Utah FCCLA
COMPETITION
CULINARY ARTS STAR EVENT
EQUIPMENT LIST

It will be necessary for each participant to provide the following utensils. It is not
necessary to bring all the equipment on the list if the participant does not feel it
is needed. NO additional equipment is allowed. Equipment will be checked,
and anything not listed will be removed.

If uniform does not have student’s name on it, please bring a name tag with
participant’s name and school. Cover any other insignia, except the
FCCLA logo which is allowed.

Equipment supplied by student ltems provided by host site
Scale Towels for cleaning
Measuring utensils (dry/liquid/spoons) | Sanitation bucket
Assorted prep / deli / portion Dish Soap
containers
Cutting board(s) Two (2) round 10" white plates
Standard knife kit to include but not Paper towels for hand drying and
limited to French, pairing, utility/boning& | cleaning
peeler
Food mill / Ricer / Masher
Tongs
Whisk/s

Skillet/ Sauté pan/s

Sauce pan/s may include lids

Micro plane/ zester

Mixing/ serving spoon/ spatulas(s)

Baking sheet(s)

Fork

Juicer/ citrus reamer

Bowl/plate/hotel pan(s)

Tasting spoons

Hot pads / pot holder

Timer(s)

Paper towels for food production

Thermometer

Side towel

Food safe single use gloves

Plastic wrap/ tin foil

Parchment paper

Pencil/Pen/Marker




\ Scissors




