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Wk 13 food Items Description
Unit
1 |All Purpose Flour alcyon pkt kg 4
2 [Anchovies In Olive Oil kg | 4
3 |Basil Leaves gm | 70
4 [Beef Prime / Steer Tenderloin Australian nos. | 6
5 |Bell Pepper - Red kg 2
6 |Bread Flour kg [ s
7 |Butter Unsalted kg |55
8 [Cake Flour kg | 2
9 |Carrot kg [ 4
10 |Celery kg | 1
11 |Cheese Cream kg | 1
12 |Cheese Gruvere kg | 2
13 |Cheese Parmesan kg | 2
14 |Cheese Ricotta kg | 2
15 |Chesse Mozzarella Block kg 3
16 |Chicken Breast Meat Without Skin kg | 12
17 |Chicken Eqqg Brown nos | 260
18 |Corn Flour large pkt | 1
19 |Cream Cooking Elle Vire pkt [ 7
20 |Creme Fraiche gm | 400
21 |French Bean kg |25
22 |French Bread nos | 1
23 |Fresh Thyme gm | 100
24 |Garlic gm | 500
25 |Gelatine Powder gm | 500
26 |Ice Cream Vanilla itr | 2
27 |Icing Sugar kg | 2
28 |lime syrup Fabbri btl 1
29 |Mint Leaves gm | 100
30 |Onion White kg | s
31 [Parsley gm | 250
32 [Passionfruit kg 2
33 |peanut butter creamy btl 6
34 |Potato Russet kg 1
35 [Raspberry 125g gm | 500
36 |Salmon - Smoked large pkt | 1
37 [Shallots gm [ 400
38 [Strawberry gm | 500
39 [Strawberry Syrup Fabbri bt 1
40 [Sugar Syrup Fabbri bt 1
41 |Tomato - Cherry Red kg 1
42 [Tuna Chunk In Oil can 2
43 [Whipping cream Elle & Vire Itr 8
44 |White Fish - Steak kg | 6
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