
in good 

working 

condition?

in need 

of 

repair?

broken?
unservic

eable?
lost?

others, specify in 

the space 

provided below

1 4 burner gas range w/ oven Units

2 air condition Units

3 Apple corer Pieces

4 Bain Marie – table w/4 compartments Units

5 Baking tray, small Pieces

6 Blender machine Units

7 Boning knife Pieces

8 Braising pan - medium Pieces

9 Broom (tambo) Pieces

10 Can opener Pieces

11 Carving fork Pieces

12 Casserole, medium Pieces

13 Casserole, small Pieces

14 Chef’s knife Pieces

15 Cleaver knife Pieces

16 Colander, medium Pieces

17 Colander, small Pieces

18 Combination of broiler and griddle - small Units

19 Computer Units

20 Condiment cabinet Units

21 Cutting board Pieces

22 directional signage/s for each rooms Pieces

23 Dish washing machine (optional) Units

24 Double Boiler, medium Pieces

25 Dust pan Pieces

26 Electric fan Units

27 Emergency light Units

Source of 

Funds (ex. 

DepEd CO, 

RO, SDO, 

School MOOE, 

LGU or Others 

(please 

specify))

Department of Education

BUREAU OF LEARNING RESOURCES - CEBU

MONITORING TOOL - Cookery NC II EQUIPMENT

Name of Tool / Equipment /Learner's Material

In the space provided 

below, marked with a  

P  if the equipment 

and / or learner's 

material has been 

received and mark 

with × if it was not.

In the space provided 

below, write the 

number of the 

equipment and / or 

learner's material that 

has been received

Of the total number received, how many are… (marked with a  P  in 

the choices you made. You can have more than one choice)
Do you need 

training on 

the use of 

the 

equipment / 

learners' 

material
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28 Exhaust hood Units

29 Fax machine Units

30 Filing cabinet 3 Layers compartment Units

31 Fire extinguisher Units

32 First aid cabinet Pieces

33 Fish poacher, medium Pieces

34 Floor mops Pieces

35 Frying pan, large Pieces

36 Frying pan, medium Pieces

37 Frying pan, small Pieces

38 Funnel, medium Pieces

39 Funnel, small Pieces

40 Garbage bin (4 gals.) Pieces

41 Glass rack Pieces

42 Ice cream scoop Pieces

43 Kitchen fork Pieces

44 Kitchen scissors Pieces

45 Kitchen spoon Pieces

46 Kitchen spoon, slotted Pieces

47 LCD Projector Units

48 Liquid soap dispenser Pieces

49 Measuring cup Set

50 Measuring spoon Set

51 Measuring urn Pieces

52 Meat chopper machine Units

53 Meat slicer - small Units

54 Mop Squeezer Pieces

55 Oysters knife Pieces

56 Paellara Pieces

57 Paper towel dispenser Pieces

58 Parisienne spoon Pieces

59 Pastry tube Units

60 Pastry tube tip adapter Units
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61 Pastry tubes Set

62 Peelers Pieces

63 Pepper and salt mill Set

64 Piping bag Pieces

65 Plate rack Pieces

66 Pocket/pin thermometer Pieces

67 Preparation table with sink & shelves (approx. 45x28’’) Units

68 Pressure cooker medium Units

69 Reach-in freezer Units

70 Reach-in refrigerator Units

71 Roasting pan Pieces

72 Salamander Griller Units

73 Serving spoon Pieces

74 Siever,small Pieces

75 Skimmer, fine Pieces

76 Skimmers, spider Pieces

77 Soak sink, optional Units

78 Soup cup rack Pieces

79 Soup Ladle, 12 oz Pieces

80 Soup Ladle, 3 oz Pieces

81 Soup Ladle, 6 oz Pieces

82 Soup Ladle, 8 oz Pieces

83 Spatula Pieces

84 Stainless steel rack (5 shelves) Units

85 Stock pan burner Units

86 Stock pot, large Pieces

87 Strainer Chinois, medium Pieces

88 Strainer Chinois,small Pieces

89 Strainer,medium fine Pieces

90 Strainer,small,fine Pieces

91 telephones Units

92 Tenderizer, medium,small Pieces

93 Tongs, 12 inches Pieces
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94 Tongs, 8 inches Pieces

95 Turner,3” x 6” Pieces

96 TV Units

97 Utility cart Units

98 Utility shelving Units

99 Utility tray,stainless Pieces

100 Video player Units

101 Washing sink w/3 compartments Units

102 Weighing scale, 1000 grams Units

103 Weighing scale, 5 kgs Units

104 Wire skimmer, small Pieces

105 Wire whisk, heavy duty Pieces

106 Wire whisk, medium Pieces

107 Wire whisk,small Pieces

108 Wok, medium Pieces

109 Wok, small Pieces

110 Wooden spoon Pieces

111 Working s/s table (fabricated) Units

112 Zester Pieces

REGION: ____________________________________________ Prepared by:

DIVISION: ___________________________________________

SCHOOL: ___________________________________________

SCHOOL ID: _________________________________________

SIGNATURE OVER PRINTED NAME

Teacher
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