Food: Utensils and Kitchenware
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THE LADLE

THE POT

THE LID

THE GRATER
THE SPATULA

THE WHISK

THE TONGS

THE PIE PAN

THE STEAMER
THE STRAINER

THE FRYING PAN

THE SAUCEPAN

THE POT HOLDERS THE ROLLING PIN

THE COOKIE SHEET

THE CAN OPENER

THE KITCHEN TIMER

THE MIXING BOWL

THE DOUBLE BOILER

THE CARVING KNIFE

THE ROASTING RACK

THE CASSEROLE DISH
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