
       Virginia State Baking and Pastry
      2026 Equipment List

                             Equipment boxes may have wheels on them   

1 frying thermometer 1 2-2 1/2" round cutter

2 cooking timers 3 each food coloring, either gel or liquid
12 disposable tasting spoons or forks 6 pastry bags, canvas or disposable (11-14 inches)

1 offset icing spatula or dinner knife 6 total pastry tips - #808, # 12 and # 30,  
2 half size wire racks 3 couplers plus 3  additional tips of your choice for 

1 1 quart saucepan cake decoration

2 2 or 3 quart saucepans 1 piping bag with large star tip - #824-829

1 large mixing bowl 12 8-16 oz. disposable ingredient containers
1 medium mixing bowl 1 box rubber, latex, or vinyl gloves

1 small mixing bowl 1 sharpening steel

1 set dry measuring cups  1 knife kit, should be standard based on school's

1 liquid measure cup (2 cup) requirements, to include (1) paring knife,  

1 set measuring spoons (1) French knife, and (1) serrated knife

1 wooden spoon or heatproof spatula 1 bottle dishwashing soap (small)

1 slotted spoon or Spider 1 bottle sanitizing solution (or wipes)

2 rubber spatula 2 cleaning towels

1 wire whisk 2 oven mitts

1 fine mesh  strainer 3 side cloths for cooking

1 pastry cutter or fork 1 roll paper towels

1 small pastry brush 1 roll small plastic wrap

1 rolling pin 1 silicone mat or roll of parchment paper

1 pair scissors 1 roll painter's tape 

1 bench scraper or knife 2 pencils or pens, and black marker
1 can baking spray

1 zester Only items on this list may be brought to the event site. Additional

12 2 - 4 oz portion cups items are to remain in the box and are not to be used.

Each participant is required to wear clothing and head covering 

a stand mixer, sheet pans, cutting board, and in accordance of the FCCLA Baking and Pastry specifications.

platter will be provided to each participant All specifications for this event can be found in the STAR Events Guide.


