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21/10 3 pomelos riz (bio) cantonnais Fd  brie tarte aux fruits
mrci |
22/10 c‘hamplgnons R filet d eg‘le‘fln . haricots rouges 8 ortolan m clémentine %
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28/ 10 radis beurre Tocs au thym ratatouille abricots au sirop
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