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- Working table (

- Knives/Chopper ()
- Chopping board (

- Sauce pan ( )

- Fry pan ( )

- Flat Iron Pan (
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https://www.youtube.com/watch?v=te7y VFQpMS8s
https://www.scribd.com/document/470268159/Storing-

desserts?tbelid=IwAR 1s565Eec-

PmFonP_oySADKCOWtQ8ppNjK gayc pl.4ERZakTudNCqgZaFg
https://www.cleanipedia.com/ph/kitchen-cleaning/a-guide-to-cleaning-and-sanitizing-
kitchen-tools-and-
equipment.html?fbclid=IwAR2uZ2MtNUfvyzkvW3z4DahjNCucvRke76UEdxbRY 6¢g
DeQWiYUNs7apeYJc#:~:text=Clean%20your%20kitchen%20utensils%20in%20hot
%20water%20with%20an%20antibacterial%20detergent. &text=When%?20sanitizing
%20kitchen%?20tools%20and,solution%200f%20bleach%20and%20water.&text=Stor
€%20your%20to0ls%20in%20a,t0%20keep%20the%20germs%20away
https://en.m.wikipedia.org/wiki/Hygiene
https://humanitarianglobal.com/types-of-hygiene/
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