
Sr. No. Item Colour Material Style Make Remarks
Minimum  
Suggested 
Quantity

1 Chef Coat White Cotton/Viscose 35%, Polyester 65% Double Breast, Front Plastic Buttons Institute logo on front 
pocket 1 No

2
Chef Pant (with two plates 
and 16" bottom) (falt front 
and low waist is not allowed)

Black and White Check Cotton/ Viscose 35%, Polyester 65% With two plates and 16" bottom Flat front and low 
waist is not allowed 1 No

3 Full Sleeves Shirt with one 
Pocket

White Cotton/ Terecot - 2 Nos

4 Scarf Blue and White Check Cotton 1 No
5 Chef Cap White Cotton/ Viscose 35%, Polyester 65% 1 No
6 Apron (Ankle Length) White Cotton/ Viscose 35%, Polyester 65% 1 No
7 Shoes Black Leather Oxford Pattern (Anti Skid) 1 Pair
8 Socks Black Cotton Mid Calf/Crew 2 Pair

9
Full Sleeves 'V Neck' 
pullover is required for 
winter season

Black Woolen 1 No

Tool Kit Food Production & Bakery:
Sr Item Name

1 Chef Knife

2 Carving Knife
3 Paring Knife
4 Wishker (Baloon)
5 Vegetable Peeler
6 Gas Stove Lighter
7 Palate Knife
8 Rubber Spatula
9 Wooden Flat Spoon

10 Wooden Spoon
11 All purpose spoon
12 Kitchen Duster

Ragging in any form is strictly prohibited in the Institute

18"x18". 03 Nos.
DRESS CODE FOR STUDENTS – ORIENTATION SESSION / FIRST 15 DAYS
Students are required to adhere to the following dress code during the Orientation Session and for the first 15 days of the academic session, until the prescribed institute uniform is prepared:
1. Trousers, 2. White shirt, 3. Black socks, 4. Prescribed black shoes
Note: 1. This dress code shall remain in force for the first 15 days or until the prescribed institute uniform is made ready, whichever is earlier.
           2. Students are advised to ensure that their attire is neat, clean, well-ironed, and in accordance with the above dress code.
           3. Once the prescribed institute uniform is available, all students must wear it regularly as per the prescribed institute dresscode.

Important Note: The Institute does not recommend, endorse, or prescribe any specific shop, tailor, brand, or vendor for the purchase or stitching of the uniform. Students may procure the required dress items 
from any source of their choice, provided they conform to the prescribed dress code.

Overall length 9" and Bowl dimentions 3.2" X 2" 01 No.
Stainless Steel 01 No.

Overall length 10", Rubber Blade dimention 2.75"X1.96" Wooden handle 01 No.
Overall length 12", Blade dimention 4"X 2" Wooden 01 No.

Of a Good Brand 01 No.
Overall length 12.5", Blade dimention 8"X1.5" Of a Good Brand 01 No.

Length 10" width 2.75", Stainless Steel 01 No.
Length 6" V-shape 01 No.

Stainless Steel 01 No.
Overall length 8" Blade length 4" Pointed tip Stainless Steel with  Pointed tip 01 No.

Blade Length 6" Stainless Steel Blade, Bolster (Finger Protection) Full 
tang (3 Rivets) Carbon Steel. 01 No.

Uniform and Tool Kit for CCCFPP 
Uniform and Tool Kit for Craft Course in Food Production & Patisserie 

Size Material/ Description Minimum  Suggested Quantity


