September
School Menu 2026 Auso(an.

9 Prt.22 HC. 119 Lip. 24 KCal. 761 10 Prt. 29 HC. 111 Lip. 23 KCal. 653 11 Prt. 28 HC. 93 Lip. 19 KCal. 752 *“/g’j
N

Monday

White rice with tomat .
Ite rice with tomatto sauce Chickpeas stew with carrot, onionand ~ Stewed potatoes with green and red Educational
Baked mixed hamburger with pepper paprika peppers .
sauce ) ) i project
Baked hake in green sauce with peas Pork ham stewed in apple sauce
and lettuce Fruit Sugar-free natural yogurt
Fruit 9 yog
Vegetables/Potato/Fish/Fruit Vegetables/Pasta/Egg/Dairy Vegetables/Rice/Legumes/Fruit

14 Prt. 23 HC. 79 Lip. 28 KCal. 621 15 Prt. 31 HC.105 Lip. 27 KCal. 650 16 Prt.26 HC.129 Lip. 27 KCal. 717 17 Prt. 25 HC. 80 Lip. 21 KCal. 696 18 Prt. 19 HC. 153 Lip. 8 KCal. 639

L 5 . Sustainabilit
Zucchini, onion .and potato cream " Whole wheat macaroni with Pinto beans in a ve%etable pot Chicken noodle soup Green beans with tomato sauce y
Baked whiting in sea style sauce tomato sauce _ with pumpkin Roasted saxony loin with garlic and Stewed lentils with rice
With lettuce Roast chicken with mushrooms Spanish omelette with lettuce lettuce !
Fruit Fruit Sugar-free natural yogurt Fruit ¥ Fruit
o ..and for dinner: Vegetables/Pasta/Meat/Dairy Vegetables/Potato/Fish/Fruit Vegetables/Pasta/Meat/Fruit Vegetables/Potato/Legumes/Fruit Vegetables/Rice/Egg/Fruit
Q1 Prt.20 HC.104 Lip. 27 KCal.582 QQ Prt. 29 HC.122 Lip. 28 KCal. 710 Q3 Prt. 22 HC. 137 Lip. 26 KCal. 781 Q4 Prt. 33 HC. 115 Lip. 25 KCal. 754 Q5 Prt. 24 HC. 80 Lip. 27 KCal. 666 QS)
Whole wheat macaroni with tomato  /Nite beans with vegetables, carrots, Rice with mushrooms, green beans,and ~ Stewed chickpeas with onion and Carrot, onion and potato cream NUt”t'ona[
onion and peppers s 3 b eppers ’ . . recommendations
sauce : = broccoli pepp Stewed chicken with peas
) Baked hake in zucchini sauce ; Roasted fresh red sausage and
Omelette with lettuce With lettuce Vegetal meatballs in tomato sauce black pudding and lettuce
- Fruit Fruit 4 Fruit Sugar-free natural yogurt Fruit
o..and for dinner: Vegetables/Potato/Fish/Fruit Vegetables/Rice/Egg/Fruit Vegetables/Potato/Meat/Fruit Vegetables/Pasta/Fish/Fruit Vegetables/Rice/Legumes/Fruit

98 Prt. 26 HC. 73 Lip. 18 KCal. 568 Qg Prt. 18 HC. 171 Lip. 7 KCal. 745 30 Prt. 22 HC. 93 Lip. 23 KCal. 638

Dinner
Mixed vegetables White rice with tomato sauce Chicken soup with whole wheat guidelines
Roast marinated tenderloin with White beans stew with carrots and noodles
lettuce peppers Spanish omelette with lettuce
Fruit b Fruit &  Sugar-free natural yogurt
Q...and for dinner: Vegetables/Pasta/Fish/Fruit Vegetables/Potato/Meat/Dairy Vegetables/Rice/Legumes/Fruit

The portion served in the dining room adjusts to childrens age ranges according to their needs (ages between 3 and 8 are 80% of the nutrition facts). Menu includes bread (wholemeal 2 days/week) and water available in pitchers on tables.
These menus have been checked and approved by professionals in human Nutrition and dietetics (Dietitian CYLO0059). Ausolan may change the menu due to reasons of force majeure.
E: Energetic value - G: Fats - HC: Carbohydrates - P: Protein


https://menuak.ausolan.com/documentos/RCN/26_27_1/PEDUCATIVON.pdf
https://menuak.ausolan.com/documentos/RCN/26_27_1/SUSTAINABILITY.pdf
https://menuak.ausolan.com/documentos/RCN/orientacionesENG.pdf

October
School Menu 2026 Auso(an.

Monday Tuesday
/7 1 Prt. 27 HC. 82 Lip. 21 KCal. 702 @ Prt. 34 HC. 109 Lip. 29 KCal. 656
Leak, chard, carrot and o_nion el Stewed lentils with onion and pepper
Rosemary roast chicken

Breaded pollack with lettuce

with bakery potatoe )
Fruit Fruit a oo
Vegetables/Pasta/Egg/Fruit Vegetables/Potato/Meat/Fruit
5 Prt.19 HC. 83 Lip. 25 KCal. 651 (@  Prt. 29 HC. 112 Lip. 22 KCal. 690 7/ Prt. 30 HC. 104 Lip. 22 KCal. 659 ~ & Prt. 22 HC. 143 Lip. 15 KCal. 739 Q)  Prt. 26 HC. 89 Lip. 28 KCal. 672 Proyecto
Pumpkin, spinach and carrot cream Pinto bears with leeks. beppers and onion Green beans with garlic and paprika T Stewed potatoes with carrot and peas educativo
Boiled eggs with tomato sauce X  Pepp Pork chop in carrot sauce ) . . Baked hake with sautéed onion and pepper
Stewed chicken with mushrooms : Chickpeas stew with brown rice )
and lettuce Fruit With lettuce - Frit w With lettuce
Fruit Sugar-free natural yogurt 9 5 Fruit
Q..and for dinner: Vegetables/Pasta/Fish/Fruit Vegetables/Potato/Egg/Fruit Vegetables/Pasta/Fish/Fruit Vegetables/Potato/Meat/Dairy Vegetables/Rice/Legumes/Fruit
10 13 Prt. 21 HC. 117 Lip. 19 KCal. 661 44 Prt. 38 HC. 103 Lip. 37 KCal. 733 4 & Prt. 16 HC. 133 Lip. 9 KCal. 676 16 Prt. 23 HC. 126 Lip. 25 KCal. 684 Sustainability
Lentils with carrots and paprika » _ _ _
White rice with tomato sauce SelesMesfin e cauee Zucchini a.ndl onion cream Stewed ch|cl.<peas with cab‘bage and pepper
H OLI D Av Baked hamburger with mushrooms o Wholemeal macaroni with vegetable bolognese Spanish omelette with lettuce
Fruit With lettuce 9 Fruit & Fruit
Mik . |
Vegetables/Potato/Legumes/Fruit Vegetables/Pasta/Egg/Fruit Vegetables/Rice/Fish/Dairy Vegetables/Pasta/Meat/Fruit v@
19 Prt. 24 HC. 84 Lip. 22 KCal. 691 Q(0) Prt. 22 HC. 118 Lip. 26 KCal. 741 Q]  Prt. 37 HC. 136 Lip. 24 KCal. 868 Q) Prt. 22 HC. 119 Lip. 29 KCal. 660 O3 Prt. 19 HC. 153 Lip. 9 KCal. 639 Nutritional
Leak, chard, car.rot and onion cream Stewed potatoes gvr;;g?mon and green Ghickenisolipithwhole wheat noodics St A T S Satéed peen beanswith tomatm and rion recommendations
FEICSHER D DEFEEr BELEE Fish meatballs in sea style sauce Chickpeas with fresh red sausage and Spanish omelette with lettuce e
and lettuce With lettuce % chicken it . Lentils with brown rice =
= rul ; 5
Fru Frui sugariree naturalyogur L. .
o .and for dinner: Veegetables/Rice/Legumes/Fruit Vegetables/Pasta/Egg/Fruit Vegetables/Rice/Fish/Dairy Vegetables/Potato/Meat/Fruit Vegetables/Pasta/Fish/Fruit
QG Prt. 32 HC. 108 Lip. 22 KCal. 721 Q? Prt. 37 HC. 121 Lip. 29 KCal. 716 28 Prt. 16 HC. 112 Lip. 21 KCal. 589 Qg Prt. 18 HC. 87 Lip. 25 KCal. 733 30 Dinner
, guidelines
Elbovxs paitah\f‘/'ih tomato sauce White beans stew onion and peppers White rice with tomato sauce Pumpkin and onion cream
oast chicken orange . . . .
With lettuce Breaded pollack with lettuce Omelette wulth lettuce Baked mixed meatbal.ls with carrot sauce HOLID Av
Fruit Sugar-free natural yogurt Fruit Fruit
..and for dinner: Vegetables/Potato/Egg/Fruit Vegetables/Pasta/Meat/Fruit Vegetables/Potato/Fish/Dair Vegetables/Rice/Legumes/Fruit
(¢ g % g g y g g

The portion served in the dining room adjusts to childrens age ranges according to their needs (ages between 3 and 8 are 80% of the nutrition facts). Menu includes bread (wholemeal 2 days/week) and water available in pitchers on tables.
These menus have been checked and approved by professionals in human Nutrition and dietetics (Dietitian CYLO0059). Ausolan may change the menu due to reasons of force majeure.

E: Energetic value - G: Fats - HC: Carbohydrates - P: Protein


https://menuak.ausolan.com/documentos/RCN/26_27_1/PEDUCATIVON.pdf
https://menuak.ausolan.com/documentos/RCN/26_27_1/SUSTAINABILITY.pdf
https://menuak.ausolan.com/documentos/RCN/26_27_1/NUTRITION.pdf
https://menuak.ausolan.com/documentos/RCN/orientacionesENG.pdf

November
School Menu 20026 Auso(an.

Q 3 Prt.33 HC.103 Lip. 22 KCal. 662 4 Prt. 26 HC. 80 Lip. 27 KCal. 686 5 Prt. 19 HC. 174 Lip. 10 KCal. 780 6 Prt. 31 HC. 107 Lip. 31 KCal. 743

Napoletana style wheaf macaroni

Stewed lentils with carrot and pepper Chard, ZUCCh.mI and P otato cream Az mushrgtr)orzi,ogljireen 22t i Baked hake Biscayan style with
Roast marinated tenderloin with lettuce DETEEL ST R ; e onion and bell pepper
HOLI DAY and lettuce White beans with onion and carrot .
Sugar-free natural yogurt . ; v @& With lettuce
Fruit Fruit i
oooooo $0000000000000000000000000 00 FrUIt

Vegetables/Potato/Egg/Fruit Vegetables/Pasta/Fish/Fruit Vegetables/Potato/Meat/Dairy Vegetables/Rice/Legumes/Fruit
Prt. 28 HC. 78 Lip. 21 KCal. 653 1Q Prt. 17 HC. 123 Lip. 9 KCal. 592 13 Prt. 29 HC. 96 Lip. 16 KCal. 677 PpoyeCtO
educativo

9 Prt.30HC.104 Lip.32KCal.883 10 Prt.23 HC.126 Lip. 25 KCal. 676 11
Stewed potatoes with carrot and peas

Pumpkin and onion cream
Ty e e Pinto peans with Ieek.s, peppers Whole vyheat nQOdIes soup Green bear)s with garllc gnd paprika Baked pomfret with tomato sauce
Spanish omelette with lettuce Stewed chicken with mushrooms Chickpeas with rice
and lettuce : = ) ; and lettuce
Fruit & Sugar-free natural yogurt 9 Fruit .
Fruit 9o Fruit

Vegetables/Rice/Egg/Dairy

o..and for dinner: Vegetables/Rice/Fish/Fruit Vegetables/Pasta/Meat/Fruit Vegetables/Potato/Legumes/Fruit Vegetables/Pasta/Fish/Fruit

16 Prt. 24 HC. 117 Lip.19 KCal. 664 17 Prt. 38 HC.103 Lip. 37 KCal. 749 18 Prt. 16 HC. 133 Lip. 9 KCal. 676 19 Prt. 24 HC. 118 Lip. 25 KCal. 748 QO Prt. 26 HC. 80 Lip. 22 KCal. 732 Sustainability
White rice with tomato sauce Stewed lentils with zucchini and red pepper Zucchini, onion and potato cream Chickpeas stew with carrots ang peppers Mixed vegetables
- Baked lilies in carrot sauce Wholemeal macaroni with vegetable Boiled eggs with tomato sauce Pork ham stewed in apple sauce
Hamburger in onion sauce With lettuce . bolognese = and lettuce With lettuce
Fruit Milk A Fruit N Fruit Fruit
O ..and for dinner: Vegetables/Pasta/Fish/Fruit Vegetables/Potato/Meat/Fruit Vegetables/Rice/Legumes/Fruit Vegetables/Potato/Fish/Dairy Vegetables/Rice/Egg/Fruit @
O3 Prt.32HC.109Lip.31KCal.696 Q4 Prt. 24 HC. 80 Lip.25KCal. 686 Q5 Prt. 26 HC.129Lip.27KCal. 717 Q@@ Prt.31HC.105Lip.27KCal.650 O/ Prt. 18 HC. 153 Lip. 9 KCal. 585 Nutritional
recommendations

Whole wheat macaroni with tomato sauce  Green beans with garlic and paprika

Stewed potatoes with onion and green pepper Pumpkin, spinach and carrot cream Pinto beans in a vegetable pot with leeks
Breaded pollack with lettuce Roasted saxony loin with garlic and lettuce Spanish omelette with lettuce Roast chicken with mushrooms Stewed lentils with rice
Fruit Fruit Sugar-free natural yogurt = Fruit v Fruit
O.and for dinner: Vegetables/Rice/Legumes/Fruit Vegetables/Pasta/Fish/Dairy Vegetables/Potato/Meat/Fruit Vegetables/Rice/Fish/Fruit Vegetables/Potato/Egg/Fruit
3 Prt.24HC.80Lip.27 KCal. 666 Dinner
guidelines

Carrot, onion and potato cream
Stewed chicken with peas
and lettuce
Fruit

@ -.and for dinner: Vegetables/Pasta/Fish/Fruit
The portion served in the dining room adjusts to childrens age ranges according to their needs (ages between 3 and 8 are 80% of the nutrition facts). Menu includes bread (wholemeal 2 days/week) and water available in pitchers on tables
These menus have been checked and approved by professionals in human Nutrition and dietetics (Dietitian CYLO0059). Ausolan may change the menu due to reasons of force majeure.

E: Energetic value - G: Fats - HC: Carbohydrates - P: Protein


https://menuak.ausolan.com/documentos/RCN/26_27_1/PEDUCATIVON.pdf
https://menuak.ausolan.com/documentos/RCN/26_27_1/SUSTAINABILITY.pdf
https://menuak.ausolan.com/documentos/RCN/26_27_1/NUTRITION.pdf
https://menuak.ausolan.com/documentos/RCN/orientacionesENG.pdf

School Menu

Monday Tuesday

P Q 1 Prt. 29 HC.122 Lip. 28 KCal. 710

White beans stew onion and peppers

December
2026

Thursday

Q Prt. 22 HC. 137 Lip. 26 KCal. 781 3 Prt.33HC.104 Lip.26 KCal. 730 4 Prt.20HC.104 Lip.27 KCal.582

Whole wheat macaroni with tomato sauce

. L Rice with mushrooms, green beans, and broccoli Chickpeas stew with carrot and pepper
Baked hake in zucchini sauce . . .
With lettuce Vegetal meatballs in tomato sauce Roasted fresh red sausage and black pudding Omelette with lettuce

< = e ™

Vegetables/Potato/Meat/Fruit Vegetables/Pasta/LLegumes/Dairy Vegetables/Rice/Egg/Fruit Vegetables/Potato/Fish/Fruit

7 8 9 Prt. 16 HC. 127 Lip. 13 KCal. 702 10 Prt. 28 HC. 77 Lip. 18 KCal. 642 11 Prt. 33 HC. 111 Lip. 18 KCal. 691

Whole wheat noodles soup Stewed lentils with onion and paprika

Leak, chard, carrot and onion cream

. Rosemary roast chicken Baked pomfret with tomato sauce
H O I-I DAY H O L I DAY ¥ FeBE wﬁh;:;ri];ato sauce = With lettuce and lettuce
& Fruit Fruit

Vegetables/Rice/Egg/Fruit Vegetables/Potato/Legumes/Dairy Vegetables/Pasta/Meat/Fruit

14 Prt.17 HC. 91 Lip. 25 KCal. 654 15 Prt. 34 HC. 119 Lip. 27 KCal. 675 16 Prt. 31HC.132 Lip. 23 KCal. 813 17 Prt. 18 HC. 123 Lip. 8 KCal. 645 18 Prt. 27 HC. 89 Lip. 11 KCal. 503

Pumpkin and onion cream White beans with vegetables, carrots, onion White rice with tomato sauce Green beans with tomato sauce Stewed potatoes with carrot and peas

. . and peppers Pork chop Rioja style with peppers ) . ) Baked whiting in green sauce
Spanish omeletFe with lettuce Breaded pollack with lettuce and lettuce . Chickpeas ste;/v \.mth brown rice 5 With lettuce
Fruit Fruit Sugar-free natural yogurt ~ fut N Fruit

------ 900000000000 00000000000000 00

e...and for dinner: Viegetables/Rice/Legumes/Fruit Vegetables/Potato/Meat/Dairy Vegetables/Pasta/Fish/Fruit Vegetables/Potato/Egg/Fruit

Vegetables/Pasta/Meat/Fruit

Q1 Prt.29 HC.102Lip.24 KCal. 685 QQ Prt. 30 HC. 118 Lip. 28 KCal. 742 93 Prt. 20 HC. 90 Lip. 26 KCal. 741

White rice with tomato sauce
Baked hake in sea style sauce
. With lettuce

Fruit Sugar-free natural yogurt

Stewed lentils with carrot and onion
Stewed chicken with peppers

Chicken noodle soup
Baked mixed meatballs in tomato sauce
and lettuce
Fruit

o ..and for dinner: Vegetables/Pasta/Egg/Fruit Vegetables/Potato/Meat/Fruit Vegetables/Rice/Legumes/Fruit

The portion served in the dining room adjusts to childrens age ranges according to their needs (ages between 3 and 8 are 80% of the nutrition facts). Menu includes bread (wholemeal 2 days/week) and water available in pitchers on tables.
These menus have been checked and approved by professionals in human Nutrition and dietetics (Dietitian CYLO0059). Ausolan may change the menu due to reasons of force majeure.
E: Energetic value - G: Fats - HC: Carbohydrates - P: Protein

Ausolan.

Proyecto
educativo

Sustainability

Nutritional
recommendations

,\??
C

Dinner
guidelines


https://menuak.ausolan.com/documentos/RCN/26_27_1/PEDUCATIVON.pdf
https://menuak.ausolan.com/documentos/RCN/26_27_1/SUSTAINABILITY.pdf
https://menuak.ausolan.com/documentos/RCN/26_27_1/NUTRITION.pdf
https://menuak.ausolan.com/documentos/RCN/orientacionesENG.pdf

