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# Week 14 items Description Unit E
1 Bell Pepper - Red kg 4
2 Bell Pepper - Yellow kg 2
3 Carrot kg 11
4 Celery kg 4
5 Chilli - Padi gm 100
6 Chives gm 200
7 French Bean kg 3
8 Fresh Basil gm 200
9 Fresh Thyme gm 300
10 | Garlic kg 2
11 | Ginger gm 500
12 | French Bread nos 6
13 Lemon nos 20
14 Lemongrass gm 500
15 Lime kg 1
16 Mint Leaves gm 300
17 Mushroom Button Fresh kg 1
18 Onion kg 5
19 | Onion Red kg 2
20 | Onion White kg 5
21 | Oranges nos 45
22 Parsley gm 500
23 Potato Russet kg 5
24 | Shallots kg 1.5
25 | Tomato - Cherry Red kg 2
26 | Tomato Roma kg 3
27 Blueberry 125 g per pack pkt 4
28 Kiwi Fruit kg 1
29 Raspberry gm 700
30 Red Currant gm 300
31 | Strawberry kg 15
32 | Bread Crumbs - White Panko 500g pkt pkt 2
33 Passionfruit nos 25
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