
 

 

Suggested Equipment List 

 

  

Hot Food Equipment List 

  

Good 

   

Best 

4-6 Burner Stove/Range Residential Commercial 

Deep Fryer Stove Top Frying  Deep Basket Fryer 

Broiler Stove/Range Broiler 24” to 36” Wide Broiler 

Grill Stove Top French Grill 24” to 36” Infrared Grill 

Oven Conventional Oven Convection/Combi 

Steamer Stove Top Commercial Steamer 

 

 

Refrigeration List 

  

Good 

   

Best 

Refrigerator 2 - 3 Reach-In Units Walk-In Cooler/Freezer 

Freezer 1 - 2 Reach-In Units Walk-In Freezer 

Refrigerated Display Cabinets 1-4 foot Deli Display cabinet 1-8 foot Display Cabinet  

Slicer Hand Slicing Knife Commercial Slicer    

Table Top Mixers 3 – 5 Units 8 – 12 Units 

Floor Standing Mixers * 1 Unit 
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Recommended Station Set-up  

Items for each station or kitchen area 

Smallwares Good Best 

1 quart sauce pan 1 2 

3.5 quart sauce pan * 2 

4 quart sauce pan 1 2 

7” Sauté Pans 1 2 

10” Sauté Pans 1 2 

10 quart Stock Pots * 1 

12” Sautoir * 1 

12 qt Rondeau/Brazier * * 

Set of Stainless Bowls 1 1 

6-8” China Cap * 1 

Off Set Spatulas * 1-2 

Serving Spoons/Solid 1 2-3 

Serving Spoons/Slotted 1 2-3 

6-8” Wire Whisk 1 2 

Set of Ladles (1, 2, 4, 6 oz) 1 1 

Metal Tongs 1 2 - 3 

Heat Resistant Rubber Spatulas 1 2 - 3 

Meat Forks * 1 

Roasting Pans * 1 
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Smallwares Cont’d Good Best 

Full Sheet Pans * 2 

Half Sheet Pans 1 2 

Bus Tubs * 1 

Dough Cutter * 1 

Bowl Scraper 1 1 

Pastry Brush * 1 

8” Chef Knife 1 2+ 

7” Santoku * 2+ 

6” Boning Knife 1 2+ 

3” Paring Knife 1 2+ 

8” Bread Knife * 1 

8” Carving Knife * * 

Vegetable Peelers 1 2+ 

Knife Steel * 1 

Cutting Board 1 2-3 

Measuring Spoons (sets) 1 1 

Measuring Cups (sets) 1 1 

Large Measuring cups (2, 4 cup) * 1 

Bread Pans * 2 

8” Cake Pans * 1 

12 cup Muffin Pans 1 1 

Cake Decorating Sets * * 

8” Strainers * 1 

Colander * * 

Rolling Pins * 1 

*Items may be less than one per station, but should be available for use.  
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Additional Items for Restaurant or Catering Operations 

Based on the Size of the Operation 

Full Hotel Pans Half Hotel Pans Third Hotel Pans 

Full Perforated Hotel Pans Chafers Speed Rack 

 

        

Storage Containers 

Adequate based on class size and storage space available 

Lidded Containers 2, 4, 5, Quart 

Food Storage Boxes 12x18x6, 12x18x12, 18x26x6, 18x26x12 

 


