Hvis du har problemer med at se og_leese denne email, klik her for at se den i din internet browser.
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English below

Godmorgen!

MandagsNyt pd en tirsdag? Vi skulle lige sunde os efter pasken og det store paskefrokostbord.

Vi hdber, at I alle har haft en fantastisk paske!

Ugens tip: Husk at service, dvs. kopper, glas, tallerkener, bestik, etc., fra kantinen/caféen skal
seettes tilbage til den retmaessige kantines/cafés opvaskestation inden dagen er omme.

Vi gnsker jer en god uge i Agro Food Park.

De bedste hilsner
Agro Food Park

AGRO
FCOOD
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Mgdelokaler i Agro Food Park

Fra og med den 3. april kan Agro Food Park andre jeres
booking af mgdelokaler i Pronestor med relativt kort varsel.
Dette sker naturligvis kun, hvis kapaciteten i mgdelokalet ikke
stemmer overens med antal mgdedeltagere. Det nye lokale vil
veere et tilsvarende ift. skaerme, videoudstyr, diskretion osv.
Det er derfor vigtigt at oplyse antal fysiske mgdedeltagere,
ndr man booker et mgdelokale.

Séfremt det bliver effektueret, vil mgdebookeren blive
informeret via mail.

Med dette tiltag hdber vi, at mgder i alle stgrrelser kan
afholdes pa den bedste og mest effektive méde. Vi hdber pa
jeres forstaelse.



Hvis der opstar spargsmal, er du altid velkommen til at
kontakte receptionen pd info@agrofoodpark.dk.

¢ Sign In Workspace pronestor skifter navn

formerly Pronestor

Mgdebooking-portalen Pronestor skifter navn til Sign In
Workspace.

P4 nuvaerende tidspunkt er der ingen information om,
hvorndr dette navneskift finder sted.

Intet vil 2endre sig i forhold til oprettelse af mgdebookinger
og allerede eksisterende bookinger, da kun navnet og logoet
aendres.

Mere info kommer, sd snart aendringerne er aktuelle.

Giv madglaeden videre — bliv
E Madskoleinstrukter

Madskoler giver 8-12 3rige bgrn sjove og leererige oplevelser
med mad, maéltider og motion. Du bliver en del af et frivilligt
team, der skaber rammerne for jeres Madskole.

Hvor: Alle steder, hvor vi kan finde mindst tre instruktgrer
Hvorndr: Man- fredag, kl. 8-16, en uge i sommerferien
Du behgver ikke vaere mesterkok — alle er velkomne

Laes mere pa www.madskoler.dk

Madskoler udbydes af 4H i et ikke profitskabende samarbejde
med Landbrug & Fgdevarer og REMA 1000

le=1{=Ye ) il IERNU|aleV M Forskningens Dggn: Bliv klogere pa sundhed,
kost og klima

TETSHOSPITAL Fredag d. 28. april kl. 13 — 17 runder vi Forskningens Dggn af
i Forum-bygningen p& AUH med et brag af et event. Her far

m sundhed, kost og klima



mailto:info@agrofoodpark.dk
https://eur01.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.madskoler.dk%2F&data=05%7C01%7Cmmbr%40agrofoodpark.dk%7C10d9fa9e7df940b773e808db310cc25f%7C52c453133bb143ef81248c8afc9e779c%7C1%7C0%7C638157703089994532%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=4Db3zgRkYNsSisjGbDq7BC7QmAmLJSDHsOqe5WNAknc%3D&reserved=0
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du forskernes nyeste viden om laboratorie-dyrket kad,
klimavenlige kostrdd, drsager til overvaegt og meget mere.

Hgr oplaeg og deltag i workshops, der alle kredser om
ernaering og baeredygtighed og stiller skarpt pa, hvad
sundhed og baeredygtighed handler om i 2023 — bade for dig
selv og kloden.

Tag din kollega under armen og kom med. Det er gratis og du
behgver ikke engang at tilmelde dig.

Se programmet og_laes mere her.

Horisont har fadet Det @kologiske Spisemezerke
i sglv

De seneste tre maneder har Horisont Hotel & Konference
anvendt mellem 60 og 90 procent gkologiske ravarer,
naermere bestemt hele 77 procent i bade januar og februar.
Det bliver man naturligvis ved med fremadrettet, og derfor
kan de nu med stolthed fortzelle, at de har féet Det
@kologiske Spisemaerke i sglv.

Vi gnsker dem stort tillykke med deres nye spisemaerke!

Ugens menuer i Agro Food Park

Ugens menu for AFP13:

Mandag: Lukket

Tirsdag: Pasta i rgd pesto - kylling - oliven.
Onsdag: Tomatsuppe - croutons - creme fraiche.
Torsdag: Taco - grgnt/skinke - chili og mejeri.
Fredag: Mousaka - kartoffel - oksekad.

Ugens menu for AFP15:

e Mandag: Lukket
e Tirsdag: Gullash - kartoffel - tomat - rgdvin -
champignon.


https://health.au.dk/om-health/nyheder-og-arrangementer/arrangementer/forskningens-doegn

* Onsdag: Fiskefrikadelle - persillesauce - Igvstikke
kartofler - citron.

¢ Torsdag: Grgntsager/kikaerte korma - kokos - ingefaer -
lime - ris.

* Fredag: Spraengt kalvespidsbryst - peberrod sauce -
kartofler.

Ugens menu for AFP26:

Mandag: Lukket

Tirsdag: Skaldyrstoast - krabbe/skaldyrssalat.

Onsdag: Pasta salsiccia - spradt.

Torsdag: Hokido risotto - parmesan.

Fredag: Mormor kylling - rabarber/agurkesylt - kartofler
- SOVS.

Tilmelding til nyhedsbrev for AFP13 & AFP15s menu kan
findes her.

Tilmelding til nyhedsbrev for AFP26s menu kan findes her.

Take away kan ogséa bestilles dagligt via ovenstdende links.

Kontakt til kantiner:

Kontakt til Agro Food Park 13 og 15
Mail: 144310@foodandco.dk
TIf.: +45 23 48 14 42

Kontakt til Agro Food Park 26
Mail: 658010@foodandco.dk
TIf: +4529 175275

Good morning!

Monday News on a Tuesday? No worries, we just needed to get back into the game after the
Easter holidays and all the food.


https://www.shop.foodandco.dk/1443
https://www.shop.foodandco.dk/658010
mailto:144310@foodandco.dk
mailto:658010@foodandco.dk

We hope you've had a great Easter!

Tip of the week: Remember that the mugs, glasses, plates, cutlery, etc., from the canteen/café
must be returned to the same canteen's/café's washing station, as where you took it. This has to

happen before the end of the day.
We wish you a great week in Agro

Kind regards,
Agro Food Park

Food Park.
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“ Sign In Workspace

formerly Pronestor

Meeting rooms in Agro Food Park

As of April 3rd, we have decided to make it possible for us to
change your booking of meeting rooms in Pronestor, with
relatively short notice. This only happens if the capacity of the
meeting room does not match the number of meeting
participants. The new room will be a room that is equivalent
in terms of screens, video equipment, discretion, etc. It is
therefore important to state the number of physically present
participants when booking a meeting room.

If this ever becomes relevant, the meeting booker will be
informed by email.

With this measure, we hope that all meetings of all sizes can
be held in the best and most efficient way, every day. We
hope for your understanding.

Name change of Pronestor

The meeting booking portal Pronestor changes name to Sign
In Workspace.

At this moment there is no information about when this name
change will take place.

Nothing will change in relation to the creation of meeting
bookings and already existing bookings. Only the name and
logo will change.

More info will be provided as soon as the changes are
finalized.



@ HORISONT
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Horisont has been awarded the Organic
Cuisine Label in silver

Over the past three months, Horisont Hotel & Conference has
used between 60 and 90 percent organic produce, more
specifically 77 percent in both January and February. They will
of course continue to do so in the future, which is why they
can now proudly say that they have been awarded the
Organic Cuisine Label in silver.

We wish to congratulate them on this achievement!

This week’s menus in Agro Food Park

This week's menu for AFP13:

Monday: Closed

Tuesday: Pasta in red pesto - chicken - olives.
Wednesday: Tomato soup - croutons - sour cream.
Thursday: Taco - vegetables/ham - chilli and dairy.
Friday: Mousaka - potato - beef.

This week's menu for AFP15:

e Monday: Closed

e Tuesday: Goulash - potato - tomato - red wine -
mushroom.

e Wednesday: "Fiskefrikadelle" - parsley sauce - lovage
potatoes - lemon.

e Thursday: Vegetable/chickpea korma - coconut - ginger
- lime - rice.

e Friday: Veal brisket - horseradish sauce - potatoes.

This week's menu for AFP26:



Monday: Closed

Tuesday: Seafood toast - crab/seafood salad.
Wednesday: Pasta salsiccia.

Thursday: Hokido risotto - parmesan.

Friday: Chicken - rhubarb/cucumber pickle - potatoes -
gravy.

Sign up for the newsletter for AFP13 & AFP15's menu can be
found here.

Sign up for newsletter for AFP26's menu can be found here.

Take away can also be ordered daily from the links above.
The menus are in Danish.

Contact informations for the canteens in Agro Food
Park:

Contact Agro Food Park 13 & 15 on
Mail: 144310@foodandco.dk
Phone: +45 23 48 14 42

Contact Agro Food Park 26 on
Mail: 658010@foodandco.dk
Phone: +45 29 17 52 75

Agro Food Park

Landbrug & Fgdevarer Em.b.A.
Agro Food Park 13 - 15 - 26
DK-8200 Aarhus N

Denmark

+45 87 40 66 40
info@agrofoodpark.dk
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