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.| EB
# ltem Unit | 8 o Remarks
1 | Basil Leaves kg 224 0.2
2 | Blueberry pkt 366 125g per pack 3
3 | Brocolli kg 0232 3.6
4 | Butter Portion case 499 1
5 | Cabbage Round ke 0236 3.5
6 | Carrot kg 0238 4.1
7 | Carrot - Baby kg 0239 2
g | Celery kg 0242 6.1
g | Coriander Fresh kg 0919 0.2
10 | Doily Paper - Round 5.5" pkt 863 100 per packet 1
11 | Doily Paper - Round 6.5" pkt 864 3
12 | Fennel bulb nos 1014 fresh 11
13 | Fine Beans kg 0925 6
14 | French Bread nos 583 2
15 | Fresh Basil kg 259 0.1
16 | Fresh Dill kg 0262 0.06
17 | Fresh Oregano kg 264 0.05
18 | Fresh Rosemary kg 266 0.025
19 | Fresh Thyme kg 0269 0.245
20 | Frozen Mango Puree kg 424 Ponthier / Boiron 1
21 | Garlic kg 0271 5.3
22 | Ginger kg 0272 0.2
23 | Ground Beef kg 77 1
24 | Leeks kg 279 1.5
25 | Lime kg 0288 2.6
26 | Lipton Catering Teabags 5100 pkt 488 1
27 | Mint Leaves kg 0290 1
o8 | Mushroom Button Fresh kg 293 0.7
29 | Onion kg 0301 7.5
30 | Onion White kg 0303
31 | Parsley ke 0306
32 | Pear - Green nos 391
|33 Potatoes ,’Jﬁ 0316

2 | =




Pumpkin

_34__ kg 317 1.5
35 | Pumpkin Butternut kg 318 1
36 | Raspberry kg 0395 1
37 | Red Currant kg 396 0.5
38 | Shallots kg 0327 0.5
39 | Soda water Itrs 889 | Shweppes percan320ml | ¢
40 | Spinach Baby kg 329 0.2
41 | Spinach Green kg 0330 2
42 | Strawberry kg 0399 1
43 | Sugar Sachet Brown nos 612 50
44 | Sugar Sachet White nos 613 100
45 | Sugar Syrup bt 882 Fabbri 1
46 | Tchibo Instant coffee GOLD 200g bt 1070 1
47 | Tomato kg 335 1
48 | Tomato - Cherry Red kg 0336 2
49 | Tomato Roma kg 338 2
50 | Turnip kg 339 0.3

| 51 Zucchini Green kg 0344 1.5
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