Equipment list and Uniform for Skills USA competition at Alfred
Necessary equipment provided by contestant – NO EXCEPTIONS

Wooden or metal spoon(s)
Heavy wire whisk

Mixing bowls - small, medium, large

4 half sheet pans

1 or more pastry bags

Knives (Serrated, chef, paring, etc.)
Various food colors for cake decorating
Decorating tips as needed for cake decorating
Comb (optional)

Sieve or hand sifter
Bench scraper

Plastic bowl scraper

Metal icing spatula(s)

Rubber icing spatula(s)

Bakers Balance Beam Scale or Digital scale

Measuring spoons including 1/8 tsp
Measuring cups

Timer

1 cake turntable

Rubber mat for turntable

10 inch cake round(s)

10 inch cake doilies
3 sheets parchment paper

Pastry brush
Soufflé cups or paper boats for mise en place

Scissors

Towels

Baggies

Thermometer

Vinyl gloves

4 varieties of colored sprinkles (jimmies)

· Any student can have use of the walk in, or freezer
· Please do not bring a kitchen aid mixer. There are 2 available for use in the Alfred kitchen if need be.  The bread and cookie dough are to be mixed by hand, and the cake icing is provided to the student so there is no real need to use a kitchen aid mixer.  Also there is not enough room at each station or outlets for them.
· Uniform should consist of Checkered pants, white or black shoes, White chef coat, apron, and either a chef hat or white cap.  Competitors should always look professional – No open shirts, rolled up sleeves, cap on backwards, or scull caps; they could get up to 5 points off.  

