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1 719 AHEE) 2 ea 3,850 8,085
2 7|%l Fresh 15 ea 750 11,250
3 gHak Al x/1.8L/2H| 1 Btl 2,270 2,270
4 Of7tAOLE/RE/EE 2 ea 2,480 4,960
5 m| /=L £t/180gLH 2] 1 kg 3,020 3,020
6 20|u|Z/E/50t& 1 can 8,780 8,780
7 =8 22| B/&/4059/FM 1 can 2,500 2,500
8 oy 4 ea -
9 soYy 4 ea -
10 SAEF AA/SIQIX/532ml 1 Btl - AREIE D
11 Efdf2 3 150 | ml -
12 Z ciAof 100 g - chalof A =X ol 2
13 Sy 50 g - gHAfof] =X ol 9%
14 %= 7HE501/44 2/860ml 1 ea -
15 g2 4 ea -
16 2t x| 2 ea -
17 X|#Hz| 200 | g -
18 2 SH|o[H| X2 /509 2 pk -
19 Ol =/&/1000g 1 pk -
20 Hl2| £E0tE /5009 1 pk -
21 A Q|EZ/4259 1 can -
22 -
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25 -
26 -
27 -
28 -
29 -
30 40,865




20% MORE

Compury 1o 1211 unwu o

WEINZ

SAUCE

For Cooking, Seasom:
& Marinating “

WAL 07 (1 pr 2 1 07) 52

S = QAEIAA 532mIl SAEA
il
A

| (2 AH]:0] 2

2O 5% HE AR5 >

N 2201 40| CH2 A




