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RICETTARIO INVERNO - infanzia/primaria

2026-2027

Riso al pomodoro

Quantita netta
Ingredienti U.M. AD INF PR
RISO g 80,000 60,000 80,000
OLIO EVO g 5,000 3,000 5,000
MISTO PER SOFFRITTO g 2,000 2,000 2,000
SSLMF?A[/)F?ERLIATIIPASSATA 9 50,000 40,000 50,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500

Risotto alla parmigiana

Quantita netta
Ingredienti U.M. INF PR
RISO g 80,000 60,000 80,000
BURRO g 5,000 3,000 5,000
LATTE g 30,000 20,000 30,000
OLIO EVO g 5,000 3,000 5,000
CIPOLLE g 2,000 2,000 2,000
SALE g 0,500 0,500 0,500
GRANA PADANO GRATT. g 5,000 5,000 5,000

Riso al latte

Quantita netta
Ingredienti U.M. AD INF PR
RISO g 80,000 60,000 80,000
BURRO g 5,000 5,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
LATTE g 50,000 40,000 50,000
SALE g 0,500 0,500 0,500

Passato di verdure con pasta

Quantita netta
Ingredienti U.M. AD INF PR
PASTA DI SEMOLA DA BRODO g 30,000 25,000 30,000
ggrgA?I?;:ATIIPASSATA 9 3.000 3,000 3.000
MISTO PER SOFFRITTO g 2,000 2,000 2,000
MINESTRONE DI VERDURA g 70,000 60,000 70,000
OLIO EVO g 5,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500

Passato di verdure con riso

Quantita netta
Ingredienti U.M. AD INF PR
RISO g 30,000 25,000 30,000
gg:AF’OA?SgLIATIIPASSATA 9 3,000 3,000 3,000
MISTO PER SOFFRITTO g 2,000 2,000 2,000
MINESTRONE DI VERDURA g 70,000 60,000 70,000
OLIO EVO g 5,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500
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Ravioli ricotta e spinaci al pomodoro

Quantita netta
Ingredienti u.m. INF PR
PASTA RIPIENA g 80,000 70,000 80,000
MISTO PER SOFFRITTO g 2,000 2,000 2,000
OLIO EVO g 5,000 3,000 5,000
POMODORI
POLPA/PELATI/PASSATA 9 50,000 40,000 50,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500

Passato di verdure e legumi con riso

Quantita netta
Ingredienti u.m. AD INF PR
RISO g 30,000 25,000 30,000
POMODORI
POLPA/PELATI/PASSATA 9 5.000 4,000 5,000
MISTO PER SOFFRITTO g 0,500 0,500 0,500
MINESTRONE DI VERDURA g 55,000 45,000 55,000
OLIO EVO g 5,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500
FAGIOLI CANNELLINI g 10,000 7,000 10,000

Passato di verdure e legumi con pastina

Quantita netta
Ingredienti u.m. INF PR
PASTA DI SEMOLA DA BRODO g 35,000 25,000 35,000
POMODORI
POLPA/PELATI/PASSATA 9 5,000 5,000 5,000
MISTO PER SOFFRITTO g 2,000 0,500 2,000
MINESTRONE DI VERDURA g 55,000 45,000 55,000
FAGIOLI CANNELLINI g 10,000 7,000 10,000
OLIO EVO g 5,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500

Riso allo zafferano

Quantita netta
Ingredienti u.m. INF PR
RISO g 80,000 60,000 80,000
ZAFFERANO g 0,500 0,300 0,500
LATTE g 30,000 20,000 30,000
OLIO EVO g 5,000 3,000 5,000
CIPOLLE g 2,000 2,000 2,000
SALE g 0,500 0,500 0,500
GRANA PADANO GRATT. g 5,000 5,000 5,000
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Fusilli all'olio

Quantita netta

Ingredienti u.m. INF PR
PASTA DI SEMOLA g 70,000 60,000 70,000
OLIO EVO g 5,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500
Penne/Fusilli al pomodoro

Quantita netta
Ingredienti U.M. INF PR
SEDANO g 1,000 1,000 1,000
OLIO EVO g 5,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500
Eg,liﬂF?AE/)FC’JERLIATI/PASSATA 9 50,000 40,000 50000
CAROTE g 5,000 5,000 5,000
CIPOLLE g 2,000 2,000 2,000
PASTA DI SEMOLA g 70,000 60,000 70,000

Penne al ragu di lenticchie

Quantita netta
Ingredienti u.m. INF PR
PASTA DI SEMOLA g 70,000 60,000 70,000
LENTICCHIE SECCHE g 10,000 5,000 10,000
OLIO EVO g 5,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
MISTO PER SOFFRITTO g 2,000 2,000 2,000
SALE g 0,500 0,500 0,500
ggrgA?SQATIIPASSATA 9 46,000 35,000 46,000

Lasagne al pesto

Quantita netta
Ingredienti U.M. AD INF PR
PASTA PER LASAGNE g 60,000 40,000 60,000
BURRO g 3,000 2,000 3,000
LATTE g 50,000 30,000 50,000
FARINA g 3,000 2,000 3,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500
OLIO EVO g 3,000 3,000 5,000
PESTO ALLA GENOVESE g 30,000 20,000 30,000
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Sedanini al ragu di verdure

Quantita netta

Ingredienti u.m. INF PR
PASTA DI SEMOLA g 70,000 60,000 70,000
ZUCCHINE g 5,000 5,000 5,000
OLIO EVO g 2,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
MISTO PER SOFFRITTO g 20,000 15,000 20,000
SALE g 0,500 0,500 0,500
SSLMF?A[/)F?ERLIATIIPASSATA 9 40,000 35,000 40,000
Sedanini ai formaggi
Quantita netta
Ingredienti U.M. INF PR
PASTA DI SEMOLA g 70,000 60,000 70,000
FORMAGGIO g 25,000 20,000 25,000
SALE g 0,500 0,500 0,500
BURRO g 2,000 2,000 2,000
FARINA g 2,000 2,000 3,000
LATTE g 35,000 30,000 35,000
Tortellini in brodo vegetale
Quantita netta
Ingredienti u.m. INF PR
ggrgA?I?ERLIATIIPASSATA 9 20,000 15,000 20,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500
PASTA RIPIENA g 40,000 30,000 40,000
CAROTE g 20,000 15,000 20,000
CIPOLLE g 2,000 2,000 2,000
SEDANO g 10,000 8,000 10,000
Gnocchetti sardi rosé
Quantita netta
Ingredienti U.M. AD INF PR
SEDANO g 1,500 1,000 1,500
OLIO EVO g 5,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500
gg:AF’OA?SgLIATIIPASSATA 9 30,000 20,000 30,000
CAROTE g 5,000 5,000 5,000
CIPOLLE g 2,000 2,000 2,000
PASTA DI SEMOLA g 70,000 60,000 70,000
BURRO g 3,000 2,000 3,000
FARINA g 3,000 2,000 3,000
LATTE g 15,000 10,000 15,000
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Penne al ragu di verdure

Quantita netta
Ingredienti u.m. INF PR
PASTA DI SEMOLA g 70,000 60,000 70,000
ZUCCHINE g 5,000 5,000 5,000
OLIO EVO g 5,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
MISTO PER SOFFRITTO g 20,000 15,000 20,000
SALE g 0,500 0,500 0,500
POMODORI
POLPA/PELATI/PASSATA 9 15,000 10,000 15,000

Sedanini rigati al ragu

Quantita netta
Ingredienti U.M. INF PR
PASTA DI SEMOLA g 70,000 60,000 70,000
OLIO EVO g 5,000 3,000 5,000
VIT.NE, POLPA PER
BOLLITO/BRASATO g 20,000 15,000 20,000
MISTO PER SOFFRITTO g 2,000 2,000 2,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500
POMODORI
POLPA/PELATI/PASSATA 9 46,000 35,000 45,000

Caserecce all'olio

Quantita netta
Ingredienti U.M. AD INF PR
SEDANO g 1,000 1,000 1,000
OLIO EVO g 5,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500
POMODORI
POLPA/PELATI/PASSATA 9 45,000 40,000 50,000
CAROTE g 5,000 5,000 5,000
CIPOLLE g 2,000 2,000 2,000
PASTA DI SEMOLA g 70,000 60,000 70,000

Crema di carote con pastina

Quantita netta
Ingredienti U.M. AD INF PR
CAROTE, g 50,000 30,000 50,000
PATATE g 15,000 11,250 15,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
POMODORI
POLPA/PELATI/PASSATA 9 5,000 5000 5,000
CIPOLLE g 2,000 2,000 2,000
PASTA DI SEMOLA DA BRODO g 30,000 25,000 30,000

Caserecce al pesto

Quantita netta
Ingredienti u.m. INF PR
PASTA DI SEMOLA g 70,000 60,000 70,000
PESTO ALLA GENOVESE g 30,000 20,000 30,000
SALE g 0,500 0,500 0,500
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Sedanini al ragu di pesce

Quantita netta
Ingredienti u.m. INF PR
PASTA DI SEMOLA g 70,000 60,000 70,000
OLIO EVO g 5,000 3,000 5,000
AGLIO g 1,000 1,000 1,000
PREZZEMOLO g 0,500 0,500 0,500
SALE g 0,500 0,500 0,500
MERLUZZO g 15,000 10,000 15,000
SEPPIE g 15,000 10,000 15,000
POMODORI
POLPA/PELATI/PASSATA 9 50,000 40,000 50,000

Vellutata di fagioli cannelli con pasta

Quantita netta
Ingredienti u.m. AD INF PR
FAGIOLI CANNELLINI g 30,000 20,000 30,000
PASTA DI SEMOLA DA BRODO g 30,000 25,000 30,000
PATATE a 10,000 5,000 10,000
POMODORI
POLPA/PELATI/PASSATA 9 10.000 5,000 10,000
OLIO EVO g 5,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 3,000 5,000
AGLIO g 1,000 0,500 1,000
SALVIA g 0,500 0,500 0,500
SALE g 0,500 0,500 0,500

Crema di zucca con cereali

Quantita netta
Ingredienti u.m. INF PR
RISO g 40,000 15,000 40,000
ZUCCA g 50,000 40,000 50,000
PATATE g 20,000 15,000 20,000
POMODORI
POLPA/PELATI/PASSATA 9 5,000 5,000 5,000
OLIO EVO g 5,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500

Passato di verdure e legumi

Quantita netta
Ingredienti U.M. INF PR
POMODORI
POLPA/PELATI/PASSATA 9 5.000 4,000 5,000
MISTO PER SOFFRITTO g 2,000 2,000 2,000
MINESTRONE DI VERDURA a 55,000 45,000 55,000
OLIO EVO g 5,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500
FAGIOLI CANNELLINI SECCHI g 10,000 7,000 10,000
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Arista al forno

Quantita netta
Ingredienti u.m. INF PR
SUINO g 80,000 60,000 80,000
OLIO EVO g 5,000 3,000 5,000
AGLIO g 1,000 1,000 1,000
SALVIA g 0,500 0,500 0,500
ROSMARINO g 0,500 0,500 0,500
SALE g 0,500 0,500 0,500
MISTO PER SOFFRITTO g 3,000 2,000 3,000
FARINA g 1,000 1,000 1,000
Tacchino al forno
Quantita netta
Ingredienti U.M. INF PR
TACCHINO g 80,000 60,000 80,000
OLIO EVO g 5,000 3,000 5,000
AGLIO g 1,000 1,000 1,000
SALVIA g 0,500 0,500 0,500
ROSMARINO g 0,500 0,500 0,500
FECOLA DI PATATE g 1,000 1,000 1,000
SALE g 0,500 0,500 0,500
MISTO PER SOFFRITTO g 3,000 2,000 3,000
Pizza margherita
Quantita netta
Ingredienti u.m. INF PR
BASE PER PIZZA g 120,000 100,000 120,000
OLIO EVO g 5,000 3,000 5,000
MOZZARELLA g 50,000 40,000 50,000
Polpette di carne rossa
Quantita netta
Ingredienti u.m. INF PR
VITELLONE g 60,000 40,000 60,000
PANE g 2,000 2,000 2,000
LATTE g 7,000 5,000 7,000
UOVA PASTORIZZATE g 5,000 3,000 5,000
GRANA PADANO GRATT. g 3,000 2,000 3,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
MISTO PER SOFFRITTO g 3,000 2,000 3,000
Prosciutto cotto
Quantita netta
Ingredienti u.m. INF PR
PROSCIUTTO COTTO 50,000 40,000 50,000
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Bocconcini di grana

Quantita netta
Ingredienti u.m. INF PR
GRANA PADANO CUBETTI 40,000 30,000 40,000
Hamburger di tacchino
Quantita netta
Ingredienti u.m. AD INF PR
TACCHINO g 80,000 60,000 80,000
PANE COMUNE g 15,000 10,000 15,000
LATTE g 5,000 3,000 5,000
OLIO EVO g 2,000 3,000 5,000
SALE g 0,500 0,500 0,500
Spinacina della casa
Quantita netta
Ingredienti u.m. INF PR
TACCHINO g 60,000 40,000 60,000
SPINACI g 30,000 20,000 30,000
PANE GRATT. g 10,000 8,000 10,000
UOVA PASTORIZZATE g 7,000 5,000 7,000
OLIO EVO g 5,000 3,000 5,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
SALE g 0,500 0,500 0,500
Cotoletta di pollo della casa
Quantita netta
Ingredienti u.m. INF PR
POLLO g 80,000 60,000 80,000
PANE GRATT. g 10,000 5,000 10,000
AGLIO g 1,000 1,000 1,000
SALVIA g 0,500 0,500 0,500
ROSMARINO g 0,500 0,500 0,500
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
Scaloppina di pollo al limone
Quantita netta
Ingredienti u.m. AD INF PR
POLLO g 80,000 60,000 80,000
OLIO EVO g 5,000 3,000 5,000
FARINA g 2,000 2,000 2,000
SUCCO DI LIMONE g 2,000 1,500 2,000
SALE g 0,500 0,500 0,500
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Frittata al grana padano

Quantita netta
Ingredienti u.m. INF PR
UOVA PASTORIZZATE g 50,000 40,000 50,000
GRANA PADANO GRATT. g 15,000 10,000 15,000
LATTE g 20,000 15,000 20,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500

Torta di ceci

Quantita netta
Ingredienti u.m. AD INF PR
FARINA DI CECI g 30,000 20,000 30,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
ACQUA g 60,000 50,000 60,000

Torta rustica

Quantita netta
Ingredienti U.M. AD INF PR
UOVA PASTORIZZATE g 6,000 5,000 6,000
RICOTTA g 25,000 20,000 25,000
PASTA SFOGLIA g 50,000 40,000 50,000
GRANA PADANO GRATT. g 10,000 8,000 10,000
SALE g 0,500 0,500 0,500
PANE GRATT. g 5,000 4,000 5,000

Italico

Quantita netta
Ingredienti U.M. AD INF PR
ITALICO g 60,000 50,000 60,000

Asiago

Quantita netta
Ingredienti .M. INF PR
ASIAGO g 60,000 50,000 60,000
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Platessa dorata della casa
Quantita netta
Ingredienti u.m. INF PR
OLIO EVO g 5,000 3,000 5,000
CURCUMA g 1,000 1,000 1,000
PAPRIKA g 1,000 1,000 1,000
PANE GRATT. g 10,000 8,000 10,000
SALE g 0,500 0,500 0,500
PLATESSA FILETTI g 80,000 60,000 80,000
Stracchino
Quantita netta
Ingredienti u.m. INF PR
STRACCHINO 60,000 50,000 60,000
Frittata al formaggio
Quantita netta
Ingredienti u.m. INF PR
UOVA PASTORIZZATE g 50,000 40,000 50,000
GRANA PADANO GRATT. g 15,000 10,000 15,000
LATTE g 20,000 15,000 20,000
OLIO EVO g 2,000 3,000 5,000
SALE g 0,500 0,500 0,500
Bocconcini di tacchino agli aromi
Quantita netta
Ingredienti u.m. AD INF PR
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
ROSMARINO g 0,500 0,500 0,500
SALVIA g 0,500 0,500 0,500
AGLIO g 1,000 1,000 1,000
TACCHINO g 80,000 60,000 80,000
Crocchette di tonno e patate
Quantita netta
Ingredienti U.M. AD INF PR
TONNO IN OLIO DI OLIVA g 25,000 20,000 25,000
PATATE g 40,000 35,000 40,000
PANE GRATT. g 8,000 6,000 8,000
UOVA PASTORIZZATE g 8,000 6,000 8,000
MISTO PER SOFFRITTO g 2,000 2,000 2,000
OLIO EVO g 2,000 3,000 5,000
SALE g 0,500 0,500 0,500
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Frittata al forno

Quantita netta

Ingredienti u.m. INF PR
UOVA PASTORIZZATE g 50,000 40,000 50,000
GRANA PADANO GRATT. g 15,000 10,000 15,000
LATTE g 20,000 15,000 20,000
OLIO EVO g 2,000 3,000 5,000
SALE g 0,500 0,500 0,500
Bocconcini di merluzzo panato
Quantita netta
Ingredienti u.m. AD INF PR
MERLUZZO g 80,000 60,000 80,000
PANE GRATT. g 25,000 15,000 25,000
GRANA PADANO GRATT. g 2,500 1,500 2,500
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
Polpettone
Quantita netta
Ingredienti u.m. INF PR
VITELLONE g 60,000 40,000 60,000
PANE g 2,000 2,000 2,000
LATTE g 5,000 5,000 5,000
UOVA PASTORIZZATE g 5,000 3,000 5,000
MISTO PER SOFFRITTO g 3,000 2,000 3,000
GRANA PADANO GRATT. g 3,000 2,000 3,000
OLIO EVO g 2,000 3,000 5,000
SALE g 0,500 0,500 0,500
Burger di tonno
Quantita netta
Ingredienti U.M. AD INF PR
PATATE g 40,000 35,000 40,000
UOVA PASTORIZZATE g 8,000 6,000 8,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
TONNO IN OLIO DI OLIVA g 25,000 20,000 25,000
SALVIA g 0,500 0,500 0,500
ROSMARINO g 0,500 0,500 0,500
PANE GRATT. g 8,000 6,000 8,000
Filetto di merluzzo dorato
Quantita netta
Ingredienti U.M. AD INF PR
MERLUZZO g 80,000 60,000 80,000
OLIO EVO g 5,000 3,000 5,000
FARINA DI MAIS g 15,000 10,000 15,000
SALE g 0,500 0,500 0,500
Polpettine di platessa
Quantita netta
Ingredienti u.m. AD INF PR
PLATESSA g 80,000 60,000 80,000
PATATE g 35,000 25,000 35,000
PANE g 5,000 3,000 5,000
LATTE g 10,000 5,000 10,000
UOVA PASTORIZZATE g 7,000 5,000 7,000
GRANA PADANO GRATT. g 5,000 5,000 5,000
OLIO EVO g 2,000 3,000 5,000
SALE g 0,500 0,500 0,500
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Spinaci saltati

Quantita netta
Ingredienti u.m. INF PR
SPINACI g 80,000 60,000 80,000
AGLIO g 1,000 1,000 1,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500

Erbette saltate

Quantita netta
Ingredienti u.m. AD INF PR
ERBETTE g 80,000 60,000 80,000
AGLIO g 1,000 1,000 1,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500

Patate arrosto

Quantita netta
Ingredienti UM AD INF PR
PATATE g 100,000 80,000 100,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500

Patate al vapore

Quantita netta
Ingredienti u.m. INF PR
PATATE g 100,000 80,000 100,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500

Piselli in brasiera

Quantita netta
Ingredienti u.m. INF PR
PISELLI g 80,000 60,000 80,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
CIPOLLE g 2,000 2,000 2,000

Piselli al pomodoro

Quantita netta
Ingredienti u.m. INF PR
PISELLI g 80,000 60,000 80,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
CIPOLLE g 2,000 2,000 2,000
POMODORI
POLPA/PELATI/PASSATA 9 15,000 10,000 15,000
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Insalata mista con finocchi

Quantita netta
Ingredienti u.m. INF PR
INSALATA g 40,000 30,000 40,000
FINOCCHIO g 15,000 10,000 15,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
CAROTE g 20,000 10,000 20,000

Fagiolini al vapore

Quantita netta
Ingredienti u.m. AD INF PR
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
FAGIOLINI g 80,000 60,000 80,000

Fagiolini al pomodoro

Quantita netta
Ingredienti u.m. INF PR
FAGIOLINI g 80,000 60,000 80,000
OLIO EVO g 5,000 3,000 5,000
POMODORI
POLPA/PELATI/PASSATA 9 15.000 10,000 15,000
MISTO PER SOFFRITTO GELO g 3,000 2,000 3,000
SALE g 0,500 0,500 0,500

Broccoli saltati

Quantita netta
Ingredienti U.M. AD INF PR
BROCCOLI g 100,000 80,000 100,000
AGLIO g 1,000 1,000 1,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500

Piselli e carote in brasiera

Quantita netta
Ingredienti u.m. AD INF PR
PISELLI g 35,000 30,000 35,000
CAROTE g 25,000 20,000 25,000
CIPOLLE g 2,000 2,000 2,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
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Carote e finocchi filangé

Quantita netta
Ingredienti u.m. INF PR
CAROTE g 25,000 20,000 25,000
FINOCCHIO g 25,000 20,000 25,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
Cavolfiore gratinato
Quantita netta
Ingredienti U.M. INF PR
CAVOLFIORE g 80,000 60,000 80,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
PANE GRATT. g 5,000 5,000 5,000
BURRO g 3,000 2,000 3,000
GRANA PADANO GRATT. a 5,000 5,000 5,000
Insalata verde
Quantita netta
Ingredienti U.M. AD INF PR
INSALATA g 70,000 50,000 70,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
Puré di patate
Quantita netta
Ingredienti U.M. AD INF PR
PATATE g 100,000 80,000 100,000
LATTE g 15,000 10,000 15,000
BURRO g 4,000 3,000 4,000
SALE g 0,500 0,500 0,500
GRANA PADANO GRATT. g 2,000 2,000 2,000
Cavolfiore saltato
Quantita netta
Ingredienti U.M. INF PR
CAVOLFIORE g 80,000 60,000 80,000
AGLIO g 1,000 1,000 1,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500




CIRFOOD

Carote julienne

Quantita netta
Ingredienti u.m. INF PR
OLIO EVO 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
CAROTE g 80,000 60,000 80,000

Fagiolini in umido

Quantita netta
Ingredienti u.m. AD INF PR
OLIO g 5,000 3,000 5,000
CIPOLLE g 2,000 2,000 2,000
SALE g 0,500 0,500 0,500
POMODORI
POLPA/PELATI/PASSATA 9 20,000 15,000 20,000
FAGIOLINI g 80,000 60,000 80,000

Zucchine e carote al forno

Quantita netta
Ingredienti U.M. INF PR
CAROTE g 60,000 40,000 60,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500
ZUCCHINE g 60,000 40,000 60,000

Verdure cotte

Quantita netta
Ingredienti u.m. INF PR
SPINACI 80,000 60,000 80,000
OLIO EVO g 5,000 3,000 5,000
SALE g 0,500 0,500 0,500




CIRFOOD

Yogurt alla frutta

Quantita netta
Ingredienti u.m. INF PR
YOGURT ALLA FRUTTA 125,000 125,000 125,000
Frutta fresca
Quantita netta
Ingredienti u.m. AD INF PR
FRUTTA g 150,000 75,000 150,000
Budino
Quantita netta
Ingredienti u.m. INF PR
BUDINO 100,000 100,000 100,000
Torta margherita
Quantita netta
Ingredienti u.m. INF PR
TORTA 60,000 50,000 60,000
Pane
Quantita netta
Ingredienti u.m. AD INF PR
PANE g 40,000 30,000 40,000
Pane integrale
Quantita netta
Ingredienti u.m. INF PR
PANE INTEGRALE 40,000 30,000 40,000
Pane ai cereali
Quantita netta
Ingredienti u.m. INF PR
PANE Al CEREALI 40,000 30,000 40,000




