KIDS COOKING PARTY ESSENTIALS ARE LARGELY BASED ON THE MENU THAT
WILL BE PREPARED. HERE ARE SOME ITEMS THAT ARE GENERALLY HANDY IN
THE KITCHEN FOR A VARIETY OF MENU ITEMS.

A GENERAL CHECK LIST
TO GET STARTED

PAPER CHEF HATS

COLORFUL MARKERS TO PERSONALIZE THE CHEF HATS
EXTRA TAPE FOR THE HAT SIZING

KID SIZE APRONS - WASHABLE OR DISPOSABLE
ROLLING PINS - 1 FOR EVERY 2-3 CHEFS

BENCH SCRAPER FOR EASY CLEANING

A NON-STICK SURFACE, NO TABLE CLOTHS NEEDED
SMALL COOKIE CUTTERS (IF NEEDED)

PAPER PLATES AND UTENSILS

HANDWASHING STATION

WHISK, STAINLESS STEEL BOWLS, RUBBER SPATULAS
LARGE BAKING SHEETS

ELECTRIC HAND MIXER

KIDS MENU BOARD TO WRITE WHAT WILL BE PREPARED
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SANITIZER FOR EASY CLEANING
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