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L dia (knife)

Knife to peel

Puntilla knife Cutlet knife

Knife to fillet

Knife to carve Cook knife
Salmon knife Jarm knife
Spatula Bread knife

—
Santoku knife

Fork to carve

Kitchen axe
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* @1suUBUEfa (carbon steel)
*  Hdueauladdana (stainless steel)
* la-ansuauaunutagana (high carbon stainless steel)

* %514n (ceramic)
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1) N9LUDUNTB (strainer)

2) ‘ﬁﬂﬁaqeqﬂ (chinois)

3) NFLBRUANNN (colander)
4) fisouutl (sieve/sifter)
5) fiune s (food mill)

6) 111U (filter cloth/ muslin cloth)
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1) fivan (peeler)
2) fiAuaa (melon baller)
3) @Uman (metal spatula)

4) wewal (turner/spatula)
5) @nsuas (skimmer)
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10) W1ge4 (rubber spatula)
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1) N3¥Neim (sauté pan)
2) NTENLUAVDUANTI (sautoir)

3) AsgngNon (fry pan)
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2) amaunumy (baking tray/baking sheet)
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J Ausi (baking tins/moulds/dish)
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1) conventional oven

2) convectional oven

3) combi-oven
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1) tuulalualn (slicer)
2) wuululglwvln (mandolin)
3) LASBIFU UNBIMNT (chopper/grinder)
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