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Year 9 Food Preparation and Nutrition

Equipment used in Food Room.
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Picture of equiPment FunctionName of equipment
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Eguipment Used in Food Room

Key words:

Wooden sPoon

colonder Meosuring jug Tin opener ladle Temperoture
probe

Yellow
chopping boord

soucepon

Mixing bowl Fish slice Mini grater Rolling pin Brown

chopping boord
Pizza cutter

Chef's knif e
Green
chopping boord

Meosuring
cuPs

tongues Slotted spoon Postry brush Spring release
tin

Red chopPing

boord

Baking troy Frying pon Weighing
scoles

spotulo Bun tin Palette knif e

White
chopping boord

Frying pon Icing bog Pestle ond

mortor
mondolin Blue chopping

boord
Roosting tin

Garlic press
whisk wok droining spoon Spirol whisk Sqndwich tin Spoghetti

tongues

steve Pototo peeler grater Potato mosher thermom eter Postry brush Cooling troy
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