COOKINGK

THE BASICS YOU NEED

FOR THE APPROXIMATE COOKBOOK RECEPIES

YOUR
MEASURING
TOOL -
PERFECT!

SAUCEPAN +LID FRYING PAN GOOD KNIFE CHOPPING BOARD
for sauces, soups, for frying, eggs, chop, slice, protects your surfaces
pasta, rice... pasta sauces... cut everything and your knife

WOODEN SPOON  SPATULA/ FLIPPER  MICROWAVEABLE BOWL TIN OPENER  BAKING / ROASTING TRAY
for stirring for flipping, turning for cooking, for tins, cans, for roasting, oven chips,
and scraping heating, mixing easy open pasta bakes, chicken...

GOOD FOOD,

MADE BY YOU.





