t a ble 365 Feeding Your Faruly Systen

Great gear makes all your kitchen tasks easier.

Kitchen Gear Essentials:

Baking Gear Tools

Ceramic Baking Dish Blender

Cookie Sheet Box Grater

Glass Pie Plate Can Opener

Loaf Pans Colander
8 1/2 by 4 1/2 inches Cutting boards (poultry, meat, vegetable]
9 by 5 inches Flexible Spatula

Muffin Tin Food Processor

Rimmed Baking Sheet

Graduated Measuring Cups

Round Cake Pan

Graduated Measuring Spoons

Wire Rack [fits over a rimmed baking sheet)

Heat-resistant Rubber Spatula

Kitchen Timer

Knives

Kitchen Towels

Paring Knife

Ladle

Chef’'s Knife (8 or 10 inches)

Liquid Measuring Cup

Serrated (bread knife)

Locking Tongs

Kitchen Shears

Long-handled Metal Spoon

Long-handled Slotted Spoon

Mesh Sieve

Metal Spatula

Mixer
Cast-lron Skillet Pepper Mill

Dutch Qven

Potato Masher

Large Stockpot (8 to 10 quart)

Rasp-style Grater (Microplane)

Nonstick Skillet (10 inch])

Rolling Pin

Roasting Pan and Rack

Salad Spinner

Saucepans Slotted Spatula
4 quart Thermometer
2 1/2 quart one for refrigerator
Saute Pans one for oven
10 inch instant-read thermometer
12 inch Vegetable Peeler

Straight -sided skillet

Whisk

Wooden Spoon
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Specialized Tools Shorten Prep Time and Work for Meals.

Kitchen Gear Plus (+):

Baking Gear + Tools +

Angel Food Cake Pan

Bench Scraper

Cookie Cutters

Biscuit Cutters

Fluted Tart Pan

Citrus Reamer

Mini Muffin Tins

Coffee / Spice Grinder

Nonstick Baking Mats

Crock Pot

Digital Scale

Digital Instant-read Thermometer

Electric Griddle

Food Mill

Frying / Candy Thermometer

Knife Sharpener (steel or electric]

Immersion Blender

Boning Knife Melon Baller
Cleaver Offset Spatula
Slicing Knife Pastry Bag with Tips

Pastry Blender

Pastry Brush

Pizza Wheel

Potato Ricer

Cast-lron Grill Pan

Pots and Pans +

Rice Cooker

Spider (Skimmer, Strainer)

Wok
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