Kaohsiung Second Prison Menu (April 2026) Period: April 20 to April 26

Date Breakfast Lunch Dinner
Braised Hot Pot Ingredients, Stir-fried Sliced
4/20 (Mon) | Corn Savory Porridge, Pickled Cucumbers |Braised Chicken, Seasonal Vegetables, Tea| Meat with Vegetables, Vegetable & Mock
Meat Soup
Double Pepper Diced Chicken, Stir-fried Braised Diced Chicken, Braised Fish Balls
4/21 (Tue) Soy Milk, Meat Bun Shredded Pork with Pickled Vegetables & | with Vegetables, Pickled Cabbage & Pork
Dried Tofu, Sweet Soup Rib Soup
4122 (Wed) Minced Pork Noodles, Black Tea Steamed Fresh Fish, Seasonal Vegetables, | Birthday Special: Chlcker_1 Drymstlck Misua
Tea (Flour Vermicelli)
Spicy Wontons (Hong You Chao Shou),
Mackerel in Tomato Sauce, Braised Pig’s Braised Hundred-Layer Tofu with
4/23 (Thu) Sesame Bun, Tea Blood Cake with Vegetables, Sweet Soup Vegetables, Winter Vegetable Soup
(Vegetarian)
Scallion Braised Pork, Seasonal . . .
4/24 (Fri) Minced Pork Rice, Steamed Bun Vegetables, Vegetable & Vegetarian Ball Elack Pe_pper Diced Chicken, Brglsed
. Chicken Wings, Seaweed & Pork Rib Soup
Soup (Vegetarian)
Thai-style Basil Pork (Pad Kra Pao), Stir- . .
. . . . Curry Chicken over Rice, Steamed Fresh
4/25 (Sat) Jam, Soy Milk fried Eggs with Mlgeoc:jp\)/egetables, Sweet Fish, Radish & Pork Rib Soup
. X o Shacha Assorted Hot Pot Ingredients,
4/26 (Sun) Milk Green Tea, Meat Bun Braised Pork with Bamboo Shoots, Stir-fried | o0 stir-fried Cuttlefish Balls, Seaweed

Dried Tofu with Vegetables, Tea

Soup (Vegetarian)




