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PRODUCE CAKES
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No Item Quantity per | Provided By
candidate
l. Eggs 15 pes
2. Caster Sugar 200g
3. Brown Sugar 125¢g
4. Wheat flour 600g
5. Vanilla essence Sml
6. Red food colour 20g Institution
7. Baking powder 10g
8. Cooking oil 250ml
9. Grated carrots 125¢g
10. Mixed spices 10g
11. Writing materials 3 foolscaps, 1
Candidate
pen
12. PPE 1set
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