
Legumes (400 g)
Side dishes (500 g)

Beef (500 g)

Pork (500 g)
Lamb 

(500 
g)

Ga
me

 (5
00

 g
)

Po
ult

ry
 (
50

0 
g)

Sea
foo

d (
100

0 g)

Turkey: breast/leg 20  II 

Phaesant 
15 – 25 II 

Roast hare 
15  II 

Leg of 
hare 

10  II 

Roast 
elk ve

nison 
25  II 

Venis
on ro

ulade
s/ste

w 
15 –

 20 
II 

Part
ridg

e/Qu
ail 

12 –
 15 

II 

Roa
st v

enis
on 

20
 

II 

Hau
nch

 of 
ven

ison
 

20 –
 25 

II 

Sad
dle
 of
 ve

niso
n 

15
 

II 

Roa
st 
wil
d b

oar
 

25
 

II 

Wi
ld 

bo
ar 

gou
las
h 

15
 – 
20
 I

I 

Ro
ast

 la
mb

 

20
 – 

25
 
II 

La
mb

 st
ew

 

10
 – 

15
 
II 

Po
rk 

kn
uc
kle

/sh
an
k 

30
 –
 40

 
II 

Me
atb

all
s 

5
 

II 
Sm

ok
ed
 p

or
k 

ch
op

s 
10

 –
 12

 
II 

Ha
m 

30
 –
 35

 
II 

Po
rk
 ro

ast
 

35
 

II 

Fil
let

 o
f p

ork
 

10
 

II 

Vea
l s

tew
 

10
 –
 15

 
II 

Be
ef 

sha
nk

 

20
 

II 

Go
ula

sh 

15
 – 

20
 
II 

Vea
l S
tro

gan
off 

 

6
 

II 

Roa
st 
vea

l 

20 
– 3

0 
II 

Vea
l st

ew/
fi lle

t 

10 
– 1

5 
II 

Sha
nk/

Sad
dle 

of v
eal 

15 –
 20 

II 

Ox 
tong

ue 

50 –
 55 

II 

Brisk
et o

f be
ef 

20
 

II 

Beef 
meat

balls 

5 
II 

Roulad
es/Roa

st fi lle
t 

15 – 2
0 II 

Sauerbra
ten/Roa

st loin 
30 – 40

 II 
Boiled beef

 
40 – 45 II Yeast dumplings 6 I IN

Dumplings 2 – 6 II IN

Corn/Polenta 5 – 6 II 

Brown rice 
8 – 9 II IN

Jacket potatoes 
8 – 12 II IN

Risotto 

6 – 9 II 

Boiled potatoes 

6 – 8 II IN

Napkin dumplings 
10 – 15 I IN

White rice 

6 – 8 
II IN

Peas (not presoaked) 
12 – 15 II 

Dried beans 

16
 

II 

Black-eyed peas 

10
 

II 

Lima beans 

15
 

II 

Lentils (not presoaked) 
10 – 15 

II 

Red beans 

15
 

II 

Red kidney beans 
15

 
II 

Soybeans 
15

 
II 

W
hite beans 

3 – 5 
II 

W
hite beans (not presoaked) 20 

 
II 

Eel 
7

 
I 

IN

Fish ragout 
3 – 4 

I 

Trout au bleu 
5

 
I IN

Halibut 

7
 

I IN

Lobster 

3
 

I IN

Cod 

7
 

I IN

Salmon (fi llet) 

7 – 8 
I IN

King prawns 

3
 

I IN

Ocean perch/Redfi sh 
7

 
I IN

Haddock 

7
 

I IN

Plaice (fi llet) 

4
 

I IN

Pollock (fi llet) 

7  
I IN

Sole 

4  I IN

Duck: breast/leg 
15  II 

Goose: breast/leg 
30  II Chicken: breast/leg 15  II 

Vorderseite


