List of the necessary tools and equipment for cakes and petits gateaux

(Photos are given for illustrative purposes. It is not necessary to have exactly the same tools and equipment)

Name Photo Number Essential If possible Comment

Whisk One +

4
Temperature-resistant silicone spatula One +
[ ——"" =}
Pastry brush One +
74

Knife One +

Serrated knife One +




Scissors W One
’)fk
Plastic scraper One
Serrated Scraper One
Spatula to work with chocolate One
\\// sl
Medium-sized angled spatula One




Little angled spatula One
. ’

Wire rack for glazing One

Ruller One

Cutting board One

Fine-meshed sieve One




Cake ring (diameter: 14 cm, any height) One Used to assemble Black Forest Cake
- gy
Cake ring (diameter: 15 cm, any height) One Used to assemble Mocha Cake
- gy
Cake ring (diameter: 16 cm, height: 6 cm) One Used to assemble Black Forest Cake and
Mocha Cake
- g
Cake ring (diameter: 18 cm, height: 4,5 cm) One Used to assemble Sachertorte Cake
sy
Frame for baking 20x20 cm 3 ¢m high One Used to assemble Opera cake
-\
Frame for baking 35x35 cm of any height One Used to bake sponges for Black Forest

cake and Tiramisu roll cake




Measuring cup (dimension: 1 liter) One
Plastic bowls (dimension: 1 liter) Two
S L1}
Saucepan (dimension: 2 liters) One
@ ‘r’/
Silicone mat Two
French Star piping tip One

(diameter: 8 mm)




Round piping tip (diameter: 10-11 mm) One
Closed star piping tip (diameter: 8 mm) One
.
Rose petal piping tip One
Precise weight scale at a pitch of 0,5 g One
Vl
Digital thermometer with a probe One




Immersion blender A One
Microwave oven ) One
Stand mixer One Necessary to work efficiently
4
Food plastic wrap One roll




Parchment paper One roll
\
Disposal gloves 1 box
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Single-use pastry bags One roll
Guitar plastic sheets Two sheets Used for chocolate decoration
Acetate tape 5,5-6 cm high 1 roll Used to assemble the cakes




Cake based (diameter: 15 cm)

Five

Skewers or tooth picks

Five




