
Timothy’s Kitchen Inventory 

Equipment  

Item Quantity 

Baking Sheet 2 cookie trays 

Muffin Tins 2 twelve muffin tins 

 1 six muffin tin 

Cake Pan 1 9in round pan 

 2 8x8in square pan 

Oven 1 

Stove 1 

Stand Mixer 1 

Small wares 1 whisk 

 3 rolling pins 

 3 sizes of sifters 

 4 pastry brushes 

 18 silicon muffin liners 

 1 measuring scale 

 1 set of measuring cups 

 1 setup of measuring spoons 

 3 piping bags with tips 

 

  



Fridge  

Item Quantity 

Eggs 34 

Milk 2L 

Butter 1 1/2 cup 

Margarine NA 

Meat ~1kg ground pork 

 ~5kg ground beef 

 1 full chicken 

Plant Based Protein NA 

Fruits 13 medium bananas 

 4 avocados 

 6 ambrosia apples 

Vegetables 1kg Bok choy 

 4kg carrots 

 3.5kg Chinese Cabbage 

 3kg Onion 

 1kg Cabbage 

 1kg Potatoes 

 2kg Celery 

 1kg frozen corn 

 1kg frozen peas 
 

  



Pantry  

Item Quantity 

AP flour ~20kg 

Whole Wheat Flour NA 

Pastry Flour NA 

Bread Flour ~2kg 

Gluten Free Flour NA 

Almond Flour ~5cups 

Granulated Sugar ~4kg 

Brown Sugar 500g 

Icing Sugar NA 

Vanilla Extract 15ml 

Almond Extract 20ml 

Salt 1.5kg 

Baking Powder 900g 

Baking Soda 300g 

Yeast 600g 

White Chocolate ~1/3 cup 

Milk Chocolate NA 

Semi sweet chocolate ~1kg (72%) 

Cocoa powder ~100g 

Dried Cranberries ~2.6kg 

Ground Nutmeg 80g 

Ground Cinnamon 80g 

Ground Ginger 1 tbsp 

Walnut ~500g 

Assorted Nuts 1kg 

Peanut Butter 4kg 

Liquid Honey 500g 

Creamed Honey 1.5kg 

Molasses 200g 

Black sesame seeds 400g 

White sesame seeds 500g 

Shredded Coconut 1 cup 

Glutinous Rice Flour 850g 

Corn Starch 1.3kg 

Gelatin 2 envelopes 

Matcha Powder 1/2 cup 

White Rice ~40kg 

Canned Diced tomatoes 3 cans 

Spam 4 cans 

Instant Noodles 12 bags 

Dried Rice Noodles 1kg 
 



 


