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Kitchen Items 
 

1. Grater: Used for shredding or grating fruits, vegetables, cheese, and other food items. 

2. Peeler: Designed for removing the outer skin or peel of fruits and vegetables. 

3. Whisk: A tool for mixing and blending ingredients, especially in baking and cooking. 

4. Chopping board: Provides a sturdy surface for chopping, slicing, and preparing food 
items. 

5. Can opener: Essential for opening canned goods and containers. 

6. Corkscrew: Designed for removing corks from wine bottles. 

7. Spatula: Used for flipping, lifting, and spreading food items during cooking or baking. 

8. Ladle: A large spoon with a deep bowl, used for serving soups, stews, and sauces. 

9. Toaster: Appliances used for toasting bread slices to desired crispness. 

10. Microwave: An appliance used for quickly heating and cooking food using microwaves. 

11. Kettle: Used for boiling water, typically for making tea, coffee, or other hot beverages. 

12. Plate: A flat dish used for serving food. 

13. Bowl: A deep, round dish used for serving soups, salads, cereals, and other dishes. 

14. Cup: A small, typically handleless container for drinking beverages. 

15. Mug: A larger, often cylindrical cup for serving hot beverages like coffee or tea. 

16. Cutlery: General term for knives, forks, and spoons used for eating or serving food. 

17. Knife: Used for cutting, slicing, and chopping various food items. 

18. Fork: A utensil with prongs used for picking up and eating food. 

19. Spoon: A utensil with a shallow bowl and handle, used for eating and serving liquids or 
semi-liquid foods. 

20. Chopsticks: Traditional utensils used in Asian cuisine for picking up and eating food 
items. 

21. Rolling pin: Used for flattening and shaping dough for baking. 
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22. Mixing bowls: Bowls of various sizes used for mixing ingredients during food preparation. 

23. Colander/strainer: Used for draining liquids from cooked food items or rinsing fruits and 
vegetables. 

24. Measuring cups: Cups with calibrated markings used for measuring liquid or dry 
ingredients accurately. 

25. Measuring spoons: Small spoons with calibrated markings used for measuring precise 
amounts of ingredients. 

26. Baking sheet: A flat, metal tray used for baking cookies, pastries, and other baked 
goods. 

27. Oven mitts: Insulated gloves or mitts worn to protect hands from heat when handling hot 
dishes or cookware. 

28. Apron: Protective garment worn while cooking to protect clothing from spills and stains. 

29. Kitchen timer: Device used to track cooking or baking time intervals. 

30. Grilling tools: Utensils specifically designed for grilling, such as tongs, brushes, and 
skewers. 

31. Food processor: Electric appliance used for chopping, slicing, shredding, and pureeing 
food ingredients. 

32. Blender: Appliance used for blending, pureeing, or emulsifying ingredients to make 
smoothies, sauces, and soups. 

33. Oven: Appliance used for baking, roasting, and heating food items. 

34. Frying pan/skillet: Shallow, flat-bottomed pan with sloping sides, used for frying, 
sautéing, and searing food. 

35. Saucepan: Deep cooking vessel with a long handle and lid, used for simmering sauces, 
soups, and boiling liquids. 

36. Stockpot: Large, deep pot with a lid, used for making stocks, soups, and large batches of 
stews or pasta. 

37. Kitchen scale: Device used to accurately measure the weight of ingredients for recipes. 

38. Bread knife: A long, serrated knife specifically designed for slicing bread without crushing 
it. 

39. Cheese grater: Specialized grater designed for grating cheese into fine or coarse shreds. 

40. Tea infuser: Small device used for steeping loose tea leaves in hot water to make tea. 

41. Garlic press: Tool used to crush garlic cloves into a paste or minced form. 
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42. Salad spinner: Device used to wash and remove excess water from salad greens and 
vegetables. 

43. Pastry brush: Tool with bristles used for applying egg wash, butter, or glazes onto 
pastries and baked goods. 

44. Lemon squeezer: Device used to extract juice from lemons and other citrus fruits. 

45. Mortar and pestle: Set used for grinding and crushing spices, herbs, and other food 
ingredients. 

46. Egg separator: Tool used to separate egg yolks from egg whites. 

47. Mandoline slicer: Device used to slice fruits and vegetables into thin, uniform pieces. 

48. Cookie cutters: Metal or plastic tools used to cut dough into various shapes for cookies 
and biscuits. 

49. Kitchen shears/scissors: Scissors designed for cutting herbs, trimming meats, and 
opening packaging. 

50. Pastry cutter: Tool with a handle and curved blades, used for cutting butter or shortening 
into flour when making pastry dough. 

51. Pasta maker: Machine used to roll and cut pasta dough into various shapes and sizes. 

52. Ice cream scoop: Utensil used for scooping and serving ice cream and other frozen 
desserts. 

53. Meat thermometer: Device used to measure the internal temperature of cooked meats to 
ensure they are properly cooked. 

54. Lemon zester: Tool used to remove the zest or outer peel of citrus fruits for flavoring 
dishes. 

55. Baster: Tool used for suctioning and dispensing drippings or marinades onto roasting 
meats. 

56. Pancake turner: Flat, wide spatula used for flipping pancakes, omelets, and other 
delicate foods. 

57. Corn kernel remover: Device used to easily remove kernels from corn cobs. 

58. Apple corer: Tool used to remove the core and seeds from apples and other fruits. 

59. Nutcracker: Tool used to crack open hard-shelled nuts to access the edible kernels 
inside. 

60. Herb mincer: Device used to finely chop fresh herbs for seasoning dishes and 
garnishing. 

61. Avocado slicer: Tool with a blade designed to cut, pit, and slice avocados easily. 
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62. Citrus juicer: Device used to extract juice from citrus fruits like oranges, lemons, and 
limes. 

63. Egg timer: Timer specifically designed to monitor the boiling time of eggs to achieve 
desired levels of doneness. 

64. Food chopper: Hand-operated device used to chop vegetables, fruits, nuts, and other 
food items quickly. 

65. Electric mixer: Appliance used for mixing and beating ingredients for baking and cooking. 

66. Cheese slicer: Tool with a wire or blade used to slice cheese into thin, even portions. 

67. Tea kettle: Pot with a spout and handle used for boiling water, specifically for making tea. 

68. Wine aerator: Device used to expose wine to air, enhancing its flavor and aroma. 

69. Garlic peeler: Tube-shaped tool used to easily remove the peel from garlic cloves. 

70. Jar opener: Device or tool designed to help loosen tight lids on jars and bottles. 

71. Herb scissors: Scissors with multiple blades designed to quickly and evenly chop fresh 
herbs. 

72. Bag clips: Clips used to seal bags and keep food items fresh. 

73. Egg poacher: Cooking utensil specifically designed for poaching eggs by immersing 
them in boiling water. 

74. Cake decorator: Tool or set of tools used to decorate cakes and pastries with frosting 
and icing. 

75. Avocado saver: Device used to preserve the freshness of cut avocados by reducing 
exposure to air. 

76. Butter dish: Container used for storing and serving butter at room temperature. 

77. Corn cob holders: Utensils with two prongs used to hold hot corn cobs securely for 
eating. 

78. Egg slicer: Tool with wires or blades used to slice hard-boiled eggs evenly. 

79. Flour sifter: Sieve-like tool used to break up clumps in flour and aerate it before baking. 

80. Olive oil dispenser: Container designed for pouring and drizzling olive oil easily and 
neatly. 
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