National Council for

Hotel Management & Catering Technology
(Government of India, Ministry of Tourism)

No.ST.Syl/CBSE/11/NC/3S 8¢ r
Date: 18t February 2011

Mr. S.K.Jena

AEOQ (Voc & Edusat)

Central Board of Secondary Education
Shiksha Kendra, 2, Commumty Centre
Preet Vihar

Delhi - 110 092.

Dear Sir,

With regards to the hospitality programs launched for the academic session
2010-2011 in the two vocatxonal trades of Foud Production and Food &
Beverage Service for +2 students, we are pleased to enclose the detailed
equipment list. The lists have been prepared as per curriculum and
practical class that are expected to be conducted. The list is not exhaustive
and you may add more items as per requirement.

Thanking you,

Yours faithfully,

M-

Director of Studies

" Encl: as above

Copy to: &
1) The Commissioner, Navodaya Vidyalaya Samiti, Department of School
Education & Literary, A-28, Kailash Colony, New Delhi — 110 048 -
alongwith equipment list.

2) The Secretary (Education), Government of NCT of Delhi; Room No.6,
Directorate of Education, New Delhi ~ 110 054 alongwith equipment list.

3) The Director, Central Tibetan School Administration (CTSA), 1,
Commercial Shopping Centre, Ess Plaza, Sector-3, Rohini, Delhi - 110 065

alongwith equipment list.

—J.
—.—_...L A-34, Sector-62, Institutional Area, NOIDA - 201 309 e-mail: directomchm@msn.com Telefax: 0120-2402820



Butter knife

Tea spoons
Coffee spoons
‘ce cream spoons
Fruit knives

Fruit forks

Pastry forks
Steak knives

Jam spoon
Crockery:

1. Large plates (full plates) 10”
2l Half plates g” '
33 B&B plates :
4.~ Soup cups with saucers

5 Cereal bowl 5” dia ]

3. Breakfast cups/saucers 8 floz
%, Tea cups/saucers 6 floz

3. Demitasse/saucers 3 floz

2} Consomme cups/saucers 8 floz
10.  Egg cups

1. Ash trays

12. Budvases
13. Cruet sets

Hollowware and Flatware (Stainless Steel) :

1. Wager jugs

2. Tea pot (2 portions),

3. Tea pot (4 portions)

4. Milk pot '

5i Hot water jugs

3. Coffee pots (2 portions)

i Coffee pots (4 portions)

3. Creamer

9. Sugar bowis

10.  Butter dishes

1. Ice creams cups

12, Finger bowls

13.  Menu stands

14.. Sauce boats with ladles

15.  Tea strainer/slop basin

16, Straw holder

7. Toothpick holder

18. Candle holder . ‘
9. Entrée dishes single compt. (2 portions)

20.  Entrée dishes single compt. (2 portions)
21.  Entrée dishes single compt. (2 portions)

12
144
64
36
36
36
24
24
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144
144
144
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36
36
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36
36
12
12
12
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06
06
12
06

06
12
12

36
36 -
12
06
12
06
06
12
08
08
08
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Cocktail shaker

S ) 4 e
22.  Entrée dishes double compt. (4 portions) 08
23.  Platter 2 portions (oval) v 08
24.  Platter 4 portions (oval) 08
25, Platter small (round) 08
26.  Platter medium (round) 08
27.  Restaurant trays (small) 10
28.  Restaurant trays (medium) 10
29.  Sugar tongs ' 12
30.  Ice bucket 03
31 Ice tongs 03
32.  Toast racks 06
338.  Chill Cups with stands. 12
34.  Restaurant salvers 10
35.  Mustard spoons 06
36. - Foad covers 24
Glassware: :
1 Water tumbler (high ball) 144
2, Water goblets 72
3. Juice glasses / pony tumblers 72
1. Tom collins 06
B) Jam & mustard pots / chutney bowls 06
5 Glass bowls ; 72
7. Beer goblets 06
3. White wine glass 06
3. . Red wine glass 06
10. Sherry elgin 06
(1. Champagne tulip 06
12. Champagne flute 06
13.  Champagne saucer: ' 12
4. Cocktail glass 12
15. Brandy balloon 06
16.  Liqueur glass (standard) 06
17. " Old fashioned 06"
18. - Roly poly 06
19.  Parfait glass 36
20.  Decanter 02
21.  Coffee carafe 06
Special Equip.?ents:
. Soup tureens (single portion) 36
2 Pastry tongs 03
3 Nut cracker 02
1 Gateaux slicer 02
5 Pepper mill 12
5, Nutmeg grater 02
/. : 01
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3. Hawthorne strainer 02
3. Bar spoon 02
10.  Ice picks 03
1. Peg measure 02
12. Ice cream scoop 03
13 Egg dish (round ear) 06
4. Fish dish (oval eared) 06
15. Parfait spoon 36
16. Salad dish 06
7. Cheese knife 06
8. Grape fruit knife 06
19.  Grape fruit spoon 06
20.  Corn on the cob holder 12
21.  Grape scissors 02
22.  Cheese board 02
23, Skewers (stainless steg| with wooden handle) 12
24, Oil & vinegar cruet ' 03
25.  Sugar dredger EPNS 03
26.  Fruit basket 24
27.  Gateaux stand 06
28. Chopping board 02
29. Table numbers 12
30. Angels's wings 02
31.  Crown cap opener 24
32. Can opener 06
33.  Citrus Squeezer §S 06
34.  Funnel SS 02
35.° Swizzle stick 24
36.  Muddler 03
37.  Cocktail sticks 24
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COLD & DRY FOOD STORE
~——=<URY FOOD STORE

- ;_\.,__________—-————-—-—-_._________-____________m__ —

'I S.No. } Item

L 1| Vertical two door dee freezer 500 itrs _j“_: :_ G

,{' 2 | SS Storage Rack 3ftx1.5ftx6ft (to be used from both 06
_ slag) ,

side)

88 Storage contairier Bins)S Ky/10Kg/ 15 kg

3 |
i

SS Masala rack with 36 SS.containers =
5

SS Onion potato rack

6 Platforms scale 0-200 Kg: oF il
7 Electronic Scale 5 Kg
8 | SS Sink with DB
9 Steel cup board
10
Store keeper’s table B

11 Chair m , ] n_ T .
12 Issue counter with under shelves
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