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	
		Tool Check List	[image: ]

	
	
	Bowl Scraper/Card Scraper

	
	
	Bowl Stainless (1, 2, 3, and 4qt)

	
	
	Brush, Pastry (Silicone)

	
	
	Container, Cooling

	
	
	Container, Dry Measuring

	
	
	Container, Liquid Measuring (1qt)

	
	
	Couche/Cloth

	
	
	Cutting Board or Mat

	
	
	Dough Cutter/Bench Knife

	
	
	Dough Cutter/Knife/Pastry Blender

	
	
	Flower Nails

	
	
	Fork/Dough Docker

	
	
	Gloves, Food Service

	
	
	Ingredient Containers for Scaling

	
	
	Knife, Chef (8-10") (200-250 mm)

	
	
	Knife, Paring

	
	
	Knife, Serrated (10") (250 mm)

	
	
	Pie Weights

	
	
	Marker (ex: Sharpie) or pencil to mark all items (ballpoint pen does not work)

	
	
	Microplane/Zester/Grater

	
	
	Oven Mitts/Pads

	
	
	Pan, Sauté (10-12") (250-300 mm)

	
	
	Pastry Bags

	
	
	Pastry Tip (Ateco 824-827) Star Tip

	
	
	Pastry Tips (Assorted Decorating)

	
	
	Pastry Wheel

	
	
	Rolling Pin/French Pin/Dowell

	
	
	Ruler

	
	
	Sanitation Bucket

	
	
	Sauce Pan/Pot (2qt)

	
	
	Scale, Digital (5k or 10lb) (Battery Powered)

	
	
	Scissors



	
	
	Scoop, Portion #16

	
	
	Scoop, Portion #30

	
	
	Sifter - Small

	
	
	Silpat (Full Sheet)

	
	
	Spatula Offset Assorted Sizes

	
	
	Spatula, Rubber

	
	
	Spatula, Rubber Heat Proof

	
	
	Spatula Straight, Assorted Sizes

	
	
	Spoon, Chef

	
	
	Spoon, Measuring

	
	
	Thermometer (digital prefered)

	
	
	Timer(s)

	
	
	Towels, Cleaning

	
	
	Towels, Side

	
	
	Turntable, Cake

	
	
	Vegetable Peeler

	
	
	Wire Whip/Whisk
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		Fork/Dough Docker	
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	Pie Weights 
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	Pastry Tip
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