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FHAM Competition food items needed for practice

# Ingredients Remarks unit QTY
1 | Almond flour kg 3
2 | Basmati rice kg 2
3 | Beef tenderloin 1.5 kg pcs 4
4 | Beetroot nos 4
5 | Black olives Small btl 2
6 | Blackberry 250g punet 2
7 | Butternut nos 4
8 | Coriander gm 100
9 | Cajun Spice Small btl 3
10 | Carrot gm 200
11 | Chicken breast gm 500
12 | Chives gm 200
13 | Cocoa Powder 200g pkt 2
14 | Coconut Medium nos 6
15 | Coconut milk 500g pkt 2
16 | Cooking Cream Itr 2
17 | Corn Fresh nos 3
18 | Cauliflower head 4
19 | Cumin Powder gm 200
20 | Dill gm 100
21 | Dry hibiscus gm 200
22 | Edible flower Small pkt 1
23 | Fillo Pastry pkt 2
24 | Flour 1 kg pkt kg 1
25 | Fresh basil gm 200
26 | Fresh Cherry gm 200
27 | Fresh mint leaf gm 300
28 | Fresh Parsley gm 40
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29 | Fresh Sage gm 50
30 | Fresh strawberry 250gm pkt pkt 2
31 | Fresh thyme gm 200
32 | Garlic Powder gm 20
33 | Gelatin pkt 1
34 | Ginger gm 300
35 | Green bell pepper nos 4
36 | Haalu folhi sheet 15
37 | Heavy Cream Itr 2
38 | Honey btl 1
39 | Inoki mushroom gm 250
40 | Kaffir lime gm 40
41 | Kanamadhu gm 50
42 | King prawns kg 2
43 | Lecithin gm 100
44 | Leeks gm 200
45 | Lemon grass gm 200
46 | Lime nos 4
47 | Lobster (small) nos 4
48 | Mascarpone gm 500
49 | Micro greens pkt 2
50 | Olive oll Itr 12
51 | Pistachio gm 300
52 | Pandan leaves gm 100
53 | Parmesan cheese gm 300
54 | Pineapple nos 2
55 | Pink peppercorn btl 2
56 | Pomegranate nos 2
57 | Potato gm 500
58 | Quail Eggs nos 30
59 | Red bell pepper gm 200
60 | Red Grape Juice btl 1
61 | Sunflower oll Itr 1
62 | Salt pkt 3
63 | Screw pine Kashikeyo (red) pcs 15
64 | Shallots gm 200
65 | Soya Sauce btl 1
66 | Spring onion gm 40
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67 | Squid ink gm 200
68 | Strawberry puree kg 2

69 | Tomatoes nos 4

70 | vegetable oil 2.5 Itr btl 10
71 | Watercress Fresh gm 100
72 | White Chocolate gm 200
73 | Yellow bell pepper gm 200

P 2, coz ¢
Br—r oSN 25 pAKSSS
Z- -T2 277

aaaaaaa




3
4
5
9

2
e

PP ANAN B SF SPSAND PAFIVINN® NS

(X
-

-
b
-
z

Pl el

o
Lol d

z

-

-

s 0x0 2,
s 0XxX0 2~
- 0
[ ]

2 ¢ce
g
o 2r

-
g

z

CBASIAF VSN P

L

SIS @ S AP

z

-
cee
(- e
Lt
~ 0x0 2~
e

F

-
or o0r -

PraAr—>
e

~ 0Xx 0 2~
e

20 .- 03

CBASNSISIN AF IV INS

z

@I OIS OIS ADIN S SANL® SV A

z

o c
© >2~- 0 ¢
-
¢ cc
z
-
o ©oc¢c o >0 >
-
20 -
@ANA SIS F
-

4
o~ ¢ oo

-
>2¢c P2

@AAN SPI— XIS Y AVPOXF

¢ >, 02
z
¢ >0 >

VANPLA ALIFIV rO0S5 ©Vso

-
22

3
-

~ 00 2~
2

-
°o 2,
o ~ro0c¢
—
¢ C
2
Av
z

z
-

CPASIANFSVIND v DI

222~

v o302 OOV IS

o

¢ 02,72 2,
I AS S SA
A - cece
P Pr— AN SA
s
222 -
A S 25,
-
o coc¢ ¢
-
[3 ©0r 2 X
P2V S L
.
-~ 0c o
z -
o0 2¢cr > oc¢c >

o~ c¢xo o
2

cec oz

SBAXL S

9

-

/.

ococ ¢
td
> >z
4
o
PR

o

-
3

-
i

Zo0 3¢

o

SIS PAS
z 7

- co

FZIIN A PISIIR SN 9
z

(8

s 7
s 2
FA@PI—AIIA D;EASA
e

corc
z -

o
o

o<

o

AR PAR A @r— s 3
L

o o
4

s 2

[
4

. ) oo oo .~ (s
SR pacxpr—s sgaxea [
7 7 e rd

4
4

x ¢
v s

N\

xo

>
-

o (@2 oo~
r—psr ProNVAY
z

<
z

> 2, cozZ
EArES
z -

-
-

™
3

\
N
A
3
)\

U

Z-






