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OTHER ITEMS




TOOLS — MUST

HAVES FOR

YOUR FIRST DAY

Valid Food Handler’s Permit
Chef knife — 8 to 10 inches
Pairing knife — 3 to 4 inches
Measuring cups

Measuring spoons

Wooden spoon or equivalent
Tongs

High heat spatula or equivalent
Vegetable peeler

Tasting spoons

Tasting forks

High heat rubber spatula
Small containers with lids

Toolbox
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TOOLS — CONTINUED

= Brush

= Offset spatula

= Scale

= Mise en place container (small)
= Squeeze bottles

= Fish spatula

= Zester

= Boning knife

(~ N = Serrated knife
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= Honing steel
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= Shears
= Microplane

= Can opener




SOURCES FOR UNIFORM AND TOOLS
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Perry’s Manufacturing (uniform and tools) 876-923-4810
E.B.S. Hotel &Restaurant Supplies (uniform and tools) 876- 920-9723-4
Roy Campbell’s (uniform and knives) 876-357-9143
LP Azar Ltd. (uniform only) 876-926-6525

Azan, Supercenter (tools) 876-968-6770
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