The ACF Minneapolis Chefs Chapter  and HTC will provide the following:

Working Space and Station:

 4 burner stove with standard oven per candidate

 45 sq. ft. usable table/counter working space per candidate

 4 cubic feet refrigeration space per contestant, at a close proximity to the station Walk –in cooler and Freezer.

 Adequate cubed ice supply – Kitchen Manager will oversee.

 One hot and cold hand sink per three candidates, two in the Kitchen

 One hot and cold ware washing sink per four candidates, Dish machine and three compartment sink in the next room and two compartment sink in work station

 2 power outlets per candidate, located at their work station

 Ample garbage receptacles placed at every station, and a community receptacle within the testing facility – Kitchen Manager will oversee.

 Portion/measuring scales to be available for candidates.

 Cutting boards

For Pastry Candidates:

 Balance scale for pastry, measuring in ounces and pounds

 Marble slab and microwave oven required for pastry candidates.

 One five quart mixer per pastry candidate

For Examiners – Kitchen Manager to set up the following:

 examiner’s table should include: silverware, napkins, water glasses, clipboards, pads, pencils, calculator and stapler

 appropriate cleaning equipment including brooms, mops, paper towels, plastic wrap, foil, detergent, sanitizers and buckets in ample supply 






Individual Equipment per station:

 2	Three Quart mixing bowls or larger

 2	Small sauce pans

 1	Medium sauce pan

 4	Assorted sauté pan

 1 	Kitchen aid Food Mixer

 1	Ounce portioning scale

The Community Kitchen:

 Butchers twine

 Measuring Pitchers

 Microwave

 Proof Box

 Chinoise, Colanders and Strainers

Other items the school will have if needed:

 Grill
 Fryers


All other items and equipment will need to be brought in on an individual basis. There will be no staples, plates, rags, side towels or ingredients provided by the Practical Examination site, it’s officers or the ACF Practical Exam and Evaluation Team.

All Candidates are required to check in and out with the assigned Kitchen Manager, no evaluation and results will be given until the Kitchen Manager has signed you out and you have returned your questionnaire.
