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Bt 1: B FEEBSR
SREFUAL:

SRR

B E E R H

B R

Common table ingredients A3t £/

N

Spices
Salt #H# (g)

“Y” OR “N”

Sugar E#E (g)

Black Pepper E#MHH (g)

White Pepper E®HMK (g)

Curry Powder #mvE#p (g)

Nutmeg W EZEH (2)

Available in unlimited quantities

Bay Leaf #&"t (g) AREHE
Fresh Herbs #F&F ¥ ¥
Flat Parsley Frtfr =% (g)
Rosemary ##% & (g)
Thyme H 2% (g)
Dill & ¥ (g)
Ingredients & #f
Vegetables 3k QIY %k & Unit BAr “Y” OR “N”
Leek H# 100 g
Onion H# A 300 g
Celery Wi 200 g
Carrot #H#% b 300 g
Asparagus F & 100 g
Garlic Az 50 g
Tomato V£l M 200 g
Potato + & 1 kg
Pumpkin & I 200 g
Green Zucchini £ ¥ i 2 each
Yellow Zucchini # 3 /I 2 each
Beetroot I3k 2 each
Broccoli W=7 1 each
Spinach % 3% 300 g
Cauliflower 3 1 each
Radish /N ¥ b 100 g
Cabbage %/ 3 200 g
Cornichon B2 # I 50 g
Shallot /NF# 100 g
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Frozen Sweet Peas A4 &H#H B

Fruits X%

Lemon 74

200 g
Brussels Sprout #FH % 200 g
Sweet Corn # E X 300 g
Finger Carrot F3#HE | 200 g
Eggplant # F 300 g
Fennel @ &R 2 each
Shii-take &%k 200 g
Abalone ¥&# 300 g
Button Mushroom # & %#F 200

“Y” OR “N”

Mango %

Orange & F

Dair H “Y” OR “N”
Unsalted Butter T3k % id 500 g
Milk 447 1 1
Cream 73 1 1
Cream Cheese #7747 300 g
Ricotta Cheese ¥w#EZ + 250 g
Parmesan Cheese B I E 4} 200 g

Fgg 7% 10 each

Others Hff QIY X & Unit B4 “Y” OR “N”
All Purpose Plain Flour F # # 500 g
Cake Flour 1X# % 500 g
Corn Starch FE K 100 g
Breadcrumbs T ‘® /& 100 g
Coco Powder T 7 100 g
Instant Coffee vk 30 g
Purple potato flour EZE#H 100 g
Yeast Instant iRV E£HE 30 g
Gelatin ¥ 50 g
Gelatin powder BH X 50 g
Honey #% % 300 g
Maltose % ¥ & 100 g
Ground Almond A1 200 g
Tomato Paste H#HE 130 g
Dijon Mustard & & Jr% 50 g
Mustard Seeds 7~ & AF 50 g
White Vinegar & E¢ 100 ml
Red Wine Vinegar #Lif BE 100 ml




Balsamic Vinegar Z 100 ml
Soybean 0il A H M 500 ml
Virgin Olive 0il A HHE e 1 L
Rum BH #H 100 ml
White Wine &% %@ 750 ml
Red Wine 4% % iH 750 ml
Brandy B = # 750 ml
Pistachio % K IF/ QR 100 g
Walnut k1= 100 g
Pine Nut M F1= 100 g
Cuttlefish Sauce 2=t 20 ml
Charcoal powder 47T 7% # 10 g
Sesame B Z Jik 30 g
Risotto &A% 300 g
Polenta & AF|E K& 300 g
Semolina & JiAt=/NE H 500 g
Spring roll &% & 300 g
Meat & Seafood W K&¥Mg#: QTY % & Unit B fr “Y” OR “N”
Beef Bone 4§ 500 g
Chicken Bone % & 500 g
Spring Chiken & F % 1000 g
Chiken Breast % Hg A 500 g
Tiger Shrimp 2 j&iF 500 g
Beef Tenderloin 4 A 2000 g
Sea bass ¥E# # 1500 g
Scallop Meat # F M 500 g
Salmon = > A 1000 g
Peeled Prawns #F1= 1000 g
red caviar 21 & T ¥ 25 g
Parma ham =& KR A 50 g

E: ESEEFA2025F4 F 10 H 17:00 sy ERERX E

B AF jyt917@163. com, HHIE R & #.
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