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S/NO ITEMS QUANTITY

 (per candidate)

PROVIDED BY 

1. Wheat flour 600g

2. Salt 10g

3. Margarine 200g

4. Bread crumbs 50g

5. Pastry margarine 150g

6. Minced meat 150g

7. Vanilla essence 5ml

8. Egg 1pc

9. Castor sugar 150g

10. Milk 70ml

11. Onions 50g

12. White pepper 2 g

13. Writing materials (3 foolscaps, 1 pens)

Institution 

14. PPEs Full set Candidate
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