PEREREITH - BIFEPREREE2019 , JLTRuERERE - AR
Equipment in Common Area 3tFH T H

Name £47% Qty &
Refrigerator (4°C) JKFE (4°C) 2
Freezer (-19°C) 7 HHE (-19°C) 2
Conventional Oven W 5
Blender FEREES 6
Food Processor aBYrartes 4
Ice Machine K 2
Dough Sheeter JERZH 1% (F-&f)) 2
Blast Chiller/Shock Freezer (2/F Bakery Kitchen) ZomiE (2 LR ETR) 2
Spray Gun K8 6
Blender (food stuffing) IINFIFT Heake 6
Chinese Kitchen H4&Ef5E
Equipment in Each Individual Station &{ENEEBIIERTE
Name £7% Qty (&

Stove W& e 1
Portable Gas Stove +E 1
Refridgerator & working table JEAE T {FfE (4°C) 1
Sink i 1
Rectangular Plastic Chopping Board EHTFE BN 1
Wooden Chopping Board ARALEH 1
Stanless Steel Knife g | TR HT] 2
Multilayer Steamer % & R &5 1
Chinese Wok with Handle Bl 1
Chinese Wok with Handle (26cm) = OREX B A #i o Ok EE(32cm) 1
Frying Pan (26cm) =R RS S T (26cm) 1
Steaming Pot (28cm) =R IRE SR SRS 7534:1(28cm) 1
Stanless Steel Pot (10™) NEE S5 10 0 1
Qil Container KHIE 1
Frying Spoon YR (8 ) 1
Wok Shovel HEgE 1
Wok Brush I 1
Stanless Steel Strainer NER IV ESS 1
Stanless Steel Tray (20") N ER% 20 If 1
Stanless Steel Bowl AN g o 10
Stanless Steel Tray N 3
Stanless Steel Sieve [f=Acpiatied 1
Peeler TR 1
Long Wooden Chopsticks REHET 1




Western Kitchen FEEE &
Equipment in Each Individual Station &HEEEEBIIEEHTE

Name 47§ Qty B &
Stove oENE
Refridgerator & working table JEEZ TAFfZ (4C)
Sink BT
Plastic Chopping Board (Blue, Green, Red, White) BEREMR (BE ~ %%~ 41 ~ H)
Chef's Knife JETET )
Small Saucepan (16cm) =R FE & A (16cm)

Frying Pan (26cm)

— R R (260m)

Steaming Pot (28cm)

= RS THEE R SRS 34 1(280m)

1

1

1

4

1

1

1

1

Wooden Spatula ANERIGE 1
Iron Spatula SRR 1
Whisk FIEE 1
Aladdin Bk 2
Meat Pounder EEARDE 1
Sieve K B 1
Stainless Steel Tray N e 3
Ladle 5N 1

Small Measuring Cup NS N AR 1
Large Measuring Jar AER B 1
Measuring Spoons =it 1
Rubber Spatula B R7EIT] 1
Strainer N 1
Rectangular Tray Dabi s 1
1

Plug (220V-please prepare adaptor)

Bl (220V 75 5 (FilsEgs)




