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REQUIRED UNIFORM & EQUIPMENT

Diploma & Certificate Programs

Unless indicated, all uniform and equipment items listed are available
for purchase in our boutique. Please see the Boutique Price List for prices.

Required UNIFORM* Items
for all courses:

Chef Jacket: LE CORDON BLEU or plain white. No crests or embroidery relating to other institutions or
establishments.

Chef Pants: Fire-resistant, classic hound’s-tooth pattern onl
) p y

Safety Shoes (worn with socks): Steel-toed, lace-up, non-slip, black or white permitted. Noz

Hairnet/hair charlotte /beard net: the Institute will provide 10 hairnets and/or hair chatlottes
and/or beardnets. Subsequent ones may be bought from the boutique at a cost of $0.50 each.
All students must wear hairnets beneath their toques, or a hair charlotte if their hair falls below
their neck. Students with any facial hair must wear beard nets

L]
e LE CORDON BLEU kitchen toque
e Apron: Full bib, LE CORDON BLEU or plain white.
e Kitchen towels (minimum of two per practical class)
L]
available in the boutique.
(]
*

The above listed full uniform is to be worn, clean and pressed, in each class.

Required EQUIPMENT Items

Cuisine courses:

PAatisserie courses: Cuisine & Paitisserie:

e Plastic container to bring
home food prepared (optional
— not in boutique)

Cuisine kit (see over) o

e Plastic cake box: large
enough for a 127 cake
(optional — not in boutique)

Patisserie kit (see over) o

Combined kit (see over)

e Plastic container to bring
home food prepared (optional—
not in boutique)

e Plastic cake box: large
enough for a 127 cake
(optional — not in boutique)

Other Items:

e Lock for day use of locker while in classes

e Manuals: Your course manual, which includes the recipes for your course(s), is included as part of your
tuition fees and will be given to you at the orientation session.
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KIT BREAKDOWN

CUISINE | PATISSERI | COMBINED
E
Knife Carrying Case (provided with kit purchase) or a 1 1 1

toolbox can be used

Knife - Paring

Knife - Chef’s (10 inch)

Knife - Boning

Knife — Turning

Knife - Filet of sole

Knife — Bread

Knife - Light Cleaver

Carving Fork

Sharpening Steel

Scissors/Shears

Spatula - Icing

Spatula - Offset large

Zester/Channeler

Vegetable peeler

Melon Baller - double

Tongs — metal

Trussing Needle

Thermometer - digital

Spatula — wooden

Whisk — small (piano)

Whisk — large (egg white)

Trowel (5.5” metal)

Piping Bags - disposable

Pastry Brush

Scraper — plastic

Scraper — marisse small

Décor Comb

Tip - Stainless Steel : large star (#827)
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Tip - Stainless Steel : — Sm. star (#822) 1 of each 1 of each
— Med. star (#824)
Tip - Stainless Steel : — Sm. round (#803) 0 1 of each 1 of each
— Md. round (#806)
— Lg. round (#809
Tip - St. Honoré (plastic) 0 1 1
Fork 1 1 1
Tablespoon 1 1 1
Nail brush 1 1 1
Scale - Electronic (with metric capabilities) — batteries 1 1 1
included
Hairnets 10 10 10







