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Item Description Unit = 8 o
1 All Purpose Flour kg 659 8
2 Apple - Green nos 360 12
3 Apple - Red nos 361 10
4 Bell Pepper - Green kg 227 |0.115
5 Bell Pepper - Red kg 228 2
6 | Bell Pepper - Yellow kg 229 0.2
7 Bread - Brown nos 584 1
8 Bread - White nos 585 6
9 | Bread Wholemeal loaf 563 1
10 | Brocolli kg 232 2.6
11 | Burger Bun nos 565 15
12 | Butter Milk Itr 657 1
13 itr:tcti’le(;rUnsalted (227gm) oe 500 40
14 | Cabbage - Red ke 235 03
15 | Cabbage Round ke 236 1.5
16 | Cake Flour 1kg per pkt kg 662 17
17 | Carrot kg 238 6.5
18 | Cavendish banana kg 902 2
19 | Celery ke 242 51
20 | Cheddar cheese block ke 1077 | 0.2
21 | Cheese Mascarpone kg 519 3
22 | Chilli - Red kg 246 0.1
23 | Cloves whole kg 900 | 0.16
24 | Cocoa Powder kg 771 2
25 | Cooking Dark Chocolate compound kg 815 | 03
26 | Coriander Fresh kg 919 | 0.155
27 | Creme Fraiche kg 918 | 0.195
28 | Cucumber - Lebanese kg 253
29 | Dark Chocolate - Calebaut ke 818
30 | Dark Pitted Cherries can 445
31 | Fennel bulb fresh nos 1014
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32 |-French:Bread nos 583 2

33 | Fresh Basil kg 259 0.1

34 | Fresh Chives kg 261 | 0.001

35 | Fresh Dill kg 262 | 0.011

36 | Fresh Italian Parsley kg 263 0.1

37 | Fresh Jalapeno nos 1040 | 70

38 | Fresh Oregano kg 264 | 0.05

39 | Fresh Rosemary kg 266 | 0.125

40 | Fresh Thyme kg 269 | 0.15

41 | Frozen Strawberry Puree kg 430 4

42 | Garlic kg 271 2

43 | Ginger kg 272 0.6

44 | Grape Juice white Itr 930 1

45 | ground almond almond flour Kg 911 | 02

46 | Heirloom tomato (yellow) Kg 1042 | 0.25

47 | Icing Sugar ke 606 18

48 | |nvert sugar Kg 1084 | 14

49 | Leeks kg 279 | 1.44

50 | Lemon nos 280 41

51 | Lettuce Iceberg ke 285 1

52 | Lettuce Romaine kg 287 2.5

53 | Lime kg 288 | 0.35

54 | Mangoe Ripe kg 384 1.5

55 | Milk Chocolate - Calebaut 1kg nos 819 5

56 | Mint Leaves kg 290 0.2

57 | Mixed Fruits Dry (peels) kg 788 0.7

58 | Mushroom Button Fresh kg 293 0.7

59 | Nut Peanut kg 797 | 0.03

60 | Nut Walnuts kg 1 0.8

61 | Onion kg 301 6

62 | Onion Red kg 302 | 1.75

63 | Onion Spring kg 304 | 0.55

64 | Onion White ke 303 29

65 | Oranges nos 385 16

66 | Panini bread nos 1045 10

67 | Parsley kg 306 | 0.66

68 | pearl onion kg 1007 | 0.27 55 NATION

i ,

69 | Plain yogurt Greek ke 885 J’Xmgf = '23.‘6)

70 | Pumpkin kg 317 2
/
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