
M
E
N
U
 S
T
A
G
I
O
N
A
L
E
 
R
E
F
E
Z
I
O
N
E

 S
C
O
L
A
S
T
I
C
A
 2
0
2
6

S
C
U
O
L
A
 D
E
L
L
'
I
N
F
A
N
Z
I
A
,
 P
R
I
M
A
R
I
A
 E

 S
E
C
O
N
D
A
R
I
A
 D
I
 P
R
I
M
O

 G
R
A
D
O

M
e
n
ù

 articolato
 in quattro

 s
e
t
t
i
m
a
n
e
 p
e
r

 c
i
a
s
c
u
n
a

 stagione
 (primavera,

 estate,
 a
u
t
u
n
n
o
,
 inverno),

 c
o
n
 pasti

 invariati
 rispetto

 al
 m
e
n
ù

 originario
 e

 g
r
a
m
m
a
t
u
r
e
 riportate

 p
e
r
 s
c
u
o
l
a

 

secondaria
 di

 p
r
i
m
o
 grado.

u
f
a
n
z
i
a
,
 
primaria

 
e

G
r
a
m
m
a
t
u
r
e
 di riferimento

 
-
 Infanzia,

 P
r
i
m
a
r
i
a
 
e
 S
e
c
o
n
d
a
r
i
a
 di I g

r
a
d
o

I
n
f
a
n
z
i
a
:
 pasta/riso

 6
0
 g;

 legumi
 s
e
c
c
h
i
 2
0
 g
;
 c
a
r
n
e

 
e
 affettati

 6
0
 
g
;
 
p
e
s
c
e

 7
0

 g;
 formaggi

 6
0
 g;

 
u
o
v
a

 1
 
u
o
v
o
;
 v
e
r
d
u
r
e
 8
0
 g;

 frutta
 1
0
0
 g;

 p
a
n
e
 3
0
 g
.

Primaria:
 pasta/riso

 8
0

 g
;
 legumi

 secchi
 3
0
 
g
; 
c
a
r
n
e

 e
 affettati 8

0
 
g; 

p
e
s
c
e
 9
0
 g; f

o
r
m
a
g
g
i
 8
0
 g
;
 u
o
v
a
 
2
 u
o
v
a
;
 v
e
r
d
u
r
e
 
1
2
0
 
g; 

f
r
u
t
t
a 1

5
0
 g
;
 p
a
n
e
 
5
0
 g.

P
e
r

 i piatti composti
 
s
o
n
o

 riportate 
le q

u
o
t
e
 degli

 ingredienti principali  s
e
c
o
n
d
o
 
l
e g

r
a
m
m
a
t
u
r
e
 
di riferimento: primi

 c
o
n

 l
e
g
u
m
i
 (Inf. 6

0
 g

 cereali 
+
 
2
0
 g

 l
e
g
u
m
i
 secchi;

 P
r
i
m
.

m
.
 
8
0
 g
 cereali

 +
 3
0

 g
 l
e
g
u
m
i
 secchi);

p
i
z
z
a
 (quota

 cereali:
 Inf. 

6
0
 g;

 Prim.
 8
0

 g).
 L
e
 g
r
a
m
m
a
t
u
r
e

 delle
 
preparazioni

 c
o
m
p
o
s
t
e
 r
e
s
t
a
n
o
 indicative

 e
 s
o
g
g
e
t
t
e
 a

 verifica
 d
e
l
 p
r
o
f
e
s
s
i
o
n
i
s
t
a
 responsabile.

 P
e
r
 la

s
e
c
o
n
d
a
r
i
a
 di

 I grado:
 
p
r
i
m
i
 
c
o
n
 l
e
g
u
m
i

1
0
0
 g

 cereali
 +

 4
0
 g

 l
e
g
u
m
i
 s
e
c
c
h
i
;
 p
i
z
z
a
 1
0
0
 g
 q
u
o
t
a
 cereali.

Stagionalità: 
l
e d

i
c
i
t
u
r
e g

e
n
e
r
i
c
h
e
 "frutta d

i
 stagione"

 e
 "
v
e
r
d
u
r
e
 di stagione"

 s
o
n
o
 dettagliate c

o
n
 e
s
e
m
p
i
 specifici p

e
r
 c
i
a
s
c
u
n
a

 s
t
a
g
i
o
n
e
,
 d
a

 scegliere
 s
e
c
o
n
d
o
 

s
e

disponibilità
 
e
 a
p
p
r
o
v
v
i
g
i
o
n
a
m
e
n
t
o
.

Allergeni
 principali

P
a
s
t
a
:
 glutine; Frittata: u

o
v
a
;
 M
o
z
z
a
r
e
l
l
a
 
e
 formaggi:

 latte; P
e
s
c
e
 
e
 bastoncini:

 
p
e
s
c
e
,
 glutine

 
o
v
e

 previsto;
 Polpette:

 glutine
 
e

 u
o
v

l
o
v
a
.
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E
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 d
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R
I
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A
V
E
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 c
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ci
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bi
et
ol
e,

 l
at

tu
ga

, 
ca
ro
te
, 
z
u
c
c
h
i
n
e

 (
s
e
c
o
n
d
o

 d
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8
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.
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Se
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E
s
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 n
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a
l
b
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6
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r
i
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0
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S
e
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.
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(I
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6
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8
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e
c
.

I 
gr
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T
a
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c
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r
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P
r
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S
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M
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r
l
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 f
o
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n
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In
f.
 7
0
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Pr
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0

g)
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S
e
c
.
 I
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2
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 g

C
a
r
o
t
e
 j
ul

ie
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(I

nf
. 
8
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;
 P
r
i
m
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 1
2
0
 g
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S
e
c
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 I

 g
ra
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 1
5
0
 g

P
o
m
o
d
o
r
i
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In
f.

 8
0
 g
;
 P
ri
m.
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2
0
 g
);

 S
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.

I 
gr
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o 
1
5
0
 g

Z
u
c
c
h
i
n
e

 t
ri

fo
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(I
nf
. 
8
0

 g
; 
Pr
im
. 
1
2
0

g)
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S
e
c
.
 I

 g
r
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 1
5
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 g

Fa
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ol
in
i 
o

 v
e
r
d
u
r
e
 d
i 
s
t
a
g
i
o
n
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In
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8
0
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 P
ri

m.
 1
2
0
 g
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Se
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 I
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5
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 g

E
s
e
m
p
i

 p
r
i
m
a
v
e
r
a
:
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, 

pi
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, 
sp
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i,
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to
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, 
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 c
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ot
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z
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c
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(
s
e
c
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il
it
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F
r
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a
 
d
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t
a
g
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n
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 (
In
f.
 
1
0
0
 
g
;
 
P
r
i
m
.
 1
5
0

g)
; 
S
e
c
.
 I
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r
a
d
o
 1
5
0
 g

Es
em
pi
: 

fr
ag

ol
e,

 
ne

sp
ol

e,
 c
il

ie
gi

e,
a
l
b
i
c
o
c
c
h
e
 
(s

ec
on

do
 
di

sp
on

ib
il

it
à)

F
r
u
t
t
a
 d
i

 s
t
a
g
i
o
n
e
 (
In

f.
 1
0
0
 g
;
 P
r
i
m
.
 1
5
0

g)
; 
Se

c.
 I

 g
r
a
d
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 1
5
0
 g

Es
em

pi
: 

fr
ag
ol
e,

 n
es
po
le
, 

ci
li
eg
ie
,

a
l
b
i
c
o
c
c
h
e
 (
se
co
nd
o 

di
sp
on
ib
il
it
à)

F
r
u
t
t
a
 
di

 s
ta

gi
on

e 
(I
nf
. 
1
0
0
 g
;
 P
r
i
m
.
 1
5
0

g)
; 
S
e
c
.
 I

 g
ra

do
 1
5
0

 g
E
s
e
m
p
i
:
 f
ra

go
le

, 
ne
sp
ol
e,

 c
il

ie
gi

e,

a
l
b
i
c
o
c
c
h
e
 
(
s
e
c
o
n
d
o
 
di
sp
on
ib
il
it
à)

F
r
u
t
t
a
 d
i 
st
ag
io
ne

 
(I

nf
. 
1
0
0
 g
;
 
P
r
i
m
.
 1
5
0

g)
; 
Se

c.
 I
 g
ra

do
 1
5
0
 g

Es
em
pi
: 
fr

ag
ol

e,
 n
es
po
le
, 
ci
li
eg
ie
,

a
l
b
i
c
o
c
c
h
e
 (
s
e
c
o
n
d
o
 
di
sp
on
ib
il
it
à)

P
a
n
e
 (
In
f.
 3
0
 g
; 
P
r
i
m
.
 5
0
 g
);
 S
e
c
.

 1

g
r
a
d
o
 
6
0
 g

P
a
n
e
 (
In
f.

 3
0
 g
; 
P
r
i
m
,
 5
0
 g
);

 S
ec
. 
I

gr
ad

o 
6
0
 g

P
a
n
e
 
(I
nf
. 
3
0
 
g;

 P
r
i
m
.
 5
0
 g
);

 S
ec

. 
1

g
r
a
d
o
 6
0

P
a
n
e
 (
In
f.

 3
0
 
g;

 P
r
i
m
.
 
5
0
 g
);
 
S
e
c
.

 I

g
r
a
d
o
 6
0
 
g

D
I
S
T
R
E
T

G
i
o
r
n
o

P
r
i
m
o

S
e
c
o
n
d
o

L
u
n
e
d
ì

P
a
s
t
a
 a
l 
p
o
m
o
d
o
r
o
 (
In
f.
 6
0
 g

; 
Pr

im
. 
8
0

g)
; 
S
e
c
.
 I
 g
r
a
d
o
 1
0
0

 g

Fr
it

ta
ta

 a
l 
f
o
r
n
o
 
(I

nf
. 
1
 u
o
v
o
;
 P
r
i
m
.
 2

uo
va
);

 
S
e
c
.
 
I 
gr
ad
o 
2
 u
o
v
a

M
a
r
t
e
d
ì

R
i
s
o
 a

l 
fo
rn
o 

(I
nf
. 
6
0
6
0
 g
; 
Pr
im
. 
8
0
 
g)
;

S
e
c
.
 I

 g
ra

do
 1
0
0
 g

M
e
r
c
o
l
e
d
i

P
a
s
t
a
 e

 m
i
n
e
s
t
r
o
n
e
 (
In
f.

 6
0
 g
; 
Pr

im
. 
8
0

g)
; 
Se

c.
 I

 g
r
a
d
o
 1
0
0
 g

G
i
o
v
e
d
i

P
a
s
t
a
 e

 l
en
ti
cc
hi
e 

(I
nf

. 
6
0
 g

 c
er

ea
li

 +
 2
0

g
 l
eg
um
i 
se
cc
hi
; 
P
r
i
m
. 
8
0

 g
 c
er
ea
li

 +
3
0

+
 3

g 
le
gu
mi

 
se
cc
hi
);

 S
e
c
.

 I
 g
ra

do
 1
0
0
 g

ce
re
al
i 
+

 4
0
 
g
 
l
e
g
u
m
i

 s
e
c
c
h
i

V
e
n
e
r
d
i

R
i
s
o
t
t
o
 a
ll

e 
v
e
r
d
u
r
e
 (
In

f.
 
6
0
 
g;
 
P
r
i
m
.
 8
0

g)
; 
S
e
c
.
 
I 
g
r
a
d
o
 1
0
0
 g

P
R
I
M
A
V
E
R
A

 -
 S
e
t
t
i
m
a
n
a
 2

CANITAS

3

G
i
o
r
n
o

L
u
n
e
d
i

M
a
r
t
e
d
i

M
e
r
c
o
l
e
d
ì

G
i
o
v
e
d
ì

V
e
n
e
r
d
ì

P
r
i
m
o

S
e
c
o
n
d
o

R
i
s
o

 e
 
pi
se
ll
i 
(I

nf
. 
6
0
 
g;
 
P
r
i
m
.
 8
0
 g
);

S
e
c
.
 I

 g
r
a
d
o
 1
0
0
 g

Po
lp

et
te

 a
l 
f
o
r
n
o
 o

 i
n 
u
m
i
d
o
 
(I
nf
. 
6
0
 
g:

P
r
i
m
.
 8
0
 g

);
 S
e
c
.

 I
 g
r
a
d
o
 1
0
0
 g

P
a
s
t
a

 a
l 
p
o
m
o
d
o
r
o
 (

In
f.
 6
0
 g
;
 P
r
i
m
.
 8
0

g)
; 
Se

c.
 I
 g
r
a
d
o
 
1
0
0
 g

P
a
s
t
a
 a
l 
p
e
s
t
o

 l
eg
ge
ro

 (
In
f.

 6
0

 g
;
 P
ri

m.
8
0
 g
);
 
S
e
c
.

 I
 g
r
a
d
o
 1
0
0
 g

P
a
s
t
a
 o
li
o 
e
 p
a
r
m
i
g
i
a
n
o
 (
In
f.
 6
0
 g
;

P
r
i
m
.
 8
0
 g
);

 S
e
c
.
 
I 
g
r
a
d
o
 1
0
0
 g

I 

F
o
r
m
a
g
g
i
o
 f
r
e
s
c
o
 
(I

nf
. 
6
0
 g
;
 
Pr

im
. 
8
0

g)
; 
S
e
c
.

I 
gr

ad
o 
1
0
0
 
g

F
i
t
t
a
t
a
 
c
o
n
 
z
u
c
c
h
i
n
e
 
(I
nt
. 

1
 
u
o
v
o
; 
Pr
im
.

2
 u
o
v
a
)

va
);

 
S
e
c
.
 

I 
g
r
a
d
o
 
2
 
u
o
v
a

P
e
t
t
o
 
di

 
di
 pp
o
l
l
o
 i
m
p
a
n
a
t
o
 o

 i
n 
u
m
i
d
o
 (
In
f.

6
0
 g

; 
P
r
i
m
.

P
r
i
m
.
 8
0
 g
);

 S
ec
. 

I 
g
r
a
d
o
 
1
0
0

 g

P
a
s
t
a
/
r
i
s
o
 c
o
n
 v
e
r
d
u
r
e
 
(I
nf
. 
6
0
 
g;
 
Pr
im
.

8
0
 g

);
 S
ec

. 
ec
. 
I I 
gr
ad
o 

gr
a

1
0
0
 
g

P
l
a
t
e
s
s
a
 g
ra
ti
na
ta

 (
In
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 7
07
0
 g
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P
r
i
m
.
9
0

g)
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Se

c.
 I

 g
r
a
d
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2
0
 g

C
o
n
t
o
r
n
o

V
e
r
d
u
r
e
 
di

 s
t
a
g
i
o
n
e
 
gr

at
in

at
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nf
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8
0

 g
;

Pr
im
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1
2
0
 g
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 S
e
c
.
 I

 g
r
a
d
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5
0
 g

E
s
e
m
p
i
 p
r
i
m
a
v
e
r
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:
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pa
ra
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, 

pi
se
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i,

ca
rc

io
fi

, 
sp

in
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i,
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ol
e,

 
la
tt
ug
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ca
ro
te
,

z
u
c
c
h
i
n
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se

co
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di
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il
it
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8
0
 
g;
 
P
r
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.
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S
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 d
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.
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b
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r
n
o

V
e
r
d
u
r
e
 gratinate

 (Inf. 8
0
 g;

 Prim.
 1
2
0

g); S
e
c
. 

I g
r
a
d
o
 1
5
0
 g

P
o
m
o
d
o
r
i
 (Inf. 8

0
 g; Prim. 

1
2
0
 g); 

Sec.

I g
r
a
d
o
 1
5
0

 g

C
a
r
o
t
e

 julienne (In
(Inf. 8

0
 g
; Prim. 1

2
0
 g);

Sec.
 I g

r
a
d
o
 1
5
0
 g

I
n
s
a
l
a
t
a

 v
e
r
d
e
 (Inf. 8

0
 g
;
 P
r
i
m
.
 1
2
0
 g);

S
e
c
.
 I g

r
a
d
o

 1
5
0
 g

F
r
u
t
t
a

F
r
u
t
t
a
 di s

t
a
g
i
o
n
e
 (Inf. 1

0
0

 g
;
 P
r
i
m
.
 1
5
0

g); Sec.
 I grado 1

5
0
 g

E
s
e
m
p
i
:
 p
e
s
c
h
e
,

 nettarine,
 albicocche,

s
u
s
i
n
e
,
 melone,

 anguria
 (secondo

disponibilità)

F
r
u
t
t
a

 d
i
 stagione

 (Inf. 
1
0
0

 g;
 Prim.

 1
5
0

g); S
e
c
.
 

I grado
 1
5
0

 g

Esempi:
 pesche,

 nettarine,
 albicocche,

susine,
 m
e
l
o
n
e
,

 anguria
 (secondo

disponibilità)

F
r
u
t
t
a
 di

 stagione
 (Inf. 1

0
0
 
g; 

P
r
i
m
.
 1
5
0

g); Sec.
 I grado

 1
5
0
 g

Esempi:
 p
e
s
c
h
e
,

 nettarine,
 albicocche,

susine,
 
m
e
l
o
n
e
,

 a
n
g
u
r
i
a
 (
s
e
c
o
n
d
o

disponibilità)

Frutta
 di stagione

 (Inf. 
1
0
0
 g; Prim.

 1
5
0

g); S
e
c
. I grado 1

5
0
 g

E
s
e
m
p
i
:
 pesche,

 nettarine,
 albicocche,

susine,
 m
e
l
o
n
e
,

 anguria
 (secondo

disponibilità)

P
a
n
e

P
a
n
e
 (Inf. 3

0
 
g; 

P
r
i
m
.
 5
0
 g); S

e
c
.

 I

g
r
a
d
o
 6
0
 g

P
a
n
e
 (Inf. 3

0
 g; Prim.

 5
0
 g); S

e
c
.
 
I

g
r
a
d
o
 6
0
 g

P
a
n
e
 (Inf. 3

0
 g; 

P
r
i
m
.
 5
0
 g); S

e
c
.

 1

g
r
a
d
o
 6
0

 g

P
a
n
e
 (Inf. 3

0
 g; P

r
i
m
,
 5
0
 g); S

e
c
.
1

grado
 6
0
 g



V
e
n
e
r
d
i

R
i
s
o
/
p
a
s
t
a
 a
ll
e 
v
e
r
d
u
r
e
 (
In

f.
 
6
0

 g
; 
P
r
i
m
.

8
0
 g
):
 
S
e
c
.
 
I 
g
r
a
d
o
 
1
0
0
 
g

Me
rl
uz
zo

 
al

 
al

 ff
o
r
n
o
 
(I
nf
. 
7
0
 
g;
 
Pr
im
. 
9
0

g)
;
 S
e
c
.
 
I 
g
r
a

g
r
a
d
o
 
1
2
0
 g

V
e
r
d
u
r
e
 
di
 
s
t
a
g
i
o
n
e
 c
o
t
t
e
 
al

 v
a
p
o
r
e
 
(I

nf
.

8
0
 
g;

 P
r
i
m
.
 1
2
0
 g

);
 
S
e
c
.
 I
 g
r
a
d
o
 1
5
0
 g

E
s
e
m
p
i
 e
s
t
a
t
e
:
 p
om

od
or

i,
 z
uc

ch
in

e,
m
e
l
a
n
z
a
n
e
,

 p
ep
er
on
i,

 
fa

gi
ol

in
i,

 
la
tt
ug
a

(s
ec

on
do

 d
is

po
ni

bi
li

tà
)

F
r
u
t
t
a

 d
i
 s
ta

gi
on

e 
(I
nf
. 
1
0
0
 g
; 
Pr
im
. 
1
5
0

g)
; 
S
e
c
.
 I

 g
r
a
d
o
 1
5
0
 б

E
s
e
m
p
i
:
 
pe

sc
he

, 
ne

tt
ar

in
e,

 
al

bi
co

cc
he

,
su
si
ne
, 
m
e
l
o
n
e
,

 a
n
g
u
r
i
a
 
(s
ec
on
do

di
sp
on
ib
il
it
à)

P
a
n
e
 (
In
f.

 3
0
 g
;
 P
r
i
m
.
 5
0
 

5
g)
; 
S
e
c
.
 I

g
r
a
d
o
 6
0

 g

IGI
ENE

 DE
GLI

ALI
MEN

T!
O S

ANS
TAR

IE



Frutta:
 m
e
l
e
,
 p
e
r
e
,
 u
v
a
,
 cachi,

 m
a
n
d

andarini (secondo 
disponibilità)

A
U
T
U
N
N
O
 
-  S

e
t
t
i
m
a
n
a
 1

G
i
o
r
n
o

L
u
n
e
d
i

Martedi

M
e
r
c
o
l
e
d
i

G
i
o
v
e
d
i

V
e
n
e
r
d
ì

P
r
i
m
o

P
a
s
t
a
 al f

o
r
n
o
 (Inf. 6

0
 g; 

P
r
i
m
.
 8
0
 g);

S
e
c
.

 I g
r
a
d
o
 1
0
0
 g

Risotto
 alla

 z
u
c
c
a
 (Inf. 6

0
 g; Prim.

 8
0

g); S
e
c
.
 I grado

 1
0
0
 g

P
a
s
t
a

 e
 c
e
c
i
 (Inf. 

6
0
 g

 c
e
r
e
a
l
i

 +
 2
0
 g

l
e
g
u
m
i
 secchi;

 Prim.
 
8
0
 g

 cereali
 +

 3
0
 g

legumi
 secchi);

 Sec.
 I grado

 1
0
0
 g

c
a
r
e
a
l
i

c
e
r
e
a
l
i

 +
 4
0
 g
 
legumi

 s
e
c
c
h
i

P
i
z
z
a
 (60

 g
 
q
u
o
t
a

 cereali); Sec.
 I gradо

1
0
0

 g
 quota

 cereali

P
a
s
t
a
 al ragù

 vegetale
 (Inf. 6

0
 g; P

r
i
m
.

8
0

 g); Sec.
 
I grado

 1
0
0
 g

S
e
dec
o
n
d
o

A
U
T
U
N
N
O

V
e
r
d
u
r
e
:
 z
u
c
c
a
,
 broccoli,

 cavolfiore,
 bietole,

 finocchi,
 s
p
i
n
a
c
i

 (
s
e
c
o
n
d
o

 disponibilità)

Affettato
 
m
a
g
r
o
 (Inf. 6

0
 g; 

P
r
i
m
.
 8
0

 g);

S
e
c
.
 
I g
r
a
d
o
 1
0
0

 g

M
o
z
z
a
r
e
l
l
a
 (Inf. 

6
0

 g
;
 
P
r
i
m
.
 8
0
 g); 

S
e
c
.

I g
r
a
d
o
 1
0
0
 g

Frittata
 (Inf. 1

 
u
o
v
o
;
 Prim.

 2
 u
o
v
a
)
;
 S
e
c
.

I 
g
r
a
d
o
 
2
 
u
o
v
a

T
a
c
c
h
i
n
o
 a
r
r
o
s
t
o
 (Inf. 

6
0

 g
;
 Prim.

 8
0

 g);
S
e
c
.
 
I g

r
a
d
o
 1
0
0
 g

P
l
a
t
e
s
s
a
 al forno (Inf. 7

0
 g; P

r
i
m
.
 9
0
 g);

Sec. 
I grado 1

2
0
 g

C
o
n
t
o
r
n
o

C
a
r
o
t
e
 cotte (Inf. 8

0
 
g; Prim.

 1
2
0
 g);

S
e
c
.

 I g
r
a
d
o
 1
5
0

 g

P
a
t
a
t
e
 al f

o
r
n
o
 (Inf. 8

0
 g; P

r
i
m
.
 1
2
0
 g);

S
e
c
.
 
I g
r
a
d
o
 1
5
0
 g

S
p
i
n
a
c
i
 (Inf. 

8
0
 
g; 

P
r
i
m
.
 
1
2
0
 g); S

e
c
.
 I

g
r
a
d
o
 1
5
0

 g

F
i
n
o
c
c
h
i
 (Inf. 8

0
 g;

 
P
r
i
m
.
 
1
2
0
 g); 

S
e
c
.
 I

grado
 1
5
0
 g

Broccoli
 (Inf. 8

0
 g; P

r
i
m
.
 
1
2
0
 g); S

e
c
.
 I

grado
 1
5
0

 g
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L
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L
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M
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T
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F
r
u
t
t
a

P
a
n
e

Frutta
 di stagione

 (Inf. 1
0
0
 g
;
 P
r
i
m
.
 1
5
0

g); S
e
c
.
 I g

r
a
d
o
 1
5
0
 g

E
s
e
m
p
i
:
 mele,

 p
e
r
e
,
 u
v
a
,

 cachi,

mandarini
 (secondodo

 disponibilità)

P
a
n
e
 (Inf. 3

0
 g; 

P
r
i
m
.
 5
0

 g); S
e
c
.
 
I

g
r
a
d
o
 6
0

 g

Frutta di stagione (Inf. 1
0
0
 g; Prim. 1

5
0

g); Sec. I grado 1
5
0
 g

E
s
e
m
p
i
:
 m
e
l
e
,
 p
e
r
e
,
 u
v
a
,

 cachi,
m
a
n
d

m
a
n
d
a
r
i
n
i
 (
s
e
c
o
n
d
o
 disponibilità)

F
r
u
t
t
a
 di s

t
a
g
i
o
n
e
 (Inf. 1

0
0
 g; 

P
r
i
m
.
 1
5
0

g): S
e
c
.
 
I g
r
a
d
o
 1
5
0
 g

5
0
a

E
s
e
m
p
i
:
 m
e
l
e
,
 p
e
r
e
,
 u
v
a
,

 cachi,
m
a
n
d
a
r
i
n
i
 (
s
e
c
o
n
d
o
 disponibilità)

Frutta
 di stagione

 (Inf. 1
0
0
 
g; 

P
r
i
m
.
 1
5
0

g); S
e
c
.
 I grado

 1
5
0

 g

Esempi:
 mele,

 p
e
r
e
,

 u
v
a
,
 cachi,

m
a
n
d
a
r
i
n
i
 (
s
e
c
o
n
d
o
 disponibilita)

F
r
u
t
t
a
 di

 stagione
 (Inf. 1

0
0
 g;

 P
r
i
m
.
 1
5
0

g); S
e
c
.
 I g

r
a
d
o
 1
5
0

 g

E
s
e
m
p
i
:
 m
e
l
e
,

 pere,
 
u
v
a
,
 cachi,

m
a
n
d
a
r
i
n
i
 (
s
e
c
o
n
d
o
 disponibilita)

P
a
n
e
 (Inf. 3

0
 g;

 
P
r
i
m
.
 5
0
 g); 

Sec.
 I

g
r
a
d
o
 6
0

 g

P
a
n
e
 (Inf. 3

0
 g
:
 Prim.

 5
0
 g): Sec.

 I
g
r
a
d
o
 6
0
 g

P
a
n
e

 (Inf. 3
0
 g; Prim.

 
5
0

 g); S
e
c
.
 1

g
r
a
d
o
 
6
0
 g

P
a
n
e
 (Inf. 3

0
 g
;
 Prim.

 5
0
 g); Sec.

 I

g
r
a
d
o
 6
0
 g

A
U
T
U
N
N
O
 
- S

e
t
t
i
m
a
n
a

 2

G
i
o
r
n
o

L
u
n
e
d
i

M
a
r
t
e
d
i

M
e
r
c
o
l
e
d
i

G
i
o
v
e
d
ì

V
e
n
e
r
d
ì

P
r
i
m
o

P
a
s
t
a
 
e
 
lenticchie

 (Inf. 6
0
 g

 cereali
 +
 2
0

g
 legumi

 secchi; 
Prim.

 8
0

 g
 cereali

 +
 3
0

g legumi
 secchi); S

e
c
.
 I g

r
a
d
o
 1
0
0

 g
c
e
r
e
a
l
i
 +

 4
0
 g

 l
e
g
u
m
i
 s
e
c
c
h
i

R
i
s
o
 al

 parmigiano
 (Inf. 

6
0
 
g
;
 Prim.

 8
0

g): S
e
c
.
 I g

r
a
d
o
 1
0
0
 g

V
e
l
l
u
t
a
t
a
 di

 v
e
r
d
u
r
e

 c
o
n
 pastina

tubettini
 (
6
0
 g pastina/tubettini);

 
); Sec. 
S
e

I
g
r
a
d
o
 1
0
0
 g

 pastina/tubettini

P
a
s
t
a
 al r

a
g
ù
 di c

a
r
n
e
 (Inf. 6

0
 g; 

P
r
i
m
.

8
0
 g); Sec.

 I
 g
r
a
d
o
 1
0
0
 g

P
a
s
t
a
 
e
 p
a
t
a
t
e
 (Inf. 6

0
 g; 

P
r
i
m
.
 8
0
 g);

Sec.
 I

 grado
 1
0
0
 g

S
e
c
o
n
d
o

Polpette
 al f

o
r
n
o
 (Inf. 6

0
 g
; P

r
i
m
.
 8
0
 g);

Sec.
 I grado

 1
0
0
 g

Pollo a
r
r
o
s
t
o
 (Inf. 6

0
 g; 

P
r
i
m
.
 8
0
 g):

S
e
c
.
 I grado

 1
0
0
 g

Frittata
 c
o
n

 patate
 (Inf. 

1
 
u
o
v
o
;
 Prim.

 2

uova);
 S
e
c
.
 I

 grado
 2

 u
o
v
a

F
o
r
m
a
g
g
i
o
 f
r
e
s
c
o
 m
o
r
b
i
d
o
 (Inf. 

6
0

 g;
Prim.

 8
0

 g); Sec.
 I grado

 1
0
0

 g

M
e
r
l
u
z
z
o
 in

 u
m
i
d
o
 (Inf. 7

0
 g
;
 P
r
i
m
.
 9
0

g); S
e
c
.
 I g

r
a
d
o

 1
2
0

 g

C
o
n
t
o
r
n
o

V
e
r
d
u
r
e
 c
o
t
t
e
 
a
 v
a
p
o
r
e
 (Inf. 

8
0
 g;

 
Prim.

1
2
0
 g);

 S
e
c
.
 I g

r
a
d
o
 1
5
0
 
g

Piselli
 o

 c
a
r
o
t
e
 
c
o
t
t
e
 (Inf. 8

0
 g;

 Prim.

1
2
0
 g);

 Sec.
 
I grado

 1
5
0
 g

B
i
e
t
o
l
e
 (Inf. 8

0
 g;

 P
r
i
m
.
 1
2
0
 g); S

e
c
.
 1

grado
 1
5
0
 g

Cavolfiore
 (Inf. 

8
0
 g
;
 Prim.

 1
2
0
 g); S

e
c
.

I grado
 1
5
0
 g

Insalata
 m
i
s
t
a
 (Inf. 8

0
 g
;
 P
r
i
m
.
 1
2
0
 g):

S
e
c
.
 I grado

 1
5
0

 g

F
r
u
t
t
a

F
r
u
t
t
a
 di

 s
t
a
g
i
o
n
e
 (Inf. 

1
0
0
 g
;
 P
r
i
m
.
 1
5
0

g); S
e
c
.
 I g

r
a
d
o
 1
5
0
 g

E
s
e
m
p
i
:
 
mele,

 
p
e
r
e
,
 u
v
a
,
 cachi,

m
a
n
d
a
r
i
n
i
 (
s
e
c
o
n
d
o
 disponibilità)

F
r
u
t
t
a
 di

 stagione
 (Inf. 1

0
0
 g
;
 P
r
i
m
.
 1
5
0

L
g
r
a
d
o
1

g); S
e
c
. I grado 1

5
0
 g

E
s
e
m
p
i
:
 
m
e
l
e
,
 p
e
r
e
,
 u
v
a
,
 cachi,

m
a
n
d
a
r
i
n
i
 (
s
e
c
o
n
d
o
 disponibilità)

F
r
u
t
t
a
 di s

t
a
g
i
o
n
e
 (Inf. 1

0
0
 g
;
 P
r
i
m
.
 1
5
0

g); S
e
c
.
 
I g

r
a
d
o
 1
5
0
 g

E
s
e
m
p
i
:
 mele,

 pere,
 u
v
a
,

 cachi,

m
a
n
d
a
r
i
n
ı
 (
s
e
c
o
n
d
o
 disponibilità)

F
r
u
t
t
a
 di s

t
a
g
i
o
n
e
 (Inf. 

1
0
0
 g; 

P
r
i
m
.
 1
5
0

g); S
e
c
.
 I grado

 1
5
0
 g

E
s
e
m
p
i
:
 mele,

 p
e
r
e
,
 u
v
a
,

 cachi,
m
a
n
d
a
r
i
n
i
 (
s
e
c
o
n
d
o
 disponibilità)

F
r
u
t
t
a
 di

 stagione
 (Inf. 1

0
0
 g
;
 P
r
i
m
.

 1
5
0

g); S
e
c
.
 
I g

r
a
d
o
 1
5
0
 g

E
s
e
m
p
i
:
 mele,

 pere,
 u
v
a
,
 cachi,

m
a
n
d
a
r
i
n
i
 (secondo

 disponibilità)

P
a
n
e

P
a
n
e
 (Inf. 3

0
 g; 

P
r
i
m
.
 5
0
 g); S

e
c
.
 I

g
r
a
d
o
 
6
0
 g

P
a
n
e
 (Inf. 3

0
 g; Prim.

 5
0
 g); S

e
c
.
 I

g
r
a
d
o
 
6
0
 g

P
a
n
e
 (Inf. 3

0
 g
;
 Prim.

 
5
0
 g); S

e
c
.
 І

g
r
a
d
o
 
6
0

 g

P
a
n
e
 (Inf. 

3
0
 g
;
 P
r
i
m
.
 5
0
 g); S

e
c
.
 I

grado
 6
0

 g

P
a
n
e
 (Inf. 3

0
 g; P

r
i
m
.
 5
0
 g); Sec.

 I

g
r
a
d
o
 6
0

 g





A
U
T
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e
t
t
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m
a
n
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A
U
T
U
N
N
O
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N
°
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.
C
Q
S

C
I
E
N
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 D
E
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T
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G
i
o
r
n
o

L
u
n
e
d
ì

M
a
r
t
e
d
ì

M
e
r
c
o
l
e
d
ì

P
r
i
m
o

P
a
s
t
a

 a
l
 p
o
m
o
d
o
r
o
 (Inf. 6

0
 
g
; 
P
r
i
m
.

 8
0

g); S
e
c
.

 I g
r
a
d
o
 1
0
0
 g

R
i
s
o
t
t
o
 alla z

u
c
c
a
 (Inf. 

6
0
 g
;
 Prim.

 8
0

g); S
e
c
.
 I g

r
a
d
o
 
1
0
0

 g

P
a
s
t
a

 al p
o
m
o
d
o
r
o
 (Inf. 6

0
 g; 

P
r
i
m
.
 8
0

g); S
e
c
.
 I g

r
a
d
o
 
1
0
0
 g

S
e
c
o
n
d
o

H
a
m
b
u
r
g
e
r
 b
o
v
i
n
o
 (Inf. 

6
0
 g;

 
P
r
i
m
.

 8
0

g); S
e
c
.
 
I grado

 1
0
0
 g

Affettato
 m
a
g
r
o

 (Inf. 6
0

 g;
 Prim.

 8
0
 g);

S
e
c
.
 I g

r
a
d
o
 1
0
0
 g

Ricotta
 (Inf. 6

0
 g; 

P
r
i
m
.
 8
0
 g); 

Sec.
 I

g
r
a
d
o
 1
0
0

 g

G
i
o
v
e
d
ì

M
i
n
e
s
t
r
a
 di

 pasta
 e

 v
e
r
d
u
r
e
 (Inf. 6

0
 g
;

P
r
i
m
.
 8
0
 g); S

e
c
.
 
I g

r
a
d
o
 1
0
0
 g

Pollo al f
o
r
n
o
 (Inf. 6

0
 g; 

Prim. 8
0

 g);
S
e
c
.
 I g

r
a
d
o

 1
0
0
 g

V
e
n
e
r
d
ì

P
a
s
t
a

 e
 p
a
t
a
t
e
 c
o
n
 legumi

 (Inf. 
6
0

 g

cereali
 +

 2
0
 g
 legumi

 
s
e
c
c
h
i
;
 
Prim.

 8
0
 g

cereali
 
+
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