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1 Ginger kg 2
2 Garlic gm 15
3 Lemongrass gm 500
4 Mackarel fillet kg 4
5 | Green chilies {tholli mirus) gm 200
6 Snapper or grouper fillet kg 4
7 | Cherry tomato kg 2
8 Carrot kg 4
9 Broccoli kg 3
10 ; Pears-green nos 30
11 | Red bell pepper nos 25
12 | Large green papaya nos 7
13 | Green beans gm 15
14 | Green Mango ke 5
15 | Pomegranate nos 10
16 | Potato kg 8
17 | Shallots gm 500
18 | Kosher salt btl 4
19 | Capers btl 4
20 | Kaffir lime leaves bdl 2
21 | Shitake mushroom gm 500
22 | Fine beans pkt 7
23 | Rocket leaf 125 gm per pkt pkt 4
24 | Thai red chili padi gm 250
25 | Fish stock cubes gm 500
26 | Darksoy sauce btl 3
27 | Palm sugar 500gm tub 4
28 | Thai green curry paste small / fantacy tub 4
29 | Turmeric-fresh gm 300
30 | bried red chili gm 300
31 | Coconut water nos 8
32 | Roasted peanuts gm 700
33 | Star anise EmM 100
34 | Coriander gm 500
35 | Mint leaves gm 400
36 | Spring onions gm 500
37 | Thai basil gm 200
38 | Tenderloin beef australia not 4
39 | Red chilies padi try 4
40 medium
Tomato paste almudish can 4
41 | Whipping cream Arla or elle vire ltr 7
42 | Lemon nos 20
43 | Parsley gm 200
44 | Red bell pepper kg 1.5
45 | Yellow bell pepper kg 1.5
46 | Onions kg 2.5
47 | Orange juice itr 15
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48 | Jasmine rice kg 4
49 | Butter kg 1.5
50 | Thai sticky rice kg 4
51 | Basmatirice kg 2
52 | Tomato juice ltr 3
53 | Sugar kg 10
54 | Coconut Cream Itr 10
55 | Dessicated coconut 250gm pkt 4
56 | cayenne pepper btl 4
57 | Vegetable oil ltr 4
58 | Red wine btl 3
59 | Coconut milk Itr 7
60 | Fish sauce btl 3
61 | Sesame seeds gm 200
62 | Mango puree tr 2
63 | Cane sugar kg 2
64 | Chicken thighs kg 4
65 | Lime kg 3
66 | plastic container with cap transparant pes 200
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