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(Week- 3 list 3) 222

P33 55
# Item
1 | Mushroom Button Fresh kg 293 2
2 | Mushroom Enoki pkt 294 10
3 | Nut Almond Whole kg 792 0.5
4 | Nut Peanut kg 797 0.03
5 | Nut Walnuts kg 1 0.5
6 | Onion kg 301 2
7 | Onion Red kg 302 4.6
8 | Onion Spring kg 304 4
g | Onion White kg 303 10
10 | Oranges nos 385 6
1| | :
12 | Panini bread nos 1045 10
13 | Parsley kg 306 0.1
14 | pearl onion kg 1007 0.3
15 | Pepper Corn kg 713 0.1
16 | Plain yogurt kg 885 Greek 0.5
17 | Potato Kipfler kg 310 3.5
18 | Potato Russet kg 308 6
19 | Potatoes kg 316 6
20 | Prawn Tiger kg 195 with shell 7
21 | Pumpkin Butternut kg 318 3
22 | Radish White kg 321 0.5
23 | Red Currant kg 396 1
24 | Red wine bt 934 Semivin Alcohol Free 7
25 | Rice Japanese kg 623 sushi 3
26 | Rice-Jasmine Kg 126 10
27 | Salmon Smoked pkt 206 fillet 1kg 1
28 | Scallion kg 326 0.5
o Sesame Qil itr 559 200 ml per tljottle { thai

choice)

30 | Shallots ; = s kg 327 1
31 | Sour Cream J,’;;clf’ N“K)N“z.,‘ Itr 655 1
32 | Spinach Bat?;’/g*"f’ E. 329 0.5
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33 | Strawberry kg 399 1
Soy S i
34 Sweet Soy Sauce Ltr 952 200¢g per bolttle (lKlkkoman 1
or Thai choice,)
35 | Thai Basil kg 1076 fresh 0.03
36 | Thai chili paste ke 901 0.8
37 | Thai Chilli Sauce 750 ml btl 748 2
38 Thai Fish Sauce bl 549 200 ml per l')ottle ( thai 6
choice)
39 | Tomato kg 335 1.1
40 | Tomato Ketchup Bottle btl 751 3
41 | Tomato Paste can 754 400gm 5
42 | Tomato Roma kg 338 9
43 | Tomato Cherry Red kg 336 1.5
44 | Whole Chicken 900g kg 137 1 kg per chicken or 900 g 16
45 | Zucchini Green ke 344 8
46 | Zucchini Yellow kg 345 1
3 Zie
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