
３（Mon.） ４（Tue.） ５（Wed.） ６（Thu.） ７（Fri.）

１０（Mon.）　　 １１（Tue.） １２（Wed.） １３（Thu.） １４（Fri.）

１７（Mon.） １８（Tue.） １９(Wed.)Prefectural Day Menu ２０（Thu.） ２１（Fri.）Japanese Food Day Menu

２４（Mon.） ２５（Tue.） ２６(Wed.)Magowayasashii
２７（Thu.）Request Menu
　　（Fujimidai junior high school） ２８（Fri.）Chew it well Menu

Lunch Menu November

Coppe bread
Homemade 

salmon fries

Chocolate and  
White Chocolate 

paste
Cauliflower 

salad

Consomme 
soup Barley rice

Fried tofu and 

Japanese mustard 

spinach

miso soup

Simmered 

taro

Spicy grilled

Spanish

mackerel

Germ Round 

bread

Shrimp 

cutlet

Apple

Sauted

penne

consomme

Clam 

chowder Barley rice
Autumn Pork 

curry

Broccoli saladYogurt

Barley rice
Miso soup

with Pork and

vegetables

Takuan
Marinated

Salt-grilled

mackerel

Soft french

bread

Grilled
basil 

chicken 

Cream 

soup

Macaroni

salad Yogurt
Drink

Mabo 
tofudon

Chinese 

egg soup

Vegetable
Namul

Butter

roll Plain omelet
Pumpkin

potage

Sauteed meat 

and 

vegetables

Acerola jelly

Plain

rice
Yuba japan base 

stock soup

Gomoku 
Kinpira

Grilled salmon 

with yuzu miso

Barley rice
Chinese 

soup

Sauted pork and

green pepper

Shrimp 

Shumai
E: two pieces

J: three pieces Round

bread

Teriyaki 

chicken Autumn 
vegetables 
cream stew

Fruit tomato

salad

Vegetables
with

cheese

Bonito
cutlet

Local noodle

in Yamanashi

"Hoto"

InarizushiGrape jelly

Chestnut rice Chinese cabbage

miso soup

Chikuzen
stew

Salt-grilled

Atka mackerel

Cheese 

bread

Baked 

chicken

mashed 

potatoes

Minestrone

Colorful salad

Seasoned rice with 

various autumn 

ingredients

Miso soup

with seaweed 

and tohu

Nikujaga

Grilled Salmon

with sesame

Soboro

bread(E)

Kinako fried 

bread(J)

Meatballs

E:two pieces

J:three pieces

Corn

pottage

Seaweed
salad

Rice 
tart

Rice with

brown rice

Japanese 

radish

miso soup

Curry
Kinpira Ginger grilled

pork

Culture Day


