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Tool list Craftsman Food Production (General)


Name of trade (s) for which affiliation sought: Craftsman Food Production (General)
Total Number of units:



             No. of units in  I shift   :









No. of units in II shift   :









No. of units in III shift  :
	S. No


	Name of the tools, equipment and machinery as per syllabus


	Number required for Instructor and Trainees for one unit as per DGE&T

norms
	Total (units affiliated and   sought affiliat-   ion)


	Total number actually available for all the units


	Indicate shortage if any


	Percent-age of availability (Item wise)



	1
	2
	3
	4
	5
	6
	7

	1. 
	Working Tables (Steel)         (3 boys working on a table) 
	5
	
	
	
	

	2. 
	Chopping Boards (Wooden/Plastic)
	10
	
	
	
	

	3. 
	L.P.Gas Cooking Range (+) Oven & Griller) 
	2
	
	
	
	

	4. 
	Cooking Range (High) 
	1
	
	
	
	

	5. 
	Dry Stoe Shelf 
	4
	
	
	
	

	6. 
	Refrigeator-365 Ltr. And 165 Ltr. 
	2 one each size
	
	
	
	

	7. 
	Gas Tandoor and Skewer
	
	
	
	
	

	8. 
	Grinder Machine
	
	
	
	
	

	9. 
	Blender/Mixer 
	2
	
	
	
	

	10. 
	Dough or batler Maker
	
	
	
	
	

	11. 
	Mixer
	
	
	
	
	

	12. 
	Weigh Machine 
	2
	
	
	
	

	13. 
	Locked lockers 
	2
	
	
	
	

	14. 
	Frying Pan

Non-tick/Medium/Small/Large
	8

3/2/1/2
	
	
	
	

	15. 
	Kadai-

Large/Small
	5

2/3
	
	
	
	

	16. 
	Heavy Botton Pan Small/Big 
	5-3 and 2
	
	
	
	

	17. 
	Aluminium Dedchi-15 Ltr. 
	2-one each size
	
	
	
	

	18. 
	Tawa-General/Large 
	3-2 and 1
	
	
	
	

	19. 
	Wok (Chinese kadai)
	
	
	
	
	

	20. 
	Rolling Pin and Rolling Base
	
	
	
	
	

	21. 
	Cooker-1 Ltr./2 Ltr 
	2 one each size
	
	
	
	

	22. 
	Mandolin Grater 
	3
	
	
	
	

	23. 
	Wooden Spatula 
	10
	
	
	
	

	24. 
	Strainers-Conical/Strainers 
	7-3 and 4
	
	
	
	

	25. 
	Perforated Spoon 
	5
	
	
	
	

	26. 
	Steel Bowls-Small/Medium/Big 
	48-16 each size
	
	
	
	

	27. 
	Steel Slicer 
	16
	
	
	
	

	28. 
	Steel Basin 
	5
	
	
	
	

	29. 
	Steel Caddle 
	16
	
	
	
	

	30. 
	Collander 
	5
	
	
	
	

	31. 
	Backing Tray 
	5
	
	
	
	

	32. 
	Holders (tougs/bowl) 
	5
	
	
	
	

	33. 
	Server 
	5
	
	
	
	

	34. 
	Saucepan 
	5
	
	
	
	

	35. 
	Plastic trays-Big/Small 
	6-3 each size
	
	
	
	

	36. 
	Pie Dish 
	6
	
	
	
	

	37. 
	Steel & Plastic Mugs 
	3 each
	
	
	
	

	38. 
	Steel spoons 
	16
	
	
	
	

	39. 
	Steel Plates 
	16
	
	
	
	

	40. 
	Baloon whisk 
	5
	
	
	
	

	41. 
	Measuring Jars 
	3
	
	
	
	

	42. 
	Containers (for keeping dry items) 
	32
	
	
	
	

	43. 
	Serving dish 
	5
	
	
	
	

	44. 
	Wash Basins 
	4
	
	
	
	

	45. 
	Grinding Stone 
	2
	
	
	
	

	46. 
	Grinding Container (Iron) 
	2
	
	
	
	

	47. 
	Bread Moulds 
	5
	
	
	
	

	48. 
	Coconut Grater 
	2
	
	
	
	

	49. 
	Backing
	
	
	
	
	

	50. 
	Black Board 
	1
	
	
	
	

	51. 
	Trainers Table
	
	
	
	
	

	52. 
	Dustbins 
	5
	
	
	
	

	53. 
	Proper Electric & Gas Connections
	
	
	
	
	

	54. 
	Chart denoting the Dos and DON’Ts of Kitchen 
	1
	
	
	
	


ooo 

