi 250 g Piept pui la é{%é‘cal
;’;’;QEI&PESODAT 64 100 g Legume 80 g Paine 50 g Ceai | (1) legume mexicane 250 g Friptura de cuptor cu sos 100 g Ceai 250 ml G;24gi
ara sare st . . . . y
alimente procesate) 250 ml (1, 4) pui 100 g Paine 100 g (1,2, 4) Paine 100 g (1,4) L-83g
. Legume proaspete: castraveti, ardei gras, rosii
Meniul poate suferi modificari cauzate de factori interni/externi. Regimurile preparate pot contine alergeni (vezi cod alocat paranteza/lista alergeni). Gramajele sunt aferente produsului finit.
Intocmit:
- Nutritionist Dietetician Autorizat-Bratu Ana Maria
- Asistent dietetica-Epure Alina/Tamas Alexandra
SPITALUL JUDETEAN
DE URGENTA BACAU
g SAPTAMANA II SI IV JOI
REGIM MIC DEJUN ORA 10 :00 PRANZ ORA 16:00 CINA Valoare
energetica
Ceai 250 ml Pasta branza 50 g Taurt 150 g Supa de legume 300 ml Piure de Taurt 150 g (4) Piure de cartofi 300 g 11)3:2261“31
SEMILICHID Mar copt pasat 70 g (4) 4) morcov 250 g Pulpa pui pasata 100 Branza de vaci 50 g Ceai 250 ml CFlgzgg
e 24 4 L=46g
HIDRIC Ceai neindulcit 250 ml Taurt 150 g Supa de legume 300 ml Compot 250 g Piure de cartofi 250 ml gﬁi;(fal
1418 ) Ceai neindulcit 250 ml (4) G105 g
L-13¢g
REGIM LACTO- Branza vaci 50 g Unt 10 g Lapte + Lapte cu Paste fierte in lapte/unt si branza laurt 150 ml (4) | Orez cu lapte 200 g l‘ﬁ%%‘fcal
FAINOS fulgi ovaz 120+30 g Paine 50 g (1, fidea 150 ml | vaci 200 g (1, 4) Mar copt 100 g (4) G178 g
1-3 ANI _
4) 1,4 L-38¢
I{EGIM LACTO- Branza vaci 50 g Unt 10 g Lapte + Lapte cu Paste fierte in lapte/unt si branza Taurt 150 ml (4) Orez cu lapte 250 g ll)i(;g Keal
FAINOS fulgi ovaz 150+50 g Paine 50 g (1, fidea 200 ml | vaci 250 g (1, 4) Mar copt 100 g (4) Py
3-6 ANI =
4) 1,4 L=59 g
Legume (ardei, rosii) 80 g Cascaval Taurt 150 g Supa cu galusti 300 g Budinca de Pilaf cu ciuperci 250 g 2487 Keal

P=112g




50 g Unt 10 g Gem 20 g Paine 50 g

“4)

dovleac 250 g Friptura pui 100 g

Piept pui la cuptor 100 g Ceai

G=278¢

HEPATIC Ceai 250 ml Pateu 30 g (1, 4) Paine 100 g (1) 250 ml , Paine 50 g (1,4) L=17g
o Crema branza 50 g Ou posat 50 g Taurt 150 g Supa cu galusti 300 g Budinca de Pilaf cu legume 250 g 12)12151 3K°al
g’/’;g]’;" Unt 10 g Biscuiti 50 g Paine prajita “) dovleac 250 g Friptura pui 100 g Piept pui la cuptor 100 g CFzgggg
POSTOPERATOR 50 g Ceai 250 ml (1,2, 4) Paine prajita 100 g (1) Ceai 250 ml Paine 50 g (1, 4) L6
ULCER 1-3
Crema branza 60 g Sunca pui 50 g Lapte 150 ml | Supa cu galusti 150 g Budinca de Lapte 150 ml Budinca de paste cu branza de 1608 Keal
lcg’;{iv, Unt 20 g Gem 20 g Ceai 150 ml Eugenia 1 dovleac 150 g Pulpa la cuptor Turta dulce 30 vaci 150 g Ceai 150 ml (1, 4) E;ng
- Paine 50 g (1,4) buc(l, 4) pasata 60 g Paine 50 g (1) g (1,4 L=53g
Cascaval 50 g Crenvrusti 50 g Ciorba taraneasca 300 g Friptura de Cascaval 50 g Pilaf cu ciuperci 250 g éillzé“al
Pateu 30 g Legume 80 g Unt 10 g Taurt 150 g pui 100 g Paine 50 g Budinca de Ora 22:00 Piept pui la cuptor 100 g Gzzgzgg
DIABET Paine 50 g Ceai neindulcit 250 ml Paine 50 g cartofi 250 g Salata varza 100 g (1) JTaurt 150 g Ceai neindulcit 250 ml Paine 50 g | 1L=107¢
(1,2,4) (1,4) Paine 50 g (1, (1)
4)
Cascaval 50 /9A Salata vinete 100 Taurt 150 g Ciorba tarasneasca 300 g Paine 100 Pilaf cu ciuperci 250 g 2816 Keal
COMUN CU SARE 94 Pateu 30 g Legume 80 g Unt 10 g ) g Mancare varza 250 g Mamaliga Piept pui la cuptor 100 g 22132250%;
;;;RA SARE Gem 20 g Paine 50 g Ceai 250 ml 100 g Friptura porc 100 g Cartofi Ceai 250 ml Paine 100 g (1) L=118¢
(1,2,4) taranesti 250 g /OG NEFRO (1)
corIt Cascaval 50 g Omleta 60 g Lapte 250 ml | Ciorba taraneasca 300 g Paine 50 g Lapte 250 ml Pilaf cu ciuperci 200 g 12)2‘:53 {‘Cﬂl
3-18 ANI Pateu 30 g Legume 80 g Unt 10 g Eugenia 1 Piure cartofi 250 g Friptura pui 100 Turta dulce 50 Piept pui la cuptor 100 g C;3z4gg
Gem 20 g Paine 50 g Ceai 250 ml buc (1, 4) g Salata varza 100 g (1) g(1,4) Ceai 250 ml Paine 100 g (1) L=122¢g
(1,2,4)
Cascaval 50 g Ou 50 g Taurt 150 g ARSI Ciorba taraneasca 300 g Paine 100 g | ARSI Pilaf cu ciuperci 250 g 2922 Keal
HIV NEO MEDICI Pateu 30 g Legume 80 g Unt 10 g Friptura pui Piure de cartofi 250 g Friptura pui Friptura pui 100 | Piept de pui la cuptor 100g f}if{ﬁi
ARSI Gem 20 g Paine 50 g Ceai 250 ml 100 g 100 g Salaat varza 100 g Desert g Ceai 250 ml Paine 100 g L=127¢g
1,2,4) (medici/prajitura) (1) Desert (medici /prajitura) (1)
REGIM VEGAN / Salata vinete 100 g Salata asortata Eugenia 35 g | Ciorba taraneasca 300 g Biscuiti 50 g Pilaf cu legume 300 g Salata 2457 Keal
DE POST/ HEPATIC 100 g Paine 50 g Gem 20 g (1) Mar 1 buc (1) | Mancare de fasole uscata 300 g Compot 250 g varza 100 g Ceai 250 ml Paine 237282
24 Salata varzal00 g Paine 100 g (1) ) 100 g (1) L=s8¢
Gem 20 g Paine 100 g Ceai menta Biscuiti 50 g Supa de legume ( cu legume Biscuiti 50 g Pilaf cu legume permise 250 g lz)fislé“al
;/’;IF‘;;;G’CZ FARA 250 ml Covrigei 60 g Cartofi pe Mar copt 100 | premise ) 300 g Paine 100 g Piure Compot 250 g Piept pui la cuptor 100 g Salata CF434gg
B plita 100 g (1) g (1) de dovleac 300 g Rasol porc 100 g (1) varza si morcov 100 g Ceai L=76 ¢
(1) menta 250 ml Paine 100 g (1)
ALERGIC I FARA Gem 20 g Paine 100 g Ceai menta Biscuiti 50 g Supa de legume ( cu legume Biscuit 50 g Pilaf cu legume permise 250 g 2512 Keal
SARE 250ml Covrigei 60 Compot 250 g Mar copt 100 | premise ) 300 g Paine 100 g Piure Compot 250 g Salata varza si morcov 100 g 2:‘275 s
HEPATIC 4B Cartofi pe plita 100 g (1) g (1) de dovleac 300 g (1) 1) Ceai de menta 250 ml Paine 100 | L-42¢
g
Sandwich 50 g cu cascaval 80 g si Croissant 60 g Mar 1 buc (1, 4) 517 Keal
HEMODIALIZA ardei 50 g Sandwich 50 g cu snitel 2125332
HD piept 80 g (1, 4) L23g
Branza de vaci 50 g Morcov fiert Covrigi 60 g Supa de legume si orez 300 g Paine Biscuiti 50 g Pilaf cu legume permise 250 g 12)27112“2'1
ENTEROCOLITA 100 g Biscuiti simpli 50g Ceai Compot 250 pfajita 100 g Sote de morcov 250 g | (10 Piept pui la cuptor 100 g Ceai de CF43zgg
3/" 3’; B denta 250 ml Paine prajita 50 g (1, g (1) Piftele piept pui cuptor 100 g (1) Erllf):nta 250 ml Paine prajita 100 g L=55¢
CARDIO Unt 10 g Ou 50 g Gem 20 g Paine Taurt 150 g Ciorba taraneasca 300 g Pilaf cu ciuperci 250 g 2655 Keal
-RENAL DESODAT 64 | 50 g Salata vinete 100 g Legume (1) Paine 100 g Mancare varza 250 g Piept pui la cuptor 100 g 2212%77%;
Z;:;‘:fte(’:r’:;’;;‘;;' 80 g(1,2,4) Friptura porc 100 g (1) Ceai 250 ml Paine 100 g (1) L=97¢
. Legume proaspete: castraveti, ardei gras, rosii
Meniul poate suferi modificari cauzate de factori interni/externi. Regimurile preparate pot contine alergeni (vezi cod alocat paranteza/lista alergeni). Gramajele sunt aferente produsului finit.
Intocmit:
- Nutritionist Dietetician Autorizat-Bratu Ana Maria
- Asistent dietetica-Epure Alina/Tamas Alexandra
SPITALUL JUDETEAN
%’ DE URGENTA BACAU
g SAPTAMANA IV VINERI SPITAL
REGIM MIC DEJUN ORA 10 :00 PRANZ ORA 16:00 CINA Valoare
energetica
Ceai 250 ml Pasta branza 50 g Taurt 150 g Supa cu legume 250 ml Piure de Taurt 150 g (4) | Piure de cartofi 200 g Branza de 1142 Keal
SEMILICHID Mar copt pasat 70 g (4) “) morcov 250 g Piept de pui pasat vaci 100 g Ceai 250 ml (4) E;ﬂ%g
e 100 g (4) L-2g
HIDRIC Ceai neindulcit 250 ml Compot Taurt 150 g Supa crema dovlecel 300 ml (4) Taurt 150 g (4) Piure de cartofi 300 ml 633 Keal
ne strecurat 250 ml @ Ceai neindulcit 250 ml (4) -
L-14g
REGIM LACTO- Crema branza 50 g, Unt 10 g, Lapte 150 ml | Piure de dovleac cu smantana 200 Taurt 150 g (4) Piure de cartofi cu smantana 200 1108 Keal
FAINOS Mozzarella 50 g, Paine 50 g (1, 4) Fulgi ovaz 30 | g, Paine 30 g (1,4) g Paine 30 g (1, 4) f;"l‘;%g
1-3 ANI o (4) e
REGIM LACTO- Crema branza 50 g, Unt 10 g, Lapte 200 ml | Piure de dovleac cu smantana 250 Taurt 150 g (4) Piure de cartofi cu smantana 250 1444 Keal
FAINOS Mozzarella 50 g, Paine 50 g (1, 4) Fulgi ovaz 50 | g, Paine 60 g (1, 4) g Paine 60 g (1, 4) Pt
3-6 ANI o4 =53¢
Sunca de pui 50 g Legume (ardei, Taurt 150 g Supa cu legume si orez 300 g Paste cu piept pui 300 g Paine 2426 Keal
HEPATIC rosii) 80 g Telemea 50 g Unt 10g | (4) Paine 100 g Salata varza 100 g 100 g Ceai 150 ml (1) s
44 Gem 20 g Paine 50 g Ceai 250 ml Piure cartofi 250 g Friptura pui 100 L9 g
a.4 g(.4)

ULCER 24 2B Branza vaci 50 g Mar copt 150 g Taurt 150 g Supa cu legume si orez 300 g Pilaf cu legume 250 g Friptura de 12)3:31303‘“""
IL) ;’f: Z’e”lbf‘ TOR Biscuiti 50g Unt 10 g Paine prajita ) Paine prajita 100 g Piure cartofi 250 pui 100 Paine prajita 100 g Ceai G315
T 50 g Ceai 250 ml (1, 4) g Friptura de pui 100 g (1,4) 250 ml (1) L=73¢g

Ou la cuptor cu cascaval 60 g Lapte 150 g Supa cu legume si orez 150 g Prajitura 35 g Pilaf cu legume 150 g Piept pui la ll)i’zé Keal
Unt 10 g Gem 20 g Crema telemea Cereale 30 g Paine 50 g Budinca de cartofi cu Lapte 150 ml cuptor pasat 60 g Paine 50 g Ceai Conzg s
ot 50 g Legume 30 g Ceai 150 ml (1,4) carne pui 150 g (1, 4) (1,4 150 ml (1) =S6¢
Paine 50 g (1,2, 4)
Cascaval 50 g Salata vinete 100 g Taurt 150 g Ciorba de cartofi 250 g Piure de Cascaval 50 g Paste bologneze 250 g Ceai 2701 Keal
DIABET Unt 10 g Crenvursti 50 g Legume Paine 50 g cartofi 250 g Friptura de porc 100 g Ora 22:00 neindulcit 250 ml (1, 2) 2225531
80 g Paine 50 g Ceai neindulcit 250 | (1,4) Paine 50 g Salata varza 100 g (1, 2, Taurt 150 g L=94 ¢
ml (1,4) 4) Paine 30 g (1,
4)
COMUN CU SARE 94 Telemea 50 g /9A Salata vinete 50 lTaurt 150 g Ciorba de cartofi 300 g Mancare Piure de cartofi 250 g 2200 Keal
FARA SARE P=122¢g




9B 2/9B Nutella 12 g Unt 10 g %) ciuperci 250 g Friptura de porc 100 Piept pui la cuptor 100 g Lcilllégg
Crenvursti 50 g Legume 80 g Ou g Paine 50 g Mamaliga 100 g (1, 2, Ceai 250 ml Paine 100 g (1, 4) ¢
50 g Paine 50 g Ceai 250 ml (1, 2, 4)
4)
Telemea 50 g Sunca pui 50 g Salata | Lapte 250 g Ciorba de cartofi 300 g Piure de Prajitura 35 g Paste bologneze 250 g 2792 Keal
COPII 3-18 ANI vinete 50 g Nutella 12 g Unt 10 g Cereale 50 g | cartofi 250 g Friptura de porc 100 g | Lapte 250 ml Ceai 150 ml E;lz‘ggg
Legume 80 g Paine 50 g Ceai 250 (1,4) Paine 200 g Salata varza 100 g (1, (1,4) L-118¢g
ml (1, 4) 2,4
Telemea 50 g Sunca pui 50 g ARSI Ciorba de cartofi 300 g Piure de ARSI Paste bologneze 250 g Desert 2710 Keal
HIV NEO, MEDICI Salata vinete 50 g Nutella 12 g Unt Gratar piept cartofi 250 g Friptura de porc 100 g | Gratar piept 60 (medici/prajitura) Ceai 250 ml (1, E;lz‘ﬁ,gg
ARSI 10 g Legume 80 g Paine 50 g Ceai 60 g Paine 100 g Salata varza 100 g g 4) L=113g
250 ml (1, 4) Desert (medici/prajitura ) (1, 2, 4)
REGIM VEGAN / Salata vinete 100 g Gem 20 g Paine Eugenia 35 ¢ | Ciorba de cartofi 300 g Biscuiti 50 g Cartofi natur cu morcovi 2327 Keal
DE POST/ 50 g Ceai 250 ml Dovlecel pe plita Banana 1 Mancare ciuperci 300 Compot 250 g sote 300 g Paine 100 g Pgiilgfg
100 g (1) buc (1) Paine 100 g Mamaliga 100 g (1) (€))] Salata de varza 100 g L=62g
Ceai menta 250 ml (1)
ALERGIC 2 FARA Gem 20 g Paine 50 g Ceai menta Covrigi 60 g Supa legume si orez 300 g Pilaf cu Mar copt 100 g Cartofi natur cu morcovi sote 2526 Keal
SARE 250 ml Dovlecel pe plita 100 g (1) Compot 250 legume permise 250 g Friptura pui Covrigi 60 g (1) | 300 g Paine 100 g Salata varza 22:13%30%;
g (1) 100 g Paine 100 g (1) 100 g Piept pui la cuptor 100 g L=8lg
Ceai menta 250 ml (1)
ALERGIC 1 FARA Gem 20 Paine 50 g Ceai menta 250 | Covrigi 60 g Supa legume si orez 300 g Mar copt 100 g Cartofi natur cu morcovi sote 2369 Keal
SARE HEPATIC 2 ml Dovlecel pe plita 100 g (1) Compot 250 Paine 100 g Pilaf cu legume Covrigi 60 g (1) | 300 g Paine 100 g Salata varza o .
“B) g (1) permise 400 g (1) 100 g Ceai menta 250 ml (1) L-52¢
HEMODIALIZA Sandwich 50 g cu cascaval 80 g si Prajitura 35 g Mar 150 g (1, 4) 695 Keal
HD ardel 50 g Sandwich 50 g cu gratar 2139512
piept 80 g (1, 4) L=20g
Branza de vaci 50 g Morcov fiert 50 | Covrigi 60 g Supa de legume permise 300 g Sote de legume 250 g 12)321% fca'
S g Biscuiti 50 g Ceai menta 250 ml Compot 250 Paine prajita 100 g Pilaf 100 g Piure | Biscuiti 50 g (1) | Piept pui la cuptor 100 g Ceai 0;357%;
;‘T Z;ROCOUTA Paine prajita 50 g (1, 4) g (1) morcov 150 g Friptura de pui 100 g 250 ml Paine prajita 100 g (1) L=65g
_ M
CARDIO Salata vinete 150 g Legume 80 g Taurt 150 g Ciorba de cartofi 300 g Mancare de Piure de cartofi 250 g Piept puila | 2213 Keal
-RENAL DESODAT 64 | Unt 10 g Gem 20 g Ceai 250 ml (1,4) ciuperci 250 g Friptura de porc 100 cuptor 100 g Paine 100 g Ceai g::lzléi]i
SASAB (fara sare si Paine 50 g (1, 4) g Paine 50 g Mamaliga 100 g (1, 2, 250 ml (1, 4) L=97¢
alimente procesate) 4)
L[] Legume proaspete: castraveti, ardei gras, rosii
Meniul poate suferi modificari cauzate de factori interni/externi. Regimurile preparate pot contine alergeni (vezi cod alocat paranteza/lista alergeni). Gramajele sunt aferente produsului finit.
Intocmit:
- Nutritionist Dietetician Autorizat-Bratu Ana Maria
- Asistent dietetica-Epure Alina/Tamas Alexandra
% SPITALUL JUDETEAN
DE URGENTA BACAU
e SAPTAMANA II SI IV SAMBATA
REGIM MIC DEJUN ORA 10 :00 PRANZ ORA 16:00 CINA Valoare
energetica
Ceai 250 ml Pasta branza 100 g Taurt 150 g Supa de legume 250 ml Piure de Taurt 150 g (4) Piure de cartofi 250 g 1077 Keal
SEMILICHID Mar copt pasat 100 g (4) “4) morcov 250 g Piept de pui pasat 60 Branza de vaci 50 g fffléfg
i« g (4) Ceai 250 ml (4) L=39g
HIDRIC Ceai neindulcit 250 ml Taurt 150 g Supa de legume 350 ml Compot 250 g Piure de cartofi 300 g 15;91;“2‘1
141B ) Ceai neindulcit 250 ml (4) 1% g
L-l4g
REGIM LACTO- Ou fiert moale 50 g Mozzarella 30 g | Lapte cu Piure de legume cu smantana 250 g Lapte cu faina Lapte cu gris 200 g (4) 1262 Keal
FAINOS Unt 10 g Taurt 150 ml Paine 50 g (I, | fidea 150 ml | Paine 60 g (1, 4) de orez 150 ml s
1-3 ANT 4) (1’ 4) (1, 4) L=42g
REGIM LACTO- Ou fiert moale 50 g Mozzarella 50 g | Lapte cu Piure de legume cu smantana 300 g Lapte cu faina Lapte cu gris 250 g (4) 1657 Keal
FAINOS Unt 10 g Taurt 150 ml Paine 50 g (1, | fidea200ml | Paine 60 g (1, 4) de orez 200 ml s
3-6 ANI 4) 1,4) (1,4) L=53g
) Legume (ardei, rosii) 80 g Cascaval | laurt 150 g Supa de legume cu fidea 300 g Budinca de cartofi 250 g ﬁl‘i‘:) SKC""
HEPATIC4 4 50 g Unt 10 g Gem 20 g Paine 50 g “) Paine 100 Legume sote 250 g Piept de pui la cuptor 100 g Paine C;zésgg
Ceai 250 ml Pateu 30 g Piept pui la cuptor 100 g (1) 100 g Ceai 250 ml (1) L=70g
) Branza de vaci 50 g Biscuiti 50 g Taurt 150 g Supa de legume cu fidea 300 g Budinca de cartofi 250 g Piept de lz)lz%é“al
ﬁég;g lej"‘RilBTOR Ou posat 50 g Unt 10 g Paine prajita | (4) Paine prajita 100 g Legume sote pui la cuptor 100 g Paine prajita CFZ%gg
ULCER 1:3 50 g Ceai 250 ml (1, 2, 4) 250 g Piept pui la cuptor 100 g (1) 100 g Ceai 250 ml (1) L=7lg
Crema branza 50 g Pateu 30 g Lapte cu gris Supa de legume cu fidea 150 g Lapte 150 g Piure de cartofi 150 g 11)?785 lgcal
coril Legume 30 g Paine 50 g Ceai 250 150 g (1) anne SQ g Piure de legume 150 g Eugenia 1 buc Plftele din piept depui 80 g G=234g
13 ANI ml (1,2,4) Piept pui la cuptor pasat 60 g (1) (1,4) Paine 50 g Ceai 250 ml (1) L=55¢
Branza topita 17,5 g Sunca pui 50 g | laurt 150 g Ciorba ardeleneasca 250 g Cartofi Cascaval 50 g Placinta omleta cu legume 123183 é‘ca'
Unt 10 g Crema branza 50 g Ou 50 Paine 50 g la cuptor 250 g Carne de porc 100 g | Ora 22:00 mexicane 250 g Gratar pui 100 g CFzsf,gg
DIABET g Legume 80 g Paine 50 g Ceai (1,4) Salata de varza 100g Paine 50 g (1) Taurt 150 g Paine 50 g Ceai neindulcit 250 L=99¢
neindulcit 250 ml (1, 2, 4) Paine 50 g (1, ml (1, 7)
4)
Crenvursti 50 g Cascaval 50 g Taurt 150 g Ciorba ardeleneasca 300 g Sote de Pilaf cu legume 250 g Pulpe de 2622 Keal
COMUN CU SARE 94 Miere 20 g Unt 10 g Ou 50 g “) fasole verde 250 g Carne de porc pui la cuptor 100 g Paine 100 g 2;135731
§oARA SARE Legume 80 g Paine 50 g Ceai 250 100 g Paine 100 g (1) OG Cartofi Ceai 250 ml (1,7) L-104¢
ml (1,2, 4) natur 250g
Sunca pui 50 g Telemea 50 g Lapte cu gris Ciorba ardeleneasca 250 g Lapte 150 g Placinta omleta cu legume 12)3:31532“31
g%”;w Miere 20 g Unt 10 g Ou ochi 50 g 250g(1,4) Cartofi la cuptor 250 g Carne de Eugenia 1 buc mexicane 250 g Gratar pui 100 g 0:342%;
e Legume 80 g Paine 50 g Ceai 250 porc 100 g Salata de varza 100 g (1,2,4) Paine 100 g Ceai 250 ml (1, 7) L=117¢
ml (1,2,4,11) Paine 100 g (1)
) Telemea 50 g Sunca 50 g ARSI Ciorba ardeleneasca 300 g Cartofi la ARSI Placinta omleta cu legume ggi{“al
;’l’agl"\"mv MEDICI Miere 20 g Unt 10 g Ou ochi 50 g Friptura de cuptor 250 g Carne de porc 100 g Gratar piept de mexicane 250 g Gratar pui 100 g CFmgg
Legume 80 g Paine 50 g Ceai 250 pui90 g Salata de varza 100 g Paine 100 g pui 60 g Paine 100 g Ceai 250 ml (1, 2, 4, L=121¢g
ml(1,2,4,11) (1) (Desert medici napolitana ) 7) (Desert medici Napolitana 1
buc )
Biscuiti 50 g Gem 20 g, Paine 50 g Eugenia 35 g | Supade legume 300 g Pilaf cu Biscuiti simpli Paste fierte cu morcov rondele 2486 Keal
REGIM VEGAN/ Ceai 250 ml Cartofi pe plita 100 g Mar 150 g legume 300 g Salata de sfecla 100g 50 g Compot 200+100 g Paine 100 g Ceai Pgiiigg

DE POST




(1) (1) Paine 100 g (1) 250 g (1) menta 250ml (1)

Gem 20 g Morcov sote 100 g Biscuiti 50 g Supa de legume (conform lista Compot 250 g Paste fierte cu morcov rondele 2464 Keal
ALERGIC 2 FARA Paine 100 g Compot 250 ml ( 1) alimente premise) 300 g Covrigi 60 g 200+100 g Piept de pui 100 g PGZ‘%g
SARE Pilaf cu legume 250 g Paine 100 g (€))] Paine 100 g Ceai menta 250 ml L=38¢

Piept pui la cuptor 100 g (1)

ALERGIC 1 FARA Gem 20 g Morcov sote 100 g Biscuiti 50 g Supa de legume (conform lista Compot 250 g Paste fierte cu morcov rondele 2430 Keal

SARE HEPATIC 2 Paine 50 g Ceai de menta 250 ml (€)) alimente premise) 300 g Paine 100 Covrigi 50 g 200+100 g Paine 100 g Ceai f;::igggg

(4B) Compot 250 ml (1) g Pilaf cu legume 300 g (1) (1) menta 250 ml L=27g
Sandwich 50 g cu gratar pulpa pui Turta dulce 50 g Mar 1 buc (1, 4) 982 Keal

HEMODIALIZA 80 g Sandwich 50 g cu cascaval 80 g:%gg

HD g siardei 50 g (1,4) L=23g

ENTEROCOLITA Branza de vaci 50 g Biscuiti 50 g Compot Supa cu legume si fidea 300 g Biscuiti Paste fierte cu morcov rondele 12)3:8822 Keal

343B Ceai menta 250 ml, Paine prajita 50 250 g Paine 100 g Pilaf cu legume 250 g 50¢g(1) 200+100 g Paine 100 g Ceai CF%lgg

g(1,4) Friptura de pui 100 g (1) menta 250 ml (1) L=46¢
CAR?10 Omleta cu ciuperci 80 g Legume Taurt 150 ml Ciorba ardeleneasca 300 g Sote de Pilaf cu legume 250 g Pulpa de 12)3:?31;“31
;’5@2;’& Z’;igg*;ir 64 | proaspete 80 g Gem 20 g Unt 10 g “) fasole verde 250 g Carne de porc pui la cuptor 100 g Paine 100 g G:;ggi

. Paine 50 g Ceai 250 ml (1, 2, 4) 100 g Paine 100 g (1) Ceai 250 ml (1,7) L=87¢
alimente procesate)
. Legume proaspete: castraveti, ardei gras, rosii
Meniul poate suferi modificari cauzate de factori interni/externi. Regimurile preparate pot contine alergeni (vezi cod alocat paranteza/lista alergeni). Gramajele sunt aferente produsului finit.
Intocmit:
- Nutritionist Dietetician Autorizat-Bratu Ana Maria
- Asistent dietetica-Epure Alina/Tamas Alexandra
SPITALUL JUDETEAN
% DE URGENTA BACAU
i SAPTAMANA II SI IV DUMINICA

REGIM MIC DEJUN ORA 10:00 PRANZ ORA 16:00 CINA Valoare

energetica

SEMILICHID Ceai 250 ml Taurt 150 g Supa de legume 300 g Piure Taurt 150 g (4) Piure cartofi 300 g 1116 Keal

1c Compot pasat 250 g “) legume 300 g Rasol pui pasat 100 g Ceai 250 ml (4) 22:615293 g

4) L=38 ¢
Lapte 250 g Supa de legume 350 g Taurt 1 buc Zeama compot 250 g 996 Keal

HIDRIC 141B Ceai fara zahar 250 ml “) Piure de legume 300 g (4) Piure de cartofi lichid 350 g Ceai fffflégg

fara zahar 250 ml (4) L=28 ¢

REGIM LACTO- Branza vaci 50 g Unt 10 g Lapte + Taurt 150 ml Paste fierte in lapte/unt si branza Taurt 150 ml (4) | Orez cu lapte 200 g 1298 Keal

FAINOS fulgi ovaz 120+30 g Paine 50 g (1, | (4) vaci 200 g (1, 4) Mar copt 100 g (4) pac s

1-3 ANI 4 L=38 ¢

REGIM LACTO- Branza vaci 50 g Unt 10 g Lapte + Taurt 150 ml Paste fierte in lapte/unt si branza Taurt 150 ml (4) | Orez cu lapte 250 g 1506 Keal

FAINOS fulgi ovaz 150+50 g Paine 50 g (1, | (4) vaci 250 g (1, 4) Mar copt 100 g (4) pu

3-6 ANI 4 L=59¢g

HEPATIC 44 Sunca de pui 50 g Masline 30 g Taurt 150 g Supa de legume si orez 300 g lzi‘iél;“a‘
Legume (ardei, rosii) 80 g Crema “) Cartofi/dovlecel natur 300 g Gzzgsgg
branza 50 g Paine 50 g Ceai 250 ml Friptura de pui 90 g Paine 100 g (1) Budinca paste cu branza vaci usor | L=69g
4) sarate 300 g Ceai 250 ml (1, 4)

POSOPERATOR Mar copt 120 g Branza vaci 50 g Taurt 150 g Supa de legume si orez 250 g Piept de pui la cuptor 100 g 2281 Keal

ULCER 1-3 ZILE Biscuiti simpli 50 g Paine prajita 50 “) Cartofi/dovlecel natur 250 g E;lzl,fsgg

ULCER g Ceai 250 ml (1, 2, 4) Friptura de pui 100 g Paine prajita L=65¢g

242B

100 g (1)
cornt Sunca de pui 50 g Unt 10 g Gem 20 | Lapte cu Supa de legume si orez 150 g Paine Lapte 150 g Branza de vaci cu 1412 Keal
1-3 ANI g Paine 50 g Ceai 250 ml (1, 4) fidea 150 g 50 g, Piure de morcov 150 g Turta dulce 1 mamaliga 150 g E;ﬁfﬁg
(1,4) Piept pui tava pasat 60 g (1, 4) buc (1, 4) Piept de pui pasat 60 g L=38¢
Ceai 150 ml (1, 4)

Branza topita 17,5 g Pate 30 g Branza vaci Ciorba de legume si fidea 250 g Crenvursti 50 g | Paste cuton 300 g 2422 Keal
DIABET Cascaval 50 g Unt 10 g Legume 80 | 50 g Paine 50 | Pilaf cu legume 250 g Friptura de Ora 22:00 Ceai neindulcit 250 ml (1, 3) 5;12155'91

g Ceai neindulcit 250 ml Paine 50 g | glaurt 150 g pui 100 g Salata de varza 100 g Taurt 150 g L=87g

(1,2,4) (1,4) Paine 50 g (1) Paine 50 g (1,

4)

COMUN CU SARE 94 Branza topita 17,5 Pate 30 g Taurt 150 g Ciorba de legume si fidea 300 g Paste bologneze 300 g 2063 Keal

SI FARA SARE 9B Cascaval 50 g Unt 10 g Miere 20 g “) Ostropel de pui 350 g Mamaliga Ceai 250 ml (1) E:?zﬁg
Masline 30 g Legume 80 g 100g Paine 50 g (1) L=86 ¢
Ceai 250 ml Paine 50 g (1,4, 11)

Crema branza 50 g Pate 30 g Lapte cu Ciorba de legume si fidea 250 g Lapte 150 g Paste cu ton 300 g 2475 Keal
corlt ) Ceai 250 ml Paine 50 g Legume 80 fidea 250 g Pilaf cu legume 250 g Friptura de Turta dulce Ceai 250 ml (1, 3) g::lzlfli
318 ANI ¢ Miere 20 g Unt 10 g (1,4, 11) (1,4) pui 100 g Salata de varza 100 g 1 buc L-88g

Paine 50 g (1)

Cascaval 50 g Legume 80 g Arsi Ciorba de legume si fidea 250 g Arsi Paste cuton 350 g 2562 Keal
HIV NEO Unt 10 g Miere 20 g Branza topita Gratar piept Pilaf cu legume 350 g Friptura de Gratar piept de Ceai 250 ml (1, 3) Pgilzgéi
MEDCIARST 17,5 g Ceai 250 ml Pate 30 g Paine depui 80 g pui 100 g Salata de varza 100 g pui 80 g L=106 g

50¢g(1,4,11) Taurt 150 g Paine 50 g (1)Turta dulce 100 g (1,

“) 4)

Fasole batuta 150 g Paine 50 g Compot Supa de legume 400 g Paine 100 g Biscuiti 50 g (1) | Paste fierte cu morcov rondele 2298 Keal
REGIM VEGAN Masline 30 g Ceai 250 ml Legume 250 g Cartofi la cuptor 300 g (1) 200+100 g Paine 100 g f;i%f;'g

proaspete 80 g Miere 20 g (1) Napolitane Ceai 250 ml (1) L=44g

30g@)

ALERGIC 1 FARA Gem 20 g Paine 50 g Cartofi copti Biscuiti 50 g Supa de legume (conform lista Compot 250 g Paste fierte cu morcov rondele 2350 Keal

SARE/HEPATIC 150 g Ceai de menta 250 ml (1) ) alimente premise) 400 g Covrigi 60 g (1) | 200+100 g Paine 100g Ceai P

Paine 100 g Cartofi la cuptor 300 g menta 250 ml (1) L=49 ¢

ALERGIC 2 FARA Gem 20 g Paine 50 g Cartofi copti Biscuiti Supa de legume (conform lista Compot 250 g Paste fierte cu morcov rondele gi’;zlfca‘

SARE 150 g Ceai de menta 250 ml (1) 50g(1) alimente premise) 300 g Paine 100 Covrigi 60 g 200+100 g Paine 100 g 0:39§g

g Cartofi la cuptor 300 g Piept de 1) Ceai menta 250 ml (1) L=67g
pui la cuptor 100 g (1)

HEMODIALIZA HD Sandwich 50 g cu cascaval 80 g si Croissant 60 15)1:';;“2‘1
ardei 50 g Sandwich 50 g cu snitel g Mar 1 buc @53gg
piept 80 g (1, 4) (1,4) L=23¢g
Branza vaci 50 g Rondele morcov Biscuiti Supa de legume siorez 300 g Biscuiti 50 g Paste fierte cu morcov 200+100 g | 2343 Keal

ENTEROCOLITA fiert 100 Ceai menta 250 ml Paine 50¢g(1) Friptura de pui 100 g Piure de Friptura pui 90 g Paine prajita 2288-% £




3438 prajita 50 g (1,4) morcov 300 g Paine 100 g(1, 4) 100 g Ceai menta 250 ml L=61g
CARDIO-RENAL Branza de vaci 50 g, Fasole batuta Compot Ciorba de legume si fidea 300 g Paste bologneze 300 g gﬂ:’iSlSKcal
D[;SODAT'6A'5A5AB 150 g, Legume proaspete 80 g, 250 g Ostropel de pui 350 g Mamaliga Ceai neindulcit 250 ml (1) 0;350%;
(fara sare si alimente 100g Paine 50 g (1) L=74¢g

procesate)

Unt 20 g, Gem 20 g, Paine 50 g (1,
2,4

. Legume proaspete: castraveti, ardei gras, rosii
Meniul poate suferi modificari cauzate de factori interni/externi. Regimurile preparate pot contine alergeni (vezi cod alocat paranteza/lista alergeni). Gramajele sunt aferente produsului finit.

Intocmit:
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