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(1) #2 Pencil, a pen, and a sharpie

(2) 8 inch cake circles and (2) 10 inch cake circles
(2) 10 inch doilies

(6) 2 Sheet pans

(12) Sheets of parchment paper

Hand Sifter

Pizza Cutter

1 Stand Mixer

Set of round cookie cutters/biscuit various sizes.

. #30 Scoop and 2 others of your choice

. Measuring cups liquid and dry and Measuring spoons
. 1 qt Saucepot or saute pan

. Grams & Ounce digital scale with a min 2 1bs. capacity
. Pastry blender

. (1) Cake turntable

. Citrus zester

. Pastry Bags and tips: as needed for cake decorating

. Rose Nail

. Various food colors for cake decorating- Only primary colors permitted.
. Rolling pin

. Ruler

. Icing Spatula — 1 large, 1 small

. pastry brush

. Bench Scraper

. Hand Whip

. Kitchen Spoons

. Knives (Serrated, Chef, Paring, etc.)

. Cutting Board

. Bowls — 3 each small, 3 each medium, 2 each large.

. Disposable Soufflé cups or ingredient cups for measuring — up to 24.
. Timers

. Rubber Scrapers

. Scissors

. Side towels/cheesecloth

. Hot pads or oven gloves.

. Latex gloves or alternative

. Tasting Spoons

. 1 each - tongs

. Scissors

. Pan Spray

. Tin Foil and Plastic Wrap



