CCCFPP Academic Session 2023-21
Tool Kit Food Production & Bakery

Minimum
Bl Item Name Suggested  [Item Description
No. Quantity
O e
2 [Carving Knife 01 No. Stainless Steel
3 |Paring Knife 01 No. Overall length 8" and Blade length 4" Pointed tip, Stainless Steel.
4 |Wishker (Baloon) 01 No. Overall length 10" and width 2.75", Stainless Steel
5 |Vegetable Peeler 01 No. Overall length 6", V-shape
6 |Gas Stove Lighter 01 No. Of Good Brand
7 |Palate Knife 01 No. Overall length 12.5", Blade dimention 8"X1.5"
8 [Rubber Spatula 01 No. 8;;:31/2)«3&&1; ig;ieRubber Blade dimention 2.75"X1.96"
9 |Wooden Flat Spoon 01 No. Overall length 12", Blade dimention 4"X 2"
10 |Piping Bage 01 No. Of Good Brand
11 |Nozzles i‘,’ftf;iftvfh:;g; Should be of Aluminium
12 [Wooden Spoon 01 No. Overall length 9" and Bowl dimentions 3.2" X 2"
13 |All purpose spoon 01 No. Stainless Steel
14 |Sharping Stone (small size) 01 No. Of Good Brand
15 |Kitchen Duster 03 Nos. 18"x18",Any Color.
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