SOY TE HA NOI CONG HOA XA HOQI CHU NGHIA VIET NAM
BENH VIEN NHI HA NOI Poc lap - Tu do - Hanh phiic

$6:960 /BVNHN-DDTC Ha Néi, ngay 23 théng 4 ndm 2025
V/v: Chao gid dich vu cung cdp
sudt an cho ngueoi bénh diéu tri
theo yéu cdu tai Bénh vién Nhi Ha
Noi nam 2025-2026

Kinh giri: Cac nha cung cip tai Viét Nam

Can ctr Luat Dau thau s 22/2023/QH15 ngay 23/6/2023 ctia Qudc hoi;

Can ctr Lut s§ 57/2024/QH15 ngay 29/11/2024 cua Qubc hoi vé viée stra ddi, bd
sung mot s6 diéu cua Luat Quy hoach, Luat Pau tu, Luét Péu tu theo phuong thirc dbi
tac cong tu va Ludt D4u thau;

Can cir Luat sb 90/2025/QH15 ngay 25/6/2025 ciia Qudc hoi vé viée sira ddi, bd
sung mot sd dicu cia Luat D4u thiu, Luat Dau tu theo phuong thic dbi tac cong tu,
Luat Hai quan, Luat Thué gia trj gia ting, Luat Thué xuit khiu, thué nhap khau, Luat
Pau tu, Luat Pau tu cong, Luat Quan ly, st dung tai san cong;

Cin cir Nghi dinh 214/2025/ND-CP ngay 04/8/2025 cta Chinh phu vé viéc Quy
dinh chi tiét mot sé didu va bién phap thi hanh Luat D4u thiu vé lya chon nha thau;

Hién nay, Bénh vién Nhi Ha Noi ¢6 nhu cau tiép nhan béo gia dé tham khao, xay
dung gia g6i thau 1am co s¢ trién khai t§ chire thuc hién goi thdu: “Cung cap suét an
cho ngudi bénh diéu tri theo yéu cau tai Bénh vién Nhi Ha Noi nam 2025-2026” dam
bao chinh x4c, phit hop véi thuc tién, tiét kiém, hiéu qué va dam bao chat luong, nang
cao tinh canh tranh cong béng, minh bach.

Bénh vién Nhi Ha Ndi tran trong kinh moi cac don vi quan tdm, nha cung cép
trong nudc tham gia bao gia cung cap dich vu theo cac thong tin nhu sau:

1. Bao gia suat an:

- S lugng suét an: Tai Phu luc 01.

- Ma thuc don sudt an: Tai Phu luc 02.

- Béo gia theo mau: Tai Phu luc 03.

- Thuc don chi tiét theo ting ma suat an: Tai Phu luc 04.
2. Hb so nang luc ciia cac nha cung cp.

- Dang ky kinh doanh ¢6 nganh nghé kinh doanh phu hop



- Chirng nhén an toan thuc pham (Hodc twong duong)
- C6 hop ddng tuong tu dap tng t6i thiéu 30% bao gia nha thau dé xuét
3. Céch thic tiép nhan béo gia:
- Pia diém tiép nhin bao gia: Bénh vién Nhi Ha Noi, duong Nguyén Trac,
phuong Duong Noi, thanh phd Ha Noi.
- Thoi gian tiép nhan bdo gia: Trong gid hanh chinh tir ngay 24/09/2025 dén
ngay 03/10/2025.
- Dién thoai lién hé: 0833419094 (CN. Trang — Khoa Dinh dudng tiét ché).
Céc bao gia nhan dugc sau thoi diém néu trén s& khong dugc xem xét.
- Thoi han ¢6 hiéu luc cta bao gia: THi thidu 90 ngay, ké tir ngay phat hanh.
R4t mong nhan dugc su quan tim ctia quy vi./. W )
Noi nhin: GIAM POC
- Ban Giam dbc (dé b/e);

- Nha cung cép;
- Luu: VT, DDTC (02b).

Ngo Quang Hung



PHU LUC 01:

SO LUQNG SUAT AN
(Kém theo Cong vin sé 960 /BVNHN-DDTC ngawdd/9 /2025
cua Bénh vién Nhi Ha Noi)

S6 lwong giwong B oL
. N So lwgng suat an/
STT Khoa dich vu hién -
nim
tai/ngay

1 Hb héip 25 9125
2 Tiéu hod 18 6570
3 Ngoai tong hop 21 7665
4 Noi tong hop 22 8030
5 Don nguyén DPai duong xanh 20 7300
6 Truyén nhiém 20 7300
7 Lién chuyén khoa 6 2190
8 Hbi strc tich cuc — Chdng doc 12 4380
Tong 52560




PHU LUC 02:
MA THUC PON SUAT AN
(Kém theo Cong vin s6 %0 /BVNHN-DDTC ngawss /9 /2025
cua Bénh vién Nhi Ha Noi)

Dang ché bién,

TT | Ky hiéu Gia tri dinh dudng 3 bira/ngay Ap dung diéu tri

E (Kcal): 820, P (g): 23, Cho c4c bénh thong

1 2BT | L(g): 18-27,G(g): 120- | Thuc don mém | thuong cho tré 7-12
141 thang
E (Kcal):1300, P (g): 30- 5 o X

5 3BT | 35g, L(g): 28- 43, Thuc don mém Ch(? cac b¢nh9thong N
G(g):200- 232 Thuc don com | thuong cho tré 1-3 tudi
E (Kcal): 1600, P (g): Thue d \ Cho o bt tha

3 4BT | 40- 45g, L(g): 35- 53, e don mem © cac benh thong -
G(g): 244- 284 Thuc don com | thuong cho tré 4-6 tudi
E:1800, P (g):50- 60, A A A

1 SBT | L(2):40- 50, G(g): 275- Thyc don mém Ch(? cac bc;nh’thong .
320 Thuc don com thuong cho tré 7-9 tudi
E: 2200- 2400, P (g): 60- Thue don mém Cho céac bénh thong

5 6BT | 80, L(g): 50- 60, ' thudng cho tré 10-15
G(g):340- 430 Thyc don com | 4,45
E: 600-820, P (g): 23, T

6 | 2TH1 |L(2):18-27,G(g):120- | Thucdonmdm | . o Ol CAPHE

thang

140
E: 900- 1000, P (g): 20- Thue d " Tidu chav e tré 1.3

7 3THI | 25, 1(2): 15 - 20, G(g): uc don mém 1;e}1 chay cap tré 1-
150 - 180 Thuc don com | tuO1
E: 1100-1300, P (g): 26 Thue don mém o

8 | 4THI |-30,L(g): 15— 20, ' Titn chiy eiptre -0
G(g): 220-250 Thyc don com | ol

o | srhi | E:1400- 1500, P (2):30- | Thyc don mém | Lo chdy cdp tre¢ 7-9

40, L(g):20 — 25, G(g):

tuoi




Dang cheé bién,

, oA .7 . . ~ A d d.,‘\ t .

TT | Ky hiéu Gia tri dinh dudng 3 bira/ngay p dung diéu tri
260 - 300 Thuc don com
E:1600- 1800, P (2):40 | Thuc donmém | v s Ao

10 6THI | — 45, L(2): 25 — 30, : Tlg:.u chay cap tré 10-15
G(g): 310 - 350 Thyc don com | TOL
E (Kcal):1200-1300, P S Viém gan cép tinh, giai

1 ”

11| 3GM3 | (2):25-30, L(g):10- 15, o doan én dinh tré 1-3
G(g): 240- 270 Thye don com | 4,45
E (Kcal): 1500- 1600, P Thue don mém | Viem gan cap tinh, giai

m 2 .

12 | 4GM3 | (2):30- 36, L(g): 15- 20, i doan 6n dinh tré 4-6
G(g): 300- 340 Thuc don com | ,4;
E (Kcal): 1700- 1800.P | ¢ gon mém | Viém gan cdp tinh, giai

13 | 5GM3 | (g):40-50, L(g): 20- 25, doan 6n dinh tré 7-9
G(g):330- 380 Thyc don com | 445
E (Kcal): 2000- 2200, P Thue don mém Viém gan cap tinh, giai

14 | 6GM3 | (g):50- 60, L(g): 25- 30, doan 6n dinh tré 10-15
G(g): 370- 420 Thye doncom | 4,2,
E (Kcal):1100, P (g) :30, Suy dinh dudng giai

15 2SD2 | L(g): 35-45,G(g): 153- | Thuc don mém | doan hdi phuc tré 7-12
167 thang
E (Kcal):1100, P (g) :30, Thue don mém Suy dir}h dudng giai

16 | 3SD2 | L(g):35-45, G(g): 153- doan hdi phuc tré 1-3
167 Thuc don com tudi
E (Kcal):1600- 1700, P Thuc don mém Suy dir}h dudng giai

17 | 4SD2 | (g):45- 50, L(g): 45- 55, doan hoi phuc tré 4-6
G(g):220- 280 Thuc don com tudi
E (Kcal):1800- 1900, P | p e don mém | Suy dinh dudng giai

18 | 5SD2 | (g):50- 60, L(g): 50- 60, doan hoi phuc tré 7-9
G(g):255- 310 Thyc don com | 2,
E (Kcal):2200- 2400, P Thue don mém Suy dir}h dudng giai

19 6SD2 | (g): 70- 90, L(g): 60- 80, doan hoi phuc tré 10-15

G(g): 280-395

Thuc don com

tudi




Dang cheé bién,

TT | Ky hiéu Gia tri dinh dudng 3 bita/ngiy Ap dung diéu tri
E (Kcal):1300, P (g):15- . 5 "

20 L(g) 30- 43 ThLl’C don mém Suy th&_ll’l man d(_) 3

20 3TN7 ’ i ’ trude loc mau tré 1-3
G(g):200- 250 Thuc don com tudi
Natri(mg):325- 650
E (Kcal):1600, P (g): 25 . x A
=3 L(g)' 35-53 G(g) ThL_l’C don mém Slly than man dQ 3

21 4TN7 ’ ' ’ ' trude loc mau tré 4-6
250-300 Thyc don com |,z
Natri (mg):473- 875
E (Kcal):1800, P (g): 30- . ~ R
35 L(g)40- 60 Thl,l’C don mém Suy than man dQ 3

22 5TN7 ’ : ’ trudce loc mau tré 7-9
G(g):270- 330 Thye doncom | =
Natri(mg):625- 1250
E (Kcal):2200- 2400, P ‘ A R
(g). 35- 40 L(g)' 50 — ThLIC don mém Suy thal’l Han d(') 3

23 6TN7 ’ ’ ! trudce loc mau tré 10-15
60, G(g):370- 400 Thyc doncom | s
Natri(mg):1000-2000
E (Kcal):1300, P (g): 30 .

o | 3Tnio |35 L(®):20-30, Thyc don mém | 114i ching than hu tré
G(g):220- 250 Thue don com | 1-3 tudi
Natri(mg):325- 650
E (Kcal):1600, P (g): 40 .

os | a0 |~ 45 L(®):27-35, Thye don mém | fai chimg than hu tré
G(g):270- 300 Thuc don com | 4-6 tudi
Natri (mg):473- 875
E (Kcal):1800, P (g): 45- .

26 | sTaio | 50 L(@):30-35, Thuc don mém | Hai ching than hur tré
G(g):310- 340 Thue don com | 7-9 tudi
Natri(mg):625-1250
E (Kcal): 2200-2400, P .

27 | etnio | ©):60-70, L(2):35- 40, Thye don mém | Hai chimg than hu tré
G(g): 390- 460 Thue don com | 10-15 tudi
Natri(mg):1000-2000

2 | 4ppp | E: 1600, P:40-50 g, G: Thuc don mém | p4;j thao dudng cho tré
220- 240g Thue don com | tir 4- 6 tudi

2 | spp; | E:1800.P:65-75¢ G: Thye don mém | p4j théo duong cho tré

260- 290g

Thuc don com

tr 7- 9 tudi




Dang che bién,

TT | Ky hiéu Gia tri dinh dudng 3 bita/ngay Ap dung diéu tri
30| eppp | B 2000- 2200, P: 75-95 Thyc don mém | pj thao dudng cho tre
g, G: 320- 350g Thue don com | tir 10- 15 tudi
E: 1100, P: 28 g, L: 20- A
31 ATV | 30 ’ & Thuc don mém | gyy tim giai doan 3 cho
- g’325 250 Thuc don com tré tir 1- 3 tudi
a: 325- 650mg
E: 1300, P: 36 g, L: 25- A
32| aTM2 | 35¢ = Thye don mém | g1y im giai doan 3 cho
N ’473 275 Thuc don com tré tir 4- 6 tuéi
a: 473- 875mg
E: 1500, P: 40 g, L: 30- A
13 STV | 40g s Thye don mém | gy tim giai doan 3 cho
Na ,625 1250 Thuc don com trétur 7- 9 tU6i
1 625- mg
E: 1800- 1900, P: 50- 60 Thuc d A o
34 6TM2 | o L:40-50 g He donmem | Sy tim giai doan 3 ¢ho
1\;3 1000 20(;0 Thuc don com tré tir 10- 15 tudi
: - mg
Nhiém khuén cép giai
E & 2NK2 | E:820,P:23-30¢g Thue don mém | doan hdi phuc cho tré
tir 7 — 12 thang tudi
E: 1200- 1300 Thue don mém Nhiém‘khuén cap giai
36 3NK2 P:28.35 ’ doan hoi phuc cho tré
: g Thuc don com tr 1- 3 tudi
E: 1500- 1600 Thue don mém Nhiém‘khuén cap giai
37 4NK?2 P: 36.45 | doan hoi phuc cho tré
: g Thuc don com tr 4- 6 tudi
E: 1600- 1800 Thue don mém Nhiém‘khuén cép giai
38 5NK2 P: 60-70 ’ doan hoi phuc cho tré
. g Thuc don com tr 7- 9 tudi
E: 2200~ 2400 Thuc don mém Nhiém‘khuén cép giai
39 6NK2 P: 80- 100 ’ doan hoi phuc cho tré
. g Thuc don com tr 10- 15 tudi
- | Phau thuat duong tiéu
40 2PT4 | E: 820, P: 23¢ Thue don mém | hoa va ngoai dudng

tiéu hoa giai doan phuc




Dang ché bién,

TT | Ky hiéu Gia tri dinh duwong 3 bita/ngay Ap dung diéu tri
hoi cho tré tir 7 - 12
thang
Phiu thuat duong tiéu

Thuc don mém 3 Va a1 dure
41 | 3PT4 |E:1300,P: 28g ' hoa va ngoai duong
Thuc don com | ti€u hoa giai doan phuc
hi cho tré tir 1 - 3 tudi
Phau thuat dudng tiéu
Thuc don mém Ya Va 3 durc
42| 4PT4 |E: 1600, P: 36g ' hoa va ngoai duong
Thuc don com | ti€u hda giai doan phuc
hdi cho tré tir 4 - 6 tudi
Phiu thuat duong tiéu
Thuc don mém 5a V3 3i due
43| 5PT4 |E: 1800, P: 40g ' hoa va ngoai dudng
Thyuc don com | ti€u hoa giai doan phuc
héi cho tré tir 7 - 9 tudi
Phau thuét duong tiéu
E: 2200-2400, Thye don mém | 108 Va ngoai duong
44 6PT4 tiéu hoa giai doan phuc
P: 66-84g Thuc don com

hoi cho tré tir 10 - 15
tudi




PHU LUC 03:
MAU BAO GIA
(Kém theo Cong vin sé6 960 /BVNHN-DDTC ngani3/ 9 /2025
cua Bénh vién Nhi Ha Noi)

BAO GIA
Kinh giri: .... (ghi 18 tén ciia chii dau tw yéu cau bdo gid)
Trén co s& yéu cdu bdo gid cla ... (ghi 16 tén cia chii dau tw yéu cdu bdo
gid), ching toi... (ghi tén, dia chi nha cung cdp) bao gia cung cp suét dn nhu
sau:

1. Béo gid cung cap suat an.

Ponvi | _, Don gia | Thanh tié
STT Noéi dung cong viéc g:hV! So lwgng (V;}g)l)a (z;;lND;en
1 | Suét &n khoa hd hip Suat 9125
2 | Suét an khoa tiéu hod Suét 6570
it an kh i t6 ,
3 Suat an khoa Ngoai tong Sudt 7665
hop
it an khoa Noi t6 ,
4 Suat an khoa Noi tong Sudt 2030
hop

5 | Suatankhoa bon Sudt | 7300
nguyén DPai duong xanh

Suat an khoa Truyén

6 .: Suit 7300
nhiém
Suét #n khoa Lién ,

7 at 21
chuyén khoa Sud 20
S At ~ kh )\ . { 4 r ,

g uat an khoa Hoi suc tich Suit 4380

cuc - Chéng doc

Téng cong

Ghi chii: 1 sudt twong dwong 3 bita/ngay.




2. Béo gia chi tiét theo ma thuc don suét an

rr——

TT | Ky hiéu Gi trj dinh dudng Pon vi tinh {',’;lg)'a

| oy | E (Keal): 820, P (g): 23, SuAUBN o

T L(g): 18-27, G(e): 120- 141 uat DN gay

E (Kcal):1300, P (g): 30-

2 3BT | 35g, L(g): 28- 43, G(g):200- Sudt/BN/ngay
232
E (Kcal): 1600, P (g): 40-

3 4BT | 45g,L(g): 35- 53, G(g): 244- | Sult/BN/ngay
284

A SBT E:1800, P (g):50- 60, Subt/BN/nes
L(2):40- 50, G(g): 275- 320 uat’BN/ngay

S oy | F2200-2400. P (2):60-80, | o
L(2): 50- 60, G(g):340- 430 uavbN/ngay

6 | oy | E600-820, P (2): 23, L(g): SUBN o
18- 27, G(g):120- 140 uavbivngay
E: 900- 1000, P (g): 20- 25,

7 3TH1 | L(g): 1520, G(g): 150 - Sudt/BN/ngay
180

o | grry |FF1100-1300,P(2):26-30, |
L(g): 15 — 20, G(g): 220-250 | >SuavbNingay

o | sy |FF1400-1500,P (g):30-40, |
L(£):20 — 25, G(g): 260 - 300 | SUaVBN/ngay
E:1600- 1800, P (g): 40 — 45,

10 | 6THI |L(g):25-30, G(g):310- Suat/BN/ngay
350

25-30, L(2):10- 15, G(2):




TT

Ky hiéu

Gia tri dinh duwéng

Pon vi tinh

Pon gia
VND

240- 270

12

4GM3

E (Kcal): 1500- 1600, P (g):
30- 36, L(g): 15- 20, G(g):
300- 340

Sut/BN/ngay

13

5GM3

E (Kcal): 1700- 1800, P (g):
40- 50, L(g): 20- 25,
G(g):330- 380

Suat/BN/ngay

14

6GM3

E (Kcal): 2000- 2200, P (g):
50- 60, L(g): 25- 30, G(g):
370- 420

Sudt/BN/ngay

15

28D2

E (Kcal):1100, P (g) :30,
L(g): 35-45, G(g): 153-167

Suat/BN/ngay

16

3SD2

E (Kcal):1100, P (g) :30,
L(g): 35-45, G(g): 153-167

Suat/BN/ngay

17

4SD2

E (Kcal):1600- 1700, P
(g):45- 50, L(g): 45- 55,
G(g):220- 280

Suat/BN/ngay

18

5SD2

E (Kcal):1800- 1900, P
(2):50- 60, L(g): 50- 60,
G(g):255- 310

Suat/BN/ngay

19

6SD2

E (Kcal):2200- 2400, P (g):
70- 90, L(g): 60- 80, G(g):
280-395

Suat/BN/ngay

20

3TN7

E (Kcal):1300, P (g):15- 20,
L(g): 30- 43, G(g):200- 250
Natri(mg):325- 650

Suat/BN/ngay

21

4TN7

E (Kcal):1600, P (g): 25 —
30, L(g): 35- 53, G(g): 250-
300

Natri (mg):473- 875

Sudt/BN/ngay




TT

Ky hiéu

Gia tri dinh duwéng

Don vi tinh

Pon gia
VND

22

5TN7

E (Kcal):1800, P (g): 30- 35,
L(g):40- 60, G(g):270- 330
Natri(mg):625- 1250

Suit/BN/ngay

23

6TN7

E (Kcal):2200- 2400, P (g):
35-40, L(g): 50 — 60,
G(g):370- 400
Natri(mg):1000-2000

Sudt/BN/ngay

24

3TN10

E (Kcal):1300, P (g): 30 —
35, L(g): 20-30, G(g):220-
250

Natri(mg):325- 650

Sudt/BN/ngay

25

4TN10

E (Kcal):1600, P (g): 40 —
45, L(g): 27- 35, G(g):270-
300

Natri (mg):473- 875

Suit/BN/ngay

26

5TN10

E (Kcal):1800, P (g): 45- 50,
L(g):30- 35, G(g):310- 340
Natri(mg):625-1250

Sudt/BN/ngay

27

6TN10

E (Kcal): 2200-2400, P (g):
60-70, L(g):35- 40, G(g):
390- 460
Natri(mg):1000-2000

Sut/BN/ngay

28

4DD1

E: 1600, P: 40- 50 g, G: 220-
240g

Suét/BN/ngay

29

5DDI

E: 1800, P: 65- 75 g, G: 260-
290g

Suit/BN/ngay

30

6DD1

E: 2000- 2200, P: 75-95 g,
G: 320- 350g

Suat/BN/ngay

31

3TM2

E: 1100, P: 28 g, L: 20- 30g,
Na: 325- 650mg

Suat/BN/ngay

32

4TM2

E: 1300, P: 36 g, L.: 25- 35g,
Na: 473- 875mg

Suit/BN/ngay




Pon gia

TT | Ky hiéu Gia tri dinh dudng Don vi tinh VND
E: 1500, P: 40 g, L: 30- 40g, .
33 5TM2 Suat/BN/ngay
Na: 625- 1250mg
E: 1800- 1900, P: 50- 60 g,
34 | 6TM2 |L:40-50g, Suat/BN/ngay
Na: 1000- 2000mg
35 2NK2 | E: 820,P:23-30¢g Sudt/BN/ngay
E: 1200- 1300, z "
36 3NK2 P: 2835 ¢ Suat/BN/ngay
E: 1500- 1600, z .
37 4NK2 P: 36-45¢ Suat/BN/ngay
E: 1600- 1800 .
’ Suat/BN/nga
38 5NK2 P: 60- 70g ua ngay
E: 2200- 2400 .
6NK2 ’ Suat/BN/nga
. P: 80- 100 g uauBanedy
40 2PT4 | E: 820, P: 23¢g Suat/BN/ngay
41 3PT4 | E: 1300, P: 28¢g Sudt/BN/ngay
42 | 4PT4 | E: 1600, P: 36¢ Suat/BN/ngay
43 5PT4 | E: 1800, P: 40g Suat/BN/ngay
E: 2200-2400 ;
44 PT4 | at/BN/nga
6 P: 66-84g Suat/BN/ngay

Ghi chii: 1 sudt twong dwong 3 bita/ngay.




3. Béo gia nay c6 hiéu luc trong vong ... ngay, ké tir ngdy ... thang ...
nam... (ghi cu thé s6 ngay nhung khong nhé hon 90 ngay).

4. Chung t6i cam két:

- Gi4 dd bao gom VAT, thué, phi, 1& phi va chi phi khac.

- Khéng dang trong qué trinh thyc hién tha tuc giai thé hodc bi thu hdi
Gidy chimg nhan diang ky doanh nghiép hodc Gidy chimg nhén ding ky ho kinh
doanh hodc cac tai liéu twong duong khac; khong thudc truong hop mét kha
ning thanh toan theo quy dinh cta phép luét vé doanh nghiép.

- Gia tr1 néu trong bao gia 1a phu hop, khong vi pham quy dinh cua
phap luat vé canh tranh, ban pha gia.

- Nhitng thong tin ghi trén bao gia la trung thuc.

..., ngay... thang... ndm....
Pai dién hop phap ciia nha cung cap
(K tén, déng dau) )



E: 820 keal, P(g): 23, L(g): 18-27, G(g): 120-141

PHU LUC 04:

THU'C PON CHI TIET THEO TUNG MA SUAT AN
A. CHE PQ AN THONG THUONG

THUC DON 2BT: 3 bita
Déi twong: Cdc bénh théng thieong cho tré 7-12 thdng

I. Thuwc don chao/stup: 150-165 keal

Chao tom Chao thit lgn Chao bo Chao ga
Gao té: 20 Gao té: 20g Gao té: 20g Gao té: 20g
Tom: 20g Thit lon nac: 20g Thit bo: 20g Thit ga: 20g
Khoai tay: 10g Khoai tay: 10g Khoai tay: 10g Rau xanh: 10g
Bi ngd: 10g Cai xanh: 10g Carbt: 10g Dau d4u tuong: 6g
Dau dau tuong: 6g | Dau d4u tuong: 6g Dau d4u tuong: 6g

THU'C DON 3BT: 3 bira

DPéi tuwong: Cdc bénh théng thuong cho tré 1-3 tudi
E: 1300 kcal, P: 30-35g, L: 28-43g, G: 200-232¢g
I. Thwe don mém: E: 230 — 250 keal

1. Thuc don Phé:

Phé thit bo Phé moc Phé thit ga
Bénh Pha: 100g Béanh Pho: 100g Banh Pho: 100g
Thit bo: 30g Moc: 30g Thit ga: 30g
Nudce xuong Nudc xuong Nude xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thuc don sira: E: 200 kcal

Sira

Nutren junior: hop 200ml

3. Thwe don chao/stp: 180-240 keal

Chdo tom Chao tim Chao bo Chao ga
Gao té: 30 Gao té: 30g Gao té: 30g Gao t¢:30g
Tom: 30g Tim lon: 30g Thit bo: 30g Thit ga: 30g
Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g
Diu ddu twrong: 7¢ | DAu dau tuong: 7g Dau déu tuong: 7g Dau d4u tuong: 7g

II. Thwe don com: E: 460-570 kcal

Bi
Thir Ta -
Trwa Toi
, -Com: gao té 50g -Com: gao té 50g
Thu 2 4 A < 4 e A N A
-Bo ham ca rot, khoai tay: -Ga xao nam:




+Thit bo: 40g

+Ca rbt, khoai tay: 50g
-P4u phu nhdi thit

+ Dau phu: 24¢g

+ Thit lon: 20g

-Déu an: 6g

-Rau theo mua : 150g

+Thit ga: 60g

+Nam: 40g

-Thit bam xao ngd ngot, ca rot:
+Thit bam: 20g

+Ngb ngot, ca rot: 30g

-Dau in: 6g

-Rau theo mua : 150g

-Com: gao té 50g
-Suon chua ngot:
+Suon lgn: 80g

-Com: gao té 50g
- C4 chién xu:
+C4 16 phi: 70g

-Trang duc thit -Thit vién sbt:
Thu 3 + Trimg: 20g +Thit lgn: 20g
+ Thit lon: 30g -Dau in: 6g
-Dau an: 6g -Rau theo mua : 150g
-Rau theo mua : 150g
-Com: gao té 50g -Com: gao té 50g
-Nem ran: -Thit kho trimg ctt:
+Thit lon: 20g +Thit lon: 30g
+Mién, ca rdt, moc nhi, hanh tay: 23g | +Tring cit: 30g
Thir 4 -Dau st ca chua -P4u phu nhdi thit
+Déau phu: 40g + Dau phu: 24¢g
-Dau an: 6g + Thit lon: 20g
-Rau theo mua : 150g -Diu an: 6g
-Rau theo mua : 150g
-Com: gao té 50g -Com: gao té 50g
-C4 phile sbt ca chua: -Ga om ndm
+C4 1o phi: 70g +Thit ga: 40g
-Thit bam xao ngo ngot, ca rdt: +NA4m, ca rét, moc nhi: 40g
Thir 5 +Thit bam: 20g -Trimg duc thit
+Ngb ngot, ca rdt: 30g + Trang: 20g
-Dau an: 6g + Thit lon: 30g
-Rau theo mua : 150g -Dau in: 6g
-Rau theo mua : 150g
-Com: gao té 50g -Com: gao té 50g
-Tom ndn xao rau cu: -Cé kho:
+Tom: 40g +Ca tram: 120g
+Cardt, b'flp non, dau diia, sup lo -Pau s6t ca chua
Thu 6 xanh: 70g +Dau phu: 40g
-Thit vién sbt: -Dau in: 6g
+Thit Ign: 20g -Rau theo mua : 150g
-Dau an: 6g
-Rau theo mua : 150g
-Com: gao te 50g -Com: gao té 50g
Tha 7 -Ga sbt chua ngot -Suon hdm cu qua:

+Thit ga: 40g

+Suon lgn: 80g




-P4u phy nhoi thit

+ DPau phu: 24¢g

+ Thit lon: 20g

-Dau an: 6g

-Rau theo mua : 150g

+Ca rbt, khoai tay, su su: 50g
-Thit bdm xa0 ngd ngot, ca rét:
+Thit bam: 20g

+Ng6 ngot, ca rét: 40g

-Déu an: 6g

-Rau theo mua : 150g

Chu nhat

-Com: gao té 50g

-B0 xao rau cu:

+Thit bo: 30g

+Gt d6 to, sup lo xanh: 40g
-Tring duc thit:

+Trung: 20g

+Thit lon: 30g

-Déu an: 6g

-Rau theo mua : 150g -

-Com: gao té 50g
-Tom rim thit:

+Tom: 30g

+Thit: 20g

-Thit vién sbt:

+Thit lgn: 20g

-Déu an: 6g

-Rau theo mua : 150g

THU'C PON 4BT: 3 bira

DPéi tuong: Cdc bénh thong thuong cho tré 4-6 tuoi
E: 1600 kcal, P: 40-45 g, L: 35-53g, G: 244-284¢g
L. Thue don mém: E: 300 — 320 keal

1. Thuc don Phé:
Phé thit bo Phé moc Phé thit ga
Bénh Pho: 150g Bénh Phd¢: 150g Bénh Pho: 150g
Thit bo: 30g Moc: 30g Thit ga: 30g
Nudc xuong Nudc xuong Nudc xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thyc don sira: E: 200 keal
Sira

Nutren junior: hop 200ml

3. Thwe don chao/sup: 190-250 kcal

Chao tom Chao tim Chao bo Chao ga
Gao té: 30g Gao té: 40g Gao té: 40g Gao té: 40g
Tom: 30g Tim lon: 25¢g Thit bo: 30g Thit ga: 40g
Rau xanh: 20g Rau xanh: 20g Rau xanh: 20g Rau xanh: 20g
Dau dau tvong: 5¢ | Dau dau tuong: 5g Dau dau tuong: 5g Dau déu tuong: 5¢

II. Thwe don com: E : 450— 600kcal

Thir

Trwa




-Com: Gao té: 70g

-Bo hdm ca rét, khoai tay:
+Thit bo: 40g

+Ca rdt, khoai tay: 50g

-Com: Gao té: 70g
-Ga x40 nam:
+Thit ga: 60g
+Nam: 40g

Thir 2 -bau phu nhdi thit -Thit bam xao ngd ngot, ca rdt:
+ Dau phu: 24¢g +Thit bam: 20g
+ Thit lgn: 20g +Ngo ngot, ca rbt: 30g
-Déu an: 6g -Dau in: 6g
-Rau theo mua: 120g -Rau theo mua: 120g
-Com: Gao té: 70g -Com: Gao té: 70g
-Sudn chua ngot: - C4 chién xu:
+Suodn lgn: 60g +Ca r6 phi: 70g
Thi 3 -Trl:l’l:lg duc thit -Thi't vién sbt:
+ Trimg: 20g +Thit lon: 20g
+ Thit lgn: 30g -Dau an: 6g
-Dau 3n: 6g -Rau theo mua: 120g
-Rau theo mua: 120g
-Com: Gao té: 70g -Com: Gao té: 70g
-Nem ran: -Thit kho tring cut:
+Thit lon: 20g +Thit lon: 30g
+Mién, nhén: 8¢ +Trang cut: 30g
Thir4 | +Cardt: 10g -Pau phu nhdi thit
-D4u s6t ca chua + Dau phu: 24¢g
+bau phu: 40g + Thit Ign: 20g
-Rau theo mua: 120g -Déau an: 6g
-Rau theo mua: 120g
-Com: Gao té: 70g -Com: Gao té: 70g
-C4 phile sbt ca chua: -Ga om ndm
+Ca r6 phi: 70g +Thit ga: 40g
+Ca chua: 10g +NAam, ca rét, mdc nhi: 40g
Tha 5 -Thit bam xao ngd ngot, ca rét: -Tring duc thit
+Thit bam: 20g + Trung: 20g
+Ngb ngot, ca rt: 30g + Thit lgn: 30g
-Dau in: 6g -Dau 4n: 6g
-Rau theo mua: 120g -Rau theo mua: 120g
-Com: Gao té: 70g -Com: Gao té: 70g
-TOm ndn xao rau cu: -Ca kho:
+Tom: 40g +Ca tram: 120g
, +Carbt, bép non, dau dia, sup lo: 70g | -Déau s6t ca chua
Tht 6 A X n
-Thit vién sot: +Dau phu: 40g
+Thit lgn: 20g -Dau in: 6g
-Dau an: 6g -Rau theo mua: 120g
-Rau theo mua: 120g
Thit 7 -Com: Gao té: 70g -Com: Gao té: 70g

-Ga sbt chua ngot

-Suon ham cu qua:




+Thit ga: 60g

-P4u phu nhdi thit

+ DPéu phu: 24¢

+ Thit lon: 20g

-Déu an: 6g

-Rau theo mua: 120g

+Suon lon: 60g

+Ca rbt, khoai tay, su su: 60g
-Thit bam xao ngd ngot, ca rt:
+Thit bam: 20g

+Ngb ngot, ca rét: 30g

-Déu an: 6g

-Rau theo mua: 120g

-Com: Gao té: 70g

-B0 xao rau cu:

+Thit bo: 40g

+0t d6 to, sup lo xanh: 40g
Chunhat | -Trang duc thit:

+Triung: 30g

+Thit lon: 20g

-Déu an: 6g

-Rau theo mua: 120g

-Com: Gao té: 70g
-Toém rim thit:
+Tom: 30g

+Thit: 20g

~Thit vién sdt:

+Thit lon: 20g

-Déu an: 6g

-Rau theo mua: 120g

THUC DON 5BT: 3 bira
Déi twong: Cho cdc bénh théng thuong cho tré 7-9 tudi
E: 1800 kcal, P: 50-60g, L.: 40-50g, G: 275-320g

I. Thwe don mém: E: 400 keal
1. Thwe domn Phé:

3. Thwe don chao/sup: E: 300-350 kcal

Phé bo Phé moc Phé ga
Bénh Pha: 180g Béanh Pho: 180g Béanh Pho: 180g
Thit bo: 50g Moc: 50g Thit ga: 50g
Nudc xuong Nudce xuong Nudc xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thyc don sira: E: 200kcal/200ml
Sira

Nutren junior hdp 200ml

Chao tom Chao tim Chao bo Chao ga
Gao té: 50g Gao té: 50g Gao té: 50g Gao té: 50g
Tom: 50g Tim: 50g Thit bo: 50g Thit ga: 50g
Bi do: 40g Rau xanh: 40g Ca rbt: 40g P4u xanh: 20g
Dau an: 10g Dau an: 10g Dau an: 10g Dau in: 10g
I1. Thuc don com: E = 650-750 kcal
Thir Trua Toi
Thir 2 - Com: Gao té 115¢g - Com: Gao té 115g
- Bo hdm ca rét, khoai tay: - Ga x40 nim:
+ Thit bo: 40g + Thit ga: 40g




+ Ca rdt, khoai tay: 40g
- P4u phu nhdi thit

+ Déu phu: 40g

+ Thit lon: 20g

- D4u an: 9¢g

- Rau theo mua: 150g

+ Nam: 30g

- Thit xao cu qua

+ Thit bam: 20g

+ Ngb ngot, ca rdt: 40g
- Dau an: 10g

- Rau theo mua: 150g

Thu 3 -Com: Gao té 115¢g - Com: Gao té 115¢g
- Sudn xao chua ngot: - C4a chién su
+ Suon lgn: 60g + Ca file: 80g
- Tring duc thit - Thit vién sét ca chua
+ Trimg: 1 qua + Thit lon: 30g
+ Thit lon: 10g + Ca chua: 20g
- Dau an: 7¢g - Dau an: 12g
- Rau theo mua: 150g - Rau theo mua: 150g
Thu 4 - Com: Gao té 115¢g - Com: Gao té 115¢g
- Nem rén: - Thit kho trimg cut:
+ Thit lgn: 20g + Thit lon: 40g
+ Mién, mdc nhi, nAm huong, ca rot, + Tring cut: 30g
gid ndm/su hao: 30g - Pau phu nhdi thit
- P4u sbt ca chua + Dau phu: 40g
+ Dau phu: 50g + Thit lgn: 20g
+ Ca chua: 20g - Déau 4n: 8g
- Dau an: 8¢ - Rau theo mua: 150g
- Rau theo mua: 150g
Thu 5 - Com: Gao té 115¢g - Com: Gao té 115¢g
- Ca sbt ca chua - Ga om ndm:
+ Ca: 80g + Thit ga: 40g
+ Ca chua: 30g + Moc nhi, ndm huong, ca rét: 35¢g
- Thit xao cu qua - Trimg duc thit
+ Thit bam: 20g + Traing: 1 qua
+ Ngb ngot, ca rdt: 40g + Thit lgn: 10g
- Dau an: 9¢g - Dau an: 10g
- Rau theo mua: 150g - Rau theo mua: 150g
Thtr 6 - Com: Gao té 115¢g - Com: Gao té 115¢g
- Tdm ndn xao rau cu: - C4 kho:
+ Tom: 40g + Ca tram: 80g
+ Ca rdt, bap non, dau diia, sip lo: 80g | - Dau sot ca chua
- Thit vién s6t ca chua + Dau phu: 50g
+ Thit lgn: 30g + Ca chua: 20g
+ Ca chua: 20g - Dau an: 15g
- Dau an: 10g - Rau theo mua: 150g
- Rau theo mua: 150g
Tht 7 - Com: Gao té 115¢g - Com: Gao té 115¢g

- Ga st chua ngot:

- Suon ham cu qua:




+ Thit ga: 60g

- bédu phu nhdi thit

+ DPau phu: 40g

+ Thit lon: 20g

- Déu an: 7g

- Rau theo mua: 150g

+ Suon lon: 40g

+ Ca rdt, khoai tay, su su: 60g
- Thit bam xao cu qua:

+ Thit lgn: 20g

+ Ngb ngot, ca rdt: 40g

- Déu an: 10g

- Rau theo mua: 150g

Chanhat | - Com: Gaoté 115g

- B0 xao rau cu:

+ Thit bo: 40g

+ Ot chudng, sup lo: 40g
- Tring dtc thit

+ Tring: 1 qua

+ Thit lon: 10g

- Dau an: 12¢g

- Rau theo mua: 150g

- Com: Gao té 115g

- T6m rim thit:

+ Tom: 40g

+ Thit: 30g

- Thit vién sbt ca chua
+ Thit lgn: 30g

+ Ca chua: 20g

- D4u #n: 8¢

- Rau theo mua: 150g

THU'C PON 6BT: 3 bita

(Céc bénh thong thuong cho tré 10-15 tudi)

E: 2200-2400 kcal, P: 60— 80g

I. Thue don mém: E: 450- 500 keal

1. Thwe don Phé/btin:
Bin/ Phé bo Bin/ Phé moc Buin/ Phé ga
Béanh Phd/bun: 180g Banh Phd/bun: 180g Béanh Phd/bun: 180g
Thit bo: 50g Moc: 50g Thit ga: 50g
Nudc xuong Nude xuong Nudc xuong

Hanh 14, rau thom

Hanh 14, rau thom

Hanh 14, rau thom

2. Thyc don sira: Pediasure

Sira

Pediasure: hop (180ml)

3. Thuc don chao/sup:

Chao thit nac Chao thit ga Chao thit bo Chao tim
Gao té: 40¢g Gao té: 40g Gao té: 40g Gao té: 40g
Thit nac: 50g Thit ga: 50g Thit bo: 50g Tim lon: 50g
Dau an: 10g Dau an: 10g Dau an: 10g Dau an: 10g
Rau: 50g Rau: 50g Rau: 50g R 505
Hanh 15, tia to Hanh I5, tia to Hanh 14, tia to Hanh 14, tia to




II. Thwe don com: E: 900 — 950kcal

Th TP1 TD2
Tha 2 -Com: gao té: 130 g -Com: gao té: 130 g

-Bo ham ca rdt, khoai tay: -Ga x40 nam:

+Thit bo: 80g +Thit ga: 80g

+Cardt: 30g +Ném : 60g

+Khoai tay: 50g - Thit xao cu qua

-P4u phu nhdi thit + Thit bam: 15g

+ Déu phu: 70g + Ngo ngot: 20g

+ Thit lon: 15g + Ca rbt: 20g

-Dau an: 15g -Dau an:15¢g

-Rau theo mua : 200g -Rau theo mua : 200g
Thu 3 -Com: gao té: 130 g -Com: gao té: 130 g

- Sudn xao chua ngot: Cé chién su

+ Suon lon: 100g + Ca file: 100g

-Trimg duc thit -Thit vién sbt

+ Trimg: 1 qua + Thit lon: 20g

+ Thit lon: 15g -Déu an: 15¢g

-Dau an: 15g -Rau theo mua : 200g

-Rau theo mua : 200g
Thu 4 -Com: gaoté: 130 g -Com: gaoté: 130 g

-Nem ran: -Thit kho trung cut:

+Thit lgn: 40g +Thit lon: 80g

+Mién, moc nhi, ndm huong: 5g +Tring cut: 15g

- P4u sbt ca chua -bau phu nhdi thit

+Déu phu: 70g + Dau phu: 70g

+Ca chua: 30g + Thit Ign: 15¢g

-Diu an:15 g -Déu an: 15g

-Rau theo mua: 200g -Rau theo mua: 200g
Thu 5 -Com: gaoté: 130 g -Com: gaoté: 130 g

- Ca sbt ca chua - Ga om nim:

+Ca: 100g +Thit ga: 100g

+Ca chua: 30g + Mdc nhi, nim huong: 5¢

- Thit xao ct qua + Cardt: 25g

+ Thit bam: 15g -Tring duc thit

+ Ngo ngot: 20g + Trung: 1 qua

+ Ca rdt: 20g + Thit lon: 15g

-Dau dn:15 g -Dau an: 15g

-Rau theo mua: 200g -Rau theo mua: 200g
Thtr 6 -Com: gao té: 130 g -Com: gao té: 130 g

-TOm ndn xao rau cu:

+Tom: 80g

+Ca r6t, bap non, dau diia, stp lo
xanh: 80g

-Thit vién sdt

-Ca kho:

+Ca trim: 100g

- Pau sot ca chua
+Dau phu: 70g
+Ca chua: 30g




+ Thit lon: 20g
-Dau an: 15¢g
-Rau theo mua : 200g

-Dau an: 15 g
-Rau theo mua : 200g

Thu 7 -Com: gao té: 130 g -Com: gaoté: 130 g
~Thit lon sbt ca chua: -Thit bo xao rau cu:
+Thit Ign: 90g +Thit bo: 80g
+Ca chua: 30g + Ot chudng: 60g
-DBau phu nhdi thit - Thit xao cu qua
+ Dau phu: 70g + Thit bam: 15g
+ Thit lgn: 15¢g + Ngb ngot: 20g
-Déu an: 15g + Carbt: 20g
-Rau theo mua : 200g -Dau n: 15g

-Rau theo mua : 200g
Chunhat |-Com:gaoté: 130 g -Com: gaoté: 130 g

-B0 xao rau cu:
+Thit bo: 80g

+ Ot chudng: 60g
-Trimg duac thit
+Trung: 1 qua

+ Thit lon: 15g

-Dau in: 15g

-Rau theo mua : 200g

-Toém rim thit:

+Tom: 80g

+Thit: 20g

- Thit vién sbt

+ Thit lgn: 20g

-Déu an: 15g

-Rau theo mua : 200g




B. TIEU CHAY CAP

THUC PON 2THI1: 3 bira
Déi twong: Tiéu chay cdp tré 7-12 thing
E: 600-820 kcal, P(g): 23, L(g): 18-27, G(g): 120-140
I. Thuwc don chao/stp: 145-155 keal

Chao tom Chao thit lgn Chao bo Chao ga
Gao té: 20 Gao té: 20g Gao té: 20g Gao té: 20g
Toém: 20g Thit lgn nac: 20g Thit bo: 20g Thit ga: 20g
Khoai tay: 10g Khoai tay: 10g Khoai tay: 10g Rau xanh: 10g
Bingo: 15¢g Cai xanh: 15¢g Ca rbt: 20g Dau d4u tuong: 5¢g
Dau dau tuong: 5g | Dau du tuong: 5g Dau dau tuong: 5g

THU'C PON 3THI: 3 bira

Déi twong: Tiéu chay cdp tré 1-3 tudi
E : 900- 1000 , P (g): 20- 25, L(g): 1520, G(g): 150 - 180
I. Thwe don mém: E: 200 — 220 kcal

1. Thuc don Phé:

Nudce xuong
Hanh 14, rau thom

Nudc xuong
Hanh 14, rau thom

Phé thit bo Phé moc Phé thit ga
Banh Pho: 100g Banh Phé: 100g Banh Phd: 100g
Thit bo: 25¢g Moc: 25¢g Thit ga: 25¢g

Nude xuong
Hanh 14, rau thom

2. Thwe don sira: E: 200 keal

Sira

Nutren junior: hop (200ml)

3. Thue don chao/stap: 170-200 kcal

Chio tom Chao tim Chao bo Chio ga
Gao té: 30g Gao té: 30g Gao té: 30g Gao té: 30g
Tom: 25¢ Tim lgn: 20g Thit bo: 25¢g Thit ga: 25¢g
Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g
Diu d4u twong: 5g | Dau dau tuong: 5g Dau dau tuong: 5g Dau d4u tuong: 5g

II. Thwe don com: E: 340 — 460kcal

i Bira
Thw A
Trua Toi
-Com: gao té: 40g -Com: gao té: 40g
Thit 2 -Bo ham ca rét, khoai tay: -Ga x40 nam:
+Thit bo: 30g +Thit ga: 40g
+Ca rdt, khoai tay: 30g +Ném: 30g




-P4u phu nhoi thit

+ Dau phu: 24¢g

+ Thit lon: 20g

-Déu an: 5¢

-Rau theo mua : 100g

-Thit bam x40 ngd ngot, ca rot:
+Thit bam: 20g

+Ngo ngot: 10g

+Ca rbt: 20g

-Déu an: 5¢g

-Rau theo mua : 100g

-Com: gao té: 40g
-Sudn chua ngot:
+Suon lon: 40g

-Com: gao té: 40g
- C4 chién xu:
+Ca rd phi: 40g

Thir 3 -Trimg duc thit ~Thit vién sbt:

+ Trimg: 20g +Thit lon: 20g

+ Thit lon: 30g -Diu an: 5g

-Dau an: 5g -Rau theo mua : 100g

-Rau theo mua : 100g

-Com: gao té: 40g -Com: gao té: 40g

-Nem rén: -Thit kho trimg cut:

+Thit lgn: 20g +Thit lon: 30g

+Mién, ca rét, mdc nhi, hanh tdy: 23g | +Tring cat: 20g
Tht4 | -Dau sbt ca chua -Dau phu nhoi thit

+Dau phu: 40g + Pau phu: 24¢g

-Déu an: 5¢g + Thit lgn: 20g

-Rau theo mua : 100g -Dau an: 5g

-Rau theo mua : 100g

-Com: gao té: 40g -Com: gao té: 40¢g

-C4 phile sbt ca chua: -Ga om ndm

+C4 10 phi: 40g +Thit ga: 40g

-Thit bam xa0 ngd ngot, ca rot: +NAam, ca rbt, moc nhi: 20g
Thu 5 +Thit bam: 20g -Trimg duc thit

+Ngo ngot: 10g + Trung: 20g

+Ca rbt: 20g + Thit lgn: 30g

-Dau an: 5g -Déu an: 5g

-Rau theo mua : 100g -Rau theo mua : 100g

-Com: gao té: 40g -Com: gao té: 40g

-TOm ndn xao rau cu: -Ca kho:

+Tom: 30g +Ca tram: 70g

+Ca rdt, bép non, ddu diia, stp lo -Pau sbt ca chua
Thu 6 xanh: 70g +Dau phu: 40g

-Thit vién sbt: -Déu an: 5g

+Thit lgn: 20g -Rau theo mua : 100g

-Dau an: 5g

-Rau theo mua : 100g

-Com: gao té: 40g -Com: gao té: 40g
Thr 7 -Ga sdt chua ngot -Sudn ham cu qua:

+Thit ga: 30g
-P4u phu nhdi thit

+Suon lon: 40g
+Ca rdt, khoai tay, su su: 50g




+ Dau phu: 24¢

+ Thit lon: 20g

-Déu an: 5g

-Rau theo mua: 100g

-Thit bam xao ngod ngot, ca rot:
+Thit bam: 20g

+Ngo ngot: 10g

+Ca rbt: 20g

-Déu an: 5¢g

-Rau theo mua: 100g

Chu nhéat

-Com: gao té: 40g

-Bo xao0 rau cu:

+Thit bo: 30g

+0t d6 to, sup lo xanh: 40g
-Trimg duc thit:

+Tring: 20g

+Thit lgn: 30g

-Dau an: 5g

-Rau theo mua : 100g

-Com: gao té: 40g
-Tom rim thit:

+Tom: 20g

+Thit: 20g

-Thit vién sbt:

+Thit lon: 20g

-Dau an: 5g

-Rau theo mua : 100g

THUC DON 4THI1: 3 bira
Péi twong: Tiéu chdy cdp tré 4-6 tudi

E: 1100-1300 kcal, P: 26-30 g, L:

L. Thwe don mém: E: 210 — 240 keal

1. Thyc don Phé:

15-20g, G: 220-250g

Phé thit bo Phé moc Phé thit ga
Banh Pho: 100g Bénh Phd: 100g Banh Phé: 100g
Thit bo: 25¢g Moc: 25¢g Thit ga: 25¢
Nudce xuong Nudc xuong Nudce xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thuc don sira: E: 200 kcal

Sira

Nutren junior: hdp (200ml)

3. Thuwe don chao/stap: 160-220 keal

Chio tom Chao tim Chio bo Chio ga
Gao té: 30g Gao té: 30g Gao té: 30g Gao té: 30g
Tom: 25¢g Tim lgn: 25¢ Thit bo: 25¢g Thit ga: 25¢g
Rau xanh: 20g Rau xanh: 20g Rau xanh: 20g Rau xanh: 20g
Dau déu tuong: 5¢ | Dau dau tuong: 5g Dau d4u tuong: 5g Dau d4u tuong: 5g

II. Thue don com: E: 420 — 430kcal
Bira
Th I 7
" Trua Téi
, -Com: Gao té: 50g -Com: Gao té: 50g
Thtr 2 L 1A \ A § n oK
-Bo ham ca rot, khoai tay: -Ga xao0 nam:




+Thit bo: 30g

+Ca rdt, khoai tay: 50g
-P4u phu nhdi thit

+ Déu phu: 24¢g

+ Thit lon: 20g

-Déu an: 6g

-Rau theo mua: 100g

+Thit ga: 50g

+Nam: 40g

-Thit bam xao ngd ngot, ca rdt:
+Thit bam: 20g

+Ngo6 ngot, ngd ngot: 40g
-Déu 4n: 6g

-Rau theo mua: 100g

-Com: Gao té: 50g
-Sudn chua ngot:
+Suon lgn: 40g

-Com: Gao té: 50g
- Cé chién xu:
+Ca rd phi: 50g

Thir 3 -Tring duc thit ~Thit vién sbt:
+Tring: 20g +Thit lon: 30g
+Thit lon: 30g -Dau an: 6g
-Dau in: 6g -Rau theo mua: 100g
-Rau theo mua: 100g
-Com: Gao té: 50g -Com: Gao té: 50g
-Nem ran: -Thit kho tring cut:
+Thit lon: 20g +Thit lon: 30g
+Mién, ca r6t, mdc nhi, hanh tay: 23g | +Tring cut: 30g

Thir 4 -Pau sbt ca chua -bau phu nhdi thit
+Déu phu: 24¢g + Dau phu: 24g
-Dau an: 6g + Thit lon: 20g
-Rau theo mua: 100g -Diu an: 6g

-Rau theo mua: 100g
-Com: Gao té: 50g -Com: Gao té: 50g
-C4 phile st ca chua: -Ga om ndm
+Ca ro phi: 50g +Thit ga: 40g
+Ca chua: 10g +NAm, ca rot, mdc nhi: 40g

Thtr 5 -Thit bam xao ngd ngot, ca rdt: -Tring duc thit
+Thit bam: 20g +Trang: 20g
+Ngb ngot, ngd ngot: 40g +Thit lon: 30g
-Dau an: 6g -Dau 4n: 6g
-Rau theo mua: 100g -Rau theo mua: 100g
-Com: Gao té: 50g -Com: Gao té: 50g
-Tom ndn xao rau cu: -C4 kho:
+Tém: 30g +Ca trdm: 60g

Thit 6 +Ca rét, bép, non, dau diia, sap lo: 70g | -Dau s6t ca chua
-Thit vién sot: +Dau phu: 24¢g
+Thit lon: 30g -Dau an: 6g
-Dau an: 6g -Rau theo mua: 100g
-Rau theo mua: 100g
-Com: Gao té: 50g -Com: Gao té: 50g

Thir 7 -Ga st chua ngot -Sudn him ct qua:

+Thit ga: 40g
-Dau phu nhdi thit

+Suon lgn: 50g
+Ca rét, khoai tay, su su: 50g




+ Dau phu: 24¢g

+ Thit lon: 20g

-Dau 4n: 6g

-Rau theo mua: 100g

-Thit bam xao ngd ngot, ca rbt:
+Thit bam: 20g

+Ngb ngot, ngd ngot: 40g
-Déu 4n: 6g

-Rau theo mua: 100g

Cht nhat

-Com: Gao té: 50g

-B0 xao rau cu:

+Thit bo: 30g

+0t d6 to, stip lo xanh: 40g
-Trimg duc thit

+Tring: 20g

+Thit lon: 30g

-Dau 4n: 6g

-Rau theo mua: 100g

-Com: Gao té: 50g
-Tom rim thit:
+Tom: 30g

+Thit: 20g

~Thit vién sbt:

+Thit lon: 30g

-Dau 4n: 6g

-Rau theo mua: 100g

THUC PON 5TH1: 3 bira

Péi twong: Tiéu chay cdp tré 7-9 tudi
E(keal): 1400-1500, P(g): 30-40, L(g): 20-25, G(g): 260-300
I. Thwe don mém: E: 320-360 keal

1. Thye don Phé:

Phé bo Phé moc Phé ga
Banh Pha: 150g Bénh Pho: 150g Bénh Phé: 150g
Thit bo: 40g Moc: 40g Thit ga: 40¢g
Nudc xuong Nudc xuong Nudc xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thyc don sira: E: 200kcal/200ml

Sira

Nutren junior hop 200ml

3. Thuc don chao/sup: E: 300-330 kcal

Chéo tom Chao tim Chao bo Chio ga
Gao té: 50g Gao té: 50g Gao té: 50g Gao té: 50g
Tom: 40g Tim: 40g Thit bo: 40g Thit ga: 40g
Bi dé: 40g Rau xanh: 40g Ca rdt: 40g Dau xanh: 20g
Dau an: 8g Déu an: 8g Dau in: 8g Dau an: 8g

II. Thue don com: E = 500-600 kcal

Thiwr

D1

TD2

Thtr 2

- Com: Gao té 100g
- Bo hdm ca rbt, khoai tay:
+ Thit bo: 20g

- Com: Gao té 100g
- Ga x40 nim:
+ Thit ga: 20g




+ Ca rét, khoai tay: 60g
- Pau phu nhdi thit

+ Dau phu: 30g

+ Thit lon: 10g

- Dau an: 5¢

- Rau theo mua: 180g

+ Nam: 50g

- Thit bdm xao cu qua:
+ Thit Ign: 15¢g

+ Ngb ngot, ca rét: 60g
- D4u n: 6g

- Rau theo mua: 180g

Tht 3 - Com: Gao té 100g - Com: Gao té¢ 100g
- Sudn xao chua ngot: - C4 chién su
+ Suodn lgn: 40g + Ca file: 50g
- Trang duc thit - Thit vién sbt ca chua
+ Tring: 1 qua + Thit lgn: 20g
+ Thit lgn: 10g + Ca chua: 15g
- Déau an: 5g - Dau 4n: 6g
- Rau theo mua: 180g - Rau theo mua: 180g
Thu 4 - Com: Gao té 100g - Com: Gao té 100g
- Nem ran: - Thit kho trimg ctt:
+ Thit lon: 10g + Thit lon: 30g
+ Mién, mdc nhi, nAm huong, ca rét, + Trung cut: 20g
gia ndm/su hao: 40g - P4u phu nhdi thit
- Tring duc thit + Dau phu: 30g
+ Trung: 1 qua + Thit Ign: 10g
+ Thit lon: 10g - Dau an: 4¢g
- Dau an: 4¢g - Rau theo mua: 180g
- Rau theo mua: 180g
Thu 5 - Com: Gao té 100g - Com: Gao té 100g
- C4 sbt ca chua - Ga om nim:
+ Ca: 50g + Thit ga: 20g
+ Ca chua: 20g + Mdc nhi, nAm huong, ca rét: 50g
- Thit bam xao ct qua: - Trung duc thit
+ Thit lon: 15g + Tring: 1 qua
+ Ngb ngot, ca rét: 60g + Thit lon: 10g
- Dau an: 6¢ - Dau an: 4¢g
- Rau theo mua: 180g - Rau theo mua: 180g
Tha 6 - Com: Gao té 100g - Com: Gao té 100g
- Tém ndn xao rau cu: - Ca kho:
+ Tom: 20g + C4 trim: 50g
+ Ca rdt, bép non, dau diia, sup lo: - P4u sbt ca chua
100g + Dau phu: 40g
- Thit vién sbt ca chua + Ca chua: 15¢g
+ Thit lon: 20g - Dau an: S5g
+ Ca chua: 15¢g - Rau theo mua: 180g
- Déau an: 4g
- Rau theo mua: 180g
Thu 7 - Com: Gao t¢ 100g - Com: Gao t¢ 100g




+ Déu phu
+ Thit lon:

- Rau theo

- Ga sbt chua ngot:
+ Thit ga: 40g
- P4u phu nhoi thit

- Ddu an: 4g

: 30g
10g

mua: 180g

- Suon ham cu qua:

+ Suon lon: 20g

+ Ca rdt, khoai tay, su su: 90g
- Thit bam xao ct qua:

+ Thit lgn: 15¢g

+ Ngb ngot, ca rbt: 60g

- Dau an: 5g

- Rau theo mua: 180g

Chu nhat

+ Tring: 1
+ Thit lon:

- Rau theo

- Com: Gao té 100g

- B0 xao rau cu:

+ Thit bo: 20g

+ Ot chudng, sup lo: 60g
- Trimg duc thit

- Dau an: 5g

qua
10g

mua: 180g

- Com: Gao té 100g

- Tom rim thit:

+ Tom: 30g

+ Thit: 20g

- Thit vién st ca chua
+ Thit lon: 20g

+ Ca chua: 15¢g

- Ddu 4n: 4g

- Rau theo mua: 180g

THUC DON 6THI1: 3 bira

Déi tuwgng: Tiéu chay cdp tré 10-15 tudi

E :1600- 1800 Kcal, P (g):

I. Thwe don mém: E: 450- 500 keal

1. Thwe don Phé/bun:

40 - 45

Bin/ Phé bo

Bun/ Phé moc

Bin/ Phé ga

Banh Pho/bun: 200g
Thit bo: 40g

Nudc xuong

Hanh 14, rau thom

Béanh Pha/btn: 200g
Moc: 40g
Nudc xuong

Hanh 14, rau thom

Béanh Phad/bun: 200g
Thit ga: 40g
Nudc xuong

Hanh 14, rau thom

2. Thwe don sira: E: 200kcal/200ml

Sira

Nutren junior hdp 200ml

3. Thuc don chao/sap:

Chao thit nac Chao thit ga Chao thit bo Chao tim
Gao té: 40g Gao té: 40g Gao té: 40g Gao té: 40g
Thit nac: 30g Thit ga: 30g Thit bo: 30g Tim lon: 30g
Dau an: 5g Dau an: 5g Dau 4n: 30g Dau an: 5¢g




Rau: 30g

Hanh 14, tia t6

Rau: 30g

Hanh 14, tia t6

Rau: 30g Rau: 30g

Hanh 14, tia t6 Hanh 14, tia to

II. Thwe don com: E: 900 — 950kcal

Thiw TP1 TD2
Tht 2 -Com: gao té: 100 g -Com: gao té: 100 g
-Bo ham ca rét, khoai tay: -Ga x40 nam:
+Thit bo: 70g +Thit ga: 80g
+Ca rdt: 30g +Nam : 60g
+Khoai tay: 30g - Thit xao cu qua
-P4u phu nhdi thit + Thit bam: 15¢g
+ Dau phu: 50g + Ngo ngot: 20g
+ Thit lon: 10g + Ca rbt: 20g
-Déu an: 10g -Rau theo mua : 200g
-Rau theo mua : 200g
Tht 3 -Com: gao té: 100 g -Com: gao té: 100 g
- Sudn xao chua ngot: Cé chién su
+ Suodn lgn: 70g + Ca file: 90g
- Trimg duc thit -Thit vién sdt
+ Trimg: 1 qua + Thit lon: 20g
+ Thit lon: 15¢g -Dau an: 10g
-Dau an: 10g -Rau theo mua : 200g
-Rau theo mua : 200g
Thu 4 -Com: gao té: 100 g -Com: gao té: 100 g
-Nem ran: -Thit kho tring cut:
+Thit lgn: 40g +Thit lon: 60g
+Mién, mdc nhi, ndm huong: 5g +Trang cut: 15g
- P4u sbt ca chua -béu phu nhoi thit
+Dau phu: 70g + Déu phu: 50g
+Ca chua: 30g + Thit Ion: 10g
-Dau an:10 g -Déu an: 10g
-Rau theo mua: 200g -Rau theo mua: 200g
Tha 5 -Com: gao té: 100 g -Com: gao té: 100 g
- Ca sbt ca chua - Ga om nam:
+Ca: 90g +Thit ga: 60g
+Ca chua: 30g + Mbc nhi, ndm huong: S5g
- Thit xao cu qua + Cardt: 25¢
+ Thit bam: 15g - Trimg duc thit
+ Ngob ngot: 20g + Trimg: 1 qua
+ Cardt: 20g + Thit lon: 15g
-Dau 4n:10g -Dau an: 10g
-Rau theo mua: 200g -Rau theo mua: 200g
Thu 6 -Com: gao té: 100 g -Com: gao té: 100 g
-Tém ndn xao rau cu: -Ca kho:




+Tom: 60g

+Ca rdt, bép non, ddu diia, sup lo
xanh: 80g

-Thit vién st

+ Thit lon: 20g

-Déu an: 10g

-Rau theo mua : 200g

+C4 trim: 80g

-Pau sbt ca chua
+Dau phu: 50g

+Ca chua: 10g

-Dau an: 10g

-Rau theo mua : 200g

Thu 7 -Com: gao té: 100 g -Com: gao té: 100 g
-Thit lon sbt ca chua: -Thit bo xao rau cu:
+Thit Ign: 80g +Thit bo: 60g
+Ca chua: 30g + Ot chudng: 60g
-P4u phu nhdi thit -Thit x40 cti qua
+ Dau phu: 50g + Thit bam: 15g
+ Thit lon: 10g + Ngo ngot: 20g
-Déu an: 10g + Cardt: 20g
-Rau theo mua : 200g -Dau an: 10g

-Rau theo mua : 200g
Chu nhat -Com: gao té: 100 g -Com: gao té: 100 g

-Bo xao rau cu:

+Thit bo: 60g

+ Ot chudng: 60g
-Tring duc thit

+ Tring: 1 qua

+ Thit lon: 15¢g

-Dau an: 10g

-Rau theo mua : 200g

-Toém rim thit:

+Tom: 60g

+Thit: 20g

-Thit vién sdt

+ Thit lon: 20g

-Dau an: 10g

-Rau theo mua : 200g




C. VIEM GAN CAP, GIAI POAN ON PINH

THUC DON 3GM3: 3 bira
Déi twong: Viém gan cd’p tinh, giai doan on dinh tré 1-3 tuéi
E: 1200-1300 kcal, P: 25-30g, L: 10-15g, G: 240-270g
L. Thwe don mém: E: 200 — 240 kcal

1. Thuc don Phé:
Mién bo Mién moc Mién ga
Mién khé: 60g Mién khé: 60g Mién khé: 60g
Thit bo: 20g Moc: 20g Thit ga: 20g
Nudc xuong Nudce xuong Nudc xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thyc don sira: E: 200 keal

Sira

Nutren junior: hop (200ml)

3. Thwe don chao/sup: 130-180 kcal

Chao tom Chao tim Chao bo Chao ga
Gao té: 30g Gao té: 30g Gao té: 30g Gao té: 30g
Tom: 10g Tim lgn: 25g Thit bo: 25g Thit ga: 25¢g
Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g
Dau d4u tuong: 2g | Dau d4u tuong: 2¢g Dau d4u tuong: 2g Dau du tuong: 2g

II. Thwe don com: E: 460-570 kcal

i Bira

Thie Trua Téi
- Com: Gao té 60g - Com: Gao té 60g
- Bo ham ca rét, khoai tay: - Ga xa0 ndm:
+ Thit bo: 30g + Thit ga: 30g

Thir 2 + Ca r6t, khoai tiy: 60g + Nam: 60g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 150g + Khoai lang: 150g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau an: 6g - Dau #n: 6¢
- Com: Gao té 60g - Com: Gao té 60g
- Suon xao chua ngot: - C4 chién xu
+ Suon lon: 40¢g + C4 phile: 40g

Thu 3 - Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 150g + Khoai lang: 150g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau an: 6¢ - Dau an: 6g

Tht 4 - Com: Gao té 60g - Com: Gao té 60g




- Nem ran:

+ Thit lon: 10g

+ Mién, mdc nhi, ndm huong, ca rét,
gid ndm/su hao: 40g

- Khoai lang chién:

+ Khoai lang: 150g

- Rau theo mua: 100g

- Déu an: 6g

- Thit kho trimg cut:
+ Thit lon: 30g

+ Trung cut: 20g

- Khoai lang chién:

+ Khoai lang: 150g

- Rau theo mua: 100g
- D4u an: 6g

- Com: Gao té 60g
- Ca s6t ca chua

+ Ca: 40¢g

- Khoai lang chién:

- Com: Gao té 60g

- Ga om ném:

+ Thit ga: 30g

+ Mdc nhi, ndm huong, ca rbt: 50g

Thir5 + Khoai lang: 150g - Khoai lang chién:
- Rau theo mua: 100g + Khoai lang: 150g
- D4u an: 6g - Rau theo mua: 100g

- D4u an: 6g

- Com: Gao té 60g - Com: Gao té 60g
- TOm ndn xao rau cu: - C4 kho:
+ Tom: 30g + C4 tram: 40g

Tht 6 + Ca rdt, bip non, ddu diia, sup lo: 50g | - Khoai lang chién:
- Khoai lang chién: + Khoai lang: 150g
+ Khoai lang: 150g - Rau theo mua: 100g
- Rau theo mua: 100g - D4u an: 6g
- Dau an: 6g
- Com: Gao té 60g - Com: Gao té 60g
- Ga sbt chua ngot: - Sudn him ci qua:
+ Thit ga: 30g + Suodn lon: 40g

Thr 7 - Khoai lang chién: + Ca rét, khoai tdy, su su: 50g
+ Khoai lang: 150g - Khoai lang chién:
- Rau theo mua: 100g + Khoai lang: 150g
- Dau an: 6g - Rau theo mua: 100g

- DAu an: 6¢
- Com: Gao té 60g - Com: Gao té 60g
- B0 xao rau cu: - Tom rim thit:
+ Thit bo: 30g + Tom: 30g
Chi nht + Ot chudng, sup lo: 40g + Thit: 20g

- Khoai lang chién:

+ Khoai lang: 150g

- Rau theo mua: 100g
- Dau an: 6g

- Khoai lang chién:

+ Khoai lang: 150g

- Rau theo mua: 100g
- Déu 4n: 6g




THUC PON 4GM3: 3 bira

Déi twong: Viem gan cdp tinh, giai doan on dinh tré 4-6 tudi
E (Kcal): 1500- 1600, P (g): 30- 36; L(g): 15- 20, G(g): 300- 340
L. Thue don mém: E: 370 — 380 keal

1. Thuc dom Phé:

Mién bo Mién moc Mién ga
Mién kho: 80g Mién khd: 80g Mién kho: 80g
Thit bo: 15¢g Moc: 15¢g Thit ga: 15g
Nudc xuong Nudc xuong Nuédce xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thye don sira: E: 200 kcal

Sira

Nutren junior: hop (200ml)

3. Thuc don chao/siap: 130-180 kcal

Chao tom Chao tim Chio bo Chao ga
Gao té: 30g Gao té: 30g Gao té: 30g Gao té: 30g
Tém: 10g Tim lgn: 25¢g Thit bo: 25¢g Thit ga: 25¢g
Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g
Dau ddu tuong: 2g | Dau d4u twong: 2g Dau dau tuong: 2g Dau d4u twong: 2g

II. Thwe don com: E: 320-600 kcal

Thir Bira -
Trwa Toi
- Com: Gao té 70g - Com: Gao té 70g
- Bo hdm ca rdt, khoai tay: - Ga x40 nam:
+ Thit bo: 30g + Thit ga: 30g
Thit 2 + Ca rdt, khoai tay: 60g + Nam: 60g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 200g + Khoai lang: 200g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau an: 6g - Dau an: 6g
- Com: Gao t¢é 70g - Com: Gao té 70g
- Sudn xao chua ngot: - C4 chién xu
+ Suon lgn: 30g + C4 phile: 50g
Thu 3 - Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 200g + Khoai lang: 200g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau @n: 6g - Dau n: 6¢
- Com: Gao té 70g - Com: Gao té 70g
Thu 4 - Nem ran: - Thit kho trimg ct:
+ Thit lon: 10g + Thit lon: 20g




+ Mién, moc nhi, ndm huong, ca rot,
gia ndm/su hao: 40g

- Khoai lang chién:

+ Khoai lang: 200g

- Rau theo mua: 100g

- D4u an: 6g

+ Trung cut: 30g

- Khoai lang chién:

+ Khoai lang: 200g

- Rau theo mua: 100g
- Dau an: 6g

- Com: Gao té 70g
- C4 sbt ca chua

+ Ca: 50g

+ Ca chua: 40g

- Com: Gao té 70g

- Ga om ndm:

+ Thit ga: 30g

+ Mbc nhi, nAm huong, ca rét: 50g

Thie 5 - Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 200g + Khoai lang: 200g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau an: 6g - Déau an: 6g
- Com: Gao té 70g - Com: Gao té 70g
- Tém ndn xao rau cu: - C4 kho:
+ Tom: 30g + Cé tram: 50g

Thi 6 + Ca rdt, bap non, du dila, stp lo: 50g | - Khoai lang chién:
- Khoai lang chién: + Khoai lang: 200g
+ Khoai lang: 200g - Rau theo mua: 100g
- Rau theo mua: 100g - Dau an: 6g
- D4u an: 6g
- Com: Gao té 70g - Com: Gao té 70g
- Ga st chua ngot: - Suon ham ci qua:
+ Thit ga: 30g + Suon lon: 30g

This 7 - Khoai lang chién: + Ca rbt, khoai tay, su su: 80g
+ Khoai lang: 200g - Khoai lang chién:
- Rau theo mua: 100g + Khoai lang: 200g
- Dau an: 6¢ - Rau theo mua: 100g

- Dau n: 6g
- Com: Gao té 70g - Com: Gao té 70g
- B0 xao rau cu: - Tom rim thit:
+ Thit bo: 30g + Tom: 30g
Chi nhit + Ot chudng, sup lo: 60g + Thit: 20g

- Khoai lang chién:

+ Khoai lang: 200g

- Rau theo mua: 100g
- Dau an: 6g

- Khoai lang chién:

+ Khoai lang: 200g

- Rau theo mua: 100g
- Dau an: 6g




THUC PON 5GM3: 3 bita

DPéi twong: Viem gan cdp tinh, giai doan 6n dinh tré 7-9 tuéi
E: 1700-1800 kcal, P: 40-50g, L: 20-25g, G: 330-380g
L. Thuc don mém: E: 400 kcal

1. Thuc don Phé:

Mién bo Mién moc Mién g
Mién: 90g Mién: 90g Mién: 90g
Thit bo: 50g Moc: 50g Thit ga: 50g
Nudc xuong Nudce xuong Nudc xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thye don sira: E: 200kcal/200ml
Sira

Nutren junior hdp 200ml

3. Thye don chao/sup: E: 300-350 kcal

Chao tom Chao thit lgn Chao bo Chao ga
Gao té: 50g Gao té: 50g Gao té: 50g Gao té: 50g
Toém: 50g Thit lon: 50g Thit bo: 50g Thit ga: 50g
Bi do: 40g Rau xanh: 40g Ca rbt: 40g Khoai tay: 40g
Dau 4n: 8g Dau 4n: 8g Dau 4n: 8g Déu an: 8¢
II. Thwe don com: E = 650-750 kcal
Thir TP1 b2
Thir 2 - Com: Gao té 75¢g - Com: Gao té 75¢g
- Bo ham ca rdt, khoai tay: - Ga x40 nim:
+ Thit bo: 30g + Thit ga: 30g
+ Ca rdt, khoai tay: 50g + Nam: 50g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 200g + Khoai lang: 200g
- Dau 4n: 8¢ - Déu 4n: 8g
- Rau theo mua: 150g - Rau theo mua: 150g
Thur 3 - Com: Gao té 75¢g - Com: Gao té 75¢g
- Sudn xao chua ngot: - C4 chién su
+ Suon lon: 50g + Cé file: 60g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 200g + Khoai lang: 200g
- Dau an: 8g - Dau an: 8¢
- Rau theo mua: 150g - Rau theo mua: 150g
Thir 4 - Com: Gao té 75¢g - Com: Gao té 75¢g
- Nem ran: - Thit kho trimg cut:
+ Thit lon: 20g + Thit lon: 30g
+ Mién, moc nhi, ndm huong, ca rot, + Tring cut: 30g




gia ndm/su hao: 30g
- Khoai lang chién:

+ Khoai lang: 200g

- D4u an: 8¢

- Rau theo mua: 150g

- Khoai lang chién:

+ Khoai lang: 200g

- D4u an: 8g

- Rau theo mua: 150g

Tha 5 - Com: Gao té 75g - Com: Gao té 75¢g
- C4 s6t ca chua - Ga om ndm:
+ Cé: 60g + Thit ga: 30g
+ Ca chua: 40g + Mbc nhi, nAm huong, ca rdt: 50g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 200g + Khoai lang: 200g
- Dau an: 8g - Déau an: 8g
- Rau theo mua: 150g - Rau theo mua: 150g
Tht 6 - Com: Gao té 75¢g - Com: Gao té 75g
- TOm ndn xao rau cu: - Cé kho:
+ Tom: 30g + Ca tram: 60g
+ Ca rot, bép non, dau diia, sup lo: - Khoai lang chién:
100g + Khoai lang: 200g
- Khoai lang chién: - Dau an: 8¢
+ Khoai lang: 200g - Rau theo mua: 150g
- D4u an: 8¢
- Rau theo mua: 150g
Tht 7 - Com: Gao té 75¢g - Com: Gao té 75¢g
- Ga s6t chua ngot: - Swon ham ci qua:
+ Thit ga: 50¢g + Suon lon: 30g
- Khoai lang chién: + Ca rbt, khoai tay, su su: 80g
+ Khoai lang: 200g - Khoai lang chién:
- Déau an: 8¢ + Khoai lang: 200g
- Rau theo mua: 150g - Dau 4n: 8g
- Rau theo mua: 150g
Cha nhat | - Com: Gao té 75¢ - Com: Gao té 75¢g

- Bo xao rau cu:

+ Thit bo: 30g

+ Ot chudng, sup lo: 50g
- Khoai lang chién:

+ Khoai lang: 200g

- Dau an: 8g

- Rau theo mua: 150g

- Tom rim thit:

+ Tom: 30g

+ Thit: 30g

- Khoai lang chién:

+ Khoai lang: 200g

- Ddu an: 8¢

- Rau theo mua: 150g




THUC PON 6GM3: 3 bira

Viém gan cap tinh, giai doan 6n dinh tré 10-15 tubi

I. Thwe don mém: E: 450- 500 keal

E (Kcal): 2000- 2200, P (g): 50- 60

1. Thuc don Phé/bun:
Bun/ Phé bo Bun/ Phé moc Bun/ Phé ga
Bénh Pho/bun: 200g Bénh Phd/bin: 200g Banh Phé/bun: 200g
Thit bo: 40g Moc: 40g Thit ga: 40g
Nude xuong Nuédc xuong Nude xuong

Hanh 14, rau thom

Hanh 14, rau thom

Hanh 14, rau thom

2. Thyc don sira: Pediasure

Sira

Pediasure: hop (180ml)

3. Thue don chao/sup:

Chao thit nac Chao thit ga Chao thit bo Chao tim
Gao té: 40g Gao té: 40g Gao té: 40g Gao té: 40g
Thit nac: 30g Thit ga: 30g Thit bo: 30g Tim lgn: 30g
Dau in: 5g Dau in: 5g Dau an: 30g Dau an: 5g
Rau: 40g Rau: 40g Rau: 40g Rau: 30g
Hanh 14, tia to Hanh 14, tia t6 Hanh 14, tia t6 Hanh 14, tia t6

II. Thwe don com: E: 900 — 950kcal
Thir D1 TD2
Tha 2 -Com: gao té: 130 g -Com: gaoté: 130 g
-Bo ham ca rdt, khoai tay: -Ga xa0 nim:
+Thit bo: 60g +Thit ga: 80g
+Ca rbt: 30g +Ném : 40g
+Khoai tay: 30g - Thit xao cu qua
-Dau phu nhéi thit + Thit bam: 15¢g
+ Pau phu: 50¢g + Ngo ngot: 20g
+ Thit lgn: 10g + Carbt: 20g
-Dau an: 10g -Dau 4n:10g
-Rau theo mua : 200g -Rau theo mua : 200g
Thu 3 -Com: gao té: 130 g -Com: gaoté: 130 g
- Sudn xao chua ngot: Ca chién su
+ Suon lon: 70g + Cé4 file: 80g
-Trimg duc thit -Thit vién sbt
+ Trimg: 1 qua + Thit lon: 20g
+ Thit lgn: 15¢g -Dau an: 10g
-Dau an: 10g -Rau theo mua : 200g
-Rau theo mua : 200g
Thu 4 -Com: gao té: 130 g -Com: gaoteé: 130 g
-Nem ran: -Thit kho trung cut:




+Thit lon: 40g

+Mién, moc nhi, ndm huong: 5g
-Pau st ca chua

+Dau phu: 50g

+Ca chua: 10g

-Dauan:10 g

-Rau theo mua: 200g

+Thit lon: 60g
+Tring cut: 10g
P4u phu nhdi thit

+ Pau phu: 50g

+ Thit lon: 10g

-Dau an: 10g

-Rau theo mua: 200g

Tht 5 -Com: gao té: 130 g -Com: gao té: 130 g
- Ca st ca chua - Ga om nam:
+Ca: 80g +Thit ga: 60g
+Ca chua: 30g + Mbc nhi, ndm huong: 5¢g
- Thit xao ct qua + Carbt: 25¢g
+ Thit bam: 15¢g -Tring duc thit
+ Ngo ngot: 20g + Trung: 1 qua
+ Carbt: 20g + Thit Ign: 15¢g
-Dau #n:10g -Dau an: 10g
-Rau theo mua: 200g -Rau theo mua: 200g
Thtr 6 -Com: gao té: 130 g -Com: gao té: 130 g
-Tém ndn xao rau cu: -Ca kho:
+Tom: 60g +C4 tram: 80g
+Ca rbt, bép non, du diia, sup lo xanh: -P4u sbt ca chua
80g +Dau phu: 50g
-Thit vién sbt +Ca chua: 10g
+ Thit lon: 20g -Dau an: 10g
-Dau an: 10g -Rau theo mua : 200g
-Rau theo mua : 200g
Thu 7 -Com: gaoté: 130 g -Com: gaoté: 130 g
-Thit lon st ca chua: -Thit bo xao rau cu:
+Thit Ign: 80g +Thit bo: 60g
+Ca chua: 20g + Ot chudng: 60g
-Déu phu nhdi thit -- Thit xao cu qua
+ Dau phu: 50g + Thit bam: 15g
+ Thit lon: 10g + Ngd ngot: 20g
-Dau an: 10g + Carét: 20g
-Rau theo mua : 200g -Dau an: 10g
-Rau theo mua : 200g
Chunhdt | -Com: gaoté: 130 g -Com: gao té: 130 g

-Bo xao rau cu:
+Thit bo: 60g

+ Ot chudng: 60g
-Tring duc thit

+ Trung: 1 qua

+ Thit lon: 15¢g

-Dau an: 10g

-Rau theo mua : 200g

-Toém rim thit:

+Tom: 60g

+Thit: 20g

~Thit vién sét

+ Thit lon: 20g

-Dau an: 10g

-Rau theo mua : 200g




D. SUY DINH DUONG GIAI POAN PHUC HOI

E: 1100 kcal, P(g): 30, L(g): 35-45, G(g): 153-167

THUC PON 2SD2: 3 bira
Déi twong: Suy dinh dwdng giai doan hoi phuc tré 7-12 thing

I. Thuwe don chao/sap: 170-200 kecal

Chao tom Chao tim Chao bo Chio ga
Gao té: 30g Gao té: 30g Gao té: 30g Gao té: 30g
Tom: 25g Tim lon: 20g Thit bo: 25¢g Thit ga: 25¢g
Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g
Dau dau tuong: 5g | Dau dau tuong: 5g Dau d4u tuong: 5g Dau d4u tuong: 5g

THUC DON 3SD2: 3 bita

Déi twong: Suy dinh dudng giai doan héi phuc tré 1-3 tudi
E: 1100kcal , P (g): 30, L(g): 35-45, G(g): 153-167
L. Thwe don mém: E: 200 — 220 keal

1.Thywc don Phé:
Phé thit bo Phé moce Phé thit ga
Bénh Pho: 100g Béanh Pho: 100g Bénh Pho: 100g
Thit bo: 25¢g Moc: 25¢g Thit ga: 25¢g
Nude xuong Nudc xuong Nude xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2.Thyc don sira: E: 200 kecal

Sira

Nutren junior: hdp (200ml)

3. Thwe don chao/sup:

170-200 kcal

Diu dau tuong: 5g

Dau dau tuong: 5g

Dau dau tuong: 5g

Chio tom Chao tim Chao bo Chsao ga
Gao té: 30g Gao té: 30g Gao té: 30g Gao té: 30g
Tom: 25g Tim lon: 20g Thit bo: 25¢g Thit ga: 25¢g
Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g

Dau dau twong: 5g

II. Thwe don com : E :

340 — 460kcal

-Dau phu nhdi thit
+ Déu phu: 24¢
+ Thit lon: 20g

Thir Trua Toi
-Com: gao té: 40g -Com: gao té: 40g
-Bo ham ca rdt, khoai tay: -Ga x40 nam:
+Thit bo: 30g +Thit ga: 40g

Th&2 | +Carbt, khoai tay: 30g +Nam: 30g

-Thit bam xao ngd ngot, ca rot:
+Thit bam: 20g
+Ngd ngot: 10g




-Dau an: 5 g
-Rau theo mua : 100g

+Ca rdt: 20g
-Dau an: 5¢g
-Rau theo mua : 100g

-Com: gao té: 40g
-Sudn chua ngot:
+Suodn lon: 40g

-Com: gao té: 40g
- C4 chién xu:
+Ca 16 phi: 40g

Thir 3 -Trang duc thit -Thit vién sbt:
+ Trung: 20g +Thit lon: 20g
+ Thit lon: 30g -Dau in: 5¢g
-Dau an: 5g -Rau theo mua : 100g
-Rau theo mua : 100g
-Com: gao té: 40g -Com: gao té: 40g
-Nem ran: -Thit kho trimg cut:
+Thit lon: 20g +Thit lon: 30g
+Mién, ca rét, moc nhi, hanh tdy: 23g +Tring cut: 20g
Thir 4 -Pau sbt ca chua -D4u phu nhdi thit
+Dau phu: 40g + Pau phu: 24¢g
-Dau 4n: 5g + Thit lgn: 20g
-Rau theo mua : 100g -Diu an: S5g
-Rau theo mua : 100g
-Com: gao té: 40g -Com: gao té: 40g
-C4 phile sét ca chua: -Ga om nim
+Ca 10 phi: 40g +Thit ga: 40¢g
-Thit bam xao ngd ngot, ca rot: +Nam, ca rét, moc nhi: 20g
Tha 5 +Thit bam: 20g -Tring dtc thit
+Ngob ngot: 10g + Trung: 20g
+Ca rbt: 20g + Thit lon: 30g
-Dau an: 5g -Dau an: 5g
-Rau theo mua : 100g -Rau theo mua : 100g
-Com: gao té: 40g -Com: gao té: 40g
-Tém ndn xao rau cu: -Céa kho:
+Tom: 30g +C4 trim: 70g
+Ca rbt, bap non, dau diia, sup lo xanh: | -Dau sbt ca chua
Thr 6 70g +béu phu: 40g
-Thit vién sbt: -Dau an: 5¢
+Thit lon: 20g -Rau theo mua : 100g
-Dau an: 5 g
-Rau theo mua : 100g
-Com: gao té: 40g -Com: gao té: 40¢g
-Ga s6t chua ngot -Sudn ham ca qua:
+Thit ga: 30g +Suon lon: 40g
Thir 7 -P4u phu nhdi thit +Ca rét, khoai tay, su su: 50g

+ Dau phu: 24¢
+ Thit lon: 20g
-Dau an: 5g

-Thit bam xao ngd ngot, ca rot:
+Thit bam: 20g
+Ng6 ngot: 20g




-Rau theo mua: 100g

+Ca rét: 20g
-Dau 4n: 5¢
-Rau theo mua: 100g

Cht nhat

-Com: gao té: 40g

-B0 xao rau cu:

+Thit bo: 30g

+0t d6 to, sup lo xanh: 40g
-Trimg duc thit:

+Trimg: 20g

+Thit Ign: 30g

-Diu an: 5g

-Rau theo mua : 100g

-Com: gao té: 40g
-T6m rim thit:

+Tom: 20g

+Thit: 20g

-Thit vién sbt:

+Thit lon: 20g

-Dau an: 5g

-Rau theo mua : 100g

THUC DON 4SD2: 3 bira
Déi twong: Suy dinh dudng giai doan phuc héi tré 4-6 tudi
E: 1600-1700kcal, P: 45-55 g, L: 45-55g, G: 220-280¢g
L. Thwe don mém: E: 300 — 320 kcal

1. Thuc don Phé:

Phé thit bo Phé moc Phé thit ga
Bénh Pha: 150g Banh Phd: 150g Banh Phd: 150g
Thit bo: 30g Moc: 30g - Thit ga: 30g
Nudce xuong Nude xuong Nude xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thwe don sira: E: 200 keal

Sira

Nutren junior: hdp (200ml)

3. Thue don chao/sup: 190-250 keal

Chao tom Chao tim Chao bo Chao ga
Gao té: 30g Gao té: 30g Gao té: 30g Gao té: 30g
Tom: 30g Tim lgn: 25¢ Thit bo: 30g Thit ga: 30g
Rau xanh: 20g Rau xanh: 20g Rau xanh: 20g Rau xanh: 20g
Dau d4u tuong: 5g | Dau ddu twong: S5g Dau dau tuong: 5g Dau déu tuong: 5¢g

II. Thwe don com : E : 450— 600kcal

i Bira
At Truwa Toi
-Com: Gao té: 70g -Com: Gao té: 70g
Thit 2 -Bo ham ca rdt, khoai tay: -Ga xa0 nim:
+Thit bo: 40g +Thit ga: 60g
+Ca mua, khoai tay: 50g +Nam: 40g




-Pau phu nhdi thit

+ Dau phu: 24¢g

+ Thit lgn: 20g

-Dau an: 6g

-Rau theo mua: 120g

-Thit bam xao ngd ngot, ca rdt:
+Thit bam: 30g

+Ngb ngot, ca rdt: 40g

-Dau 4n: 6g

-Rau theo mua: 120g

-Com: Gao té: 70g
-Suodn chua ngot:
+Suon lon: 60g

-Com: Gao té: 70g
- Cé chién xu:
+Ca r6 phi: 70g

Thir 3 -Trang duc thit -Thit vién sbt:
+Trung: 30g +Thit lon: 50g
+Thit lgn: 30g -Dau 4n: 6g
-Dau an: 6g -Rau theo mua: 120g
-Rau theo mua: 120g
-Com: Gao té: 70g -Com: Gao té: 70g
-Nem ran: -Thit kho trung ctt:
+Thit lon: 20g +Thit lgn: 30g
+Mién, ca rbt, moc nhi, hanh tay: 23g | +Tring cut: 30g
Tha 4 | -Pau sbt ca chua -D4u phy nhdi thit
+Dau phu: 40g + Dau phu: 24¢
-Déu an: 6g + Thit lon: 20g
-Rau theo mua: 120g -Dau 4n: 6g
-Rau theo mua: 120g
-Com: Gao té: 70g -Com: Gao té: 70g
-C4 phile sét ca chua: -Ga om ndm
+C4a rd phi: 70g +Thit ga: 40g
+Ca chua: 10g +N4m, ca rbt, mdc nhi: 40g
Thur 5 -Thit bam xa0 ngd ngot, ca rdt: -Trimg duc thit
+Thit bam: 30g +Trung: 30g
+Ng6 ngot, ca rbt: 40g +Thit Ign: 30g
-Diu an: 6g -Diu an: 6g
-Rau theo mua: 120g -Rau theo mua: 120g
-Com: Gao té: 70g -Com: Gao té: 70g
-Toém ndn xao rau cu: -Ca kho:
+T6m: 40g +C4 trim: 120g
Thit 6 +Carbt, bép non, dau dda, sup lo: 70g | -Dau sbt ca chua
-Thit vién sot: +Dau phu: 40g
+Thit lgn: 50g -Déu an: 6g
-Diu an: 6g -Rau theo mua: 120g
-Rau theo mua: 120g
-Com: Gao té: 70g -Com: Gao té: 70g
-Ga st chua ngot -Suon ham cu qua:
Thit 7 +Thit ga: 60g +Suon lon: 60g

-Pau phu nhdi thit
+ D4au phu: 24¢g
+ Thit lon: 20g

+Ca rét, khoai tat, su su: 60g
~Thit bdm x40 ngd ngot, ca rot:
+Thit bam: 30g




-Dau an: 6g
-Rau theo mua: 120g

+Ngb ngot, ca rot: 40g
-Dau an: 6g
-Rau theo mua: 120g

-Com: Gao té: 70g
-Bo x40 rau cu:

+Thit bo: 40g

+0t d6 to, stip lo: 40g
-Tring duc thit
+Tring: 30g

+Thit lon: 30g

-Déu an: 6g

-Rau theo mua: 120g

Chu nhat

-Com: Gao té: 70g
-Tom rim thit:
+Tom: 30g

+Thit: 20g

-Thit vién sdt:

+Thit lon: 50g

-Dau 4n: 6g

-Rau theo mua: 120g

THUC DON 5SD2: 3 bira

Déi twong: Suy dinh dwong giai doan phuc hoi tré 7-9 tudi
E: 1800-1900 kcal, P: 50-60g, L: 50-60g, G: 255-310g
L. Thue don mém: E: 400 kcal

1. Thuc don Phé:

Hanh 14, rau thom

Hanh 14, rau thom

Phé bo Phé moc Phé ga
Bénh Pho: 180g Bénh Pha: 180g Bénh Phd: 180g
Thit bo: 50g Moc: 50g Thit ga: 50g
Nudce xuong Nudc xuong Nude xuong

Hanh 14, rau thom

2. Thye don sira: E: 200kcal/200ml
Sira

Nutren junior hdp 200ml

3. Thye don chao/sup: E: 300-350 kcal

Chao tom Chao tim Chao bo Chao ga
Gao té: 50g Gao té: 50g Gao té: 50g Gao té: 50g
Toém: 50g Tim: 50g Thit bo: 50g Thit ga: 50g
Bi do: 40g Rau xanh: 40g Ca rét: 40g bau xanh: 20g
Dau an: 10g Diu an: 10g Déau an: 10g Déu an: 10g
II. Thuc don com: E = 700-800 kcal
Thi Trwa Toi
Tht 2 - Com: Gao té 115¢g - Com: Gao té 115¢g
- Bo ham ca rdt, khoai tay: - Ga xao ném:
+ Thit bo: 40g + Thit ga: 40g
+ Ca rdt, khoai tay: 40g + Nim: 30g
- Pau phu nhdi thit - Thit xao cu qua
+ Dau phu: 40¢g + Thit bam: 20g




+ Thit lon: 20g
- Dau an: 13g
- Rau theo mua: 150g

+ Ngo ngot, ca rbt: 40g
- Dau an: 15¢
- Rau theo mua: 150g

Thir 3 - Com: Gao té 115¢g - Com: Gaoté 115g
- Suon xao chua ngot: - C4 chién su
+ Suodn lgn: 60g + Ca file: 80g
- Tring duc thit - Thit vién st ca chua
+ Trimg: 1 qua + Thit lgn: 30g
+ Thit lon: 10g + Ca chua: 20g
- Dau an: 13¢g - Dau an: 15g
- Rau theo mua: 150g - Rau theo mua: 150g
Thu 4 - Com: Gao té 115¢g - Com: Gao té 115¢g
- Nem ran: - Thit kho trimg cut:
+ Thit lon: 20g + Thit lon: 40g
+ Mién, mdc nhi, ndm huong, ca rbt, | + Trimg cat: 30g
gia ndm/su hao: 30g - Bau phu nhdi thit
- P4u sbt ca chua + Déu phu: 40g
+ Dau phu: 50g + Thit Ign: 20g
+ Ca chua: 20g - Dau an: 13g
- Dau an: 13g - Rau theo mua: 150g
- Rau theo mua: 150g
Tht 5 - Com: Gao té 115¢g - Com: Gao té 115¢g
- Ca s6t ca chua - Ga om ndm:
+ Ca: 80g + Thit ga: 40g
+ Ca chua: 30g + Moc nhi, ndm huong, ca rbt: 40g
- Thit bam xao cu qua: - Trimg duc thit
+ Thit lon: 20g + Trang: 1 qua
+ Ngb ngot, ca rét: 40g + Thit lon: 10g
- Dau an: 13g - Dau an: 13g
- Rau theo mua: 150g - Rau theo mua: 150g
Thtr 6 - Com: Gao té 115¢g - Com: Gao té 115¢g
- Tdm ndn xao rau cu: - C4 kho:
+ Tom: 40g + Ca trdm: 80g
+ Ca rdt, bép non, d4u diia, sup lo: - Pau sbt ca chua
80g + Dau phu: 50g
- Thit vién st ca chua + Ca chua: 20g
+ Thit lon: 30g - Dau an: 15g
+ Ca chua: 20g - Rau theo mua: 150g
- Dau an: 15g
- Rau theo mua: 150g
Tha 7 - Com: Gao té 115¢g - Com: Gao té 115¢g

- Ga sbt chua ngot:
+ Thit ga: 60g

- Pau phu nhdi thit
+ Dau phu: 40g

- Sudn hdm ca qua:

+ Suon lon: 40g

+ Ca rdt, khoai tay, su su: 80g
- Thit bam xao cu qua:




+ Thit lon: 20g
- Dau an: 12g
- Rau theo mua: 150g

+ Thit Ign: 20g

+ Ngo ngot, ca rbt: 40g
- Dau an: 15¢

- Rau theo mua: 150g

Chunhat |- Com: Gao té 115¢g

- BO xao rau cu:

+ Thit bo: 40g

+ Ot chudng, sup lo: 40g
- Tring duc thit

+ Trung: 1 qua

+ Thit lon: 10g

- Dau an: 15¢

- Rau theo mua: 150g

- Com: Gao té 115¢g

- Tém rim thit:

+ Tom: 40g

+ Thit: 30g

- Thit vién st ca chua
+ Thit lgn: 30g

+ Ca chua: 20g

- Dau an: 13g

- Rau theo mua: 150g

THUC DON 6SD2: 3 bira
Suy dinh dudng giai doan hdi phuc tré 10-15 tudi
E: 2200-2400 kcal, P: 70— 90g

I. Thwe don mém: E: 450- 500 kcal
1. Thye don Phé/bun:

Bun/ Phé bo

Bun/ Phé moc

Bun/ Phé ga

Bénh Pho/bun: 180g
Thit bo: 50g

Nude xuong

Hanh 14, rau thom

Bénh Phé/bun: 180g
Moc: 50g
Nude xuong

Hanh Ia, rau thom

Banh Phao/bun: 180g
Thit ga: 50g
Nudc xuong

Hanh 14, rau thom

2. Thuc don sira: Pediasure

Sira

Pediasure: hop (180ml)

3. Thue don chao/sup:

Chao thit nac Chao thit ga Chao thit bo Chao tim
Gao té: 40g Gao té: 40g Gao té: 40g Gao té: 40g
Thit nac: 50g Thit ga: 50g Thit bo: 50g Tim lon: 50g
Diu an: 10g Dau an: 10g Dau an: 10g Dau in: 10g
Rau: 50g Rau: 50g Rau: 50g Rau: 50g
Hanh 14, tia to Hanh 14, tia t6 Hanh 14, tia to Hanh 14, tia tb




II. Thwe don com: E: 900 — 950kcal

Thi Trua Toi
Thir 2 -Com: gao té: 130 g -Com: gao té: 130 g
-Bo ham ca rét, khoai tay: -Ga x40 nam:
+Thit bo: 80g +Thit ga: 80g
+Ca rdt: 30g +Nam : 60g
+Khoai tdy: 50g -Thit xao ct qua
-P4u phu nhdi thit + Thit bam: 15g
+ Déu phu: 70g + Ngb ngot: 20g
+ Thit lon: 15¢g + Carbt: 20g
-Dau an: 15g -Dau 3n:15g
-Rau theo mua : 200g -Rau theo mua : 200g
Thtr 3 -Com: gao té: 130 g -Com: gao té: 130 g
- Sudn xao chua ngot: Cé chién su
+ Suon lon: 100g + Ca file: 100g
-Trimg duc thit: ~Thit vién st
+Tring: 1 qua + Thit lgn: 20g
+Thit lon: 15¢g -Dau an: 15¢g
-Dau an: 15g -Rau theo mua : 200g
-Rau theo mua : 200g
Thu 4 -Com: gao té: 130 g -Com: gao té: 130 g
-Nem rén: -Thit kho trimg cut:
+Thit lon: 40g +Thit lon: 80g
+Mién, moc nhi, ndm huong: 5g +Trimg cut: 15g
-D4u sbt ca chua -D4u phy nhdi thit
+Dau phu: 70g + Dau phu: 70g
+Ca chua: 30g + Thit lon: 15g
-Dau an:15 g -Diu an: 15g
-Rau theo mua: 200g -Rau theo mua: 200g
Thu 5 -Com: gaoté: 130 g -Com: gao té: 130 g
- C4 s6t ca chua - Ga om nam:
+Ca: 100g +Thit ga: 100g
+Ca chua: 30g + Moc nhi, nAm huong: 5g
-Thit xao ctu qua + Cardt: 25g
+ Thit bam: 15g - Trimg dtc thit:
+ Ngo ngot: 20g +Trang: 1 qua
+ Ca rbt: 20¢g +Thit lon: 15g
-Dau an:15 g -Dau an: 15¢
-Rau theo mua: 200g -Rau theo mua: 200g
Tha 6 -Com: gaoté: 130 g -Com: gaoté: 130 g
-T6m ndn xao rau cu: -Céa kho:
+Tom: 80g +Ca trdm: 100g
+Ca rdt, bép non, dau diia, stp lo xanh: -Pau sbt ca chua
80g +bau phu: 70g
- Thit vién sbt +Ca chua: 30g




+ Thit lon: 20g
-Dau an: 15g
-Rau theo mua : 200g

-Dau an: 15 g
-Rau theo mua : 200g

Thu 7 -Com: gao té: 130 g -Com: gao té: 130 g
-Thit lon sbt ca chua: -Thit bo xao rau cu:
+Thit lgn: 90g +Thit bo: 80g
+Ca chua: 30g + Ot chudng: 60g
- Pau phu nhdi thit Thit xao cu qua
+ Dau phu: 70g + Thit bam: 15g
+ Thit lgn: 15¢g + Ngb ngot: 20g
-Dau an: 15¢ + Cardt: 20g
-Rau theo mua : 200g -Dau an: 15¢

-Rau theo mua : 200g
Cht nhat | -Com: gaoté: 130 g -Com: gao té: 130 g

-B0 xa0 rau cu:
+Thit bo: 80g

+ Ot chudng: 60g
-Tring duc thit

+ Trung: 1 qua

+ Thit lon: 15¢g

-Dau n: 15¢

-Rau theo mua : 200g

-Tém rim thit:

+Tom: 80g

+Thit: 20g

-Thit vién sbt

+ Thit lon: 20g

-Déu an: 15g

-Rau theo mua : 200g




E. SUY THAN MAN GIAI POAN 3 TRUGC LOC MAU

THU'C PON 3TN7

: 3 bira

Péi twong: Suy thdn man do 3 trude loc mdu tré 1-3 tudi
E: 1200-1300 keal, P: 15-20g, L: 30-43g, G: 200-250g
L Thuc don mém: E: 200 — 240 kcal

1. Thwe don Phé:
Mién bo Mién moc Mién ga
Mién khd: 60g Mién khé: 60g Mién khd: 60g
Thit bo: 15¢ Moc: 15¢g Thit ga: 15¢
Nudc xuong Nude xuong Nudce xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thye don chao/sap: 130-220 keal

Chéao tom Chao tim Chao bo Chao ga
Gao té: 30g Gao té: 30g Gao té: 30g Gao té: 30g
Tom: 10g Tim lon: 10g Thit bo: 10g Thit ga: 10g
Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g
Dau dau tuong: Sg | Dau dau tuong: 5g Dau d4u tuong: S5g Déau dau tuong: 5g

II. Thwe don com: E: 460-570 keal

i Bira

Thi Trwa Téi
- Com: Gao té 60g - Com: Gao té 60g
- Bo ham ca rdt, khoai tay: - Ga xa0 ndm:
+ Thit bo: 20g + Thit ga: 20g

Thit 2 + Ca rét, khoai tay: 60g + Ném: 60g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 100g + Khoai lang: 100g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau an: 15¢ - Dau &n: 15¢
- Com: Gao té 60g - Com: Gao té 60g
- Sudn xao chua ngot: - Cé chién xu
+ Sudn lon: 30g + Ca phile: 30g

Thu 3 - Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 100g + Khoai lang: 100g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau an: 15¢ - Dau an: 15g
- Com: Gao té 60g - Com: Gao té 60g
- Nem ran: - Thit kho trimg cut:

Tht 4 + Thit lon: 10g + Thit lon: 20g
+ Mién, moc nhi, nAm huong, ca rot, + Trung cut: 20g
gia ndm/su hao: 40g - Khoai lang chién:




- Khoai lang chién:

+ Khoai lang: 100g

- Rau theo mua: 100g
- Dau an: 15g

+ Khoai lang: 100g
- Rau theo mua: 100g
- Déu an: 15¢

- Com: Gao té 60g
- C4 s6t ca chua

+ Ca: 30g

- Khoai lang chién:

- Com: Gao té 60g

- Ga om ndm:

+ Thit ga: 20g

+ Moc nhi, ndm huong, ca rt: 50g

This + Khoai lang: 100g - Khoai lang chién:
- Rau theo mua: 100g + Khoai lang: 100g
- Dau an: 15g - Rau theo mua: 100g

- D4u an: 15¢

- Com: Gao té 60g - Com: Gao té 60g
- Tém nodn xao rau cu: - Cé kho:
+Tom: 20g + Ca trdim: 30g

Thr 6 + Ca r6t, bip non, dau diia, stp lo: 50g | - Khoai lang chién:
- Khoai lang chién: + Khoai lang: 150g
+ Khoai lang: 100g + Khoai lang: 100g
- Rau theo mua: 100g - Dau an: 15g
- Diu an: 15¢
- Com: Gao té 60g - Com: Gao té 60g
- Ga st chua ngot: - Sudn ham ci qua:
+ Thit ga: 20g + Suon lon: 30g

Thir 7 - Khoai lang chién: + Ca rdt, khoai tay, su su: 50g
+ Khoai lang: 100g - Khoai lang chién:
- Rau theo mua: 100g + Khoai lang: 100g
- Déu an: 15g - Rau theo mua: 100g

- Dau an: 15g
- Com: Gao té 60g - Com: Gao té 60g
- BO x40 rau cu: - TOém rim thit:
+ Thit bo: 20g + Tém: 20g
Chit nhit + Ot chudng, sup lo: 40g + Thit: 20g

- Khoai lang chién:

+ Khoai lang: 100g

- Rau theo mua: 100g
- Dau an: 15 g

- Khoai lang chién:

+ Khoai lang: 100g

- Rau theo mua: 100g
- Dau an: 15¢g




THU'C DPON 4TN7:

3 bira

Poi twong: Suy than man do 3 trude loc mdu tré 4-6 tudi

L. Thwe don mém: E: 420-490 kcal

E: 1600kcal, P: 25-30g, L: 35-53g, G: 250-300g

1. Thwe don Phé:
Mién bo Mién moc Mién ga
Mién khé: 70g Mién khd: 70g Mién kho: 70g
Thit bo: 30g Moc: 30g Thit ga: 30g
Nude xuong Nudc xuong Nudc xuong
‘Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thuc don chao/sap: 180-240 kcal

Chao tom Chao tim Chdo bo Chio ga
Gao té: 30g Gao té: 30g Gao té: 30g Gao té: 30g
Tém: 20g Tim lgn: 15g Thit bo: 20g Thit ga: 20g
Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g
Dau d4u twong: 7g | Dau du tuong: 7g Dau d4u tuong: 7g Dau d4u tuong: 7g

II. Thwe don com: E: 330-800 kcal

. Bira

L Trwa Toi
- Com: Gao té 55¢ - Com: Gao té 55¢g
- Bo ham ca rdt, khoai tay: - Ga x40 ném:
+ Thit bo: 20g + Thit ga: 20g

Thit 2 + Ca rét, khoai tay: 60g + Ném: 60g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 150¢g + Khoai lang: 150g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau an: 20g - Dau an: 20g
- Com: Gao té 55¢ - Com: Gao té 55¢
- Sudn xao chua ngot: - C4 chién xu
+ Sudn lon: 30g + C4 phile: 50g

Thu 3 - Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 150g + Khoai lang: 150¢g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau an: 20g - Dau an: 20g
- Com: Gao té 55¢ - Com: Gao té 55¢
- Nem ran: - Thit kho trimg cut:
+ Thit lon: 10g + Thit lon: 20g

Thu 4 + Mién, mc nhi, nim huwong, carét, | + Trimg cut: 30g
gid ndm/su hao: 40g - Khoai lang chién:
- Khoai lang chién: + Khoai lang: 150g
+ Khoai lang: 150g - Rau theo mua: 100g




- Rau theo mua: 100g
- Déu an: 20g

- DAu an: 20g

- Com: Gao té 55¢g
- C4 sbt ca chua

- Com: Gao té 55¢g
- Ga om nim:

+ Ca: 50¢g + Thit ga: 20g

Thir 5 + Ca chua: 40g + Moc nhi, nAm huong, ca rdt: 50g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 150g + Khoai lang: 150g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau an: 20g - Dau an: 20g
- Com: Gao té 55¢g - Com: Gao té 55g
- Tém ndn xao rau cu: - C4 kho:
+ Tom: 20g + Ca tram: 50g

Thi 6 + Ca rét, bip non, dau diia, sup lo: 50g | - Khoai lang chién:
- Khoai lang chién: + Khoai lang: 150g
+ Khoai lang: 150g - Rau theo mua: 100g
- Rau theo mua: 100g - Dau an: 20g
- Déu 4n: 20g
- Com: Gao té 55¢g - Com: Gao té 55¢g
- Ga sbt chua ngot: - Sudn him ¢t qua:
+ Thit ga: 20g + Suodn lon: 20g

Thir 7 - Khoai lang chién: + Ca rdt, khoai tay, su su: 80g
+ Khoai lang: 150g - Khoai lang chién:
- Rau theo mua: 100g + Khoai lang: 150g
- Dau an: 20g - Rau theo mua: 100g

- D4u an: 20g
- Com: Gao té 55g - Com: Gao té 55¢g
- Bo xao rau cu: - Toém rim thit:
+ Thit bo: 20g + Tom: 30g
Cha nhat + Ot chuéng, sup lo: 60g + Thit: 20g

- Khoai lang chién:

+ Khoai lang: 150¢g

- Rau theo mua: 100g
- D4u an: 20g

- Khoai lang chién:

+ Khoai lang: 150g

- Rau theo mua: 100g
- Dau an: 20g




THU'C DON 5TN7: 3 bira

Poi tuwong: Suy thdn man do 3 trudc loc mau tré 7-9 tuéi
E: 1800 kcal, P: 30-35g, L: 40-60g, G: 270-330g, Natri: 625-1250

I. Thwe don mém: E: 400 keal

1. Thye don Phé:
Mién bo Mién moc Mién ga
Mién: 80g Mién: 80g Mién: 80g
Thit bo: 40g Moc: 40g Thit ga: 40g
Nudc xuong Nude xuong Nudc xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thue don chao/sup: E: 300-350 keal

Chio tom Chao lgn Chao bo Chio ga
Gao té: 50g Gao té: 50g Gao té: 50g Gao té: 50g
Tom: 40g Thit lgn: 40g Thit bo: 40g Thit ga: 40g
Bi do: 40¢g Rau xanh: 40g Ca rbt: 40g Khoai tay: 40g
Dau an: 12g Dau an: 12¢g Dau in: 12g Diu an: 12g
II. Thue don com: E = 650-720 kcal
Thi Trua Toi
Thir 2 - Com: Gao té 55¢g - Com: Gao té 55¢g
- Bo hdm ca rdt, khoai tay: - Ga x40 nim:
+ Thit bo: 20g + Thit ga: 20g
+ Ca rdt, khoai tay: 60g + Nam: 60g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 200g + Khoai lang: 200g
- Rau xao theo mua: 150g - Rau xao theo mua: 150g
- Dau an: 20g - Ddu an: 20g
Thu 3 - Com: Gao té 55¢ - Com: Gao té 55¢g
- Sudn xao chua ngot: - C4 chién su
+ Suon lgn: 40g + Ca4 file: 50g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 200g + Khoai lang: 200g
- Rau xao theo mua: 150g - Rau xao theo mua: 150g
- Déu 4n: 19¢g - Dau an: 20g
Thu 4 - Com: Gao té 55¢ - Com: Gao té 55¢g
- Nem réan: - Thit kho trimg ct:
+ Thit lon: 10g + Thit lgn: 20g
+ Mién, mdc nhi, ndm huong, ca rt, gia | + Trimg cit: 30g
nom/su hao: 40g - Khoai lang chién:
- Khoai lang chién: + Khoai lang: 200g
+ Khoai lang: 200g - Rau xao theo mua: 150g




- Rau xao theo mua: 150g
- Dau an: 19¢g

- Dau an: 18g

Thir 5 - Com: Gao té 55¢g - Com: Gao té 55¢g
- C4 sbt ca chua - Ga om nim:
+ Ca: 50g + Thit ga: 20g
+ Ca chua: 40g + Mbc nhi, ndm huong, ca rét: 50g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 200g + Khoai lang: 200g
- Rau xao theo mua: 150g - Rau xao theo mua: 150g
- Dau 4n: 19¢g - Déu an: 18g
Thu 6 - Com: Gao té 55¢ - Com: Gao té 55g
- Tém ndn xao rau cu: - Ca kho:
+ Tom: 20g + Cé trim: 50g
+ Ca rbt, bap non, dau diia, sip lo: 100g | - Khoai lang chién:
- Khoai lang chién: + Khoai lang: 200g
+ Khoai lang: 200g - Rau xao theo mua: 150g
- Rau xao theo mua: 150g - Dau n: 20g
- Dau an: 18¢g
Thta 7 - Com: Gao té 55¢g - Com: Gao té 55¢g
- Ga st chua ngot: - Sudn hdm cu qua:
+ Thit ga: 40g + Suodn lon: 20g
- Khoai lang chién: + Ca rbt, khoai tay, su su: 80g
+ Khoai lang: 200g - Khoai lang chién:
- Rau xao theo mua: 150g + Khoai lang: 200g
- Déu an: 20g - Rau xao theo mua: 150g
- Dau an: 20g
Cht nhat - Com: Gao té 55¢ - Com: Gao té 55¢g

- B0 xa0 rau cu:

+ Thit bo: 20g

+ Ot chudng, sup lo: 60g
- Khoai lang chién:

+ Khoai lang: 200g

- Rau xao theo mua: 150g
- Dau an: 20g

- TOm rim thit:

+ Tom: 30g

+ Thit: 20g

- Khoai lang chién:

+ Khoai lang: 200g

- Rau xao theo mua: 150g
- Dau an: 20g




THU'C DON 6TN7: 3 bira

Suy than man d¢ 3 truée loc mau tré 10-15 tudi

E (Kcal):2200- 2400, P (g): 35- 40

L. Thue don mém: E: 400- 450 keal

1. Thwe don Phé/bun:
Bin/ Phé bo Bun/ Phé moc Bun/ Phé ga
Mién: 120g Mién: 120g Mién: 120g
Thit bo: 40g Moc: 40g Thit ga: 40g
Nudce xuong Nudce xuong Nudce xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thue don chao/sup:

Chao thit nac Chao thit ga Chao thit bo Chao tim
Gao té: 40g Gao té: 40g Gao té: 40g Gao té: 40g
Thit nac: 30g Thit ga: 30g Thit bo: 30g Tim lgn: 30g
Dau an: 10g Dau an: 10g Dau an: 10g Dau an: 10g
Rau: 30g Rau: 30g Rau: 30g Rau: 30g
Hanh 14, tia to Hanh 14, tia to Hanh 14, tia to Hanh 14, tia to

II. Thwe don com: E: 800- 900kcal

Thi Trua Toi
Tha 2 -Com: gaoté: 110 g -Com: gao té: 110 g
-Bo hdm ca rbt, khoai tay: -Ga xa0 ndm:
+Thit bo: 60g +Thit ga: 60g
+Cardt: 30g +N4m : 40g
+Khoai tay: 50g - Thit xao cu qua
-P4u phu nhdi thit + Thit bam: 15g
+ Déu phu: 70g + Ngo ngot: 20g
+ Thit lon: 10g + Ca rbt: 20g
-Dau an: 15g -Diu an:15¢
-Rau theo mua : 200g -Rau theo mua : 200g
Tht 3 -Com: gao té: 110 g -Com: gao té: 110 g
- Sudn xao chua ngot: Ca chién su
+ Suodn lon: 80g + Cé4 file: 80g
-Trimg duc thit -Thit vién sbt
+ Trimg: 1 qua + Thit lon: 20g
+ Thit lon: 10g -Dau 4n: 15¢
-Dau an: 15¢ -Rau theo mua : 200g
-Rau theo mua : 200g
Thua 4 -Com: gao té: 110 g -Com: gao té: 110 g
-Nem ran: -Thit kho tring cut:
+Thit lon: 40g +Thit lon: 60g




+Mién, moc nhi, nAm huong: 5g
-bau s6t ca chua

+Déu phu: 70g

+Ca chua: 30g

-Dauan:15 g

-Rau theo mua: 200g

+Tring cut: 15g
-P4u phu nhdi thit

+ Dau phu: 70g

+ Thit lgn: 10g

-Dau an: 15¢

-Rau theo mua: 200g

Thu 5 -Com: gao té: 110 g -Com: gao té: 110 g
- Ca st ca chua - Ga om nim:
+Ca: 80g +Thit ga: 70g
+Ca chua: 30g + Mbc nhi, ndm huong: 3¢
- Thit xao ct qua + Carbt: 10g
+ Thit bam: 15g - Tring ddc thit
+ Ngb ngot: 20g + Tring: 1 qua
+ Carbt: 20g + Thit lon: 10g
-Dauan:15 g -Dau an: 15g
-Rau theo mua: 200g -Rau theo mua: 200g
Thu 6 -Com: gaoté: 110 g -Com: gao té: 110 g
-Tém ndn xao rau cu: -Ca kho:
+Tom: 60g +Cé tram: 80g
+Ca rét, bép non, ddu diia, sip lo xanh: | -Dau s6t ca chua
60g +Dau phu: 70g
-Thit vién sbt +Ca chua: 30g
+ Thit lon: 20g -Dau an: 15g
-Dau an: 15g -Rau theo mua : 200g
-Rau theo mua : 200g
Thu 7 -Com: gao té: 110 g -Com: gao té: 110 g
-Thit lon st ca chua: -Thit bo xao rau cu:
+Thit lon: 80g +Thit bo: 860g
+Ca chua: 10g + Ot chudng: 60g
-P4u phu nhdi thit - Thit xa0 ct qua
+ Dau phu: 70g + Thit bam: 15g
+ Thit lon: 10g + Ngo ngot: 20g
-Dau an: 15¢ + Cardt: 20g
-Rau theo mua : 200g -Dau an: 15g
-Rau theo mua : 200g
Chu nhat -Com: gaoté: 110 g -Com: gao té: 110 g

-Bo xao rau cu:

+Thit bo: 60g

+ Ot chudng: 60g
-Trimg duc thit

+ Trimg: 1 qua

+ Thit lon: 10g

-Dau an: 15¢

-Rau theo mua : 200g

-Toém rim thit:

+Tom: 60g

+Thit: 20g

-Thit vién sbt

+ Thit lon: 20g

-Dau an: 15¢

-Rau theo mua : 200g




F. HQI CHUNG THAN HU

THU'C PON 3TN10: 3 bira

Péi twong: Hoi chirng thdn

hue tré 1-3 tudi

_E: 1300 Kkecal, P: 30-35g, L: 20-30g, G: 220-250g
II. Thuc don mém: E: 330 — 370 kcal

1. Thwe don Phé:

Mién bo Mién moc Mién ga
Mién kho: 60g Mién kho: 60g Mién khé: 60g
Thit bo: 20g Moc: 20g Thit ga: 20g
Nude xuong Nudc xuong Nudc xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thuwe don chao/sip: 170-215 kcal

Chao tom Chao tim Chao bo Chao ga
Gao té: 30g Gao té: 30g Gao té: 30g Gao té: 30g
Tom: 20g Tim lon: 20g Thit bo: 20g Thit ga: 20g
Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g
Déu déu tuong: 5g | Dau dau tuong: 5g Dau dau tuong: 5g Dau dau tuong: S5g

III. Thwe don com: E: 460-570 kcal

. Bira
s Trwa Toi
- Com: Gao té 60g - Com: Gao té 60g
- Bo ham ca rdt, khoai tay: - Ga xa0 nim:
+ Thit bo: 30g + Thit ga: 30g
Thi 2 + Ca rt, khoai tay: 60g + Ném: 60g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 80g + Khoai lang: 80g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau an: 15g - Dau an: 15g
- Com: Gao té 60g - Com: Gao té 60g
- Sudn xao chua ngot: - Cé chién xu
+ Sudn lon: 40g + Cé phile: 40g
Tha 3 - Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 80g + Khoai lang: 80g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau an: 15¢g - Dau an: 15g
- Com: Gao té 60g - Com: Gao té 60g
- Nem rén: - Thit kho triing cut:
+ Thit lon: 10g + Thit lgn: 30g
+ Mién, méc nhi, nAm huong, ca rdt, + Tring cut: 20g
Tht 4 gid ndm/su hao: 40g - Khoai lang chién:
- Khoai lang chién: + Khoai lang: 80g
+ Khoai lang: 80g - Rau theo mua: 100g
- Rau theo mua: 100g - Dau an: 15g
- Dau an: 15g
- Com: Gao té 60g - Com: Gao té 60g
Thit 5 - C4 st ca chua - Ga om nam:
+ Ca: 40g + Thit ga: 30g
- Khoai lang chién: + Moc nhi, nAm huong, ca rdt: 50g




+ Khoai lang: 80g
- Rau theo mua: 100g

- Khoai lang chién:
+ Khoai lang: 80g

- Dau an: 15¢ - Rau theo mua: 100g
- Dau an: 15¢

- Com: Gao té 60g - Com: Gao té 60g

- Toém ndn xao rau cu: - Céa kho:

+ Tom: 30g + Ca tram: 40g
Th 6 + Ca rét, bip non, dau diia, sup lo: 50g | - Khoai lang chién:
- Khoai lang chién: + Khoai lang: 80g
+ Khoai lang: 80g - Rau theo mua: 100g
- Rau theo mua: 100g - Dau an: 15g
- Dau an: 15¢
- Com: Gao té 60g - Com: Gao té 60g
- Ga sbt chua ngot: - Swon ham cii qua:
+ Thit ga: 30g + Suon lon: 40g
Thit 7 - Khoai lang chién: + Ca rdt, khoai tay, su su: 50g
+ Khoai lang: 80g - Khoai lang chién:
- Rau theo mua: 100g + Khoai lang: 80g
- Dau an: 15g - Rau theo mua: 100g
- Dau an: 15¢
- Com: Gao té 60g - Com: Gao té 60g
- Bo xao rau cu: - Tom rim thit:
+ Thit bo: 30g + Tom: 30g
Chi nhat + Ot chudng, sup lo: 40g + Thit: 20g

- Khoai lang chién:

+ Khoai lang: 80g

- Rau theo mua: 100g
- Dau an: 15g

- Khoai lang chién:

+ Khoai lang: 80g

- Rau theo mua: 100g
- Dau an: 15g

THUC DON 4TN10: 3 bira
DPoi tuwong: Hoi chitng thdan hu tré 4-6 tuéi
E: 1600 kcal, P: 40-45g, L: 27-35g, G: 270-300g

L. Thwe don mém: E: 420-490 kcal

1. Thwe don Phé:
Mién bo Mién moc Mién ga
Mién kho: 70g Mién kho: 70g Mién khé: 70g
Thit bo: 30g Moc: 30g Thit ga: 30g
Nudc xuong Nudc xuong Nudc xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thwe dom chao/sap: 180-240 kcal

Chio tom Chao tim Chio bo Chao ga
Gao té: 30g Gao té: 30g Gao té: 30g Gao té: 30g
Tom: 20g Tim lon: 15¢g Thit bo: 20g Thit ga: 20g
Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g
Dau dau trong: 7¢ | Dau dau tuong: 7g Dau déu tuong: 7g Dau dau tuong: 7g




II. Thwe don com: E: 330-800 kcal

hi Bira
b Trwa Téi
- Com: Gao té 70g - Com: Gao té 70g
- Bo him ca rbt, khoai tay: - Ga x40 ndm:
+ Thit bo: 40g + Thit ga:40g
Thir 2 + Ca rbt, khoai tay: 60g + Ném: 60g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 100g + Khoai lang: 100g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau 4n: 20g - Dau an: 20g
- Com: Gao té 70g - Com: Gao té 70g
- Sudn xao chua ngot: - Cé chién xu
+ Suodn lon: 50g + Cé phile: 70g
Tha 3 - Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 100g + Khoai lang: 100g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau an: 20g - D4u an: 20g
- Com: Gao té 70g - Com: Gao té¢ 70g
- Nem ran: - Thit kho trimg cut:
+ Thit lon: 20g + Thit lon: 40g
+ Mién, moc nhi, ndm huong, cardt, | + Trimg cut: 30g
Thu 4 gia ngm/su hao: 40g - Khoai lang chién:
- Khoai lang chién: + Khoai lang: 100g
+ Khoai lang: 100g - Rau theo mua: 100g
- Rau theo muia: 100g - Dau an: 20g
- Ddu an: 20g
- Com: Gao té 70g - Com: Gao té 70g
- C4 st ca chua - Ga om nim:
+ Ca: 70g + Thit ga: 40g
, + Ca chua: 40g + Mdc nhi, nAm huong, ca rbt: 50g
Thu 5 ) - : "
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 100g + Khoai lang: 100g
- Rau theo mua: 100g - Rau theo mua: 100g
- Dau an: 20g - Dau an: 20g
- Com: Gao té 70g - Com: Gao té 70g
- Tém nodn xao rau cu: - C4 kho:
+ Tom: 40g + Cé tram: 70g
Thr 6 + Ca r6t, bip non, d4u diia, sup lo: 50g | - Khoai lang chién:
- Khoai lang chién: + Khoai lang: 100g
+ Khoai lang: 100g - Rau theo mua: 100g
- Rau theo mua: 100g - Déu an: 20g
- Dau an: 20g
Tha 7 - Com: Gao té 70g - Com: Gao té 70g




- Ga st chua ngot:

+ Thit ga: 40g

- Khoai lang chién:

+ Khoai lang: 100g

- Rau theo mua: 100g
- Dau an: 20g

- Sudn ham ci qua:

+ Suon lon: 50g

+ Ca rét, khoai tay, su su: 80g
- Khoai lang chién:

+ Khoai lang: 100g

- Rau theo mua: 100g

- Déu an: 20g

- Com: Gao t¢ 70g

- BO xao rau cu:

+ Thit bo: 40g

+ Ot chudng, sup lo: 60g
- Khoai lang chién:

+ Khoai lang: 100g

- Rau theo mua: 100g

- DAu an: 20g

Chu nhat

- Com: Gao té 70g

- Tom rim thit:

+ Tom: 40g

+ Thit: 30g

- Khoai lang chién:

+ Khoai lang: 100g

- Rau theo mua: 100g
- Dau #n: 20g

THU'C DON 5TN10: 3 bira

Déi twong: Hoi chitng thdn hu tré 7-9 tudi
E: 1800 kcal, P: 45-50g, L: 30-35g, G: 310-340g,
Cholesterol: <150mg, Natri: 625-1250mg

I. Thwe don mém: E: 350-400 keal
1. Thuc don Phé:

Mién bd Mién moc Mién ga
Mién: 90g Mién: 90g Mién: 90g
Thit bo: 50g Moc: 50g Thit ga: 50g
Nude xuong Nudc xuong Nudc xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom
2. Thuc don chao/sap: E: 300-350 keal
Chao tom Chao thit lon Chao bo Chao ga
Gao té: 50g Gao té: 50g Gao té: 50g Gao té: 50g
Tom: 50g Thit lon: 50g Thit bo: 50g Thit ga: 50g
Bi do: 40¢g Rau xanh: 40g Ca rbt: 40g Khoai tay: 40g
Dau an: 10g Dau #n: 10g Dau an: 10g Dau an: 10g
II. Thuc don com: E = 650-750 kcal
Thw Truwa Toi
Thir 2 - Com: Gao té 75¢ - Com: Gao té 75¢g
- Bo ham ca rdt, khoai tay: - Ga x40 ndm:
+ Thit bo: 30g + Thit ga: 30g
+ Ca rdt, khoai tay: 50g + Nam: 50g
- Khoai lang chién: - Khoai lang chién:




+ Khoai lang: 200g
- D4u 4n: 10g
- Rau theo mua: 150g

+ Khoai lang: 200g
- Dau an: 10g
- Rau theo mua: 150g

Thu 3 - Com: Gao té 75g - Com: Gao té 75¢g
- Sudn xao chua ngot: - Cé chién su
+ Suon Ign: 50g + Céa file: 60g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 200g + Khoai lang: 200g
- D4u an: 10g - Dau an: 10g
- Rau theo mua: 150g - Rau theo mua: 150g
Thu 4 - Com: Gao t¢é 75¢g - Com: Gao té 75¢g
- Nem ran: - Thit kho tring ct:
+ Thit lon: 20g + Thit lon: 30g
+ Mién, mdc nhi, nAm huong, ca rdt, + Tring cut: 30g
gid ndm/su hao: 30g - Khoai lang chién:
- Khoai lang chién: + Khoai lang: 200g
+ Khoai lang: 200g - Dau an: 10g
- Dau an: 10g - Rau theo mua: 150g
- Rau theo mua: 150g
Tha 5 - Com: Gao té 75g - Com: Gao té 75g
- Ca s6t ca chua - Ga om nm:
+ Cé: 60g + Thit ga: 30g
+ Ca chua: 40g + Moc nhi, nim huong, ca rbt: 50g
- Khoai lang chién: - Khoai lang chién:
+ Khoai lang: 200g + Khoai lang: 200g
- Dau an: 10g - Dau an: 10g
- Rau theo mua: 150g - Rau theo mua: 150g
Thir 6 - Com: Gao té 75¢g - Com: Gao té 75¢g
- TOm ndn xao rau cu: - Cé kho:
+ Tom: 30g + C4 trdm: 60g
+ Ca r6t, bap non, du diia, sup lo: - Khoai lang chién:
100g + Khoai lang: 200g
- Khoai lang chién: - Dau an: 10g
+ Khoai lang: 200g - Rau theo mua: 150g
- Déu an: 10g
- Rau theo mua: 150g
Thu 7 - Com: Gao té 75g - Com: Gao té 75¢g
- Ga st chua ngot: - Swon ham ci qua:
+ Thit ga: 50g + Suon lon: 30g
- Khoai lang chién: + Ca rbt, khoai tay, su su: 80g
+ Khoai lang: 200g - Khoai lang chién:
- Dau an: 10g + Khoai lang: 200g
- Rau theo mua: 150g - Dau an: 10g
- Rau theo mua: 150g
Chunhat | - Com: Gao té 75g - Com: Gao té 75¢g




- Bo xao rau cu:

+ Thit bo: 30g

+ Ot chuong, sup lo: 50g
- Khoai lang chién:

+ Khoai lang: 200g

- Dau an: 10g

- Rau theo mua: 150g

+ Tom: 30g
+ Thit: 30g

- Dau an: 10g

- Tom rim thit:

- Khoai lang chién:
+ Khoai lang: 200g

- Rau theo mua: 150g

THUC PON 6TN10: 3 bira
Hbi chung than hu tré 10-15 tubi
E (Kcal):2200-2400, P (g): 60-70

I. Thwe don mém: E: 450- 500 keal

1. Thwe don Phé/btn:

Biun/ Phé bo

Bun/ Phé moc

Bin/ Phé ga

Béanh Phé/bun: 200g
Thit bo: 40g

Nude xuong

Hanh 14, rau thom

Moc: 40g
Nude xuong

Béanh Pho/ban: 200g

Hanh 14, rau thom

Béanh Phé/bun: 200g
Thit ga: 40g

Nudce xuong

Hanh 14, rau thom

3. Thue don chao/sup:
Chao thit nac Chio thit ga Chao thit bo Chao tim
Gao té: 40g Gao té: 40g Gao té: 40g Gao té: 40g
Thit nac: 40g Thit ga: 40g Thit bo: 40g Tim lon: 40g
Dau 4n: 10g Dau an: 10g Dau an: 10g Dau 4n: 10g
Rau: 40g Rau: 40g Rau: 40g Rau: 40g
Hanh 14, tia to Hanh 14, tia to Hanh 14, tia to Hanh 14, tia to

II. Thwe don com: E: 900 — 950kcal

Thit Trua Toi
Thu 2 -Com: gao té: 130 g -Com: gao té: 130 g

-Bo ham ca rdt, khoai tay: -Ga x40 nam:

+Thit bo: 60g +Thit ga: 70g

+Ca rét: 30g +Nam : 50g

+Khoai tay: 30g - Thit xao cu qua

-Dau phu nhdi thit + Thit bam: 10g

+ Dau phu: 50g + Ngo ngot: 20g

+ Thit lon: 10g + Ca rdt: 20g

-Dau an: 15g -Diu an:15¢

-Rau theo mua : 200g -Rau theo mua : 200g
Thu 3 -Com: gao té: 130 g -Com: gao té: 130 g

- Suon xao chua ngot: Ca chién su




+ Suodn lgn: 70g
-Trimg duc thit

+ Trimg: 1 qua

+ Thit lgn: 15¢g

-Déu an: 15g

-Rau theo mua : 200g

+ Cé file: 80g

-Thit vién sbt

+ Thit lon: 20g

-Déu n: 15¢g

-Rau theo mua : 200g

Thtr 4 -Com: gao té: 130 g -Com: gao té: 130 g
-Nem rén: -Thit kho trimg cut:
+Thit lon: 40g +Thit lon: 60g
+Mién, moc nhi, ndm huong: 5g +Trung cut: 15¢g
-Dau sét ca chua -bau phu nhdi thit
+D4au phu: 50¢g + DPau phu: 50g
+Ca chua: 10g + Thit lon: 10g
-Dauan:15 g -Dau n: 15¢g
-Rau theo mua: 200g -Rau theo mua: 200g

Tha 5 -Com: gao té: 130 g -Com: gaoté: 130 g
- C4 st ca chua - Ga om ném:
+Ca: 80g +Thit ga: 70g
+Ca chua: 30g + Mbc nhi, nim huong: 3g
- Thit x40 ci1 qua + Carbt: 25g
+ Thit bam: 10g - Trung duc thit
+ Ngb ngot: 20g + Trung: 1 qua
+ Carbt: 20g + Thit lon: 15¢g
-Dau an:15 g -Dau n: 15¢
-Rau theo mua: 200g -Rau theo mua: 200g

Thu 6 -Com: gaoté: 130 g -Com: gaoté: 130 g
-TOm ndn xao rau cu: -C4 kho:
+Tom: 50g +Ca trdm: 80g
+Ca rét, bép non, dau diia, sup lo -Dau sbt ca chua
xanh: 50g +Déu phu: 50g
-Thit vién sbt +Ca chua: 10g
+ Thit lon: 20g -Dau an: 15g
-Dau n: 15g -Rau theo mua : 200g
-Rau theo mua : 200g

Thua 7 -Com: gao té: 130 g -Com: gaoté: 130 g
-Thit lon st ca chua: -Thit bo xao rau cu:
+Thit lon: 70g +Thit bo: 50g
+Ca chua: 20g + Ot chudng: 60g
-Dau phuy nhdi thit - Thit x40 ¢t qua
+ Déu phu: 50g + Thit bam: 10g
+ Thit lon: 10g + Ngd ngot: 20g
-Dau an: 15¢ + Carbt: 20g
-Rau theo mua : 200g -Dau an: 15g

-Rau theo mua : 200g
Cht nhat -Com: gao té: 130 g -Com: gao té: 130 g




-Bo xao rau cu: -Tém rim thit:

+Thit bo: 60g +Tom: 50g

+ Ot chudng: 60g +Thit: 15¢g

-Trimg dic thit -Thit vién sbt

+ Trung: 1 qua + Thit lon: 20g

+ Thit lon: 10g -Dau an: 15¢

-Dau #n: 15g -Rau theo mua : 200g
-Rau theo mua : 200g




G. PAI THAO PUONG

THUC DON 4DD1: 3 bita
Déi tirgng: Ddi thdo duwong cho tré 4-6 tudi
E: 1600 kcal, P: 40-50 g, G: 220-240¢g
L. Thwe don mém: E: 300 — 320 keal

1. Thwe don Phé:

Phé thit bo Phé moc Phé thit ga
Bénh Phé: 150g Béanh Pho: 150g Bénh Phé: 150g
Thit bo: 30g Moc: 30g Thit ga: 30g
Nudce xuong Nudc xuong Nudce xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thwe don sira: E: 200 kcal
Sira

Nutren junior: hop (200ml)

3. Thuc don chao/sap: 190-250 kcal

Chao tom Chao tim Chao bo Chio ga
Gao té: 30g Gao té: 40g Gao té: 40g Gao té: 40g
Tom: 30g Tim lgn: 25¢g Thit bo: 30g Thit ga: 40g
Rau xanh: 20g Rau xanh: 20g Rau xanh: 20g Rau xanh: 20g
Dau d4u tuong: 5g | Dau déu tuong: 5g Dau d4u tuong: 5g Dau d4u tuong: 5g

II. Thue don com: E: 450— 600kcal

Thi B =
Trwa Toi

-Com: Gao té: 70g -Com: Gao té: 70g
-Bo ham ca rét, khoai tay: -Ga x40 nam:
+Thit bo: 40¢g +Thit ga: 60g
+Ca rdt, khoai tay: 50g +N4m: 40g

Thir 2 -Dau phu nhoi thit -Thit bam xao ngo6 ngot, ca rot:
+ Dau phu: 24¢ +Thit bam: 30g
+ Thit lgn: 20g +Ngo ngot, ca rét: 40g
-Dau an: 6g -Déu an: 6g
-Rau theo mua: 120g -Rau theo mua: 120g
-Com: Gao té: 70g -Com: Gao té: 70g
-Suodn chua ngot: - C4 chién xu:
+Suon lon: 60g +Ca ro phi: 70g

Thr 3 -]’r@g duc thit -Thi.t vién sbt:
+Trimg: 30g +Thit lon: 50g
+Thit lgn: 30g -Dau an: 6g
-Dau an: 6g -Rau theo mua: 120g
-Rau theo mua: 120g




-Com: Gao té: 70g

-Com: Gao té: 70g

-Nem ran: -Thit kho trimg cut:
+Thit lon: 20g +Thit lgn: 30g
+Mién, nhén: 8¢ +Tring cut: 30g
Thir 4 +Ca rbt: 10g -Pau phu nhdi thit
-Pau st ca chua + Dau phu: 24¢g
+Dau phu: 40g + Thit lgn: 20g
-D4u an: 6g -Déau an: 6g
-Rau theo mua: 120g -Rau theo mua: 120g
-Com: Gao té: 70g -Com: Gao té: 70g
-Ca phile s6t ca chua: -Ga om ndm
+C4 16 phi: 70g +Thit ga: 40¢g
+Ca chua: 10g +N4m, ca rét, moc nhi: 40g
Thu 5 -Thit bam xao ngd ngot, ca rét: -Tring dtc thit
+Thit bam: 30g +Tring: 30g
+Ngb ngot, ca rbt: 40g +Thit lon: 30g
-DAu an: 6g -Dau an: 6g
-Rau theo mua: 120g -Rau theo mua: 120g
-Com: Gao té: 70g -Com: Gao té: 70g
-T6m ndn xao rau cu: -C4 kho:
+Tom: 40g +Ca trdim: 120g
, +Ca rdt, b'flp non, dau diia, sup lo: 70g | -Dau sbt ca chua
Thir 6 . A & A
-Thit vién sot: +Dau phu: 40g
+Thit lon: 50g -Diu an: 6g
-Dau 4n: 6g -Rau theo mua: 120g
-Rau theo mua: 120g
-Com: Gao té: 70g -Com: Gao té: 70g
-Ga sbt chua ngot -Suon ham ci qua:
+Thit ga: 60g +Suodn lon: 60g
-Dau phu nhdi thit +Ca rbt, khoai tay, su su: 60g
Thir 7 + Déu phu: 24¢ -Thit bam xao ngd ngot, ca rdt:
+ Thit lon: 20g +Thit bam: 30g
-Dau an: 6g +Ngo ngot, ca rét: 40g
-Rau theo mua: 120g -Dau 4n: 6g
-Rau theo mua: 120g
-Com: Gao té: 70g -Com: Gao té: 70g
-B0 xao rau cu: -Toém rim thit:
+Thit bo: 40g +Tom: 30g
+0t d6 to, sup lo xanh: 40g +Thit: 20g
Chanhat | -Trimg duc thit -Thit vién sét:
+Trimg: 30g +Thit lon: 50g
+Thit lon: 30g -Dau an: 6g
-Dau an: 6g -Rau theo mua: 120g

-Rau theo mua: 120g




THUC DON 5DD1: 3 bira

Doi tugng: Pdi théo dwong cho tré tir 7-9 tudi

E: 1800 kcal, P: 65-75g, G: 260-290g
I. Thwe don mém: E: 350-370 keal

1. Thwe don Phé:

Phé bo Phé moc Phé ga
Banh Phé: 150g Banh Pho: 150g Bénh Phé: 150g
Thit bo: 50g Moc: 50g Thit ga: 50g
Nudce xuong Nudc xuong Nudc xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom
Rau theo mua: 150g Rau theo mua: 150g Rau theo muia: 150g

2. Thwe don sira: E: 200kcal/200ml

Sira

Nutren junior hdp 200ml

3. Thuc don chao/stap: E: 320-370 keal

Chao tom Chao tim Chao bo Chio ga
Gao té: 50g Gao té: 50g Gao té: 50g Gao té: 50g
Toém: 50g Tim: 50g Thit bo: 50g Thit ga: 50g
Bi do: 40g Rau xanh: 40g Ca rdt: 40g Dau xanh: 20g
Dau an: 10g Dau an: 10g Dau an: 10g Dau an: 10g
Rau theo mua: 150g | Rau theo mua: 150g Rau theo mua: 150g | Rau theo mua: 150g

II. Thwe don com: E = 650-750 kcal

Thir T™P1 TD2
Tha 2 - Com: Gao té 90g - Com: Gao té 90g

- Bo ham ca rdt, khoai tay: - Ga x40 nim:

+ Thit bo: 60g + Thit ga: 60g

+ Ca rbt, khoai tay: 80g + Nim: 60g

- Pau phu nhdi thit

+ Dau phu: 40g

+ Thit lgn: 30g

- Dau an: 10g

- Rau theo mua: 180g

- Thit xao cu qua

+ Thit bam: 30g

+ Ngb ngot, ca rdt: 60g
- Dau an: 12g

- Rau theo mua: 180g




Thir 3 - Com: Gao té 90g - Com: Gao té 90g
- Sudn xao chua ngot: - C4 chién su
+ Suon lgn: 80g + Ca file: 100g
- Tring duc thit - Thit vién st ca chua
+ Trimg: 1 qua + Thit lon: 40g
+ Thit lon: 20g + Ca chua: 20g
- Dau an: 10g - Dau an: 13g
- Rau theo mua: 180g - Rau theo mua: 180g
Thu 4 - Com: Gao té 90g - Com: Gao té 90g
- Nem ran: - Thit kho trimg cut:
+ Thit lon: 30g + Thit lgn: 50g
+ Mién, mdc nhi, nAm huong, ca rdt, gia | + Trung cut: 40g
ndm/su hao: 40g - Bau phu nhdi thit
- P4u sbt ca chua + Dau phu: 40g
+ Pau phu: 60g + Thit Ign: 30g
+ Ca chua: 20g - Dau an: 10g
- Dau an: 13¢g - Rau theo mua: 180g
- Rau theo mua: 180g
Thur 5 - Com: Gao té 90g - Com: Gao té 90g
- Ca sbt ca chua - Ga om ndm:
+ Ca: 100g + Thit ga: 50g
+ Ca chua: 40g + Moc nhi, ndm huong, ca rbt: 45g
- Thit xao cu qua - Trimg duc thit
+ Thit bam: 30g + Trung: 1 qua
+ Ngo ngot, ca tdt: 60g + Thit lon: 20g
- Dau an: 14g - Dau an: 10g
- Rau theo mua: 150g - Rau theo mua: 180g
Tht 6 - Com: Gao té 90g - Com: Gao té 90g
- Tém ndn xao rau cu: - Ca kho:
+ Tom: 60g + C4 trAm: 100g
+ Ca rdt, bép non, dau diia, sup lo: 100g | - Pau s6t ca chua
- Thit vién sét ca chua + Dau phu: 60g
+ Thit lon: 40g + Ca chua: 20g
+ Ca chua: 20g - Dau an: 15g
- Dau an: 10g - Rau theo mua: 180g
- Rau theo mua: 180g
Tht 7 - Com: Gao té 90g - Com: Gao té 90g

- Ga sdt chua ngot:

+ Thit ga: 80g

- Pau phu nhdi thit

+ Dau phu: 40g

+ Thit lon: 30g

- Déau an: 10g

- Rau theo mua: 180g

- Swon ham cu qua:

+ Suon lon: 60g

+ Ca rbt, khoai tay, su su: 90g
- Thit bam xao cu qua:

+ Thit lgn: 30g

+ Ngb ngot, ca rét: 60g
-Dauan: 11g




- Rau theo mua: 180g

Chu nhat

- Com: Gao té 90g

- B0 xao rau cu:

+ Thit bo: 60g

+ Ot chuéng, sup lo: 80g
- Tring duc thit

+ Trimg: 1 qua

+ Thit lgn: 20g

- Dau an: 13¢

- Rau theo mua: 180g

- Com: Gao té 90g

- Tom rim thit:

+ Tom: 50g

+ Thit: 40g

- Thit vién sbt ca chua
+ Thit lon: 40g

+ Ca chua: 20g

- Déu an: 9¢g

- Rau theo mua: 180g

THUC DON 6DD: 3 bira

Déi thao dudng cho tré tir 10- 15 tudi

E: 2200-2400 kcal, P: 75-95¢g

I. Thue don mém: E: 450- 500 keal

1. Thye don Phé/bun:

Bin/ Phé bo

Bun/ Phé moc

Bun/ Phé ga

Bénh Pho/bun: 150g
Thit bo: 50g

Nude xuong
Hanh 14, rau thom

-Rau theo mua : 200g

Bénh Phd/bin: 150g
Moc: 50g

Nudce xuong

Hanh 14, rau thom

-Rau theo mua : 200g

Bénh Phé/bun: 150g
Thit ga: 50¢g

Nudc xuong

Hanh 14, rau thom

-Rau theo mua : 200g

3. Thue don chao/sup:

Chao thit nac Chao thit ga Chao thit bo Chao tim
Gao té: 40g Gao té: 40g Gao té: 40g Gao té: 40g
Thit nac: 50g Thit ga: 50g Thit bo: 50g Tim lon: 50g
Dau an: 10g Dau an: 10g Dau an: 10g Dau 4n: 10g
Rau: 50g Rau: 50g Rans Sz Rau: 50g
SRt Hanh 15, tia t6 Hanh 14, tia 6 Hanh 14, tia to
Rau theo mua : 200g | Rau theo mua : 200g Rentheo mias200p | Rantheo mila: 200g




II. Thwe don com: E: 900 — 950kcal

Thir TP1 TD2
Thua 2 -Com: gao té: 90 g -Com: gaot¢: 90 g

-Bo ham ca rbt, khoai tay: - -Ga x40 nim:

+Thit bo: 90g +Thit ga: 120g

+Ca rdt: 30g +Ném : 60g

+Khoai tay: 50g - Thit xao cu qua

-D4u phu nhdi thit + Thit bam: 15g

+ Dau phu: 70g + Ngo ngot: 20g

+ Thit lon: 15g + Carbt: 20g

-Dau an: 15g -Dau an:15¢

-Rau theo mua : 250g -Rau theo mua : 250g
Tha 3 -Com: gao té: 90 g -Com: gao té: 90 g

- Sudn xao chua ngot: C4 chién su

+ Suon Ign: 120g + Céa file: 100g

-Trimg duc thit -Thit vién sdt

+ Tring: 1 qua + Thit lgn: 20g

+ Thit lon: 15g -Dau an: 15g

-Dau #n: 15g -Rau theo mua : 250g

-Rau theo mua : 250g
Tht 4 -Com: gaoté: 90 g -Com: gaot¢: 90 g

-Nem ran: -Thit kho tring cut:

+Thit lon: 40g +Thit lon: 100g

+Mién, moc nhi, nAm huong: 5¢g +Tring cat: 15¢g

-Pau st ca chua -P4u phu nhdi thit

+Déau phu: 70g + Dau phu: 70g

+Ca chua: 30g + Thit lon: 15¢g

-Dauan:15 g -Dau an: 15g

-Rau theo mua: 250g -Rau theo mua: 250g
Thu 5 -Com: gao té: 90 g -Com: gao té: 90 g

- C4 s6t ca chua - Ga om nim:

+Ca: 120g +Thit ga: 100g

+Ca chua: 30g + Moc nhi, ndm huong: 5g

- Thit xao ct qua + Cardt: 25g

+ Thit bam: 15g Trung duac thit

+ Ngob ngot: 20g + Trimg: 1 qua

+ Cardt: 20g + Thit lon: 15¢g

-Dau an:15 g -Dau an: 15g

-Rau theo mua: 250g -Rau theo mua: 250¢g
Thu 6 -Com: gao té: 90 g -Com: gao té: 90 g

-Tdm ndn xao rau cu: -Cé kho:

+Tom: 80g +Ca trim: 120g

+Ca rét, bap non, dau diia, sup lo -Dau sbt ca chua

xanh: 80g +Dau phu: 70g

-Thit vién s6t +Ca chua: 30g




+ Thit Ign: 20g
-Déu an: 15g
-Rau theo mua : 250g

-Dau an: 15g
-Rau theo mua : 250¢g

Thu 7 -Com: gao té: 90 g -Com: gaot¢: 90 g
-Thit lon sbt ca chua: -Thit bo xao rau cu:
+Thit lgn: 100g +Thit bo: 80g
+Ca chua: 30g + Ot chudng: 60g
-Pau phu nhdi thit - Thit xao ci qua
+ Dau phu: 70g + Thit bam: 15¢g
+ Thit lon: 15g + Ngo ngot: 20g
-Dau #n: 15g + Carbt: 20g
-Rau theo mua : 250g -Dau an: 15g

-Rau theo mua : 250g
Chu nhat -Com: gaoté: 90 g -Com: gaoté: 90 g

-Bo xao0 rau cu:
+Thit bo: 100g

+ Ot chudng: 60g
-Trimg dac thit

+ Trung: 1 qua

+ Thit lon: 15¢

-Dau an: 15g

-Rau theo mua : 250g

-TOm rim thit:

+Tom: 80g

+Thit: 20g

- Thit vién st

+ Thit lgn: 20g

-Dau an: 15¢

-Rau theo mua : 250g




H. SUY TIM GIAI POAN 3

THUC PON 3TM2: 3 bira
Doi tuwgng: Suy tim giai doan 3 cho tré 1-3 tui
E: 1100kcal , P (g): 28, L(g): 20-30
L Thuc don mém: E: 200 — 220 keal

1. Thywe don Phé:

Phé thit bo Phé moc Phé thit ga
Béanh Phé: 100g Bénh Pho: 100g Bénh Pho: 100g
Thit bo: 25¢g Moc: 25¢g Thit ga: 25¢g
Nudce xuong Nudce xuong Nudc xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thue don sira: E: 200 keal
Sira

Nutren junior: hdp (200ml)

3. Thwe don chao/sup: 170-200 keal

Chao tom Chao tim Chao bo Chao ga
Gao té: 30g Gao té: 30g Gao té: 30g Gao té: 30g
Toém: 25¢g Tim lon: 20g Thit bo: 25¢g Thit ga: 25g
Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g
Dau dau tuong: 5¢ | Dau d4u tuong: 5 g Dau dau tuong: 5g Dau d4u tuong: 5g

II. Thue don com : E :

340 — 460kcal

Thw Trwa Téi
-Com: gao té: 40g -Com: gao té: 40g
-Bo ham ca rét, khoai tay: -Ga x40 nim:
+Thit bo: 30g +Thit ga: 40g
+Ca rbt, khoai tay: 30g +Nam: 30g
Thit 2 -Dau phuy nhdi thit -Thit bam xao ngd ngot, ca rdt:
+ D4u phu: 24¢ +Thit bam: 20g
+ Thit lgn: 20g +Ngob ngot: 10g
-Dau an: 5g +Ca rét: 20g
-Rau theo mua : 100g -Diu an: 5g
-Rau theo mua : 100g
-Com: gao té: 40g -Com: gao té: 40g
-Sudn chua ngot: - C4 chién xu:
+Suon lon: 40g +Ca ro phi: 40g
Thir 3 -Tring duc thit -Thit vién sdt:
+ Trimg: 20g +Thit Ign: 20g
+ Thit lon: 30g -Dau an: 5g
-Déu an: 5 g -Rau theo mua : 100g




-Rau theo mua : 100g

-Com: gao té: 40g

-Nem ran:

+Thit lgn: 20g

+Mién, ca rét, mdc nhi, hanh tay: 23g

-Com: gao té: 40g
-Thit kho trimg cut:
+Thit lon: 30g
+Tring cut: 20g

Thir 4 -P4u sbt ca chua -P4u phu nhdi thit
+Dau phu: 40g + Dau phu: 24¢g
-Dau an: S5¢g + Thit lon: 20g
-Rau theo mua : 100g -Dau #n: 5¢g
-Rau theo mua : 100g
-Com: gao té: 40g -Com: gao té: 40g
-C4 phile sbt ca chua: -Ga om nim
+Ca ro6 phi: 40g +Thit ga: 40g
-Thit bam xao ngd ngot, ca rot: +N4m, ca rdt, mdc nhi: 20g
Thu 5 +Thit bam: 20g -Trung duc thit
+Ngo ngot: 10g + Trung: 20g
+Ca rdt: 20g + Thit lon: 30g
-Déu an: Sg -Dau n: 5g
-Rau theo mua : 100g -Rau theo mua : 100g
-Com: gao té: 40g -Com: gao té: 40g
-Tém ndn xao rau cu: -Ca kho:
+Tom: 30g +Ca tram: 70g
+Ca rét, bép non, dau diia, sup lo -Dau st ca chua
Tht 6 xanh: 70g +Dau phu: 40g
-Thit vién sét: -Dau n: 5g
+Thit lon: 20g -Rau theo mua : 100g
-Dau an: 5 g
-Rau theo mua : 100g
-Com: gao té: 40g -Com: gao té: 40g
-Ga st chua ngot -Suon ham ca qua:
+Thit ga: 30g +Suon lon: 40g
-D4u phu nhdi thit +Ca rét, khoai ty, su su: 50g
Thir 7 + D4u phu: 24¢ -Thit bam xao ngd ngot, ca rét:
+ Thit lon: 20g +Thit bam: 20g
-Dau an: 5 g +Ng0b ngot: 20g
-Rau theo mua: 100g +Ca rét: 20g
-Dau an: 5g
-Rau theo mua: 100g
-Com: gao té: 40g -Com: gao té: 40g
-B0 xao rau cu: -Tom rim thit:
+Thit bo: 30g +Tom: 20g
Chunhat | +Ot d6 to, stp lo xanh: 40¢g +Thit: 20g

-Trimg duc thit:
+Tring: 20g
+Thit lgn: 30g

-Thit vién sét:
+Thit lon: 20g
-Déu an: Sg




-Dau n: 5 g
-Rau theo mua : 100g

-Rau theo mua : 100g

THUC DON 4TM2: 3 bira
Déi tiwong: Suy tim giai doan 3 tré 4-6 tudi
E: 1300 kcal, P: 25-35g, L: 25-35¢g

I. Thwe don mém: E: 210 — 240 kcal
1. Thue don Phé:

Phé thit bo Phé moc Phé thit ga
Bénh Phé: 120g Béanh Phé: 120g Banh Pho: 120g
Thit bo: 25¢g Moc: 25¢g Thit ga: 25¢g
Nudc xuong Nudce xuong Nudc xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom
2. Thwe don sira: E: 200 kcal
Sira
Nutren junior: hdp (200ml)
3. Thuc don chao/sup: 160-220 kcal
Chao tom Chao tim Chao bo Chio ga
Gao té: 30g Gao té: 30g Gao té: 30g Gao té: 30g
Tom: 25¢g Tim lgn: 25¢g Thit bo: 25¢g Thit ga: 25¢g
Rau xanh: 20g Rau xanh: 20g Rau xanh: 20g Rau xanh: 20g
Dau d4u tuong: 5g | Dau dau tuong: S5g Dau d4u tuong: 5g Dau d4u tuong: 5g

II, Thwe don com : E : 420 — 430kcal

+ Dau phu: 24¢

+ Thit lon: 20g

-Dau an: 6g

-Rau theo mua: 100g

Thi Bira _
Trwa Toi
-Com: Gao té: 70g -Com: Gao té: 70g
-Bo ham ca rét, khoai tay: -Ga xa0 nam:
+Thit bo: 40g +Thit ga: 60g
+Ca rét, khoai tay: 50g +Né&m: 40g
Tha 2 -D4u phu nhdi thit -Thit bam xao ngd ngot, ca rét:

+Thit bam: 20g

+Ngo ngot, ca rdt: 40g
-Déu an: 6g

-Rau theo mua: 100g

-Com: Gao té: 70g
-Sudn chua ngot:
Thu 3 +Suodn lgn: 50g
-Trimg duc thit
+Trimg: 20g

-Com: Gao té: 70g
- C4 chién xu:
+Ca r0 phi: 70g
-Thit vién sét:
+Thit lon: 30g




+Thit lon: 30g
-D4u n: 6g
-Rau theo mua: 100g

-Dau an: 6g
-Rau theo mua: 100g

-Com: Gao té: 70g

-Nem rén:

+Thit lon: 20g

+Mién, ca rdt, mdc nhi, hanh tay: 23¢g

-Com: Gao té: 70g
-Thit kho tring cut:
+Thit lon: 30g
+Trung cuat: 30g

Thu 4 -P4u sbt ca chua -P4u phu nhoi thit
+Déu phu: 24¢ + Dau phu: 24g
-Dau an: 6g + Thit Ion: 20g
-Rau theo mua: 100g -Dau an: 6g
-Rau theo mua: 100g
-Com: Gao té: 70g -Com: Gao té: 70g
-C4 phile sdt ca chua: -Ga om nam
+C4 16 phi: 70g +Thit ga: 40g
+Ca chua: 10g +NAm, ca rdt, moc nhi: 40g
Tha 5 -Thit bam xao ngd ngot, ca rdt: -Tring duc thit
+Thit bam: 20g +Tring: 20g
+Ngb ngot, ca rdt: 40g +Thit lon: 30g
-Déu an: 6g -Déu an: 6g
-Rau theo mua: 100g -Rau theo mua: 100g
-Com: Gao té: 70g -Com: Gao té: 70g
-Tém ndn xao rau cu: -Céa kho:
+Tom: 40g +C4 trAm: 120g
Thir 6 +Ca rbt, bép non, dau diia, sup lo: 70g | -Dau s6t ca chua
-Thit vién sot: +Dau phu: 24¢g
+Thit lon: 30g -Déu an: 6g
-Dau in: 6g -Rau theo mua: 100g
-Rau theo mua: 100g
-Com: Gao té: 70g -Com: Gao té: 70g
-Ga st chua ngot -Suon ham ci qua:
+Thit ga: 40g +Suon lon: 80g
-Dau phu nhdi thit +Ca rdt, khoai tay, su su: 50g
Tha 7 + Dau phu: 24¢ -Thit bam xao ngd ngot, ca rdt:
+ Thit lgn: 20g +Thit bam: 20g
-Dau 4n: 6g +Ngb ngot, ca rt: 40g
-Rau theo mua: 100g -Déu an: 6g
-Rau theo mua: 100g
-Com: Gao té: 70g -Com: Gao té: 70g
-Bo xao rau cu: -Tom rim thit:
+Thit bo: 30g +Tém: 30g
Chunhat | +Ot do to, stp lo: 40g +Thit: 20g

-Trimg duc thit
+Trimg: 20g
+Thit lgn: 30g

-Thit vién sét:
+Thit lon: 30g
-Dau an: 6g




-Dau an: 6g

-Rau theo mua: 100g

-Rau theo mua: 100g

THUC PON 5TM2: 3 bira

Déi twgng: Suy tim giai doan 3 cho tré tir 7-9 tudi
E: 1500 kcal, P: 40g, L: 30-40g, Na: 625-1250mg

I. Thwe don mém: E: 350 keal

1.Thwe don Phé:
Phé bo Phé moc Phé ga
Banh Phd: 150g Banh Pha: 150g Bénh Pho: 150g
Thit bo: 40g Moc: 40g Thit ga: 40g
Nudc xuong Nudc xuong Nudce xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thuce don sira: E: 200kcal/200ml

Sira

Nutren junior hop 200ml

3. Thye don chao/sup: E: 280-330 kcal

Chéao tém Chao tim Chao bo Chao ga
Gao té: 50g Gao té: 50g Gao té: 50g Gao té: 50g
Tom: 40g Tim: 40g Thit bo: 40¢g Thit ga: 40g
Bi do: 40g Rau xanh: 40g Cardt: 40g Dau xanh: 20g
Dau an: 8¢g Dau an: 8¢g Dau 4n: 10g Dau an: 8¢
II. Thue don com: E = 550-620 keal
Thir Trua Toi
Thu 2 - Com: Gao té 100g - Com: Gao té 100g
- Bo hdm ca rdt, khoai tay: - Ga xa0 ndm:
+ Thit bo: 20g + Thit ga: 20g
+ Ca rbt, khoai tay: 60g + Nam: 50g

- Dau phu nhdi thit

+ Dau phu: 30g

+ Thit lon: 10g

- Ddu an: 7g

- Rau theo mua: 150g

- Thit xao ct qua

+ Thit bam: 15g

+ Ngb ngot, ca rdt: 60g
- Dau an: 8¢

- Rau theo mua: 150g




- Rau theo mua: 150g

- Déau 4n: 5 g
- Rau theo mua: 150g

Chu nhat

- Com: Gao té¢ 100g

- B0 xao rau cu:

+ Thit bo: 20g

+ Ot chudng, sup lo: 60g
- Trung duc thit

+ Trimg: 1 qua

+ Thit lon: 10g

- Dau an: 5¢g

- Rau theo mua: 150g

- Com: Gao te 100g

- Tom rim thit:

+ Tom: 30g

+ Thit: 20g

- Thit vién sbt ca chua
+ Thit lgn: 20g

+ Ca chua: 15¢g

- Dau 4n: 5g

- Rau theo mua: 150g

THUC PON 6TM2: 3 bita

Suy tim giai doan 3 cho tré tir 10- 15 tudi

E : 1800- 1900, P: 50- 60 g
I. Thwe don mém: E: 400- 450 keal

1. Thue don Phé/bun:
Bun/ Phé bo Bin/ Phé moc Buan/ Phé ga
Béanh Phd/btn: 180g Béanh Pho/bin: 180g Bénh Phé/bun: 180g
Thit bo: 40g Moc: 40g Thit ga: 40g
Nude xuong Nudce xuong Nudc xuong

Hanh 14, rau thom

Hanh 14, rau thom

Hanh Ia, rau thom

2. Thuc don sira: Pediasure
Sira

Pediasure: hdp (180ml)

3. Thue don chao/sip:
Chao thit nac Chao thit ga Chao thit bo Chio tim
Gao té: 40g Gao té: 40¢g Gao té: 40¢g Gao té: 40g
Thit nac: 40g Thit ga: 40g Thit bo: 40g Tim lon: 40g
Dau an: 10g Dau n: 10g Dau an: 10g Dau an: 10g
Rau: 50g Rau: 50g Rau: 50g Rau: 50g
Hanh 14, tia t6 Hanh 14, tia t6 Hanh 14, tia to Hanh 14, tia t6

II. Thwe don com: E: 800- 900kcal

Thir TP1 TD2
Thu 2 -Com: gao té: 120 g -Com: gao té: 120 g
-Bd him ca rot, khoai tay: -Ga x40 nam:
+Thit bo: 70g +Thit ga: 80g
+Ca rdt: 30g +Nam : 60g




+Khoai tay: 50g
-Pau phu nhdi thit

+ Dau phu: 70g

+ Thit lon: 15¢g

-Dau an: 15g

-Rau theo mua : 200g

- Thit xao ctu qua

+ Thit bam: 15¢g

+ Ngb ngot: 20g

+ Ca rbt: 20g

-Dau an:15g

-Rau theo mua : 200g

Tht 3 -Com: gao té: 120 g -Com: gao té: 120 g
- Sudn xao chua ngot: Cé chién su
+ Suon lon: 80g + Cé file: 90g
-Trimg dic thit -Thit vién sdt
+ Tring: 1 qua + Thit lon: 20g
+ Thit lon: 15¢g -Déu #n: 15¢
-Diu an: 15g -Rau theo mua : 200g
-Rau theo mua : 200g
Thu 4 -Com: gao té: 120 g -Com: gao té: 120 g
-Nem ran: -Thit kho trimg cut:
+Thit Ign: 40g +Thit lon: 70g
+Mién, mdc nhi, ndm huong: 5g +Trung cut: 15g
-D4u sbt ca chua -bau phu nhdi thit
+Dau phu: 70g + Dau phu: 70g
+Ca chua: 10g + Thit lon: 15¢g
-Dau an:15 g -Dau an: 15¢
-Rau theo mua: 200g -Rau theo mua: 200g
Thu 5 -Com: gao té: 120 g -Com: gao té: 120 g
- C4 st ca chua - Ga om nim:
+Ca: 80g +Thit ga: 80¢g
+Ca chua: 20g + Mbc nhi, nAm huong: 5g
- Thit xao ct qua + Carét: 25¢
+ Thit bam: 15g Trimg duc thit
+ Ngb ngot: 20g + Trimg: 1 qua
+ Cardt: 20g + Thit lon: 15g
-Diu an:15 g -Rau theo mua: 200g
-Rau theo mua: 200g
Tha 6 -Com: gao té: 120 g -Com: gao té: 120 g
-TOm nén xao rau cu: -C4 kho:
+Tom: 70g +Ca tram: 90g
+Ca rdt, bép non, dau ddia, sup lo -Dau s6t ca chua
xanh: 70g +D4au phu: 70g
-Thit vién s6t +Ca chua: 10G
+ Thit lon: 20g -Dau an: 15¢
-Dau an: 15¢ -Rau theo mua : 200g
-Déu an: 15¢
-Rau theo mua : 200g
Tha 7 -Com: gao té: 120 g -Com: gao té: 120 g

-Thit lon st ca chua:

-Thit bo xao rau cu:




+Thit lon: 90g

+Ca chua: 10g

-Dau phu nhdi thit

+ Dau phu: 70g

+ Thit lon: 15g

-Dau an: 15g

-Rau theo mua : 200g

+Thit bo: 70g

+ Ot chudng: 60g
-Thit xao ct qua

+ Thit bam: 15g

+ Ngb ngot: 20g

+ Cardt: 20g

-Dau n: 15 g

-Rau theo mua : 200g

Chu nhat

-Com: gao té: 120 g
-B0 xao rau cu:

+Thit bo: 70g

+ Ot chudng: 60g
-Trimg duc thit

+ Trung: 1 qua

+ Thit lon: 15¢g

-Dau an: 15g

-Rau theo mua : 200g

-Com: gaoté: 120 g
-Tém rim thit:

+Tom: 70g

+Thit: 20g

-Thit vién sét

+ Thit lon: 20g

-Diu an: 15g

-Rau theo mua : 200g




I. NHIEM KHUAN CAP, GIAI POAN HOI PHUC

THUC DON 2NK2: 3 bira
Poi tuong: Nhiém khudn cd'p giai doan phuc héi tré 7-12 thang
E: 820 kcal, P(g): 23-30
I. Thwe don chao/stp: 145-165 kcal

Chao tom Chao thit lgn Chao bo Chao ga
Gao té: 20 Gao té: 20g Gao té: 20g Gao té: 20g
Tom: 25g Thit lon nac: 25¢g Thit bo: 25¢g Thit ga: 25¢g
Khoai tay: 10g Khoai tay: 10g Khoai tay: 10g Rau xanh: 10g
Bi ngd: 10g Cai xanh: 10g Carbt: 10g Dau d4u tuong: 5g
Dau d4u twong: Sg | Dau d4u twong: 5g Dau d4u twong: 5g

THUC DON 3NK2: 3 bira

Déi tuong: Nhiém khudn cdp giai doan phuc héi tré 1-3 tuéi

E: 1200-1300 kcal, P: 28-35¢g

I. Thue don mém: E: 230 — 250 keal

1. Thue don Phé:

Ph¢ thit bo Phé moc Phé thit ga
Béanh Pho: 100g Banh Pha: 100g Banh Phé: 100g
Thit bo: 30g Moc: 30g Thit ga: 30g
Nudc xuong Nudc xuong Nudc xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thue don sira: E: 200 keal

Sira

Nutren junior: hop (200ml)

3. Thue don chao/stup: 180-240 kcal

Chao tom Chao tim Chao bo Chao ga
Gao té: 30 Gao té: 30g Gao té: 30g Gao té:30g
Tom: 30¢g Tim lgn: 30g Thit bo: 30g Thit ga: 30g
Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g
Déu dau tuong: 7¢ | Dau dau tuong: 7g Dau dau tuong: 7g Déu déu tuong: 7g

II. Thwe don com: E: 460-570 keal

+Thit bo: 40g
+Ca rét, khoai tay: 50g

Thi Trua Toi
-Com: gao té 50g -Com: gao té 50g
Thu 2 -Bo ham ca rdt, khoai tay: -Ga x40 ndm:

+Thit ga: 60g
+Nam: 40g




-P4u phu nhdi thit

+ Déu phu: 24¢

+ Thit lgn: 20g

-Dau an: 6g

-Rau theo mua : 150g

-Thit bam xa0 ngd ngot, ca rdt:

+Thit bam: 20g
+Ng6 ngot: 10g

+Ca rbt: 20g

-Dau an: 6g

-Rau theo mua : 150g

-Com: gao té 50g
-Suon chua ngot:
+Sudn lon: 80g

-Com: gao té 50g
- Cé chién xu:
+C4 r6 phi: 70g

Thi 3 -Trimg duc thit -Thit vién sét:
+ Trung: 20g +Thit Ign: 20g
+ Thit lgn: 30g -Déu an: 6g
-Dau an: 6g -Rau theo mua : 150g
-Rau theo mua : 150g
-Com: gao té 50g -Com: gao té 50g
-Nem rén: -Thit kho tring cut:
+Thit lon: 20g +Thit lon: 30g
+Mién, ca rét, moc nhi, hanh tdy: 23g | +Tring cut: 30g
Thir 4 -Pau sét ca chua -D4u phy nhdi thit
+Dau phu: 40g + Dau phu: 24¢g
-DAu an: 6g + Thit lon: 20g
-Rau theo mua : 150g -Dau an: 6g
-Rau theo mua : 150g
-Com: gao té 50g -Com: gao té 50g
-C4 phile st ca chua: -Ga om ndm
+C4a 16 phi: 70g +Thit ga: 40g
-Thit bim xao0 ngd ngot, ca rét: +Nam, ca rdt, mdc nhi: 40g
Thu 5 +Thit bam: 20g -Trimg duc thit
+Ngb ngot: 10g + Tring: 20g
+Ca rdt: 20g + Thit lon: 30g
-Dau n: 6¢ -Dau an: 6g
-Rau theo mua : 150g -Rau theo mua : 150g
-Com: gao té 50g -Com: gao té 50g
-Tom ndn xao rau cu: -C4 kho:
+Tom: 40¢g +Ca trim: 120g
+Ca rét, bép non, dau dia, sup lo -D4u sbt ca chua
Tht 6 xanh: 70g +Dau phu: 40g
-Thit vién sbt: -Diu an: 6g
+Thit lon: 20g -Rau theo mua : 150g
-Dau n: 6g
-Rau theo mua : 150g
-Com: gao té 50g -Com: gao té 50g
Thit 7 -Ga s6t chua ngot -Sudn ham ci qua:

+Thit ga: 40g
-Dau phu nhdi thit

+Suon lon: 80g

+Ca rét, khoai tay, su su: 50g




+ Déu phu: 24¢g

+ Thit lgn: 20g

-Dau 4n: 6g

-Rau theo mua : 150¢g

+Khoai tat: 20g

+Thit bam: 20g
+Ngo ngot: 20g
+Ca rbt: 20g
-Déu #n: 6g

-Thit bam xao ngd ngot, ca rot:

-Rau theo mua : 150g

-Com: gao té 50g
-B0 xao rau cu:
+Thit bo: 30g
Chunhat | -Trang duc thit:
+Trung: 20g

+Thit lon: 30g

-Dau 4n: 6g

-Rau theo mua : 150g

+0t d6 to, sup lo xanh: 40g

-Toém rim thit:
+T6m: 30g
+Thit: 20g
-Thit vién sdt:
+Thit lon: 20g
-Dau n: 6g

-Com: gao té 50g

-Rau theo mua : 150g

THU'C PON 4NK2: 3 bita

Déi tugng: Nhiém khudn cdp giai doan phuc hoi tré 4-6 tudi
E: 1500-1600 kcal, P: 28-35 g

I. Thwe don mém: E: 300 — 320 keal
1. Thwe don Phé:

Phé thit bo Phé moc Phé thit ga
Bénh Pho: 150g Bénh Pha: 150g Bénh Pho: 150g
Thit bo: 30g Moc: 30g Thit ga: 30g
Nudc xuong Nudc xuong Nuédce xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thyc don sira: E: 200 keal
Sira

Nutren junior: hop (200ml)

3. Thue don chao/stap: 190-250 kcal

Chdo tom Chdo tim Chao bo Chao ga
Gao té: 40g Gao té: 40g Gao té: 40g Gao té: 40g
Tom: 30g Tim lon: 25¢ Thit bo: 30g Thit ga: 30g
Rau xanh: 20g Rau xanh: 20g Rau xanh: 20g Rau xanh: 20g
Dau dau twong: 5¢ | Dau dau tuwong: 5g Dau d4u twong: 5g Dau du tuong: 5g

II. Thwe don com : E : 500— 560kcal

Thw

Trwa




Thir 2 -Com: Gao té: 60g -Com: Gao té: 60g
-Bo ham ca rét, khoai tay: -Ga xa0 nim:
+Thit bo: 40g +Thit ga: 60g
+Ca rdt, khoai tay: 50g +N4m: 40g
-P4u phu nhdi thit -Thit bam xao ngd ngot, ca rdt:
+ Déu phu: 24¢g +Thit bam: 30g
+ Thit lgn: 20g +Ngo ngot, ca rét: 40g
-Dau an: 6g -Déu 4n: 6g
-Rau theo mua: 120g -Rau theo mua: 120g
Thir 3 -Com: Gao té: 60g -Com: Gao té: 60g
-Sudn chua ngot: - C4 chién xu:
+Suon lon: 60g +Ca 16 phi: 70g
-Tring duc thit -Thit vién sét:
+Trimg: 30g +Thit lon: 50g
+Thit Ign: 20g -Déu 3n: 6¢
-Dau 4n: 6¢ -Rau theo mua: 120g
-Rau theo mua: 120g
Tht 4 -Com: Gao té: 60g -Com: Gao té: 60g
-Nem ran: -Thit kho trimg cut:
+Thit lgn: 20g +Thit lon: 30g
+Mién, ca rét, moc nhi, hanh tay: 23g | +Trung cit: 30g
-DPau sbt ca chua -Dau phu nhéi thit
+Dau phu: 40g + Déu phu: 24¢
-Dau 4n: 6g + Thit lgn: 20g
-Rau theo mua: 120g -Dau an: 6g
-Rau theo mua: 120g
Thtr 5 -Com: Gao té: 60g -Com: Gao té: 60g
-C4 phile sbt ca chua: -Ga om ndm
+C4 rd phi: 70g +Thit ga: 40g
+Ca chua: 10g +N4m, ca rét, moc nhi: 40g
-Thit bam xao ngd ngot, ca rét: -Tring duc thit
+Thit bam: 30g +Tring: 30g
+Ngb ngot, ca rbt: 40g +Thit lgn: 20g
-Diu an: 6g -Dau an: 6g
-Rau theo mua: 120g -Rau theo mua: 120g
Tha 6 -Com: Gao té: 60g -Com: Gao té: 60g
-Tém ndn xao rau cu: -Cé kho:
+T6m: 40g +Ca tram: 120g
+Ca rét, bép non, dau diia, sup lo: -P4u sbt ca chua
70g +Dau phu: 40¢g
-Thit vién sbt: -Dau in: 6g
+Thit lon: 50g -Rau theo mua: 120g
-Dau 4n: 6g
-Rau theo mua: 120g
Tha 7 -Com: Gao té: 60g -Com: Gao té: 60g




-Ga sbt chua ngot -Sudn hdm ca qua:
+Thit ga: 60g +Suodn lon: 60g
-P4u phu nhdi thit +Ca rbt, khoai tay, su su: 60g
+ Déu phu: 24¢g -Thit bam xao ngd ngot, ca rot:
+ Thit lon: 20g +Thit bam: 30g
-Dau an: 6g +Ngo ngot, ca rét: 40g
-Rau theo mua: 120g -Dau 3n: 6g
-Rau theo mua: 120g
Cht nhat | -Com: Gao té: 60g -Com: Gao té: 60g
-B0 xao rau cu: -Tom rim thit:
+Thit bo: 40g +Tom: 30g
+0t d6 to, sup lo: 40g +Thit: 20g
-Trimg duc thit -Thit vién sbt:
+Trimg: 30g +Thit lon: 50g
+Thit Ign: 20g -Dau an: 6g
-Dau an: 6g -Rau theo mua: 120g
-Rau theo mua: 120g

THUC PON 5NK2: 3 bira

Poi teong: Nhiém khudn cd’p giai doan phuc héi cho tré 7-9 tudi
E: 1600-1800 kcal, P: 60-70g
L. Thue don mém: E: 400 kcal
1. Thwe dom Phé:

Phé bo Phé moc Phé ga
Banh Phé: 180g Bénh Phé: 180g Banh Phé: 180g
Thit bo: 50g Moc: 50g Thit ga: 50g
Nudc xuong Nudce xuong Nudce xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thuc don sira: E: 200kcal/200ml
Sira

Nutren junior hop 200ml

3. Thue don chao/sip: E: 300-350 keal

Chio tom Chio tim Chio bo Chio ga
Gao té: 50g Gao té: 50g Gao té: 50g Gao té: 50g
Tom: 50g Tim: 50g Thit bo: 50g Thit ga: 50g
Bi do: 40¢g Rau xanh: 40g Ca rbt: 40g Dau xanh: 20g
Dau an: 10g Dau an: 10g Dau an: 10g Dau an: 10g




II. Thue don com: E = 650-750 kcal

Thir Trua Toi
Tha 2 - Com: Gao t& 115g - Com: Gao té 115g
- Bo ham ca rdt, khoai tay: - Ga x40 nim:
+ Thit bo: 40g + Thit ga: 40g
+ Ca rdt, khoai tay: 40g + Nam: 30g

- Pau phu nhdi thit - Thit xao cu qua

+ Déau phu: 40g + Thit bam: 20g

+ Thit lon: 20g + Ngb ngot, ca rdt: 40g

- Dau an: 9¢g - Dau an: 10g

- Rau theo mua: 150g - Rau theo mua: 150g
Thir 3 - Com: Gao té 115¢g - Com: Gao té 115¢g

- Suon xao chua ngot:
+ Suon lon: 60g

- Tring duc thit

+ Tring: 1 qua

+ Thit lon: 10g

- Dau an: 7g

- Rau theo mua: 150g

- C4 chién su

+ Ca file: 80g

- Thit vién sét

+ Thit lgn: 30g

+ Ca chua: 20g

- Dédu an: 12g

- Rau theo mua: 150g

Thu 4 - Com: Gao té 115¢g

- Nem ran:

+ Thit lon: 20g

+ Mién, moc nhi, nAm huong, ca rdt,
gid ndm/su hao: 30g

- Pau st ca chua

+ D4u phu: 50g

+ Ca chua: 20g

- Com: Gao té 115g
- Thit kho trimmg cut:
+ Thit lon: 40g

+ Trimg cut: 30g

- P4u phu nhdi thit
+ Dau phu: 40g

+ Thit lon: 20g

- Déu an: 8g

- Dau an: 8g - Rau theo mua: 150g
- Rau theo mua: 150g
Thu 5 - Com: Gao té 115¢g - Com: Gao té 115¢g
- C4 st ca chua - Ga om nam:
+ Ca: 80g + Thit ga: 40g

+ Ca chua: 30g

- Thit xao cu qua

+ Thit bam: 20g

+Ngd ngot, ca rdt: 40g

+ Moc nhi, ndm huong, ca rdt: 40g
- Trimg duc thit

+ Trung: 1 qua

+ Thit lon: 10g

- Dau an: 9g - Dau an: 10g

- Rau theo mua: 150g - Rau theo mua: 150g
Thir 6 - Com: Gao té 115¢g - Com: Gao té 115¢g

- Tém ndn xao rau cu: - C4 kho:

+ Tom: 40¢g + Ca trim: 80g

+ Ca r6t, bip non, dau diia, sup lo: 80g
- Thit vién sbt

- Pau st ca chua
+ Dau phu: 50¢g




+ Thit Ign: 30g
+ Ca chua: 20g

+ Ca chua: 20g
- Dau an: 15¢

- Dau an: 10g - Rau theo mua: 150g
- Rau theo mua: 150g
Tha 7 - Com: Gao té 115g - Com: Gao té 115¢g

- Ga sdt chua ngot:

+ Thit ga: 60g

- Pau phu nhdi thit

+ Déu phu: 40g

+ Thit lon: 20g

- Dau an: 7g

- Rau theo mua: 150g

- Suon ham ci qua:

+ Suon lon: 40g

+ Ca rbt, khoai tay, su su: 60g
- Thit bam xao cu qua:

+ Thit lon: 20g

+ Ngb ngot, ca rdt: 40g

- Déau an: 10g

- Rau theo mua: 150g

Chu nhat - Com: Gao té 115¢g
- BO xao rau cu:

+ Thit bo: 40¢g

- Tring duc thit

+ Trung: 1 qua

+ Thit lon: 10g

- Dau an: 12¢g

- Rau theo mua: 150g

+ Ot chudng, sup lo: 40g

- Com: Gao té 115¢g

- Tom rim thit:

+ Tom: 40g

+ Thit: 30g

- Thit vién st

+ Thit lon: 30g

+ Ca chua: 20g

- D4u 4n: 8g

- Rau theo mua: 150g

THU'C PON 6NK2: 3 bita
Nhi&m khudn cép giai doan hdi phuc cho tré tir 10- 15 tudi
E: 2200-2400 kcal, P: 80— 100g

I. Thue don mém: E: 450- 500 keal
1. Thwe don Phé/btin:

Bin/ Phé bo

Biun/ Phé moc

Bin/ Phé ga

Banh Phé/bun: 200g
Thit bo: 70g

Nudc xuong

Hanh 14, rau thom

Béanh Phé/btin: 200g

Béanh Pho/bin: 200g

Moc: 70g Thit ga: 70g
Nudc xuong Nude xuong
Hanh 14, rau thom Hanh 14, rau thom

2. Thwe don sira: Pediasure

Sira

Pediasure: 3 hop (180ml)

3. Thue don chao/sip:

Chao thit nac

Chio thit ga

Chio thit bo Chio tim

Gao té: 40¢g

Gao té: 40g

Gao té: 40g

Gao té: 40g




Thit nac: 50g
Dau in: 10g
Rau: 50g
Hanh 14, tia t6

Thit ga: 50g
Dau an: 10g
Rau: 50g
Hanh 14, tia td

Thit bo: 50g Tim lon: 50g
Dau an: 10g Dau an: 10g
Rau: 50g Rau: 50g
Hanh 14, tia to Hanh 14, tia t6

II. Thwe don com: E: 900 — 950kcal

Thir Trua Toi
Thu 2 -Com: gao té: 130 g -Com: gao té: 130 g

-Bo ham ca rdt, khoai tay: -Ga x40 nam:

+Thit bo: 100g +Thit ga: 100g

+Ca rét: 30g +Nam : 60g

+Khoai tay: 50g - Thit xao cu qua

-D4u phu nhdi thit + Thit bam: 15g

+ Dau phu: 70g + Ngo ngot: 20g

+ Thit lon: 15g + Ca rbt: 20g

-Dau 4n: 15g -Diu an:15¢g

-Rau theo mua : 200g -Rau theo mua : 200g
Thu 3 -Com: gaoté: 130 g -Com: gao té: 130 g

- Suodn xao chua ngot: - C4 chién su

+ Suon lon: 100g + Cé file: 100g

- Tring duc thit -Thit vién sbt

+ Trung: 1 qua + Thit lon: 20g

+ Thit lon: 15g -Déu n: 15¢

-Dau in: 15g -Rau theo mua : 200g

-Rau theo mua : 200g
Thu 4 -Com: gaoté: 130 g -Com: gaoté: 130 g

-Nem ran: -Thit kho trimg ct:

+Thit lgn: 40g +Thit lon: 80g

+Mién, moc nhi, ndm huwong: 5g +Trimg cut: 15g

- Pau sét ca chua - Bau phu nhdi thit

+Dau phu: 70g + Dau phu: 50g

+Ca chua: 30g + Thit lgn: 20g

-Dau an:15 g -Dau an: 15g

-Rau theo mua: 200g -Rau theo mua: 200g
Tht 5 -Com: gao té: 130 g -Com: gaoté: 130 g

- C4 sbt ca chua - Ga om nim:

+Ca: 100g +Thit ga: 100g

+Ca chua: 30g + Moc nhi, ndm huong: 5g

- Thit xao cu qua + Cardt: 25¢

+ Thit bam: 15g -Trimg duc thit

+ Ngo ngot: 20g + Trimg: 1 qua

+ Cardt: 20g + Thit lon: 15g

-Dau an:15 g -Dau an: 15¢

-Rau theo mua: 200g -Rau theo mua: 200g
Thu 6 -Com: gao té: 130 g -Com: gaote: 130 g




-TOm ndn xao rau cu:

+Tom: 80g

+Ca rbt, bép non, dau dia, stp lo
xanh: 80g

-Thit vién sbt

+ Thit lgn: 20g

-Déu an: 15g

-Rau theo mua : 200g

-Ca kho:

+Ca trdm: 100g

-Dau 4n: 15g

-Rau theo mua : 200g
- P4u st ca chua
+Dau phu: 70g

+Ca chua: 30g

Rau theo mua : 200g

Tha 7 -Com: gao té: 130 g -Com: gaoté: 130 g
-Thit lon sbt ca chua: -Thit bo xao rau cu:
+Thit lon: 90g +Thit bo: 80g
+Ca chua: 30g + Ot chudng: 60g
-D4u phu nhdi thit - Thit xa0 ¢t qua
+ Dau phu: 50g + Thit bam: 15g
+ Thit lgn: 20g + Ngo ngot: 20g
-Déu an: 15¢ + Cardt: 20g
-Rau theo mua : 200g -Dau 4n: 15g

-Rau theo mua : 200g
Chu nhat -Com: gao té: 130 g -Com: gaoté: 130 g

-Bo xao rau cu:
+Thit bo: 80g

+ Ot chudng: 60g
-Tring duc thit:
+Tring: 1 qua

+Thit Ign: 15¢g

-Déu in: 15¢

-Rau theo mua : 200g

-Tom rim thit:

+Tom: 80g

+Thit: 20g

~Thit vién sot

+ Thit lon: 20g

-Dau an: 15g

-Rau theo mua : 200g




K. HAU PHAU, GIAI POAN PHUC HOI

THUC DON 2PT4: 3 bira
Déi twong: Phdu thudt duwong tiéu héa va ngoai dwong tieu héa giai doan phuc hoi tré 7-9

E: 820 kcal, P(g): 23
I. Thwc don chao/sip: 145-165 keal

Chao tom Chao thit lon Chao bo Chao ga
Gao té: 20 Gao té: 20g Gao té: 20g Gao té: 20g
Tom: 25¢g Thit lon nac: 25¢g Thit bo: 25¢g Thit ga: 25¢g
Khoai tay: 10g Khoai tay: 10g Khoai tay: 10g Rau xanh: 10g
Bi ngo: 10g Cai xanh: 10g Cardt: 10g Diu du tuong: 5g
Dau dau tuong: 5¢ | Dau déu tuong: 5g Dau d4u tuong: 5g

THUC DON 3PT4: 3 bira
Déi tiong: Phdu thudt duong tiéu héa va ngoai duong tiéu héa giai doan phuc hoi tré 1-3

1uoi

E: 1300 keal, P(g): 28
I. Thwe don mém: E: 230 — 250 keal

1. Thwe don Phé:

Phé thit bo Phé moc Phé thit ga
Béanh Phé: 100g Banh Pho: 100g Bénh Pho: 100g
Thit bo: 30g Moc: 30g Thit ga: 30g
Nudc xuong Nuédc xuong Nudc xuong
Hanh 14, rau thom Hanh 14, rau thom Hanbh 14, rau thom

2. Thwe don sira: E: 200 kcal

Sira

Nutren junior: 3 hop (200ml)

3. Thue don chao/sip: 180-240 kcal

Dau d4u tuong: 7¢g

Dau d4u tuong: 7g

Dau d4u tuong: 7g

Chao tom Chao tim Chao bo Chao ga
Gao té: 30 Gao té: 30g Gao té: 30g Gao té:30g
Tom: 30g Tim lon: 30g Thit bo: 30g Thit ga: 30g
Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g Rau xanh: 30g

Dau d4u twong: 7g

II. Thwe don com: E: 460-570 kcal

Thir

Trwa

Toi

Thtr 2

-Com: gao té 50¢g
-Bo ham ca rét, khoai tay:

-Com: gao té 50g
-Ga x40 nam:




+Thit bo: 40g

+Ca rdt, khoai tay: 50g
-Dau phuy nhdi thit

+ Dau phu: 24g

+ Thit lon: 20g

-Dau 4n: 6g

-Rau theo mua : 150g

+Thit ga: 60g

+Nam: 40g

-Thit bam xao ngd ngot, ca rdt:
+Thit bam: 20g

+Ngb ngot: 10g

+Ca rbt: 20g

-Dau an: 6g

-Rau theo mua : 150g

-Com: gao té 50g
-Suodn chua ngot:
+Suon lon: 80g

-Com: gao té 50g
- C4 chién xu:
+C4 16 phi: 70g

Thi 3 -Trimg duc thit -Thit vién sbt:
+ Trung: 20g +Thit lon: 20g
+ Thit lon: 30g -Déu 3n: 6¢
-Dau an: 6g -Rau theo mua : 150g
-Rau theo mua : 150g
-Com: gao té 50g -Com: gao té 50g
-Nem ran: -Thit kho triing cut:
+Thit Ign: 20g +Thit lon: 30g
+Mién, ca rbt, moc nhi, hanh tay: 23g | +Trung cit: 30g
Thir 4 -P4u sbt ca chua -bau phu nhdi thit
+Dau phu: 40g + Dau phu: 24¢g
-Dau 3n: 6g + Thit lgn: 20g
-Rau theo mua : 150g -Diu an: 6g
-Rau theo mua : 150g
-Com: gao té 50g -Com: gao té 50g
-Cé phile sbt ca chua: -Ga om nim
+C4 16 phi: 70g +Thit ga: 40g
-Thit bam x40 ngd ngot, ca rét: +Nam, ca rbt, moc nhi: 40g
Thir 5 +Thit bam: 20g -Trimg duc thit
+Ngo ngot: 10g + Trimg: 20g
+Ca rdt: 20g + Thit lon: 30g
-Dau 4n: 6g -Déu 3n: 6g
-Rau theo mua : 150g -Rau theo mua : 150g
-Com: gao té 50g -Com: gao t¢é 50g
-Toém ndn xao rau cu: -C4 kho:
+Tom: 40g +Ca tram: 120g
+Ca rét, bép non, ddu dda, stp lo -Dau st ca chua
Thtr 6 xanh: 70g +Dau phu: 40g
-Thit vién sét: -Déu an: 6g
+Thit lon: 20g -Rau theo mua : 150g
-Diu an: 6g
-Rau theo mua : 150g
Thit 7 -Com: gao t¢é 50g -Com: gao t¢ 50g

-Ga sbt chua ngot

-Sudn ham ci qua:




+Thit ga: 40g +Suodn lon: 80g

-Dau phu nhdi thit +Ca rbt, khoai tay, su su: 50g
+ Déau phu: 24¢g +Khoai tat: 20g
+ Thit lon: 20g -Thit bam xao ngd ngot, ca rdt:
-Dau 4n: 6g +Thit bam: 20g
-Rau theo mua : 150g +Ng6 ngot: 20g
+Ca rbt: 20g
-Dau 4n: 6g
-Rau theo mua : 150g
-Com: gao té 50g -Com: gao té 50g
-Bo xao rau cu: -Tom rim thit:
+Thit bo: 30g +Tom: 30g
+0t d6 to, stip lo xanh: 40g +Thit: 20g
Chunhat | -Tring duc thit: -Thit vién sbt:
+Trimg: 20g +Thit lon: 20g
+Thit lon: 30g -Déu an: 6g
-Dau an: 6g -Rau theo mua : 150g

-Rau theo mua : 150g

THU'C PON 4PT4: 3 bita

Déi twong: Phdu thudt dieomg tiéu héa va ngodi diong tiéu héa giai doan phuc hoi tré 4-6 tuéi
E: 1600 kcal, P(g): 36

L. Thwe don mém: E: 300 — 320 keal

1. Thue don Phé:

Phé thit bo Phé moc Phé thit ga
Banh Phd: 150g Bénh Phé: 150g Bénh Phd: 150g
Thit bo: 30g Moc: 30g Thit ga: 30g
Nude xuong Nudc xuong Nudce xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thwe don sira: E: 200 kcal
Sira
Nutren junior: 3 hdp (200ml)

3. Thue don chao/sup: 190-250 keal

Chéao tom Chao tim Chao bo Chao ga
Gao té: 40g Gao té: 40g Gao té: 40¢g Gao té: 40g
Tom: 30g Tim lon: 25¢ Thit bo: 30g Thit ga: 30g
Rau xanh: 20g Rau xanh: 20g Rau xanh: 20g Rau xanh: 20g
Dau d4u tuong: 5Sg | Dau dau tuong: S5g Dau d4u tuong: 5g Déu d4u tuong: 5g




II. Thwe don com : E : 500— 560kcal

Thir Bira
Trua Téi
Thtr 2 -Com: Gao té: 60g -Com: Gao té: 60g
-Bo ham ca rdt, khoai tay: -Ga x40 nim:
+Thit bo: 40g +Thit ga: 60g
+Ca rdt, khoai tay: 50g +Néam: 40g
-D4u phu nhdi thit -Thit bam xao ngd ngot, ca rdt:
+ Dau phu: 24¢g +Thit bam: 30g
+ Thit lgn: 20g +Ngb ngot, ca rot: 40g
-Dau an: 6g -Diu an: 6g
-Rau theo mua: 120g -Rau theo mua: 120g
Tht 3 -Com: Gao té: 60g -Com: Gao té: 60g
-Sudn chua ngot: - C4 chién xu:
+Sudn lon: 60g +Ca r6 phi: 70g
-Trimg duc thit -Thit vién sbt:
+Trang: 30g +Thit lon: 50g
+Thit lgn: 20g -D4u an: 6g
-Dau n: 6g -Rau theo mua: 120g
-Rau theo mua: 120g
Thu 4 -Com: Gao té: 60g -Com: Gao té: 60g
-Nem ran: -Thit kho tring cut:
+Thit lgn: 20g +Thit lon: 30g
+Mién, ca rét, moc nhi, hanh tay: 23g | +Trang cut: 30g
-Pau st ca chua -bau phu nhdi thit
+Dau phu: 40g + Dau phu: 24¢g
-Déu an: 6g + Thit lon: 20g
-Rau theo mua: 120g -Diu an: 6g
-Rau theo mua: 120g
Thu 5 -Com: Gao té: 60g -Com: Gao té: 60g
-C4 phile st ca chua: -Ga om ndm
+C4 16 phi: 70g +Thit ga: 40g
+Ca chua: 10g +NA&m, ca rét, moc nhi: 40¢g
-Thit bim xao ngd ngot, ca rét: -Tring duc thit
+Thit bam: 30g +Trung: 30g
+Ngb ngot, ca rbt: 40g +Thit lon: 20g
-Déu an: 6g -Déu an: 6g
-Rau theo mua: 120g -Rau theo mua: 120g
Thtr 6 -Com: Gao té: 60g -Com: Gao té: 60g
-Tém ndn xao rau cu: -Ca kho:
+Tom: 40g +C4 tram: 120g
+Ca rét, bép non, dau da, sup lo: -Dau s6t ca chua
70¢g +bau phu: 40g
-Thit vién sét: -Dau an: 6g




+Thit lon: 50g
-Dau an: 6g
-Rau theo mua: 120g

-Rau theo mua: 120g

Tha 7 -Com: Gao té: 60g
-Ga s6t chua ngot
+Thit ga: 60g

-P4u phu nhdi thit

+ Dau phu: 24¢g

+ Thit lon: 20g

-Dau an: 6g

-Rau theo mua: 120g

-Com: Gao té: 60g

-Suodn hdm cu qua:

+Suon lon: 60g

+Ca 1rdt, khoai tay, su su: 60g
-Thit bam x&o ngd ngot, ca rot:
+Thit bam: 30g

+Ngb ngot, ca rot: 40g

-Dau 3n: 6g

-Rau theo mua: 120g

Chanhédt | -Com: Gao té: 60g
-Bo xao rau cu:

+Thit bo: 40g

+0t d6 to, stp lo: 40g
-Trimg duc thit
+Trimg: 30g

+Thit Ign: 20g

-Dau 4n: 6g

-Rau theo mua: 120g

-Com: Gao té: 60g
-Toém rim thit:
+Tom: 30g

+Thit: 20g

-Thit vién sbt:

+Thit lon: 50g

-Dau 4n: 6g

-Rau theo mua: 120g

THUC DON 5PT4: 3 bira

Péi teong: Phdu thudt dwong tiéu héa va ngoai duong tiéu héa giai doan phuc héi tré 7-9 tuéi
E: 1800 kcal, P(g): 40
I. Thue don mém: E: 400 keal

1. Thyc don Phé:

Phé bo Phé moc Phé ga
Banh Pha: 180¢g Banh Phd: 180g Bénh Pha: 180g
Thit bo: 50g Moc: 50g Thit ga: 50g
Nudce xuong Nude xuong Nudce xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thyc don sira: E: 200kcal/200ml

Sira

Nutren junior hop 200ml

3. Thue don chao/sip: E: 300-350 kcal

Chao tom Chao tim Chao bo Chio ga
Gao té: 50g Gao té: 50g Gao té: 50g Gao té: 50g
Tom: 50g Tim: 50g Thit bo: 50g Thit ga: 50g
Bi do: 40g Rau xanh: 40g Ca rét: 40g Péu xanh: 20g
Dau an: 10g DAu an: 10g Déau an: 10g Dau an: 10g




II. Thwe don com: E = 650-750 keal

Thi Trua Toi
Tha 2 - Com: Gao té 115¢g - Com: Gao té 115¢g

- Bo ham ca rét, khoai tay: - Ga x40 ndm:

+ Thit bo: 40g + Thit ga: 40g

+ Ca rbt, khoai tay: 40g + Nam: 30g

- D4u phu nhdi thit - Thit xa0 cii qua

+ Dau phu: 40g + Thit bam: 20g

+ Thit lgn: 20g + Ngb ngot, ca rt: 40g

- Dau 4n: 9g - Dau 4n: 10g

- Rau theo mua: 150g - Rau theo mua: 150g
Thtr 3 - Com: Gao té 115¢g - Com: Gao té 115¢g

- Sudn xao chua ngot: - C4 chién su

+ Sudn lgn: 60g + Cé file: 80g

- Trirg dtc thit - Thit vién sbt ca chua

+ Trimg: 1 qua + Thit lon: 30g

+ Thit lgn: 10g + Ca chua: 20g

- Dau an: 7g - Dau an: 12¢

- Rau theo mua: 150g - Rau theo mua: 150g
Th 4 - Com: Gao té 115¢g - Com: Gao té 115¢g

- Nem ran: - Thit kho trimg cut:

+ Thit Ign: 20g + Thit lon: 40g

+ Mién, moc nhi, nAm huong, ca rot, + Trung cut: 30g

gid ndm/su hao: 30g - D4u phu nhdi thit

- Pau sbt ca chua + Dau phu: 40g

+ Dau phu: 50g + Thit lon: 20g

+ Ca chua: 20g - Dau an: 8g

- Dau an: 8g - Rau theo mua: 150g

- Rau theo mua: 150g
Thu 5 - Com: Gao té 115¢ - Com: Gao té 115¢g

- Ca st ca chua - Ga om nam:

+ Cé: 80g + Thit ga: 40g

+ Ca chua: 30g + Moc nhi, ndm huong, ca rot: 35¢g

- Thit xao ct qua - Trimg duc thit

+ Thit bam: 20g + Trimg: 1 qua

+Ngo ngot, ca rdt: 40¢g + Thit lon: 10g

- Dau an: 9¢g - Déu an: 10g

- Rau theo mua: 150g - Rau theo mua: 150g
Thtr 6 - Com: Gao té 115¢g - Com: Gao té 115¢g

- Tém nodn xao rau cu: - Cé kho:

+ Tom: 40g + Ca tram: 80g

+ Cardt, bap non, ddu diia, stp lo: 80g | - Pau sbt ca chua

- Thit vién s6t ca chua + Dau phu: 50g




+ Thit lon: 30g + Ca chua: 20g
+ Ca chua: 20g - Dau an: 15g
- Dau an: 10g - Rau theo mua: 150g
- Rau theo mua: 150g
Thu 7 - Com: Gao té 115¢g - Com: Gao té 115¢g
- Ga st chua ngot: - Suon ham ci qua:
+ Thit ga: 60g + Suon lon: 40g
- D4u phu nhoi thit + Ca rt, khoai tdy, su su: 60g
+ Dau phu: 40g - Thit bam xao cu qua:
+ Thit lgn: 20g + Thit lon: 20g
- Dau an: 7g + Ngb ngot, ca rdt: 40g
- Rau theo mua: 150¢g - Dau an: 10g
- Rau theo mua: 150g
Chunhgt |- Com: Gao té 115g - Com: Gao té 115¢g
- Bo xao rau cu: - Tém rim thit:
+ Thit bo: 40g + Tom: 40g
+ Ot chuébng, stp lo: 40g + Thit: 30g
- Tring duc thit - Thit vién sbt ca chua
+ Trimg: 1 qua + Thit lon: 30g
+ Thit lon: 10g + Ca chua: 20g
- D4u an: 12¢g - Dau an: 8g
- Rau theo mua: 150¢g - Rau theo mua: 150g

THUC DON 6PT4: 3 bira

Béi twong: Phau thudt duong tieu hda va ngodi duwong tiéu héa giai doan phuc hoi tré 10-15 tudi
E: 2200-2400 kcal, P(g): 66-84
L Thue don mém: E: 450- 500 keal
1. Thue don Phé/bun:

Bin/ Phé bo Bin/ Phé moc Bun/ Phé ga
Bénh Phé/bun: 180g Bénh Phao/bun: 180g Banh Phé/bun: 180g
Thit bo: 50g o
Moc: 50g Thit ga: 50g
Nudc xuong , ’
Nudc xuong Nudc xuong
Hanh 14, rau th
LSy L L Hanh 14, rau thom Hanh 14, rau thom

2. Thue don sira: Pediasure

Sira

Pediasure: 2 hop (180ml)




3. Thwe don chao/stp:

Chao thit nac Chao thit ga Chao thit bo Chao tim
Gao té: 40g Gao té: 40g Gao té: 40g Gao té: 40g
Thit nac: 50g Thit ga: 50g Thit bo: 50g Tim lgn: 50g
Dau an: 10g Dau an: 10g Dau 4n: 10g Dau n: 10g
Rau: 50g Rau: 50g Rau: 50g Rau: 50g
Hanh 14, tia t6 Hanh 14, tia t6 Hanh 14, tia t6 Hanh 14, tia t6

II. Thuwe don com: E: 900 — 950kcal

Tha TPh1 b2
Tha 2 -Com: gaoté: 130 g -Com: gao té: 130 g
-Bo ham ca rét, khoai tay: -Ga x40 nam:
+Thit bo: 80g +Thit ga: 80g
+Ca rbt: 30g +Nam : 60g

+Khoai tay: 50g
-Dau phu nhdi thit

+ Dau phu: 70g

+ Thit lon: 15¢g

-Dau an: 15g

-Rau theo mua : 200g

- Thit xao cu qua

+ Thit bam: 15¢g

+ Ngo ngot: 20g

+ Carbt: 20g

-Dau an:15g

-Rau theo mua : 200g

Tha 3 -Com: gaoteé: 130 g

- Suon xao chua ngot:
+ Sudn lon: 100g
-Trimg duc thit

+ Tring: 1 qua

+ Thit lon: 15g

-Dau an: 15¢g

-Rau theo mua : 200g

-Com: gao té: 130 g
Cé chién su

+ Ca file: 100g

-Thit vién sbt

+ Thit lgn: 20g

-Dau an: 15g

-Rau theo mua : 200g

Thu 4 -Com: gaoté: 130 g
-Nem rén:
+Thit lgn: 40g

- P4u sbt ca chua
+Dau phu: 70g

+Ca chua: 30g

-Dau an:15 g

-Rau theo mua: 200g

+Mién, mdc nhi, nam huong: 5g

-Com: gao té: 130 g
-Thit kho trimg ct:
+Thit lon: 80g
+Tring cut: 15g
-bau phu nhdi thit

+ Dau phu: 70g

+ Thit lon: 15¢g

-Dau an: 15g

-Rau theo mua: 200g

Tha 5 -Com: gao té: 130 g
- Ca st ca chua
+Ca: 100g

+Ca chua: 30g

- Thit xao cu qua

-Com: gaoté: 130 g

- Ga om nim:

+Thit ga: 100g

+ Moc nhi, nAm huong: 5¢g
+ Carbt: 25¢




+ Thit bam: 15¢g

+ Ng6 ngot: 20g

+ Carbt: 20g

-Dau an:15 g

-Rau theo mua: 200g

-Tring duc thit

+ Trung: 1 qua

+ Thit lon: 15g

-Dau n: 15¢

-Rau theo mua: 200g

Thu 6 -Com: gao té: 130 g -Com: gao té: 130 g
-Tom ndn xao rau cu: -C4 kho:
+Tom: 80g +C4 trdm: 100g
+Ca rdt, bép non, du diia, sup lo - P4u sbt ca chua
xanh: 80g +Dau phu: 70g
-Thit vién sbt +Ca chua: 30g
+ Thit lon: 20g -D4u an: 15¢
-Dau an: 15g -Rau theo mua : 200g
-Rau theo mua : 200g

Tha 7 -Com: gaoté: 130 g -Com: gao té: 130 g
-Thit lon sbt ca chua: -Thit bo xao rau cu:
+Thit Ign: 90g +Thit bo: 80g
+Ca chua: 30g + Ot chudng: 60g
-D4u phu nhdi thit - Thit x40 ¢t qua
+ Déu phu: 70g + Thit bam: 15¢g
+ Thit lon: 15¢g + Ngo ngot: 20g
-Déu an: 15¢g + Carbt: 20g
-Rau theo muia : 200g -Dau n: 15¢g

-Rau theo mua : 200g
Chtnhat | -Com: gaoté: 130 g -Com: gao té: 130 g

-Bo xao rau cu:
+Thit bo: 80g

+ Ot chudng: 60g
-Trimg duc thit

+ Tring: 1 qua

+ Thit lon: 15¢g

-Dau an: 15¢

-Rau theo mua : 200g

-Toém rim thit:

+Tom: 80g

+Thit: 20g

- Thit vién sbt

+ Thit lon: 20g

-Déu n: 15¢

-Rau theo mua : 200g




THUC DON NNO1: 3 bira

Déi twong: Nguedi nha nguoi bénh

E: 2200-2400 keal, P: 60— 80g

I. Thue don mém: E: 450- 500 kcal
1. Thwe don Phé/btn:

Ban/ Phé bo Ban/ Phé moc Biin/ Phé ga
Banh Pho/btn: 180g Banh Pho/bin: 180g Banh Pho/bun: 180g
Thit bo: 50g Moc: 50g Thit ga: 50g
Nudc xuong Nudc xuong Nude xuong
Hanh 14, rau thom Hanh 14, rau thom Hanh 14, rau thom

2. Thuc don sira: Pediasure

Sira

Pediasure: 2 hop (180ml)

3. Thue don chao/stip:
Chio thit nac Chado thit ga Chao thit bo Chao tim
Gao té: 40¢g Gao té: 40g Gao té: 40g Gao té: 40g
Thit nac: 50g Thit ga: 50g Thit bo: 50g Tim Ign: 50g
Dau an: 10g Dau an: 10g Dau an: 10g Dau an: 10g
Rau: 50g Rau: 50g Rau: 50g Ron: S0
Hanbh 14, tia t6 Hanh 14, tia t6 Hanh 14, tia to Hanh 14, tia to

II. Thwc don com: E: 900 — 950kcal

Thir TP1 D2
Tha 2 -Com: gao té: 130 g -Com: gaoté: 130 g
-Bo ham ca rét, khoai tay: -Ga x30 nim:
+Thit bo: 80g +Thit ga: 80g
+Ca rét: 30g +Nam : 60g

+Khoai tay: 50g
-D4u phu nhdi thit
+ Dau phu: 70g

+ Thit lon: 15¢g
-Déu an: 15¢

- Thit xao ct qua
+ Thit bam: 15g
+ Ngo ngot: 20g
+ Cardt: 20g
-Dau an:15g




-Rau theo mua : 200g

-Rau theo mua : 200g

Thu 3 -Com: gao té: 130 g -Com: gao té: 130 g
- Suon xao chua ngot: Cé chién su
+ Sudn lon: 100g + Ca file: 100g
-Trimg duc thit -Thit vién sbt
+ Trimg: 1 qua + Thit lon: 20g
+ Thit lon: 15g -Dau an: 15g
-Dau an: 15g -Rau theo mua : 200g
-Rau theo mua : 200g
Tht 4 -Com: gao té: 130 g -Com: gao té: 130 g
-Nem ran: -Thit kho tring cut:
+Thit lon: 40g +Thit lon: 80g
+Mién, moc nhi, ndm huong: 5¢g +Tring cut: 15g
- Pau sbt ca chua -P4u phu nhdi thit
+D4u phu: 70g + Dau phu: 70g
+Ca chua: 30g + Thit lon: 15¢g
-Dau an:15 g -Diu an: 15¢
-Rau theo mua: 200g -Rau theo mua: 200g
Tha 5 -Com: gao té: 130 g -Com: gao té: 130 g
- Ca s6t ca chua - Ga om nam:
+Ca: 100g +Thit ga: 100g
+Ca chua: 30g + Moc nhi, ndm huong: 5¢
- Thit xao ct qua + Carbt: 25g
+ Thit bam: 15g -Tring duc thit
+ Ngd ngot: 20g + Trimg: 1 qua
+ Cardt: 20g + Thit lon: 15g
-Dau #n:15 g -Déu an: 15¢
-Rau theo mua: 200g -Rau theo mua: 200g
Thu 6 -Com: gao té: 130 g -Com: gao té: 130 g
-Tdm ndn xao rau cu: -C4 kho:
+Tom: 80g +C4 trim: 100g
+Ca rét, bép non, déu diia, stp lo - Pau st ca chua
xanh: 80g +Dau phu: 70g
-Thit vién sbt +Ca chua: 30g
+ Thit lon: 20g -Diu an: 15¢
-Dau n: 15¢ -Rau theo mua : 200g
-Rau theo mua : 200g
Tha 7 -Com: gao té: 130 g -Com: gao té: 130 g

-Thit lon sét ca chua:
+Thit lgn: 90g

+Ca chua: 30g

-Dau phu nhdi thit

+ Dau phu: 70g

+ Thit lon: 15¢g

-Dau an: 15¢

-Thit bo xao rau cu:
+Thit bo: 80g

+ Ot chudng: 60g

- Thit xao ct qua

+ Thit bam: 15g

+ Ngd ngot: 20g

+ Carét: 20g




-Rau theo mua : 200g

-Dau an: 15 g
-Rau theo mua : 200g

Chu nhat

-Com: gao té: 130 g
-B0 xao rau cu:

+Thit bo: 80g

+ Ot chudng: 60g
-Trimg duc thit

+ Trimg: 1 qua

+ Thit lon: 15¢g

-Dau an: 15g

-Rau theo mua : 200g

-Com: gaoté: 130 g
-Tém rim thit:

+Tom: 80g

+Thit: 20g

- Thit vién sbt

+ Thit lon: 20g

-Déu an: 15g

-Rau theo mua : 200g




