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PRODUCT LIST FOR GOURMET BUTCHER COMPETITION
	Ingredients
	Description
	Measuring Unit
	Quantity

	FRESH VEGETABLES AND FRUITS

	Green salad 
	
	g
	

	Onion 
	
	kg
	

	Garlic 
	
	g
	

	Spinach 
	
	g
	

	Leek 
	
	g
	

	Champignons (button mushrooms)
	
	g
	

	Chili pepper 
	
	g
	

	Bell Pepper 
	
	g
	

	Carrots 
	
	kg
	

	Potatoes 
	
	kg
	

	Lemon 
	
	kg
	

	HERBS

	Rosemary 
	dry
	g
	

	Oregano 
	dry
	g
	

	Basil 
	dry
	g
	

	Fresh parsley 
	
	g
	

	Fresh dill 
	
	g
	

	SPICES

	Black Pepper
	
	g
	

	White Pepper
	
	g
	

	Paprika powder
	
	g
	

	Cumin
	
	g
	

	Coriander
	
	g
	

	Turmeric
	
	g
	

	Curry Powder
	
	g
	

	Bay Leaves
	
	g
	

	Cinnamon powder
	
	g
	

	Sugar white
	
	g
	

	Coarse salt
	
	g
	

	DAIRY PRODUCTS

	Butter 
	82% fat
	g
	

	Cream Gold 
	33,5 – 34 % fat, a mixture of dairy products, vegetable fats and milk fat
	l
	

	Sour Cream 
	25% fat
	g
	

	Sweet cream 
	35%
	l
	

	Milk 
	2,5 % fat
	l
	

	OILS & CONDIMENTS

	Sunflower Oil
	Refined
	l
	

	Olive Oil 
	Extra Virgin
	l
	

	Balsamic Vinegar
	
	ml
	

	Mustard
	
	g
	

	Mayonnaise
	
	g
	

	Apple vinegar
	
	ml
	

	OTHER PRODUCTS

	Bread crumbs 
	
	g
	

	Flour 
	Wheat 405
	g
	

	Tomato sauce 
	
	g
	

	Honey 
	
	g
	

	Bacon sliced 
	
	g
	

	Eggs 
	L size (40g)
	pcs
	

	Dried fruits
	apricot 
	g
	

	Dried fruits
	prunes
	g
	

	MAIN PRODUCT – PORK LEG (ONE PEACE FOR EACH)



