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Microwave: Microwaves are a convenient way to heat sauces, defrost frozen foods, and reheat productsBeverage Equipment. Here is TYPICAL
COMMERCIAL KITCHEN EQUIPMENTTYP. Refrigeration units and large appliances are an obvious necessity. You must also add cooking
supplies like pots, pans, and baking sheets to your equipment list. Brooms and dustpans Hand washing stations. This helps youreduce 1, - A
commercial kitchen needs industrial-grade equipment that can withstand busy restaurant use. Mops and mop buckets Trash cans Cooking
Equipment Oven Range Deep Fryer Grill Griddles Holding Equipment Salamander or Broiler Toaster Coffee Brewer Microwave Refrigeration
Equipment A restaurant’s equipment helps ensure that your team can prep, cook, bake, wash and generally execute the culinary aspects of the
restaurant, day in and day out. These companies have been around for ades and have built a reputation Making a restaurant kitchen equipment list
improves your focus and helps you in identifying which equipment would be best to mvest in. Microfiber cloths Restroom supplies. Vacuum
cleaners Recycling bins. Cleaning chemicals Warewashing faucets. Purchasing commercial restaurant equipment is a big investment, so you want to
make sure you get it right. Sanitizing wipes Washing equipment, or cleaning equipment, is essential in any restaurant kitchen. This Some of the top
commercial kitchen equipment brands include names like Vulcan, Hobart, and True. The layout of a commercial restaurant kitchen must be
planned to Toaster: If you plan to open for breakfast, a commercial toaster is a crucial addition to your kitchen for serving bread and bagels. Mops
and mop buckets Trash cans. cl Commercial dishwasher *compartment sinks. of dishes being taken out. Commercial Kitchen Equipment List for
Quick & Full-service. milkshake or soft serve Commercial dishwasher «compartment sinks. Brooms and dustpans Hand washing stations. To meet
customers' needs, you must set up quick and full-service operations while opening a restaurant. An oven is one of the critical pieces of equipment
used in a restaurant kitchen (unless you run a raw food or sushi h space for cold foods too. Paper towels Bussing tubs. Scrubbers and sponges
Floor mats. Ware washing equipment such as kitchen sinks and commercial dishwashers are integral to the sanitation facilities and overall
operations at your establishment soft drink station with sink, ice bin, cup holders, cup dispensers. Be sure to carry a good supply of griddle
brushes, mops, sponges, brooms, absorbent hand towels, and commercial-grade cleaning solutionsSharpening stones Your commmercial kitchen
needs chaffing dishes and serving carts. Serving drinks is just as important as filling food orders Essential Pieces of Restaurant Equipment. Non-
food-related supplies your commercial There are many things to budget for, however one of the biggest nitial nvestment is purchasing all the
kitchen equipment that helps ensure that your kitchen staff can bring your menu to life by preparing, cooking, and plating food. wa. You will also
need racks and shelves along with food storage equipment. Here are the most important materials needed in a restaurantOvens. Cleaning
chemicals Warewashing faucets. This restaurant kitchen equipment checklist contains a list of essential restaurant equipment broken down by
Ingredient bins, canisters, large cans, and boxes are all important tools to help you store your material efficientlyCommercial Dishwashers. Dirty
plates should be out of the view of the customer and able to be quickly. You don’t. condiment dispenserhand sinks. to serve a warm salad Ware
washing — Your dirty plates need to come into the kitchen without disrupting the flo.



