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1 | Artichoke kg 2
2 | Avocado nos 5
3 | Blueberry pkt 5
4 | Carrot kg 4
5 | Carrof - Heirloom kg 4
6 | Caulifiower kg 5
7 | Celery kg 3
8 | Cheese Cream kg 1
9 | Cheese Feta in oil gm 200
10 | Cheese Mascarpone kg 6
11 | Cheese Parmesan Block Grana Padano kg 3
12 | Cheese Mozzarella Block kg 2
13 | Coriander Fresh gm 400
14 | Dragon Fruit Red kg 5
15 | Fine Beans kg 5
16 | French Bread nos 7
17 | Fresh Basil gm 600
18 | Fresh Italian Parsley gm 600
19 | Fresh Oregano gm 100
20 | Fresh Rosemary gm 400
21 | Fresh Tarragon gm 100
22 | Fresh Thyme gm 250
23 | Frozen Raspberry Puree Ponthier/boiron kg 3
24 | Garlic kg 2
25 | Gherkins kg 1
26 | Ginger kg 2
27 | Kiwi Fruit kg 2
28 | Leeks kg 4
29 | Lemon nos 29
30 | Lime kg 4
31 | Mango - Honey kg 2
32 | Mango - Thai Sweet kg 2
33 | Micro Greens gm 100
34 | Mint Leaves kg 2
35 | Mixed Salad Leaves gm 250
36 | Mushroom Button Fresh kg 3
37 | Onion kg 8
38 | Onion Red kg 4
39 | Onion Spring kg 1
40 | Onion White kg 1.5
41 | Oranges nos 20
42 | Parsley gm 700
43 | pearl onion kg 1
44 | Pineapple nos 6
45 | Plain yogurt Greek gm 2
46 | Potato Russet kg 13
47 | Pumpkin kg 1
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48 | Radish - Red kg 1
49 | Raspberry kg 1
50 | Red Currant gm 500
51 | Shallots kg 2
52 | Spinach Baby gm 700
53 | Strawberry kg 3
54 | Sweet Potato kg 3
55 | Tomato gm 500
56 | Tomato - Cherry Red kg 2
57 | White wine - Non alcoholic Semivin -Alcohol free nos 4
58 | Zucchini - Green kg 2
59 | Zucchini - Yellow kg 1
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