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Common table ingredients
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Spices ]
Salt 4i#h (g
Black pepper Z#H# (g)
White pepper H## (g)
Sugar B# (g)
Paprika ZLEHHOE (gD
Oregano 4ZM (g)
Bay leaves &M (g)
Cinnamon stick BIkERE (g)

Available in unlimited quantities

ToRR B AL
Star Anise \f (g)
‘ Herbs #F&l
Flat Parsley “FHfi=4 (g)
Dill #% (g)
Oregano 4Z&M (g)
Thyme BEEF (g)
Rosemary &&E#& (g)
Basil Z&) (g)
Ingredients &#7
‘ Vegetables &3¢ QTY H & Unit B47
Spinach 3¢ 300 g
Onion & 2 each
Celery 3¢ 1 each
Asparagus &# 300 g
Garlic Xk 30 g




Tomatoes FEZLH 2 each
Cherry Tomatoes ##k&Eh 10 each
Broccoli F=1E 1 each
Potatoes + & 2 each
Carrot #H% b 2 each
Pumpkin B§/K 1 each
Zucchini F K&k ) 1 each
Red Peppers 2L 1 each
Cauliflower f£3¢ 1 each
Green pea HFilE 200 g
Shii-take &#% 200 g
Truffle FritBEINE 100 g
Button mushroom ZAINEELE 200 g
Shallot /M2 4 each
\ Eruit /K2R QTY ¥ E Unit Bpr \
Pineapple &% 1 each
Apples IER 1 each
Oranges BT 1 each
Dairy %t
Butter, unsalted JoEh 500 g
Cream #5 1 L
Sour cream ER¥5H 150 g
Blue cheese WK4UIEs 100 g
Parmesan cheese AE#H#Z+ 200 g
Dry Goods F# QTY H & Unit B47 ‘
Flour, all purpose70% 9 #5%; 500 g
Cake flour {&&58r 500 g
Corn starch FKigh 200 g
Saffron X418 1 g
Baking powder HtkHr 50 g
Yeast instant A EERE 10 g
Ground Almonds JR#k{ky 100 g
Tomato Paste HIHE 130 g




Mustard EIFR%E 200 g
Vinegar, White HE& 500 ml
Olive oil Bt 500 ml
Sunflower oil ZE{EXFH 500 ml
White wine EH&IE 750 ml
Wine, red AH&H 750 ml
Couscous EKRFI/PK 500 g
Breadcrumbs T 200 g
Risotto & KFIK 1000 g
Meat A2 OTY # & Unit BA7
Turbot ZEH 900-1200 g
Bacon ¥R 120 g




