
 

 

48. Kalenderwoche – 25.11.2024 bis 01.12.2024 - Dresden International School – School Campus 
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VEGAN 
Tom Kha Gai Soup 
with glass noodles, snow peas, 
bamboo, carrots and coriander 

 
VEGGIE 
Eggs in Mustard Sauce 
served with parsley potatoes 

 
Buchteln 
(Sweet rolls made of yeast 
dough) with vanilla sauce 

 
Lentil Stew 
With sausage slices (poultry) 

 
VEGAN  
Creamy Cauliflower Soup 
with sweet potatoes and 
coconut milk, served with 
bread  

I;K 4,42 Euro A1;C;G;J 4,42 Euro A1;C;G 4,42 Euro 2;3;7;I;T 4,42 Euro A1;A2;I;J;K;L 4,42 Euro 
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VEGGIE 
Pasta 
with mozzarella and tomato 
sauce 

 
Butter Macaroni 
with sliced wiener (poultry) and 
cheese 

 
VEGGIE 
Cheese Spaetzle 
served with leaf salad with 
yoghurt-herb dressing 

 
Homemade 
Chicken Gyros  
with tomato rice  
and tzatziki 

 
Baked Fish 
with mashed potatoes and 
tartar sauce 

A1;G 5,44 Euro 2;3;7;A1;G;T 5,44 Euro A1;C;G 5,44 Euro 4;A1;F;G;I;J;K;T 5,44 Euro A1;C;D;G;I;J 5,44 Euro 
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Chicken Strips 
served with organic peas  
and brown rice 

 
VEGGIE Vegetable and Potato 
Casserole (with romanesco, 
carrots, organic peas)  
gratinated with cheese 
and served with herb sauce 

 
Homemade Salmon Patty 
served with cream cheese 
sauce, vegetable couscous 
(with zucchinis and  
peppers), fruit 

 
VEGGIE 
Spaghetti Bolognese (veg.) 
with grated cheese, served 
with iceberg lettuce  
with lemon dressing 

 
VEGGIE 
Mediterranean Gnocchi Pan 
with grilled vegetables, 
tomato sauce and  
cheese, served with fruit 

A1;G;T 5,44 Euro A1;C;G;I 5,44 Euro A1;C;D;G;I 5,44 Euro A1;F;G;I;K 5,44 Euro A1;G 5,44 Euro 
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Für die Bio-Komponente gilt: DE-ÖKO-039 

 


