Level 1/2 Hospitality and Catering: Unit 1:

The operation of the kitchen: Equipment (AC2.1)
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Kitchen equipment
It is important that a business invests in good quality kitchen equipment to produce food safely. Even though good quality equipment is expensive, for example stainless steel

pots and pans, in the long run they will pay for themselves as they should not need to be replaced often. Good quality electrical equipment will cost less to run, which will also
save money and increase profits.

Storage:

walk-in fridge, freezer, blast chiller, glass chiller.
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Mechanical equipment

Preparation:

floor standing food mixer.

Preparation:

weighing scales, electric whisk, food processor, blender,
mincer, meat slicer, vegetable peeler, juicer, ice cream maker.

Cooking:

conventional oven, deep fat fryer, hot water urn, standing
bain-marie, hot plate/griddle, steamer, grill/'salamander.

Cooking:

temperature probes.

Cleaning:

pass-through dishwasher, glass washer.

Specialist
equipment:

conveyor toaster, panini maker, coffee maker, pizza oven, sous
vide, pasta maker.

Preparation:

mixing bowls, measuring jugs and spoons, whisks, spatulas,
sieves, knives, chopping boards, zester, juicer, piping bags and
tips, graters.

Cooking:

pots and pans, baking dishes, baking trays, tongs, colanders.

Cleaning:

detergents, cleaning chemicals, scouring pads, cloths, mops,
dustpan and brush, buckets, recycling and waste bags and
bins.

Serving:

plates, bowls, glassware.

Preparation:

date labels for food storage, foil, baking paper.

Safety:

fire extinguisher/blanket, smoke/CO, alarm, first aid box, oven




