Number of servings:

1% 3R ¥ — Day and Time:

Item Value |Unit Status| |Item Value Unit |Status
Ration Non Perishables Misc. Items

[T S, Besan kg @ivg %1, Champai Colour gm
#a1, Maida kg Rose Water liter
e, Flour kg SfdT UrSeR, Baking Power kg
[erereT TRael, Rice kg ”eT1, Vinegar litre
3RER &7el, Arahar or Toor kg NI @1 e, Oilve Oil litre
a1, Flattened Rice kg Dry and Raw Fruits

g™, Sabudana or sago kg P, Cashew kg
4T det, Mustard Ol liter foerfier, Raisins kg
RwpTgs del, Refined Oil liter ARt @1, Dry Coconut kg
&1, Ghee kg 3RERIE, Walnut kg
[STSRT, Millet kg <9<, Almonds kg
qag, Vermicelli kg @R, Dates kg
gstt, Suji, Semolina kg 3iSiR, Dried Figs kg
uge, Wafers kg gaTT, Apricot kg
=T, Chickpeas, Bengal gram kg =T, Pistachios kg
gat,Bundi kg Thel!, Peanuts kg
R / 9, Puffed Rice kg R, Lotus seeds / Fox-nut kg
RTSHT, Black Beans, Rajma kg Hebs, T 3TeT, Maize/Rice Floor kg
¥, Black Lentil kg AT A1, Spices Whole Value Unit |Status
T UTSe}: Spices Powder Value |Unit |Status| [<!semdl, Big cardamom gm
STRT, Cumin kg I 3!, Green cardamom gm
<, Red Pepper kg RH 741elT, Garam Masala gm
T uTSsR, Coriander kg =T, Cloves gm
geal, Turmeric kg grerd=T, Cinnamon gm
et £, Black Pepper kg @arg I, Allspice gm
R 7/, Kashmiri Mirch kg ST, Mace gm
Hic 71T, Meat Masala kg otoT, Bay leaves gm
fara f3, Kitchen King no. gt 7/, Dry Pepper gm
[aTe 74Tel, Chaat Masala no. SR f, Kashmiri Mirch kg
faRar =41e, Biriyani Masala kg SiRT, Cumin Seeds kg
3R, Mango Powder (Amchoor) gm gf==r, Coriander gm
TR HETell, Sambhar Masala gm Heft, Fenugreek gm
Basils gm e, Black onion seed gm
Green Vegetables and Perishables 3oiqrg, Carom seeds gm
3TE’®, Ginger kg wer o, Fenugreek leaves gm
fegH, Garlic kg @Tell 9, Black Salt gm
=TS, Onion kg Hfw, Fennel gm
311e], Potato kg el |4, Mustard Black gm
germft, Cauliflower kg &, Asafoetida gm
&, Brinjal / Eggplant kg PR, Saffron gm
i, Beans kg &sT, Shahi Jeera, Caraway Seeds gm
HeR, Peas kg dier =i, Yellow Mustard kg
eI}, Tomato kg g1 921, Dal Badi kg
&1 i, Green Chillis kg e & 9€1, Soyabean Chunks kg
@ 91, Coriandor Leaves kg st B, Baby Corn kg
foet i, Capsicum (red,green) kg gd, Milk liter
R, Carrot kg iR, Paneer kg
@RT, Cucumber kg S&l, Curd kg
3R, Pomegranate kg ©+1, Chenna, Dry Yeast kg
S, Pinneaple kg @rat, Khoya kg
e, Banana dozen MTgST, tapioca pearl or sago kg
94, Apple kg 9, Salt kg
39t, Tamrind kg 3R, Pickles kg
o= meft, Cabbage kg =T, Sugar kg




Contact Numbers Ph. Number Contact Numbers Ph. Number
Main Cook or Catering Agency Organizing Member-1
In-charge from Organizing Committee Organizing Member-1
Menu: Main Course Menu: Main Course
Gravy ltems Yes/No Rice / Bread Yes/No
Mix. Veg a1de, Plain Rice
Hex TR, Matar Paneer STRT @@, Jeera Rice
<TeT deaT, Dal Fry (Arhar, Toor) gera a1 faRart, Pulao or Biriyani
Blel, Chhole f&g<l, Khichadi
o= 71T, Paneer Masala TSP dTel T8 AEe, Curd Rice
[<H 31T, Dum Aloo Lemon Rice
W 31 Alu Dry, Sauteed Alu o, Puri
@, Curry TeR, Bhature
TR, Sambhar gsoft, Idli
g9, Rasam T Ict, Tandoori Roti
I-T 74971, Chana Masala =, Naan
RIS #47elT, Rajma Masala Bread Pakoda
3Tl 7, Aaloo Baingan Medu Vada
ger, Spicy White Peas Pongal
TR % Blet, matar ka chhola
Salad, Chutney... Yes/No Dessert, Drinks: 3, %I 1eef |Yes / No
Salad (Onion, Tomato, Carrot) ot getar, Suji Halwa
&Y T, Raita - Boondi TTed ST, Ghulab Jamun
Raita - Fruit Mix @R, Rice Kheer
Fefle YIdT, Raita - Salad Mix BT, Butter Milk
3R, Mixed Pickle G, Rasgulla
gfe=IT e, Chutney: Coriander 9+, Rasbhari
1R¥e e, Chutney: Coconut |1 uTaSt, Soan Papdi
eHeR TeAt, Tomato Chutney e, Jalebi
gl edl, Pudina/Mint Chutney HISt &1, Sweet Boondi
HIge T @R, Sabudana Kheer
g3, Vermicelli
Serving Items Value |Unit Status
qiT, Plates pcs Fuel Value Unit |Status
ST Ul Cloth meter RIfG def, Kerosin or Diesel litre
T, Surf kg @1, Coal kg
TN, Paper Glasses pcs g f8feiey, Gas Cylinders no.
@eT, Bowls pcs
erIoiel @4, Thermocol Cups pcs Greens Value Unit [Status
=4, Spoons pcs TR G, Mustard Green kg
Forks pcs 31T, Goosefoot kg
Napkin Packets no. el 91T, Amaranth Green kg
Tt 9idet, Water Bottles no. Feft T, Methi Green kg
Water Dispensers no. qTeT, Spinach kg
Jrect, Buckets no.
defgel, Spoons, Scoop, Ladle no. Some Numbers to help in Estimation
g7 6t SIat, Bamboo Baskets no. 1 kg aata: 30 - 40 poori
aisT, Wipe Cloths no. 1 kg rice: 12 - 18 servings
Sc 9T, Jute Bags no. 1 kg daal: 20 - 25 people
o1 9T, Garbage Bags no. 1 litre oil: 150 pooris
29T et UWR, Table Roll Paper pcs 2.5 kg sooji for 100 servings
Teoft Bl aTetT, Vegetable Peeler| no. 1:10 suji-milk, 1:5 suji-ghee
@Te @ ars, Cutting Board no.
THIE &1 919, Kitchen Knives pcs
Taer 9o, Rolling Board, Roller pcs




