IKG-PTU MOHALI CAMPUS-II
Sector 115, Kharar, Mohali (Adjoining Govt. Polytechnic College) Punjab

(A Constituent Campus of IKG- Punjab Technical University Jalandhar)
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Mess Menu

Annexure-1
StNo. | Break Fast Lunch Dinner
‘; 1.Bread Jam 1.Rice+Roti 1.Rice+Roti
Monday /Prantha 2.Rajma 2.Moong Dal (yellow)
2.Pickle 3.Curd 3.Seasonal Vegetable
3.Tea (150ml) 4.Salad 4.Salad
5. Fruit Custerd/Ice-Cream
Tuesday 1.Gobhi Prantha/ | 1.Rice+Roti 1.Fried Rice+Roti
Mix Sprouts 2. Dal Kali 2.Mixdal/Raungi
2.Curd /Butter 3.Veg. Raita 3.Seasonal Vegetable
3.Pickle 4.Salad 4.Salad
4.Tea (150ml) 5. Halwa (Sooji)
Wednesday | 1.Veg. Sandwich 1.Rice+Roti 1.Rice+Roti
(2pc) /Prantha 2.Black Chana 2.Maushroom/Paneer 3.Mix
2.Seasnol Fruit 3.Curd Vegetable
3.Tea/Milk (150ml) | 4.Salad 4.Salad
5.Gulabjamun
Thursday 1.Poori (4pc) / 1.Rice+Roti 1.Rice+Roti
Bread Jam 2. Curry Pakoda 2.Manchurian
2.]Jeera Aloo/Curd | 3.Papad 3.Seasonal Vegetable
3.Pickle 4 Salad 4.Salad
4.Tea/Milk (150ml) 5. Ice-Cream/Jalabi
E‘iday 1.Paneer Prantha/ | 1.Rice+Roti 1.Rice+Roti
; Boiled Eggs/ Bread | 2.Dal Makhni 2.Arhar dal
Eggs Omlet/ 3.Seasonal Vegetable | 3.Seasonal Vegetable with
2.Curd/Butter 4.Curd Paneer
i 3.Pickle 5.Salad/Papad 4.Salad
? 4 Milk fruit (150 5.Kheer
ml)
Saturday 1.Aloo Prantha 1.Rice+Roti 1.Rice+Roti
2.Curd /Butter 2.Arhardal 2.Mixed Dal
3.Pickle 3.Salad 3.Seasonal Vegetable
4 Milk (150ml) 4.Curd 4 Salad
5.Papad
6. Halwa (Other than so0ji)
Sunday 1Gobhi Prantha 1.Bhaturay/Rice 1.Rice+Roti
2.Curd /Butter 2.White Channa 2.Moong Sabut
3.Pickle 3.Raita 3.Seasonal Vegetable
4.Tea (150ml) 4.Salad 4.Salad
5.Sewai
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Note:-

1.

This menu is tentative and subject to changes as per recommendation of mess
committee as per required with in same budget.

2. Curd, butter, sweet dish and paneer items-one serving to each person.

3. Vegetable should be seasonal and should not be repeated within the same week.

4.

5. Oils to be used for cooking may be Soya Bean Oil, Rice Brain Oil, Groundnut Oil, Olive

For breakfast bread piece (with butter/jam) can be taken within the same week.

0il, Sunflower 0il, Mustard 0il etc.

6. Milk Packets to be used with minimum 4.5 Fat. (Buffalo/Cow).

Butter must be butter of 10gm each and not fat spread.
Brands of consumables:
i) Salt: Tata Annapurna, Tata Rock Salt,Catch,Pantanjali, Tata
i)  Cooking Oil: Sundrop,Patanjali, Saffola, Nature Fresh, Fortune
ili)  Spices: MDH, Catch, Ramdev, Everest, Patanjali
iv) Atta: Ashirvad, Pillasbury, Annapurnna, Agmark Chakki Atta,
Shakti Bhog
v)  Ketchup: Maggi, Kissan, Heinz, Cremica
vi)  Pickle: Mother’s, Pray, Bedekar, Nilon’s, Tops
vii)  Milk & Curd: Verka, Amul,Nestle, Mother Dairy
viii)  Butter & Paneer: Amul, Verka, Britannia, Nestle, Mother Dairy
ix) Bread: Kwality, Bonn, Kitty, Britannia
x) Jam: Kissan, Tops, Heinz, Cremica
xi)  Sprouts: Dal, Chana etc.
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