Equipment List

YTC can run economically. Many pieces of equipment (e.g. measuring cups, spoons, spatulas, etc.) can be
purchased at dollar stores and more expensive pieces (e.g. electric skillet) can be borrowed, donated or
purchased second hand.

YTC Equipment List

The following list includes equipment used in all YTC recipes. The number of each item ranges depending on
the number of participants. The more equipment that is available will allow participants more hands on
experience and more efficiency in preparing the recipes.

1-2 Blender 1 Paper towels (package)
1-2 Can opener 4-8 Paring knives

1-2 Colander 1-2 Pizza cutter

1-2 Electric skillet 1-2 Potato masher

1-2 Fine mesh strainer 1 Probe thermometer
4-8 Cutting boards 1-2 Serving fork

4-8 Chef knives 1-2 Serving spoon

1-2 Dry measuring cup sets 1-2 Serving platter

1-2 Graters 1-2 Spatula / flipper

1-2 Ladle 2-4 Spreading knives

2-4 Large mixing bowls 2-4 Small mixing bowls

1 Large-sized (4L) pot/saucepan with lid 1-2 Vegetable peeler

1-2 Liquid measuring cup (250ml) 1 Vegetable scrub brush
1-2 Liquid measuring cup (500ml) 1-2 Wooden spoon

1-2 Measuring spoon set 1-2 Wire whisk

2-4 Medium mixing bowls Disposable plates, bowls and utensils (optional)

Cost of equipment will range depending on retail price and store location. It will also depend on how many
items can be borrowed, or might already be available in the cooking venue. It may cost up to $350 to
purchase all equipment for all recipes at regular retail price.
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http://allthingsfoodbouffe360.ca/en/resources/gardening-grants-resources-available/



