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# Item Unit | g § Remarks
1 Apple - Green nos 360 4
2 | Asparagus kg 222 baby 0.2
3 Baby fennel kg 0.2
4 Bay Leaves kg 684 0.05
5 | Beetroot - Baby kg 350 0.5
6 Brocolli kg 232 1
7 | Butter Unsalted kg 500 2
8 | Carrot kg 238 2
9 | Cauliflower kg 241 1
10 | Celeriac kg 243 Root 1
11 | Chicken stock powder- Knorr kg 1099 1
12 | Chilli -Oil Sauce kg 01
13 | Coriander Fresh kg 919 0.2
14 | Corn Flour pkt 664 400gm 1
15 | Cream Cooking Elle Vire pkt 534 1
16 | Cucumber kg 251 0.5
17 | Dark Soya Sauce btl 726 1
18 | Dried Tangerine peel pc 2
19 | Full cream milk Itr 876 2
20 | Garlic kg 271 0.6
21 | Ginger kg 272 0.5
22 | Goat Cheese kg 0.5
23 | Lemon nos 280 4
24 | lettuce - Baby kg 0.5
25 | Light Soy Sauce btl 731 1
26 | Mushroom Button Fresh kg 293 0.5
27 | Napa Cabbage kg 0.2
28 | Nut Walnuts kg 1 0.3
29 | Octopus kg 192 05
30 | oil Cookmg Vegetal}ﬂﬂ Itr 546 1
31 | Onion Sprlng kg 304 0.1
32 |Parsley kg flat leaf 0.05
33 | Polenta kg 973 0.5
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34 Potatoes kg 316 4%
35 | Pumpkin Butternut kg 318

36 | Rice - Basmathi kg 622 2

37 | Shallots kg 427 Ljl
38 | Sour Dough _ nos 828 1

39 | Zucchini - Baby Green kg 346 0.2
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