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# Item Unit Remarks E
1 | BokChoy kg fresh 0.5
2 | Chili flakes btl 1*22g 2
3 | Coriander kg fresh 0.15
4 | Dry Chilli kg 0.4
5 | Fish Chips kg 0.15
6 | Ginger kg fresh 1.5
7 | Grated Coconut kg 0.5
8 | Raw Mango (Maldivian) nos 5
9 | Rice kg Normal 2
10 | Shiitake mushrooms kg fresh 0.5
11 | Thyme kg fresh 0.025
12 | Apple Cider Vinegar btl 1
13 | Apple juice Itr 1
14 | Asian pear nos 4
15 | Baby Asparagus kg 0.4
16 | Baby Carrot kg 0.4
17 | Bonnet Chilli kg Githeyo Mirus 0.2
18 | Brown Sugar kg 0.5
19 | Butternut Squash kg 2
20 | Button mushrooms kg 0.75
21 | Cardamom (ground) btl 2
22 | Carrot kg 1
23 | Cauliflower kg 2
24 | Chickpeas can 4
25 | Coconut milk Itr 6
26 | Cooking oil Itr 2
27 | Coriander leaves kg fresh 0.15
28 | Cream Cheese kg 0.5
29 | Crispy shallots pax 1
30 | Cucumber kg 1
31 | Curry leaves kg 0.1
32 | Daikon radish kg 1
a3 lF;:';-leaf (Italian) parsley K

2 so.




34 | Garlic kg 1.5
35 | Gochujang pax 1
36 | Green Chilli kg 0.15
37 | Honey btl 2
38 | Honey Mango nos 3
39 | Korean chili flakes pax 1
40 | lemon nos 7
41 | light soy sauce btl 1
42 | Lime kg 2
43 | Microgreens pax 1
44 | Mint leaf ke 0.1
45 | Onion kg 2
46 | Pandan leaf kg 0.1
47 | Potatoes kg 2
48 | Red Chilli paper kg 0.5
49 | Red onion kg 2
50 | Rice vinegar bt 3
51 | Rihaakuru ml 0.5
52 | Roasted peanuts kg 0.5
53 | Shallots kg 0.6
53 | Boyisayes bl (Kikkomagrg;;r)\ai choice 1
55 | Spinach kg frozen /fresh 1
56 | Spring onion kg 0.2
57 | Thaired chili pax 2
58 | Toasted sesame seeds kg 0.1
59 | Tuna kg ENZI 2
60 | Turmeric kg 0.1
61 | Whiterice kg 2
62 | peppercorn kg whole 0.5
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