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# ltem Unit E § Remarks E
-

1 | Apple - Green nos 360 6
2 | Aubergine kg 348 3
3 | Beef Bone In Back Ribs kg 11 3
4 ?:E;:::;: [ Bueer nos. 2 Australian 3
5 | Bell Pepper - Green kg 227 1
6 | Bell Pepper - Red kg 228 3
7 | Blueberry pkt 366 125g per pack 2
8 | Cabbage - Chinese kg 234 4
9 | Carrot kg 238 5
10 | Chicken Thigh kg 958 3
11 | Chilli - Padi kg 245 0.1
12 | Chilli - Red kg 246 01
13 | Fig no. 994 Fresh 4
14 | Fresh Corriander kg 923 0.6
15 | Fresh Italian Parsley kg 263 2.1
16 | Fresh Oregano kg 264 0.05
17 | Fresh Rosemary kg 266 0.6
18 | Fresh Thyme kg 269 0.15
19 | Garlic kg 271 3.5
20 | Ginger kg 272 3.1
21 | Gold Flakes btl 991 1
22 | Leeks kg 279 35
23 | Lemon nos 280 17
25 | Lemon Grass kg 281 0.1
26 | Lime kg 288 0.2
27 | Mint Leaves kg 290 0.1
28 | Mushroom Button Fresh kg 293 2
29 | Mushroom Enoki pkt 294 10
30 | Onion kg 301 1
31 | Onion Spring kg 304 15
31 | Onion White = ,setee - kg 303 4
32 | Oranges ﬁmno‘%o nos 385 6

pearl omon 1007 0.6

- 3. cod o
Er—sprn 2al Farsrs
- PR i

o
g
b3

oo .3 x
[ R




34 | Potato Russet kg 308 6
35 | Potatoes kg 316 4
36 | Prawn Tiger kg 195 with shell 4
37 | Pumpkin Butternut kg 318 2
38 | Red Currant kg 396 0.5
39 | Rice-lasmine Kg 126 8
40 | Salmon Smoked pkt 206 fillet 1 kg 0.5
41 | Shallots kg 327 03
42 | Spinach Baby kg 329 0.5
43 | Strawberry kg 399 0.3
44 | Thai Basil kg 1076 0.5
45 | Tomato Roma ke 338 3
46 | White Fish Fresh Fillet kg 217 3
47 | Zucchini Green kg 344 4
48 | Zucchini Yellow kg 345 1
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