
Tabletop Appliances
 Blender, preferably high speed
 Food processor
 Electric Mixer (such as a Kitchen Aid with beater blade
     and balloon whisk )
 Spice/coffee grinder

Measuring, Weighing and Mixing
 Digital scale
 Various mixing bowls
 Measuring spoons
 Dry measuring cups
 Liquid measuring cups (1, 2 and 4 cup or larger)
 Mini measuring cups (2 oz)
 Calculator

Smallwares and Tools
 Chef Knife
 Serrated Knive
 Paring Knife
 Honing/sharpening steel
 Scissors
 Peeler
 Torch
 Heat resistant rubber spatulas 
 Whisks (small, medium, large)
 Mesh strainers, medium fine (small, medium and large)
 Tongs
 Ladles (small and medium)
 Rolling pin (French or heavy ball bearing)
 Pastry brushes
 Microplane/zester
 Offset spatulas (small, medium and long)
 Cake spatula
 Grill spatula for lifting cakes
 Mixing spoons (slotted, regular and wooden)
 Woodens skewers and toothpicks
 Ruler
 Food handler gloves (disposable)

Stovetop, Baking and Cooling
 Heavy bottom saucepans (small, medium and large)
 Saute pan (11-13 inches)
 8- by 3-inch round cake pans (2)
 9- by 3-inch round cake pans (2)
 2 qt baking dish or 10- by 3-inch cake pan 
 9- by 9-inch baking pan
 8- by 8-inch baking pan
 Cupcake tin with 12 cups
 Baking sheet (half sheet pans)
 Baking sheet (quarter sheet pans)
 Cookie sheet (rimless)
 Wire cooling racks
 9-inch pie pan (Pyrex or similar)
 Tartlet pans (removable bottom, non stick preferred)
 Oven thermometer

Mise en Place and Storage
 Shallow container for chilling gels
 Plastic wrap (18-inch wide)
 Food storage containers
 Freezer bags for storing
 Parchment paper
 Parchment rounds (8- and 9-inch)
 Ramekins (for tests and mise en place)
 Paper cupcake liners

Specialty 
 iSi whipped cream canister with cartridges
 Hand-held stick immersion blender
 Citrus juicer
 Lemon squeezer
 Cake decorating bags (disposable, 12- and 18-inch)
 Decorating tips (round and star)
 Cake turntable
 Chocolate dipping tools
 Cake cardboards (8-, 9- and 10-inch rounds)
 Cake comb
 Chocolate dipping tools
 Pie server
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