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1. WHERE TO START?
  Before you rush out and buy a full set of knives, pans and the ubiquitous 

sandwich toaster, have a nosey around your student kitchen to find out exactly 
what you need. If you’re sharing a kitchen, save cash by clubbing together to 
buy larger items. You should have crockery (plates, bowls and cups) and cutlery 
supplied by a landlord, along with other kitchen essentials such as a kettle, 
toaster, oven, fridge and maybe a microwave, but you’re going to need more  
than that. 
 
We’ve put together a checklist of basic equipment you’ll need to get 
started. The high street shops can be a good start for kitchenware, 
but it’s also worth looking in charity shops for bargains. Chinese 
supermarkets are great for cheap woks, steamers and utensils.

2.  PANS: KEEP IT SIMPLE
  When buying pans, check the material they’re made from. Stainless steel 

is cheap and easy to keep clean, but it doesn’t conduct heat as well as 
copper or aluminium. If you do go for stainless steel, look for a copper 
or aluminium core base. It’s not worth spending too much on expensive 
materials — consider housemates making late night scrambled eggs 
using scratchy metal spoons on your lovely non-stick frying pans. 

3.  KNIVES: STRAIGHT TO THE POINT
  Although there are always special offers on knife sets, you really don’t 

need much more than a simple small sharp knife (a vegetable knife) and 
a slightly larger one (a cook’s knife). Find a knife that feels comfortable for 
you and keep it sharp by using a knife steel. Be sure to clean the handle of 
your knives as well as the blade, and don’t leave sharp knives soaking in 
the washing up bowl or you could give your housemates a nasty shock.

 Sharpen up your knife skills with our Get Cooking technique video:
 http://www.bbc.co.uk/food/get_cooking/main/index.shtml?section=7&id=B%7C/food/get_cooking/techniques/xml/000003.xml

4. LEFTOVERS: GET AHEAD OF YOURSELF
  It’s cheaper to cook in large quantities, so try to cook for big groups of friends — 

or if you’re cooking for one, make enough for two or three people and save the 
rest. You’ll need the right equipment for storing leftovers in the fridge. As well as 
getting in shop-bought freezer bags and air-tight plastic containers, it’s a good 
idea to save containers such as old jars and large yoghurt pots to store food.
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5. KITCHEN ESSENTIALS  

 
 
 
 
 
 
 
 

6. WHAT IF I DON’T HAVE A…?

  Slice up egg cartons to use as egg cups

  Use wine bottles or a can of fizz as potato 
masher or rolling pin (this works well as the 
surface of the glass keeps the dough cool)

  Use cups to serve your desserts (find retro 
tea cups in charity shops)

  Don’t waste your money on gimmicky things  
like egg poachers — just use a cup to lower 
the egg into the water 

  Sandwich toasters are definitely not necessary 
— plus you need to use loads of butter with them.  
Just make your toasted sandwiches under the grill

  Use tumblers or jam jars to cut out biscuits  
if you don’t have a cookie cutter

   

   

The Basics
 

 Large frying pan 
  Large saucepan (for cooking 
pasta, rice and soup)
  Small saucepan (for cooking eggs 
and gravy)Small, sharp knife (and a 
slightly bigger one if you can afford it) 
 Couple of wooden spoons 
 Spatula 
 Chopping board 
 Grater 
 Can opener 
 Vegetable peeler

 
 
The Next Level
 

  Weighing scales — if you want 
to attempt baking
  Hand-held blender (for blending 
soups and dips) 

 
 

 A couple of mixing/serving bowls
  Sieve or colander (for straining 
pasta,rice and vegetables) 
 Bottle opener
 Corkscrew
 Wok 
  Air-tight plastic containers 
for leftovers
 Tea towels
  Re-useable cloths and scourers
for washing up
 Pepper mill (and black peppercorns)

 
 
 
 

  Measuring spoons and 
a measuring jug
  Whisk
  Metal or bamboo steamer
  Knife steel (to keep your knives sharp) 
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7. AND FINALLY…

  It’s important to keep all your cooking equipment clean 
and prevent cross-contamination (when bacteria spread 
between food, surfaces and equipment).  
 
Wash your chopping boards, knives and hands after 
handling raw meat.  
 
Anything you touch after handling meat or poultry (and 
before you’ve washed your hands) will need cleaning.  
 
Clean surfaces and equipment thoroughly before you start 
to prepare food, and after they’ve been used with raw food.


