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International Restaurant 2009

FACILITY/EQUIPMENT REQUEST FORM

Name of National Restaurant Coordinator:_______________________________

Nation:
 ________________________________________________________

Will you need facilities for cooking?   ___YES   ___NO

Which of the following pieces of equipment will you need.  (please tick) 

___Oven     ___Microwave     ___Friteuse     ___Grill    ___Stove/Gas     

Will you need refrigeration?    ___YES   ___NO

If yes, please specify ___________________________________________________

Will you need electrical outlets?    ___YES   ___NO

If yes, please specify how many _________________________________________

Total power required:
 _________________________________________________

Overall Length needed for your stand (each service counter is 0.8m long) ________

Number of Tables required for selling Food tickets / other foods: ____    Chairs: ____

On the backside of this form is a list of cooking utensils available for use.  
Please indicate the items and quantity you will need.

(Note: You are allowed and encouraged to bring your own equipment)

Please return the completed form as soon as possible 
and no later than 6 October 2009  to restobazaar@hotmail.com

If you have any questions, please contact us:

· Maria J Lombarte, International Restaurant Coordinator. GSM: 0473313102

· Hülya Yikilkan, International Restaurant Assistant. GSM:048457256




Cooking Utensils

Below is a list of cooking utensils available for use from the NATO cafeteria kitchen.  Identify the utensils and quantity you will need.   Please remember that you are responsible for the equipment.  All equipment must be returned by the end of the Bazaar clean and in good condition.

	Utensils

Utensiles de la cuissine
	Quantity

Quantité

	Pressure cooker / 

Autocuiseur pour bouillon
	

	  Baking tray

Plat au four
	

	Colander / large sieve

Passoire
	

	Cooking pot for stock or boiler

Casserole
	

	Stainles steel containers

Récipients d’acier
	

	Large serving platters 

Grands plateaux
	

	Chafing dishes

Chauffe plats
	

	Chip baskets/scoops


	

	Tongs

pinces
	

	Spatulas to stir or toss.   

Pelle à remuer
	

	Long handled skimmer 

Longes écumoires
	

	Ladle

Louche
	

	Large Kitchen Knives

Couteaux
	

	Camping stove

Rechaud


	

	Others


	


