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: i Daily menu for the week Menu-D7___
Particulars Menu-DI Menu-122 Menu-D3I Menu-ID4 Menu-D3 Menu-D6 in Product | Per serving |
o v 1
P ] Product | Per serving | Product [per serving|  Product | per serving | Product | Per serving | Product | Perscrving | Product | Per serving
Breakfast = 3 Pes
ltem No, | 1dly 3 Pes . IPes 3 Pcs 3 Ics 3 Pcs o ldly (150 gram) |
(one . 1 QS0gramy | M | g}l MY 60y | 1Y (150gram) | " | (150 gramy | 1 | (150 gram) Chutney | 100 gram
serving) | Onatney | 100 gpram Chutney | 100 gram Chumey {100 gram Chutney | 100 gram Chutncy | 100 gram | Chutney | 100 gram OR
OR OR OR OR OR OR
ltem No. 2 |Puliyo gare 300 g | Kharabath | 200 Rava i i 25 gram AT
m(:r:m - Emm | Pongal 225 gram Khichidi | 200 gram | Chitranna| 225 gram Vangibath | 2 ks 100 gram
] my 3 gram
Chumey | 75 gam | Chumey | 120 gram [Tomato Gojj{ 75 gram | Chutney | 120 gram | Chutney | 120 gram  [Tomato Gojju 75 gram | Kesaribath| 75
Lunch &
dinner
White i ite ri - e AR
L_Ml | 3Wgram | White rice | 300 gram Whiterice | 300 gram  |White rice 300 gram _|White rice| 300 gram | White rice 300 gram | White rice | 300 gram
ixed ; Mangal,
Item No. | v 1% falore Yellow Whi
EBle | 150 gam [ Southekay; 150 " Heerekai . i tinj
{one Y &am [ pumpkin 150 gram 150 i Bittergourd Brinjal
serving) sambar sambar sambar sambar #3m pml;n 150 gram sambar 150 gram sambar 1afnpiam
| Curd Rice 100 5am | Curd Rice 100 Curd Rj .
s e T - gram urd Rice 100 gram | Curd Rice! 100 gram Curd Rice| 100 gam | CurdRice | 100 gram | Curd Rice | 100 gram
P—— | [LARENEY Eram Chutney 50 gram Chutney 30 gram Chutney 50 Ch 5
g OR Ok i = gram utney 30 grarn Chutney 50 gram
ok -~ i b : f‘ B OR OR OR
o, Bath 2 300 Vangibath isibelebat "
(one Chitranna Fam gibat 300 gram b 300 gram M::I:f 2 300 gam | Puliyogare | 309 gram | Yegemble 30
serving) | Curd Riee | 10p Fam | Curd Rice | 100 gam | CurdRice | 100 gam |Cord R palav 0 gram
— urd Rice| 100 gram | Curq Ri ice | 100
Couwney | 50 gram Chutncy | 50 gram Chutney S0gam | Chutne 50 T 50| Cod Rice g
— Y | Y gram [ Chutney | sp gram Chutne
Note : e ? g
g2
reakfast : Ty, .
ey g Supplier shall prepare 50%, of duantity of each item (1) & (2),
‘ober: The Supplier shall pre 500 . :
will decide g e Prepare 50% of quantity of each item (1) & (2).
ypes of vegetable 1o be used for preparation sambar/mixed rj d i '
0 svit local condition, o Ice depending upon the vegetables available lO(:ally Purch
—_— ) aser can alsp change the
ForR.E, -R.D.S
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Particulars Menu-D1 Menu-D2 Menu-D3 Menu-D4 Menu-DS Menu-Dé Menu-D7
7 service Product Per serving Product Per serving Product Per serving Product Per serving Product Per serving Product Per serving Product Per servin
3 Pes 3 Pes 3 Pcs p 3 Pes 3 Pes 3 Pes
[dl s
(Ll:emsﬁt’: g y 5 d.y (150 gram) ldly (150 gram) by (150 gram) My (150 gram) ity (150 gram) My (150 gram) ldly (150 gram
rving udina =
Chuthey 100 gram Sambhar 100 gram Sambhar 100 gram g;:::;u 100 gram Sambhar 100 gram Sambhar 100 gram Sambhar 100 gram
— e OR OR OR OR OR OR OR
| esan th, .
| ltem No. 2 Khara bath 225 gram Mandakki 225 gram Khara bath 225 gram Avalakk) 225 gram Veg Palav 225 gram Chitranna 225 gram Alu bath 225 gram
(one serving)
! Chumey 100 gram Bajji 20 gram Chutney 100 gram Chutney 100 gram Raita 100 gram Chutney 100 gram Chutney 100 gram
| ‘ o — .
: White rice 300 gram White rice 300 gram White rice 300 gram White rice 100 pram White rice 300 gram Whilte rice 300 gram White rice 300 gram
ltlemNo. 1 | Alsande kaly Mulangi 1 ' . K ‘
R it Molak ) 1 Ik
l {one serving) Sambhar 150 gram Sambhar 150 gram Bldang kayi 150 pram Sa::\tt:h‘.n g 150 gram ;a:“li h‘; # 150 gram L;:ggi; 150 gram h;‘lnm"t:;h:ryl 150 gram
l_ Keer 75 gram Curd Rice 100 gram Ragi Ambali 75 pram Curd Rice 100 pram Keer 75 gram Rngi Ambali 75 gram Keer 78 gram
OR OR OR Ol OR OR oRr
ltem No. 2. Yot i Chapati 2 Nos Jolad Row 2 Nos Chapan 2 Nos Jolad Rotii 2 Noy Chapati 2 Nos Jolad Rotti 2 Nog
(one serving) | SOPPu Palya | 100 gram Saagu 40 gram Soppu Palyn 100 gram Saapu 40 gram  |Soppu Palya| 100 gram Sangu A0gram | SoppuPalya | 100 gram
m Keer 75 gram Curd Rice | 100 gram | Ragi Ambali 75 gram Curd Rice 100 gram Keer 75 gram Ragi Ambali 75 pram Keer 75 pram
] ltem Noi | White rice 300 gram White rice 300 gram Whilte rice 300 gram White nce 300 gram White rice 300 gram White rice Jbﬂ gram White rice 300 gram
one serving) | Molake kaly Hirckayi : i i
$50 Syt yi Kumbalkayi Mulang ; Alsande kalu Nugge kayi i
Sambhar i Sambhar 130 pwn Sambhar 150 gram Sambhar 150 gram Badane kayi 150 gram Sambhar 150 gram Sambhar 150 gam
OR OR OR OR OR OR OR
( ::cm No. zg) Jolad Rotti 2 Nos Chapati 2 Nos Jolad Routi 2 Nos Chapati 2 Nos Jolad Rotti 2 Nos Chapati 2 Nos Jolad Rotti 2 Nuy
servin
EE-_———__J_SOpm Palya | 100 gram Saagu 40 gram Soppu Palya 100 gram Saagu 40gram  (Soppu Palya| 100 gram Saagu 40gram | Soppu Palya | 100 gram
reakfast : The Supplier shall prepa 50% of i i
unch & dianer: T Suppie ?she’;!lu © of quantity of each item (1) & (2).

T'he Purchaser wi) decide on the 1

prepare 50% of quantity of each item (1) & (2).

ypes of vegetable to be used for preparation Sambhar/mixed rice depending upon the ve etab

up getables available locally. Purchaser can also change the type of Sambhar or any 1tems 1o suit local condition.
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