Name_________________________

Identify the equipment.

Using your book, identify the equipment by drawing in the picture, writing a description of how the utensil works, or labeling it with the correct name.

	Picture
	Name
	Description
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	Refrigerator
	

	
	Hand Mixer
	Mixer that is hand held and light. Used for light to moderately think batters and dough.

	



	Stand Mixer
	

	


	Blender
	

	
	Coffeemaker
	

	
	
	Used to remove surface moisture from bread, bagels and English muffins as well as cook frozen breakfast pastries and waffles.

	
	Dry Measuring Cups
	

	


	Liquid Measuring Cups
	

	
	
	Small spoons used to measure small amounts of spices or liquids. Commonly in the units of teaspoon and tablespoon.

	


	Slotted Spoon
	

	
	Whisk
	

	
	Sifter
	

	
	Colander
	

	
	Sifter
	

	
	Pastry brush
	Used to brush butter or sauces onto foods, to remove crumbs from cakes before frosting, or to baste oven baked foods.

	


	Rubber Spatula
	

	


	Metal Spatula
	

	
	Rolling pin
	

	
	Pastry Blender
	Made of several thin curved wires. Used to blend shortening with flour when making pastry and pie crust.

	
	Candy or deep fat thermometer
	Used to monitor the temperature of liquid fats or oils when frying.
Used to monitor the temperature of melted sugar when making candy.

	
	Meat thermometer
	Used to check the temperature of meat while cooking. Certain meats are not safe to consume until they reach a certain temperature.

	
	Vegetable Peeler
	

	


	Cutting Board


	

	
	Kitchen shears
	Used to cut apart chickens and fish, vegetables, and herbs. 
NOT USED TO OPEN PACKAGES OR CUT PAPER.

	
	Ladle
	

	
	Kitchen or meat fork
	Used to hold cooked meat or large vegetables when cutting.

	
	Baster
	Used to baste oven baked foods while they are baking to aid in moisture retention.

	
	Tongs
	

	





	Grater
	


