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Item Description Unit 28| &
1 | Apple - Red nos 361 | 10
2 | Beef Prime / Steer Tenderloin Australian nos. 2 6
3 Bell Pepper - Green kg 227 0.8
4 | Bell Pepper - Red ke 228 2.5
5 Bell Pepper - Yellow kg 229 2.5
6 Blueberry 125g per pack pkt 366 2
7 | Bread Flour kg 661 1
8 Carrot kg 238 3.3
9 | Caster Sugar 1kg per pkt ke gRo 9
10 | Cavendish banana kg 902 2
11 | Celery kg 242 0.3
12 (P:};Zzze{a) Parmesan Block Grana kg 522 5
13 | Chilli - Red kg 246 0.2
14 | Choc Chips kg 767 0.4
15 | Cocoa Powder kg 771 2
16 | Coriander Fresh kg 919 0.2
17 | Corn Flour kg 664 1
18 | Creme Fraiche kg 918 0.7
19 | Disposable Piping Bag - Large nos 862 | 1010
20 | Fine Beans kg 925 0.5
21 | Fresh Basil kg 259 0.3
22 | Fresh Italian Parsley kg 263 | 0.12
23 | Fresh Jalapeno kg 1040 | 0.1
24 | Fresh Rosemary kg 266 0.3
25 | Fresh Thyme kg 269 | 0.295
26 | Garlic ke .| 271 2.2
27 | Ginger kg 272 | 012
28 | ground almond almond flour " Iﬁ’ﬁ 911 1.2
og | Leeks \ ké LAY 1.2
30 | Lemon R nos 280 28
31 | Lime kg 288
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