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	Ingredients
	Description
	Measuring Unit
	Quantity

	GROCERIES

	Brown sugar
	
	g
	

	Sugar
	
	g
	

	Coarse salt
	
	g
	

	Almond flour
	
	g
	

	Flour 405A
	Wheat
	kg
	

	Honey
	Natural
	g
	

	Sunflower oil
	Refined
	l
	

	Olive oil
	Extra Virgin
	l
	

	Starch
	Corn 
	g
	

	Starch
	Potato
	g
	

	FRUITS, BERRIES, SEEDS, SPICIES

	Onions
	
	kg
	

	Cranberries
	Fresh
	kg
	

	Lingonberries
	Frozen
	kg
	

	Blueberries
	Fresh
	kg
	

	Cherries
	Frozen
	kg
	

	Cranberries
	jam
	kg
	

	Lingonberries
	jam
	kg
	

	Raspberry
	jam
	kg
	

	Lemon
	
	kg
	

	Lime
	
	kg
	

	Orange
	
	kg
	

	Raisins
	Sultan (white, small)
	g
	

	Cardamom
	
	g
	

	Mint
	Fresh
	g
	

	Cinnamon powder
	
	g
	

	Sesame seeds
	Mix black and white
	g
	

	Cumin
	
	g
	

	Poppy seeds
	
	g
	

	Black Pepper
	grounded
	g
	

	MILK AND MILK PRODUCTS

	Milk
	2,5 %  
	l
	

	Milk
	3,2% fat
	l
	

	Butter
	82% fat
	g
	

	Sweet Cream
	35% fat
	l
	

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

	Condensed milk with sugar
	
	g
	

	Sour Cream
	25% fat
	l
	

	Cream cheese 
	PHILADELPHIA
	g
	

	OTHER PRODUCTS

	Bacon
	
	kg
	

	Baking powder
	
	g
	

	Soda
	
	g
	

	Eggs
	L size (40g)
	pcs
	

	Cocoa powder
	
	g
	

	Coffee (natural grounded)
	
	g
	

	Instant coffee
	
	g
	

	Fresh Yeast
	
	g
	

	Dry Yeast
	
	g
	

	Gelatine granulated
	
	g
	

	Gelatin in sheets
	
	g
	

	Agar
	
	g
	

	Vanilla sugar
	
	g
	

	White chocolate
	Belcolade 33,5 - 34%
	g
	

	Dark chocolate
	Belcolade 55%
	g
	

	Hazelnuts
	
	g
	

	Almonds
	
	g
	

	Coconut flakes
	
	g
	

	Caramel sauce
	
	ml
	

	Food colorings (for chocolate)
	Red, yellow, green, blue
	ml
	

	Food colorings water soluble
	Red, yellow, green, blue
	ml
	



