Kaohsiung Second Prison Menu for June, Year 115 (June 1 to June 7)

Day / Meal

Breakfast

Lunch

Dinner

6/1 (Monday)

vegetabless Seasoned soy gluten dace (Dau-

« Savory rice porridge with shredded meat &

zao)

« Steamed fresh fishe Seasonal vegetablese
Tea

« Black pepper chicken cubese Scallion-
braised pork slicess Radish soup with pickled
mustard greens (Vegetarian)

6/2 (Tuesday)

* Soy milke Steamed bun (Mantou)s Jam
PDF

« Fresh fish thick soup+ Vegetarian braised
dishes (Lu-wei)* Tea PDF

« Savory braised pork slicese Stir-fried
tempura with seasonal vegetabless Corn and
vegetable soup (Vegetarian)

6/3 (Wednesday)

* Milk tea* Meat bun

« Creamy bacon pasta* Seasonal vegetables*
Sweet soup

* Sautéed pork with sweet bean sauce*
Japanese-style braised dishes (Lu-wei)+
Radish soup (Vegetarian)

6/4 (Thursday)

« Soy milke Brown sugar steamed bun

* Curry chicken rice gravys Seasonal
vegetablese Tea

« Birthday chicken leg with misua (wheat
vermicelli)* Braised pork with dried bamboo
shoots« Stir-fried seasonal vegetablese
Daylily soup (Vegetarian)

6/5 (Friday)

« Barley tea+ Taro paste bun

» Minced pork noodles+ Scallion-braised tofus
Tea

» Seasonal vegetablese Stir-fried shredded
pork with dried tofus Miso soup (Vegetarian)

6/6 (Saturday)

« Soy milke Brown sugar steamed bun

« Steamed fresh fishe Traditional minced
porkes Sweet soup

« Stir-fried chicken cubes with seasonal
vegetablese "Five Blessings" spicy intestine
and coagulated blood stew (Wugeng
Changwang)s Seaweed soup (Vegetarian)

6/7 (Sunday)

* Green milk tea* Sesame bun

« Stir-fried pork slices with seasonal
vegetablese Assorted mixed rices Juice

« Stir-fried shredded pork and seasonal
vegetabless Seasonal vegetables*
Vegetarian meatball soup with seasonal
vegetables (Vegetarian)

Vegetarian Menu

Day / Meal

Breakfast

Lunch

Dinner

6/1 (Monday)

» White rice porridges Seasoned soy gluten
dace (Dau-zao)

* Fried tofu skin roll (Doubao)« Seasonal

vegetablese Vegetarian muttone Tea* Radish

soup with pickled mustard greens
(Vegetarian)

* Four-color mixed vegetabless Seasonal
vegetables+ Tofu skin (Doupi)

6/2 (Tuesday)

« Soy milke Steamed bun (Mantou)* Jam

« Abalone mushrooms+ Seasonal vegetables*
Vegetarian chicken cutlet Tea

« Dried tofu slicess Seasonal vegetablese
Vegetarian ham+ Corn and vegetable soup
(Vegetarian)

6/3 (Wednesday)

* Milk tea* Vegetable bun

« Fried tofu puffs (You doufu) King oyster
mushroomse Seasonal vegetabless Sweet
soup

« Shiitake mushrooms+ Seasonal vegetables*
Vegetarian oden (tempura)* Radish soup
(Vegetarian)

6/4 (Thursday)

« Soy milke Brown sugar steamed bun

* Diced dried tofus Seasonal vegetables*
Four-color mixed vegetablese Tea

« Abalone mushrooms+ Seasonal vegetables*
Vegetarian chicken roll (Douiji) Daylily soup
(Vegetarian)

6/5 (Friday)

« Barley tea+ Taro paste bun

* Enoki mushroomse Fried tofu puffs (You
doufu) Tofus Tea* Miso soup (Vegetarian)

+ Seasonal vegetables* Vegetarian chicken
cutlete Vegetarian mutton

6/6 (Saturday)

« Soy milke Brown sugar steamed bun

« Diced dried tofus Shiitake mushroomse
Peanut glutens Sweet soup

« King oyster mushrooms« Seasonal
vegetables+ Tofu skin (Doupi)* Seaweed
soup (Vegetarian)

6/7 (Sunday)

* Green milk tea* Sesame bun

* King oyster mushroomse Dried tofu slices*
Four-color mixed vegetables+ Juice

* Vegetarian hame Vegetarian muttone
Vegetarian meatball soup with seasonal
vegetables (Vegetarian)




Islamic (Halal) Menu

Day / Meal

Breakfast

Lunch

Dinner

6/1 (Monday)

» White rice porridges Seasoned soy gluten
dace (Dau-zao)

« Steamed fresh fishe Seasonal vegetablese
Tea

« Black pepper chicken cubess Mackerel®
Radish soup with pickled mustard greens
(Vegetarian)

6/2 (Tuesday)

» Soy milke Steamed bun (Mantou)* Jam

« Fresh fish thick soup+ Vegetarian braised
dishes (Lu-wei)* Tea

« Eel* Stir-fried tempura with seasonal
vegetablese Corn and vegetable soup
(Vegetarian)

6/3 (Wednesday)

* Milk tea* Vegetable bun

* Tuna* Seasonal vegetables* Sweet soup

* Vegetarian oden (tempura)* Tender braised
duck meate Radish soup (Vegetarian)

6/4 (Thursday)

« Soy milke Brown sugar steamed bun

* Curry chicken rice gravys Seasonal
vegetablese Tea

« Tender braised chicken meat« Stir-fried
seasonal vegetables+ Daylily soup
(Vegetarian)

6/5 (Friday)

« Barley tea+ Taro paste bun

« Tender braised duck meats Tuna+ Tea

* Seasonal vegetables* Vegetarian muttone
Miso soup (Vegetarian)

6/6 (Saturday)

« Soy milke Brown sugar steamed bun

« Steamed fresh fishe Shiitake mushroomse
Sweet soup

« Stir-fried chicken cubes with seasonal
vegetabless Tuna* Seaweed soup
(Vegetarian)

6/7 (Sunday)

* Green milk tea* Sesame bun

« Vegetarian hame« Tender braised duck
meats Juice

« Eel* Seasonal vegetables* Vegetarian
meatball soup with seasonal vegetables
(Vegetarian)




