¢ g
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B LA TR 4G £ 2 F%1FE
BAREE (- A )
P S i 5 0 2 ot 4 #w ¥ 5 = % -
1 sea bass B 4. 800g/1ea 2 ea £ P By A
2 Shrimp ¥ & 6 ea
3 Mussel % 3% 6 ea
4 Potato 5§ # % ) ea
5} Tomato # % iv 2 ea
6 beet root # ¥ {3 1 ea
7 broccoli F =¥ 1 ea
8 eggplant i+ 2 ea
9  |Onion # & 2 ea
10 |Carrot =% § 1 Ea
11 |Leek wmrw 200 gr
12 |Celery & &% 200 gr
13 |Egg #E 3 8 ea
14 |red pepper ‘=# s 1 ea
15 |yellow pepper ¥ &= 1 ea
16 |pumpkin = A 500 gr




17 |orange % =+ 4 ea
18 |Lemon % #§ 2 ea
19 [Mushroom bottom &4 200 gr
20 |Yellow zucchini & ¥/ 1 ea
21 |Green zucchini 3 & 2 1 ea




VEALRY AR 2RBLEES TR

AR IR S

£ 3 F%1°F
Wi E (24#)
® P - i ST R S W E| HE = % i
1 |salt @ 1 kg
white pepper powder
2 200 g
Rt
black pepper powder
3 200 g
2 ke
4 Butter 47 12 ea
5  |Cream # 47 - - o 192 ea
6 Olive oil i - - o 4 L
7 |Salad oil 75+ - - 4 L
8 Brandy ¥ f# ¥ 1 bot
9 Red wine =if 4 bot
10 |White wine ¥ JF 4 bot
11  |Red wine vinegar *=iFyfp 9 bot
12 |balsamic &+ fI#fE 9 bot
13 |Gelatin sliced & 41~ % 1¢ 1 box
14 |pistachio B« % 500 aor
15 |Bay leaf " &% 50 gr
16 |Thyme fresh #7# 5 2 3 200 gr
rosemary fresh
17 200 gr
RTHEF % A




18 |Bread Flour # 44 10 kg
19 |Cake Flour i 55 g4~ 10 kg
20 |Suger @ F)¥E: 8 kg
21 |Basil 4 & #& 500 ar
929  |Coriander % ¥ 500 ar
93 |arugula Z ¥ 500 gr
94 |edible flower &% 7 9 Box
95 |shallot = & &g 500 gr
26 |Garlic #rEp 500 gr
Parmesan cheese
27 1 Kg
5 FeAe @
mozzarella cheese
28 2 kg
¥ irmded
29  |Anchovy #24. 500 agr
30 |rice ¥ 2 kg
31 [Milk 24 6 bot
39  |Almond slice F5{_F 500 g




