KITCHEN EQUIPMENT LIST

COOKING EQUIPMENT COOKWARE, UTENSILS, AND SMALLWARES

Gas range with oven Stockpot with lid
Single-burner wok range Sauté pan
Flat-top griddle Frying pan
Charbroiler or tabletop grill Wok

Deep fryer Cast iron pan
Rice cooker

Baking sheets and trays

Steamer or steam cabinet Cooling racks

Induction cooktop Rolling pin

Convection oven Slotted spoon

Ladle

O0OO0O0OO0OO0O0O0OoOo

Pressure cooker

REFRIGERATION AND COLD STORAGE FOIHION SCoop
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Measuring cups

Electric mixer

O Reach-in refrigerator Measuring spoons
[ Chest freezer Measuring glass
L Undercounter refrigerator Kitchen shears
U Blast chiller or shock freezer Can opener
O Ice machine Grater
Peeler
FOOD PREPARATION TOOLS Whisks
Spatulas
O Stainless steel worktable P
Scrapers
O Color-coded chopping boards P
Tongs
L Chef's knives =
. . Silicone brush
O Paring knives
. . Spider strainer
O Honing steel or knife sharpener
. Colander
O Commercial blender
) ) 3 Strainers
O Stick orimmersion blender
Mortar and pestle
O Food processor
Thermometer
L Mixing bowls (stainless or plastic)
Timer
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Weighing scale

STORAGE, SAFETY, AND SANITATION

Food storage containers
Ingredient bins with scoops
Wire shelving or racks

Three-compartment sink
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Handwashing sink with soap and towels

O Grease trap
O Heatproof gloves or mitts
O Aprons

O Fire extinguisher




