TELANGANA TRIBAL WELFARE RESIDENTIAL EDUCATIONAL INSTITUTION'S SOCIETY

NEW COMMON DIET MENU
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1. Rice
1. Rice 1. Rice 1. Rice 1. Rice Z Curry -Aloo 1. Rice
g 3 2 2 Capsicum 1. Rice - 1. Rice
2. Curry -Aloo 2. Curry - 2. Curry -Aloo 2. KakarkayaFry B et 2. Curry -Aloo
o Capsicum Chikkudukaya o Vankaya 3. Vegetable e ety DO e e o Capsicum ;‘:‘:k:":;‘f Gitj
1. Kichidiwith Tomato 3. pala Kura Dal - 3. pudina 1. Kichidiwith Tomato Banana/ 3. Thotakurabal Chutney- R T . o o A egetal ed. 1. Kichidi with Tomato 3. Tomato Dal A getat i
Monda ey Banana 4.Ghee Shenigalu Kothamira Chutney Gy Guava 3.Ghee Boiled Bobbarlu Beerakaya Chutney Banana 4. Ghee Senegal : pisind P'.': — chuthey Banana 4.Ghee Boiled Bobbarlu ; u,:"ey- Pudina
2. Ragi Java with Jaggery 5. Rasam 4.Sambar ( Carrot +| 2. Ragi Java with Jaggery 4. Rasam 4.sambar (Carrot+ | 5 paci java with Jaggery & Foemn e ogtcane 2. Ragi Java with Jaggery 5. Rasam EEETITE)
z ° Tomato#Sorakai) 4. Sambar (Carrot +
6. Curd TomatosSorakai) 5. Curd TomatosSorakai) Y Bty e 6. Curd :
7. Onion Boiled . Butter Milk 6. Onion Egg 5. Butter Milk 5 o Boiled - Butter Ml 7. Onion Egg onetassoratel
Egg Curry Curry E' Curry - Butter
gg Curry
1. Rice "
i 1.Ri "
2.Curry - . 1. Rice 1. Rice ;':"e ice 1. Rice 1. Rice
Beetroot . 2.Curry Carrot 2. Curry -Dosakaya Curry - ' 2.Curry -Beetroot 2. Curry - Cabbage
3.Dosakaya & @i 3.Tomato Dal 3. Vegetable Dondakaya Eotalevaaneys 3. Palakura Dal 3. Vegetable
1. 1dly with Sambar Guava/ = Fried Pallilu and 3.Tomato Chutney | 1. Idly with Sambar 2. Ghee G T Chutney -Cabbage 1. 1dly with Sambar Banana/ 3.Tomato Dal 3. Vegetable 1. 1dly with Sambar Banana/ 4. Ghee ) " Chutney -Tomato
Tuesd ay 2. Milk with Boost Banana 4 2:‘; e i 4. Sambar ( Carrot 2. Milk with Boost Banana 5. Rasam ried Pallilu and Bellam 4. sambar (Carrot + | 2- Milk with Boost Guava 4. Ghee Fried Pallilu and Bellam |~ Chutney -Tomato 2. Milk with Boost Guava 5. Rasam G MIEnd e || e e
+Tomato+Sorakal) 6. Curd Tomato+Sorakai) 5. Rasam R R Calroty 6. Curd Tomato+Sorakai)
5. Rasam 5. Butter Milk 2 ; B Tomato#Sorakai) s
6. Curd 7. Boiled Egg 5. Butter Milk 2 4 7. Boiled Egg 5. Butter Mil
G 7. Boiled Egg 5. Butter Milk
. Boiled Egg
T Rice
1.Bagara rice ' 1. Rice
1.Bagara rice + 1. Rice 1. Veg Biryani + ; “,::e"‘i‘::kaya 2.Chicken ; 'c‘:f:ry . 1. Veg Biryani + 2. Curry - Sorakaya
1. Tamarind Pulihora with Chicken Curry/ 2. Curry -Sorakaya 1. Tamarind Pulihora with ool chutney -Gongura 1. Tamarind Pulihora with curry/Meal Beerakaya 1. Tamarind Pulihora with Aloo Kurma 3. Vegetable
Nuvwulapod MmakarKurma . 3.Sambar (Carrot+ | Nuwvulapod Banana/ aEy . . with Pachamirehi Nuvvula podi maker Kurma for § B (carrot+|  Nuvwula podi 2.Curd : X chutney - Gongura
Wed nesday 2.Milk with Boost Banana (For Vegetarian) Ginger Tea Tomato+Sorakai) 2. Milk with Boost Papaya 3. Fried Boiled Boiled Batani 4. sambar (Carrot + | 2 Milk with Boost Banana vegetarian Ginger Tea TomatosSorakal) 2. Ragi Java with Jaggery Banana 3. Boiled Egg- Boiled Batani 4. Sambar (Carrot +
2.Curd 3. 4. Butter Milk Egg curry with T;,m'ms”zkai) 3.Curd 2. Butter Milk Tomato Curry Tomato+Sorakai)
G tomato ey 4. Sambar - 5. Butter Milk
- 1. Rice
1. Rice ; grfw . 1. Rice 5 2. Curry - 1. Rice 1. Rice 1. Rice
2. Curry -Carrot o 2. Curry- ice) Cabbage 2. Curry -Capsicum 2. Curry - 2. Curry -
1. Bonda/ Vada with Palli 3 Lomato Dal 3. Vegetable 1. Bonda/ Vada with Palli Bendakaya S Vemame ™ | 1 bonda/ Vada withpal S pNaEsiDl S D
e Banana/ Adm Chutney - iy 3. MunagakuDal i;'V.ezHa*;e . e Banana/ 4.Ghee Churt'nev' -Ghenzura 1. Bonda with palli chutney Banana/ &b Mr:magakudﬂl 3.hVezenble
¢ . Papaya ST Boiled Batani D i i Banana 4.Ghee Millet Biscuits e o o i " Papaya 5. Rasam Millet Biscuits k] 2. Milk with Boost Papaya aches Millet Biscuits Chttneyromata
Th u rSd ay PRI R EEd] Ao;::‘l;aayra( Carrot REHRACINTT 5. Rasam 4. Sambar (Carrot + | 2. RagiJava with Jaggery 6. Curd 4. sambar (Carrot + 5. Rasam 4. Sambar (Carrot +
7. Fried Boiled ) a6 Tomato+Sorakai) 7.Tomato with TomatosSorakai) 6. Curd Tomato+Sorakai)
cun > e 5. Butter Milk i 5. Butter Milk 7. Boiled E 5. Butter Milk
W 5. Butter Milk 7. Boiled Egg Boiled Egg Curry 28
T Rice - T. Rice " -
2 Curry- : g:frery—Goru 2 Cunry - 1.Rice 1. Rice ; z:ffry : g:frery 3 Rice
h o K o ~ - curry - L= 2. Curry -
L) Chikkudu i andagadda/ 2. Curry ~Capsicum 2 Curry ~Carrot Cauliflower Kandagadda/ o
Kandagadda 1. Upma (Bombay rava) with Chamagadda 3. Dal with Potlakaya/Vankaya
1. Upma (Wheat rava) with 3. MunagakuDal 2 Yesstiohie P 3.Tomato Dal EAegetaio 1. Upma (Wheat rava) with Dosakaya 3 Wesstoble 1. Upma (Bombay ravva) chamagadds 3. Vegetable
. . Chutney - utnakl . Chutney -Palak 0 Chutney - i 3.Tomato Dal 3
Tomato Chutney 2. Ghee § y ; utney -Palakura | tomato chutney e : Y with Putnala chutny : Chutney -
Kl ay A e Ty Banana o Rosam Boiled Pesarlu Dondakaya chutney Banana Boiled Pesarlu 4.sambar (Carrot + | 2. Ragi Java with Jaggery Banana o Boiled Pesarlu Beerakaya 2. Ragi Java with Jaggery Banana 4.Ghee Boiled Pesarlu Dondatyoya
5 o 4. Sambar ( Carrot | 2. Ragi Java with Jaggery Tomato+Sorakai) o 4. Sambar (Carrot + 5. Rasam AT
e + Tomato+Sorakai) 5. Butter Milk e TomatosSorakai) 6. Curd e
. £8 5. Butter Milk ORI 5. Butter Milk 7. Boiled Egg izl
curry 5. Butter Milk
1. Rice 1.Rice LMD 1.Rice 1. Rice 1 Rice
2. Curry- 2. Curry -Dosakaya 2. Curry -Goru 2. Curry - 2. Curry - 2. Curry— 1. Rice 1. Rice
. - Bendakaya 3. Gongurawith . Chikkudukaya Cauliflower 5 ) Bendakaya Chikkudukaya o 2. Curry - Carrot 2. Curry - Capsicum
1. Rice pongaliwith Putnalu Banana/ fi¥ere pachimirchi 1. Jeera Rice with Tomato ey 3. Dal with Leafy 3. Vegetable 1. Rice Pongal with Putnalu Banana/ . 3. Tomato Dal 3. Vegetable 1.Jeera Rice with Tomoto Banana/ ' 3. Thota kuraDal 3. Vegetable
Chutney g Chutnes Chutney vegetable Chutney - Chutney Watermelon, Chutney - Chutney Watermelon, ,
£ . y T utney -Tomato ney 4. Ghee i ey} 4. Ghee 5. Rasam Chutney - Dosakaya
Satu rday 2. Milk with Boost ‘s";::‘!'a"‘e'“/ - Rasam Onion Pakoda 4. Sambar (Carrot | 2 Milk with Boost :::f"a'“"""’ 4.Ghee Egg Baj 4. Sambar (Carrot+ | 2- Milk with Boost Sapota b e Onion Pakoda Dondakaya 2. Milk with Boost Sapota Fotena Egg Baj AGTT(Eme
7. Tomato Boiled +Tomato+Sorakai) paasam Tomato+Sorakai) . Curd 4. Sambar (Carrot + Tomato+Sorakai)
Egg Curry 5. Butter Milk g :"'dd . 5. Butter Milk 7. Boiled Egg ;":‘a:‘ms,:;ika” 5. Butter Milk
. Boiled Egg . Butter Mil
1. BagaraRice L Ri 1. BagaraRice 1. Rice 1. Bagara Rice 1. Rice 1. BagaraRice A0
2. Mutton Curry S o 2. Chicken Curry/ 2. Curry- 2. Mutton curry 2. Curry - 2. Chicken curry/ 7 curry-
and Mealmaker a S:"“"l”a'r‘(’;'::l Meal maker for Beerakaya and Mealmaker Beerakaya Mealmakerfor e
Su nd a Poori with Chole Masala Banana for vegetarian Ginger Tea Tomato+Sorakai) Chapathi with Alukurma Banana vegetarian Ginger Tea 3.Sambar (Carrot + | poorj with Chole Masala Banana for vegetarian Ginger Tea 3.Sambar (Carrot+]  Chapathiwith Alukurma Banana vegetarian Ginger Tea 3. Sambar (Carrot +
3.Sambar - 3.Sambar TomatosSorakai) i 3. Curd o
4. Butter Milk H 3. Curd Tomato+Sorakai) Tomato+Sorakai)
4. curd 4. curd 4. Butter Milk LG 4. Butter Milk 4. sambar At




