Kitchen Tools



Name:









Date:

Small Equipment Identification
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Identify the name, type and describe the uses of each of the following pieces of small equipment. 

Categories:  measuring tools, prep tools, serving tools, cutting tools, oven tools, flatware, or cooking tools.
1.








Name: paring knife









Type: cutting tool
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Uses: to remove skin from a potato
2.








Name: colander









Type:  prep tools
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Uses:  to drain water from pasta
3.








Name: straight edge spatula









Type: measuring tool









Uses: to level ingredients such as flour
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4.








Name: liquid measure









Type: measuring tool









Uses: to measure water or oil
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5.








Name: pastry brush









Type: prep tool









Uses: to apply sauces to meat
                                                                                                                                            To apply glaze to pastry
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6.








Name: slotted spoon









Type: cooking tool
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Uses: to remove corn from cooking liquid
7.








Name: whisk










Type: prep tool









Uses:  to beat cream into whipped cream
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8.








Name: pizza cutter









Type: cutting tool









Uses: to slice pizza, to cut dough
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9.








Name: measuring spoons









Type: measuring tool 
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Uses: to measure baking powder or vanilla
10.








Name: rubber spatula
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Type: prep tool









Uses:  to scrape sides of mixing bowls
11.








Name: serrated knife









Type: cutting tool









Uses: to cut bread, tomatoes
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12.








Name: pastry bag









Type: prep tool









Uses:  to frost a cake, to garnish
[image: image13.jpg]



13.








Name: tongs






Type: cooking tool









Uses:  to flip chicken
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14.








Name: bent edge spatula









Type: cooking tool









Uses:  to flip a burger, pancakes
[image: image15.jpg]



15.



        Name: grater




        Type: cutting tool








       Uses: to shred cheese
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16.









Name: reamer









Type: prep tool









Uses:  to juice a lemon or lime
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17.








Name: dry measures









Type: measuring tool
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Uses:  to measure flour, sugar
18.








Name: wire rack









Type: cooking tool









Uses:  to cool cookies or cakes
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19.








Name: fork, knife, spoon









Type: flatware









Uses:  to eat
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20.








Name: chef’s knife








Type: cutting tool









Uses: to dice an onion
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21.











Name: rolling pin



Type: prep tool



Uses: to flatten dough
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22.













Name: oven mitt




Type: cooking tool




Uses:  to remove hot pans from oven
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23.



     Name: sieve




     Type: prep tool




     Uses: to remove broth from soup parts
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24.



Name: mixing bowls




Type: prep tools




Uses: to mix salsa, muffins
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25.



             Name: kitchen scissors





Type: cutting tool



     Uses:  to snip herbs
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26.

Name: meat pounder


Type: prep


Uses: to tenderize chicken
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27.












              



Name: zester









Type: cutting tool









Uses: to grate lemon zest
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28.



                Name: bench scraper
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Type: cutting tool




Uses:  to clean bench of flour scraps
                                 Name:                    Name:  scoop
29.


      Type:  measuring tool




            Uses: to measure batter for cupcakes 
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30.


Name: peeler



Type:
cutting tool





Uses: to remove apple skins
31.








Name: melon baller
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Type: cutting tool



   





 Uses: to scrape seeds from peppers
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32.



Name: pastry blender




Type: cutting tool




Uses: to blend butter and flour for pastry
[image: image33.jpg]



33.


Name: wooden spoons



Type: prep tools



Uses: to mix batters
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34. 

Name: cutting board











Type: prep tool

















         Uses: to dice onions
