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Soups
Salads

Main courses (Pork, Beef Chicken)

heat in pot

heat in pan

heat in microvawe

heat in owen

Rice

Sauces

Side dishes
SousVide (Pork Beef Chicken]

Frozen

W@ﬂ ready to eat

i‘% frozen
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§oupy

Tomato soup

()1 3000g .| 30 min
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2 250¢g 15 min
Vegetable soup
e 30008 |1C]| 30 min (3 250g |[2C)] 15 min
Pumpkin soup
e 3000g ]| 30 min (3 250g |[2C)] 15 min
Beef soup
e 3000g <] 30 min (3 250g |[2C)] 15 min
Chicken soup
e 3000g  |[2C]] 30 min (3 250g |[2C)] 15 min
Fish soup
(D 3000g  |[Z)f 30 min (D 250g  |*C) 15 min
Bean soup
"D 3000g  |[Z)f 30 min (D 250g  |*C) 15 min
Lentis soup
(D 3000g  [[Z)f 30 min (D 250g  |*C) 15 min




Olivier salad

@ 3000 g @ 200 g

Wheat salad

@ 3000 g @ 200 g

Vegetable Tabboleh salad

@ 3000 g @ 200 g

Chicken Cous cous salad

@ 3000 g @ 200 g

(©)]

Corn and peppers salad

@ 3000 g @ 200g

(©)]

Macaroni and vegetables

@ 3000 g @ 200g

(©)]

Vegetables Rice salad

@ 3000 g @ 200g
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BEEF

100 g Beef rolls stuffed Austrian style

cooo

@ 15 kg 20 min

100 g Beef rolls stuffed with vegetables

c0ooo

@ 15kg @ 20 min

Beef bourguignonne with potatoes

0000 cooo

o 3000g || 30 min e 200g |2l 15 min

Beef Stroganoff with mustard

0000 cooo

e 3000g || 30 min i 200g |2l 15 min

Beef Curry with coconuts

0000 c0ooo

1 3000g %) 30 min o a200g |t 15 min

Beef Meat balls with tomato sauce

0000

1 3000g ¢ 30 min

Chilli con carne

0000 cooo

e 30008 |1C]| 30 min ()4 100 g 15 min
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PORK

Pork loaf with green peas

@ 2000g . 30 min

Pork Goulash with potatoes

XXX

@ 3000g ]| 30 min @ 200 g 15 min

Pork Stroganoff with parley

XXX

@ 3000g ]| 30 min @ 200 g 15 min

Pork Curry with nuts

£ 30008 [ 30min 2005 (2] 15min

.aw-ﬂ t*%mﬁ*f*ﬂ'*mm :
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CHICKEN

Chilli con carne

e 30008 |[C] 30 min (e 100¢g

90°C

15 min
100gr Rolls Stuffed with ham and cheese
@ 15 kg 20 min
100gr Rolls stuffed with broccoli and cheese
@ 15kg 20 min
Chicken blanquette with vegetables
e 30008 (Z%f30min 02008 [0 15 min
Chicken Goulash with Hungarian paprika
e 30008 ]| 30 min ) 200g |[2C] 15 min
Chicken Stroganoff with pickles
x4 3000g .I 30 min (e 200g || 15 min
Indian chicken Curry
e 30008 ] 30 min () 200g %)) 15 min

Chicken Meat balls with cream

@ 3000¢ 20 min
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Beef risotto with green peas

cooo cooo

(e 30008 |19C] 30 min (e 150g  |[2C] 15 min

Chicken risotto with mushrooms

cooo cooo

(e 30008 |%C)| 30 min (e 150g  |[%C] 15 min

Mushroom risotto with truffles

cooo cooo

(e 30008 |1%C] 30 min (e 150g  |[2C] 15 min

Vegetables risotto

c0ooo c0ooo

(e 3000g  |%°C]| 30 min () 150g  (12°C)] 15 min

Seafood risotto with prawns

c0ooo c0ooo

(1 30008 |1C] 30 min (e 200g 2] 15 min

Chicken paella

cooo cooo

(e 3000g  [2C] 30 min (e 200g |[C)| 15 min

Beef paella

cooo cooo

(e 3000g  |1%C] 30 min (D 200g 2] 15 min

Pilaf rice

cooo cooo

(e 30008 |19C] 30 min (e 200g |[%C] 15 min

Fried rice

(e 3000 |[2C] 30 min (e 200g |1%C] 15 min
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Tomato sauce

n(__)a 3000g  |%Cl[ 30 min ®(_ )1 100g  |[%C 10 min
Bolognese sauce
(D¢ 3000g  [%°C)f 30 min (4 100g |2 10 min
Bechamel sauce
(e 3000g  |*C)| 30 min (e 100g )| 10 min

Pesto sauce

o )a3000g

»(__Ja100g




Mashed potatoes

cooo

()¢ 3000g |9°C

30 min

Blitva s Krompirem

cooo

(e 3000g |[%°C

30 min

Corn polenta

cooo

(e 30008 |*C]

30 min

Steam Mix vegetables

@ 3000g |2

30 min

Green peas with carrots

cooo

n(__ ) 3000g ||9C)| 30 min
Kruhov cmok
()¢ 30008  |19°C)| 30 min
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Sunkarica pecena

o
o
o
o

B 2200 g 20 min

Roast beef

B 2200 g 20 min

Veal Magatelo
| 2000 20 min

Govedina

B 2000 g 9L 20 min

Turkey roti

B 1200 g M 20 min

Pork ribs

B 1500 g 19°¢)| 20 min

Filet Pork roti

B 1500 g 9L 20 min

Chicken breast

B 120 g ¢ 20 min
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Half chicken

E 600 g 10 min

Chicken legs

E 150g 10 min
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75 g Tomato farcie

@ 10 kg % 20 min

75 g cougette farcie

0000

@ 10 kg % 20 min

75 g Peppers farcie

@ 10 kg % 20 min

40 g Sarma farcie

0000

@ 10 kg % 20 min

95 g potato farcie

0000

@ 10 kg % 20 min
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