FOOD SERVICE EQUIPMENT

Requirements for TAFE

COMMERCIAL COOKERY COURSE

1 x Chef Tool Box - BUN-320112

1 x Victorinox 25cm Cooks knife, Fibrox handle -5.2003.25

1 x Victorinox 12cm curved boning knife Fibrox handle -5.6603.12

1 x Victorinox 20cm filleting knife, Fibrox handle - 5.3703.20

1 x Victorinox 10cm paring knife - 5.0703

1 x Victorinox turning knife - 6.7503

1 x Victorinox vegetable peeler - 5.0203

N 1 x Avanti s/st fish bone tweezers - 78558
\ 1 x Avanti 200mm bread knife - 78602sH
, \\ 1 x Kamati 22cm sharpening steel - 79020
1 x Makato combination sharpening stone - 037581
1 x Lemon zester - 03182
- 1 x Melamine citrus reamer - 3259y ,
1 x Melon baller, double ended - 03178
1 x Palette knife, 20cm, plastic handle - 51388
1 x Piano-wire sealed whisk, s/steel 30cm - 36730

1 x Wooden spoon, 30 cm - 30352 -
1 x Thermo piping bag, 40cm - 01794

Quaﬁw 1xNo. 9 plas@lc stqr piping tube - Tso
ed 1 x No 5 plastic plain piping tube - Tps

Assv* 1 x Natural bristle pastry brush, 1.5”- 31502
1 x Plastic dough scraper - 30852
3 x Medium tea towel, 70x50 cm - TEATOWO002
1 x Cutter set, round 11 piece - 01957
1 x Digital thermometer with probe - 3016

4 1 x Tong s/steel, 23cm - 30009

1 x Egg separator, plastic - 3507
1 x Solid spoon, s/steel 325mm - 34413
1 x Slotted spoon, s/steel 325mm - 34433
6 x Dariol moulds 67 x 56mm - 66235
6 x Plastic dariol moulds - 25265

g *PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE
\‘ www.wgafoodequip.com.au 02 4228 9733
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