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S. No. Particular Approximate Specification Qty
1. Grater 12
2. Round Spoon(L) 12
3. Flat Spoon 12
4. Slicer 12
3. Perforated round spoon (Frying spoon) 12
6. Strainer S.S. 12
i 7 Rolling Pin (Wooden) k2
8. Tongs 12
9. Steak Hammer 06
10. Wooden Spoon 12
11. Measuring Jug (1/2 Ltr) Enamel 12
12. Egg Slicer 02
13. Lime Squeezer 12
14. Potato Masher S.S. 12
13 S.S. degchi with copper bottom-12” 12
16. S.S. degchi with copper bottom-10" 12
17, S.S. degchi with copper bottom-08” 12
18. Rectangular Tray S.S 12
19. Sauce pans 08" dia 12
20. Frying pans 10”dia MS 12
21. Sauté pans 08 dia MS 12
22, Omelets pan 08°" dia 12
23. Thava with handle 12
24, Colander S.S. 08 base 12
25 Pie dish working SS 12
26. Hand blender 02
27 Stock pot(20 Ltrs)S.S. with handle 01
28. Soup Laddle S.S. 02
29. Baking tray GI 12
30. Meat thermometer 01
31. Conical Strainer S.S. 01
32, Pasta Blancher 01
33 Pate Mould 06
34. Storage Box
35, Wok 02
36. Dim Sum Steamer 01




3. Pasta Machine 01
38. Steel Container 12
39. Plater for Plating 1 Set
40. Engraving Machine 01
41. Pesto flask 01
42, Coftfee Percolator 01
43, Oven Gloves 25t

sudad aftfa Light Equipment Bied waer ke Hefi Saleloll Td Telgs <IgIer,
g, I B T W) AP 16 /08 /2021 P HEAT 3:00 g9 OF % & Ioradi—afieRor dfed gof
fare=or @ |1 &% (Quotation) YT & T A B | a9 gTART FofagER wawemew &g SR |

-: Notice Board

7
0 YUY FAR)
g

Eicd YdeE TR HefT
TG Td ligs g iud
T 3



