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Sr.No. Item Quantity with weight etc. Material per Unit Gram/ML/
(Suggestive)
01 Hot Coffee One Cup (125 MI) Sugar 012.00 GM
Mil 50 Mls
Coffee Tea
Leas %2
02 Hot Tea One Cup (125 MI) Normal,
Spl.
Tea Bag
03 Milk One Cup (125 MI)
04 Bread & Butter 2 Pcs. (2 Slices Big + Butter thereon) | 25 gm butter
05 Idli Sambhar with Plate containing 2 idlies Ghee / 0il 2.10 gm
Chuteny Rice 50.00 gm

Dal Urd 25.00 gm
Arhar Dal 15.00 gm
Vegetable 25.00 gm

Imli 5.00 gm
Idli wt. 80.00 gm
06 Masala Dosa with 1 Plate Ghee / 0il 10.00 gm
Sambhar & Chuteny Rice 25.00 gm

Dal Urd 10.00 gm
Arhar Dal 10.00 gm
Vegetable 10.00 gm
Dal Chana 5.00 gm
Potato 100.00 gm

Imli 5.00 gm
Tomotoes 5.00 gm
Onion 35.00 gm
07 Uttapam 01 Plate Wit. 150 gm.
08 Upama 01 Plate Wt. 150 gm.
09 Vada Sambhar with 1 Plate 2 Pcs. Ghee / Oil 20.00 gm
Chuteny Dal Urd 40.00 gm

Dal Arhar 10.00 gm
Vegetable 15.00 gm

Imli — 05.00 gm

10 Dahi Vada 1 Plate 2 Pcs Wt vada 70.00 gm

11 Vegetable Paratha Standard Size

Aalloo, Gobi, Methi

12 Veg Sandwich 4 Bread Slice
Cucumber, Tomoto
Butter and other vegetalbe

13 Dhokala 50 gm

14 Poha 01 Plate

15 Shira 01 Plate




16 Misal Pav 01 Plate Misal + 02 Pav
17 Kachori 01 No. Weight 35 gm Oil 7.00 gm
Maida 09.00 gm
Kachori Masala
18 Samosa 01 No. Weight 45 gm Oil 7.00 gm
Maida 09.00 gm
Potato 30.00 gm
19 Cholley / pathure 02 pcs in plate Each piece weighting about 40 gm
20 Vegetable Pakoda 50 gm with chutney Oil 15 gm
Plate Besan 15 gm
Potato 20 gm
Onion 5 gm
Palak 5 gm
21 Medu Vada 35gm Ghee/Qil 10.00 gm
(Vada Sambhar) Dal urd —20.00 gm
Dal Arhar — 10.00 gm
22 Bread Pakoda 40 gm Bread 45.00 gm
Besan 10.00 gm
Ghee / Oil 10.00 gm
Potato 10.00 gm
23 Palakwada 45 gm Ghee / 0il 10.00 gm
Palak 10.00 gm
Onion — 10.00 gm
24 Allo Bonda 40 gm Besan 7.00 gm
Ghee 7.00 gm
Potato 20.00 gm
Onion 10.00 gm
25 Lassi 200 ml
26 Curd with sugar 125 gm
27 Soft Drink Bottles of Standard Varities
28 Potato Chips Potato Wager Standard Pkts
29 Omlete 01 Egg Ghee/Oil 1 gm
Onion 15 gm
01 Egg
30 Omlete 02 Egg Ghee/Qil 2 gm
Onion 30 gm
02 Egg
31 Omlete Sandwitch 01 Egg 01 Egg
02 Bread Slice Big Size
32 Omlete Sandwitch 02 Egg 02 Egg
04 Bread Slice Big Size
33 Egg Curry (One Egg 1 Egg + Gravy
One Plate)
34 Egg Curry (Two Egg 2 Egg + Gravy
One Plate)
35 Puri 01 Plate 4 Puri of standard Size
36 Chapati 01 Standard Size Standard Size
37 Vegetable 01 Plate 75 gm
38 Rice With Dal 01 Plate 100 gm Boiled Rice + 50 gm Dal
39 Limited Lunch 4 Puries / Chappatis, Rice, Flour -75 gm
(Rice Plate) Vegetables, Raita, Dal, Sweet and Rice 75 gm
Salad Dal 25 gm
Onion 15 gm
Potato 40 gm
Vegetables 30 gm
Ghee / Oil 10 gm
40 Gulab Jamun 45 Gm Khoya — 10 gm
Paneer 2.15 gm
Sugar 30 gm

Maida 2.05 gm, Ghee 2.05 gm
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