KDE/SCN/FNS-Approved Equipment List
Per SP 32-2014, LEA/SFA must seek prior approval for Equipment Purchases that equal or exceed $5,000 for items that are not on SA approved equipment list or Sole Source Purchases. 
Food Preparation Equipment:

Mixers:  Planetary, Spiral, or Vertical-cutter mixer with bowl guard or retrofit bowl guard
Specialty, Small-General, General, Light/Heavy, Heavy Duty, 5 quarts – 140 quart capacity

Slicers:  Manual or automatic   
Food Processors:  Only Commercial models, recommended stainless steel.  Manual or continuous feed
Toasters:  Slot or Conveyor Style 

Reference for purchase recommendations for mixers, slicers, food processors, and toasters:  Equipment Purchasing and Facility Design for School Nutrition Programs,Chapter Nine:  Food Preparation Equipmnet,  NFSMI

Cooking Equipment: 
Ovens:  
· Convection  (forced air)                                         

· Conventional

· Deck

· Reel

· Conveyor

· Microwave

· Turbo chef
· Cook by Light

Ranges: 

· Range Tops:  Electric or Gas, Open or Closed 

· Induction Cooktops

Reference for purchase recommendations for Ovens and Ranges:  Equipment Purchasing and Facility Design for School Nutrition Programs, Chapter Ten:  Cooking Equipment:  Ovens and Ranges,  NFSMI

Cooking Equipment, cont.

Tilt Skillets:  also known as tilting braising pan and tilting fry pan.  Free standing, wall or counter mounted units.  Gas or electric 
Broilers: 16 gauge Stainless Steel (or heavier), well insulated with reflective interiors. Infrared or standard radiant heat. Must be located under a ventilation hood, as well as fire suppression equipment.  
Reference for purchase recommendations for Ovens and Ranges:  Equipment Purchasing and Facility Design for School Nutrition Programs, Chapter Eleven:  Cooking Equipment:  Tilt Skillets, Broilers, and Fryers,  NFSMI

Steam Equipment:

Steam Jacketed Kettles:  two-thirds or full-jacketed models.  Models with bottom drawoffs, counterbalanced or spring-assisted covers, and kettle mounted faucets with hot and cold water.  

Steamers:
· Pressureless, also called convection steamers 
· Low-pressure Steamers

· High-pressure Steamers

· Combination Convection Oven Steamers (Combi-ovens) – stacking or roll-in models that can be used on a countertop or a cart.
· Boiler Free, Boilerless, or Connectionless Steamers

Reference for purchase recommendations for Steam Equipment:  Equipment Purchasing and Facility Design for School Nutrition Programs, Chapter Twelve:  Cooking Equipment:  Steam Equipment,  NFSMI

Refrigerated and Low-Temperature Storage Equipment

Refrigerators and Freezers –  with air cooled or water cooled condensers. Preferably with automatic defrost and condensate disposal system. 
· Walk-ins

· Reach-ins

· Pass through refrigerators

· Under the counter refrigerator/freezer

· Roll-in refrigerators

· Mobile refrigerators 

· Combination refrigerator/freezer

· Milk or ice cream chest style refrigerators and freezers

· Outdoor walk-in refrigerators or freezers

· Blast Chillers and Freezers

Reference for purchase recommendations for Refrigerated Equipment:  Equipment Purchasing and Facility Design for School Nutrition Programs, Chapter Thirteen:  Refrigerated and Low-Temperature Storage Equipment,  NFSMI

Serving Equipment – Mobile or Modular serving equipment

Cold Food Tables and Salad bars – Mechanically refrigerated and non-mechanical, ice-cooled models. Must meet local health code requirements for drain and temperature sensing device requirements and sneeze or breath guards for self-service area equipment requirements. 

Hot Food tables – steam tables and dry tables. Must meet local health code requirements for drain and temperature sensing device requirements and sneeze or breath guards for self-service area equipment requirements.

Warming Cabinets – Mobile or stationary.  Reach-in, pass-through, roll-in, and roll-through models. Single or small countertop models.  Manual or electronic.  Temperature gauge on the outside of the unit to help in monitoring the temperature of food products. 

Serving Equipment, cont.

Display Cases:
· Refrigerated units – thermometers required and visible.

· Unrefrigerated units

· Dry Cabinets

Milk Coolers – refrigerated, top access or open front access with single door or from both sides with dual doors. 

Reference for purchase recommendations for Serving Equipment:  Equipment Purchasing and Facility Design for School Nutrition Programs, Chapter Fourteen:  Serving Equipment,  NFSMI

Cleaning Equipment
Dishmachines 

· Hot water sanitizing dish machines and booster heaters (electric, gas, steam, or infrared)
· Chemical sanitizing dish machines
· Under the counter dishmachines
· Single tank, door-style
· Conveyor Dishmachines
· Flight-type Dishmachines
· Pot, Pan, and utensil washers – three compartment sinks, agitated powersink
· Food Waste Disposers and Pulpers
· Trash Compactors and Recycling Equipment
Reference for purchase recommendations for Cleaning Equipment:  Equipment Purchasing and Facility Design for School Nutrition Programs, Chapter Fifteen:  Cleaning Equipment,  NFSMI

Utensils, Trays, and Tableware   (Smallware) 

Handtools – Scoops, spoodles, spoons, french and piano whips, strainers, colandars, spatulas, tongs

Cutlery  - Knives, slicers, cleavers
Pots and Pans 

Sheet Pans

Measuring Equipment – weight measuring scales, volume measuring cups, scoops, spoons, and ladles
Serving and Holding Containers – Stainless steel and plastic steam stable pans
Permanent Ware:

· Flatware

· Plates and Glasses

· Trays

Reference for purchase recommendations for Smallware Equipment:  Equipment Purchasing and Facility Design for School Nutrition Programs, Chapter Sixteen:  Utensils, Trays, and Tableware,  NFSMI

