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LIST OF TOOLS
AND EQUIPMENT

for making the recipes

of “Love me. Make me.
Taste me.”



NECESSARY TOOLS AND EQUIPMENT

NAME PICTURE

A planetary
mixer

A hand
blender ‘

A microwave
oven

A food
processor

A probe %

thermometer

Scales, accurate
to 0.1 gram

A fine zest
grater
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QUANTITY

1pc

1pc

1pc

1pc

1pc

1pc

1pc

COMMENT

You can use a hand
mixer instead.



NECESSARY TOOLS AND EQUIPMENT

NAME PICTURE QUANTITY COMMENT
A small offset /
1pc
spatula Qe
A silicone 1pe
(== ———— __e=
spatula P
A whisk 1pc
A knife 1pc
A serrated = ‘;ﬂ 1 pe
knife — P
Scissors 1pc
A cutting
board Lpe

A silicone 1 pc
mat P
Sitpgy.



NECESSARY TOOLS AND EQUIPMENT

NAME

A glazing
rack

Parchment
paper

Disposable
piping bags

Cling film

A coarse
mesh sieve

A plastic
bowl

A fine mesh
sieve/strainer

A saucepan

PICTURE

QUANTITY

1pc

1 roll

1 pack

1roll

1pc

3 pcs

1pc

2 pc

COMMENT

Other bowls can be
used instead.



NECESSARY TOOLS AND EQUIPMENT

NAME PICTURE
A measuring I
cup 1
e ]
F—n
A plant spray 3
bottle

Pictures of tools are here for reference purposes only.

You don’t have to purchase exactly the same tools.

QUANTITY

1pc

1pc

COMMENT

It is used to make creams.
You can use measuring
cups of different volumes
or replace them with
small bowls.

It is used for coating the
berries with a glaze.



OPTIONAL TOOLS AND EQUIPMENT

NAME PICTURE

An infrared
thermometer

A vegetable
peeler

Pictures of tools are here for reference purposes only.
You don’t have to purchase exactly the same tools.

QUANTITY

1pc

1pc

COMMENT

It is used for convenient
work with the chocolate.

It is used to shape
pastries and can be
replaced with

a fine zest grater.
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