
２(Mon.) ３(Tue.) ４(Wed.)Chew it well Menu ５(Thu.) ６(Fri.)

９(Mon.)Entering the rainy season １０(Tue.) １１(Wed.) １２(Thu.) １３(Fri.)

１６(Mon.) １７(Tue.) １８(Wed.)Magowayasashii １９(Thu.)Food Education Day/
Yamanashi Prefecture Menu ２０(Fri.)

２３(Mon.) ２４(Tue.) ２５(Wed.) ２６(Thu.) ２７(Fri.)

３０(Mon.)

Lunch Menu June

Pork and 

burdock bowl
Nameko

mushroom soup

Lettuce 

salad

Black bread Orange 

Marmalade 

Teriyaki Chicken

Sauteed

broccoli

Minestrone
Tofu miso soup

Dried strips

of raddish

Salad

Minced 

squid cutlet
Gummy

Milk 

bread

Ketchup-
flavored 
meatballs
E: two pieces

J: three pieces

ABC

soup

Sauted 

spinach

Gomoku

Ankake

Yakisoba

Chinese 

soup

Fried gyoza

E: two pieces

J: three pieces
Yogurt

Barley rice
Japan base

stock soup

Pork stew 

in miso Gomoku thick

omelet
Hydrangea

jelly

Coppe bread
Homemade 

salmon fries

Consomme 

RatatouilleBlueberry jam

Chinjaorose

bowl Wonton soup

Vegetable
Namul

Cheese 

bread

Baked chicken

mashed 

potatoes

Clam 

chowder

Colorful salad

Barley rice
Pork curry

Melon Squid and 

broccoli saute

Meat sauce

spaghetti
Vegetable 

soup

Grape jelly
Cauliflower 

salad

Butter

roll Pork in

apple sauce
Egg soup

Tomato 

salad

Barley rice
Miso soup

with cabbage

Fried

chicken 

Fried 

rainbow trout

Children's

bread

Sauted

penne

consomme Chicken with 

plum jam 

sauce

Julienne

soup

Yogurt with

fruit

Nikudon Bean sprout 

miso soup

Japanese mustard 
spinach

with sesame

Dried small 
fish snacks

Barley rice Egg soup

Nikujaga
Simmered 

Mackerel with Yogurt
Drink

Round

bread

Hamburg
Steak

Cabbage 

consomme 

soup

Spaghetti

salad

Senoby
jelly

Gomoku fried 

rice

Vermiceli 
soup

Seaweed
salad

Shrimp 

Shumai

E: two pieces

J: three pieces Honey bread
Fried 

white fish 

with sauce

Chicken and 

vegetables

soup

Cabbage garlic

saute

Chinese
salad with 
radish and 

tuna Boiled egg
Miso Ramen

Barley rice Sesami

soup

Boiled

Sukiyaki

Grilled salted 

salmon

Rice

with

brown rice

Almond
tofu

with  fruits


