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1.Kitchen Knives
2.Wooden cutting board
3.Digital Kitchen Scale
4.Peeler
5.Food Tong
6.Wooden Spoon
7.Mixing bowls
8.Cookie cutter
9.Mandolin Slicer
10.Spatula
11.Whisk
12.Round Cocotte (French oven)
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1.Kitchen Knives

There are 3 important knives to have in your kitchen to start cooking 
like a French chef.

1. Santoku knife

A Santoku knife is a Japanese style chef ’s knife, largely used 
nowadays. It’s shorter and thiner that a traditional chef knife. It’s the 
best knife to buy when you start because it can be used for 
vegetables, fish and meat.

My favorite one is the Chroma Haiku 7-1/2 inch Santoku Knife, H05.

Several French chefs won the culinary olympics award “Bocuse d’Or” 
competition over the past years with Chroma Haiku knives.

2. Paring knife

A paring knife is a small kitchen knife, perfect for peeling apples, 
mincing shallots and working with small ingredients. I’m still using 
my old French culinary student paring knife, but if I had to buy one 
today it would be the Chroma Japanchef 3-1/2-Inch. 

I’m big fan fan of Japanese knives because, well, they are sharper!
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3. Fillet knife

This is my secret weapon! Fillet knives have a long and flexible blade 
that are used for fish filleting, but also for cutting perfect orange 
supremes, cutting a whole pumpkin or a watermelon. Try this 
Chroma Japanchef Boning knife.

Click here to watch a video demonstration I made some weeks ago, 
on how to cut a big pumpkin with a fillet knife.

To sharpen your Japanese knives, try this black ceramic honing rod 
or this three stage manual sharpener. Those are the best ways to 
sharpen a Japanese knife.

2.Wooden cutting board

The advantage for being a home “chef” is that you’re not subject to 
following the rules from professional kitchens. For instance, wooden 
cutting boards are not tolerated, obviously due to hygiene 
restrictions. Professional chefs use plastic cutting boards that can be 
put into high temperature dishwashers to kill the germs.

Honestly, I’ve been using wooden boards for 14 years in my kitchen 
and have never had any issues. As long as you wash them with hot 
water and soap after each use, and also oil them regularly you will be 
good.
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To begin, buy two sizes, one small board between 12 inch (30 cm) 
and 14 inch (35 cm), and one bigger board between 17 inch (43 cm) 
and 20 inch (50 cm). 

One of your cutting boards should have a juice groove to collect 
excess liquids.

Never buy a board below 12 inch, or you’ll never going to use it. 
Never use glass cutting boards because it will destroy your knife.

My favorite cutting boards are:

Big size

The best plastic board is Prepworks by Progressive Cutting Board - 
17-1/4 inch by 11-1/4. This is exactly the one used in restaurants.

Wooden boards are my favorites. I’ve been using a simple Ikea 
wooden board for the past ten years and still use it.

If I had to buy one today it would be the John Boos Chop-n-Slice 
Maple Cutting board 18 by 12 inch. It’s nice and sturdy.

Bamboo boards are nice too but be advised that bamboo wood is 
very hard, your knives are going to be dull quickly, and thus bamboo 
can damage your knives in the long term, if you don’t sharpen them 
regularly. I love my Magisso bamboo cutting board. The edges keep 
the ingredients from spreading while scooping them to a pan. And it 
is easy to store upright. I use it once in awhile.
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Small size:

My favorite small wooden board is: Ironwood Gourmet Cutting 
Board, 14-Inch by 8-inch. This is a nice board that can be used for 
chopping, and for a serving. 

Raw ingredients:

The pros use a different board for raw meat and raw fish, or they 
place a film paper on top of the board. Instead of having multiple big 
sizes boards, or using film paper I use a set of cutting mats to avoid 
cross contamination.

3.Digital Kitchen Scale

This could be the most important tool from your kitchen. Think 
about it, are you sure that you’re weighing the exact same quantity 
every time when using cups ? 

Weighing your ingredients is the first step to make your recipes a 
success !

You can buy any kitchen scale depending on your budget.

The one I use is the Ozeri Touch 18lbs Digital Kitchen Scale
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4.Peeler
Peelers are very useful in a kitchen for prepping fresh vegetables and 
fruit. Use it to easily peel carrots, potatoes, apples. Or, to prepare 
some lemon zest if you don’t have a zester, you can use a peeler to 
take thin layers of the skin, and then cut it into tiny zests with your 
Santoku knife. Or you can shape nice curved carrot lamellas. The one 
I’ve been using for years is very simple and cheap, but very robust 
and effective. I received it from a friend in New-Zealand some years 
ago. Luckily I found it on the web for you !

Link :

Multifunctional Stainless Steel Dual Julienne Peeler 2 in 1 on 
aliexpress.com $5.38/worldwide free shipping from China within 1 or 
2 months. I know it’s a lot, but it’s free shipping ! Sometime it’s 
worse to wait for such good products. The downside is that it can be 
unavailable for some periods.

Another one I like is the ChefBasix vegetable peeler. 

5.Food Tong

Food tongs are definitively a must have in your kitchen. Tongs are 
super useful, I use them to turn steaks and scallops in a pan, grab hot 
bread in the toaster. Anything that requires turning or grabbing 
something hot with precision. 

Starter Kit elleetgourmande.com �7

http://elleetgourmande.com
http://www.aliexpress.com/item/Multifunctional-Stainless-Steel-Dual-Julienne-Peeler-2-in-1-Peeler-Potato-Carrot-Vegetable-Cutter-Kitchen-Accessories/32507748746.html?spm=2114.01020208.3.138.fl53bF&ws_ab_test=searchweb201556_6_79_78_77_80,searchweb201644_0,searchweb201560_9
http://amzn.to/1TabT1E


The best one is OXO Good Grips 9-Inch Stainless Steel Locking 
Tongs. It’s very easy to use, without having to apply a huge force 
because it’s only 9 inches long (22,9 cm), it doesn’t have a big spring 
and has some teeth of easy grabbing.

A fashion food tong I love: Matfer Bourgeat Exoglass Red Food Tong

I also love Ikea’s Hjälte tongs. They are light, very handy and there is 
no spring.

6.Wooden Spoon
If  you talk to any serious home chef, you’ll see that they love wooden 
spoons. For me, a wooden spoon is like a tradition traveling from 
generation to generation. It reminds me when my grand-ma prepared 
some delicious sauces and dessert creams. Just buy a set of classic 
wooden spoons, they are ideal for stirring some dessert preparations 
who don't like air, in opposition to a whisk who adds a lot of air. And 
of course, for tasting soups and sauces.

In professional restaurants, chefs are using Exoglass spatulas because 
wood is not being authorized due to sanitary hygiene restrictions. 
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7.Mixing bowls

Mixing bowls are going to be one of your most used kitchen tools 
once you start cooking like a pro.

Professional chefs are using classic stainless steel mixing bowls like 
this one. After doing some research, I found out that the modern 
versions with anti-slip silicone bases and silicone lids for storing (a 
crêpe dough for example) are VERY handy for the home chef. So, 
more useful features for the same price, I say OUI! The only down 
side is that you’re not going to use them to melt chocolate over a 
simmering water pot. Honestly, I’ve always melt my chocolate in the 
microwave. I’m a modern woman, remember? and it WORKS! 

Buy a set of Bellemain Stainless Steel Non-Slip Mixing Bowls with 
Lids, 4 Piece Set Includes 1 Qt., 1.5 Qt., 3 Qt. & 5 Qt.

8.Cookie cutter

A must have for dessert, and savory! There are different things to 
consider when buying a cookie cutter. The number you’ll need, the 
size, the shape (round or fluted), and the material.

Buy a small size (1 1/2 inch, 3.8 cm) and a big size (3 1/2 inch, 9cm), 
OR a set of 4 sizes from 1 1/2 inch to 4 1/2 inch (11.4cm), and that’s it. 
Don’t buy those big boxes with ten or twelve cookie cutters, it’s just 
wasting money.
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Stainless steel round cutters are cheap, very sharp, but they rust 
easily if they are not dried properly with a paper towel or a kitchen 
towel right after cleaning.

Then you’ll find plastic cookie cutter. They are cheap, dishwasher 
safe BUT they are absolutely NOT sharp at all. It’s ok to work with 
smooth shortbread cookie dough for example, but it’s a pain to use 
them with a slice of toasted bread, because you’ll have to apply a 
huge force on them. And, if you want to start to impress your friends 
with professional looking dishes, you’ll want to use your cookie 
cutter with bread. Magical things can happen, believe me! I use them 
all the time for fancy meals, and teach how to use them in my online 
course.

The solution to this are Exoglass cookie cutters. They are sharp, 
dishwasher safe, but they are very expensive. Start with a 2-inch 
round flutter cookie cutter, that’s the one I’m using the most.

9.Mandolin Slicer

A lot of people think that a mandolin slicer has to do A LOT of 
different cut styles: cubes, julienne, French fries…you name it. It 
actually does not. The only one function you’re going to need from a 
mandolin slicer are even slices.  

Everything else can be prepared with your chef knife so much 
quicker. Even slices cook evenly. You don’t want to have potato slices 
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with several thicknesses in your potato gratin right? Why? Because 
some of those will be over-cooked and some will be raw.

I’m showing how to make the perfect potato gratin in my new online 
course for busy women: Your First 3-Course Menu.

A mandolin slicer has to be super easy to use, otherwise it’s 
gonna be just another tool in your kitchen. 

A hand-held mandolin is ok for quick veggies slices for a sandwich or 
a salad. But for more precision there has to be some legs for more 
stability and prep precision.

Depending on how many times you’ve been using a mandolin slicer, 
here are my favorites:

If you never used one before and want to play with it, definitively try 
the Swissmar Borner V Power Mandoline. I’ve been using mine for 
almost ten years. 

If you already know how to use a mandolin slicer, then go for the 
Japanese mandolin slicer. It makes ultra thin slices and that’s exactly 
what we need to start cooking like a pro. It does not look very trendy 
but it’s doing his job perfectly.

The “Rolls Royce” mandolin slicer is the De Buyer La Mandoline 
Ultra 2.0 Deluxe Slicer. It’s a patented mandolin made in France with 
high quality features. The thickness goes from ultra fine to 1 cm (0.4 
inch). The price is very high though.

A cheaper version of this mandolin slicer is the De Buyer Swing 
Mandoline. It is also a restaurant quality mandolin slicer and it is 
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made in France too. The body has more polymer plastic than 
stainless steel as the Deluxe slicer.

Be careful not to buy short hand-held slicer because you’ll be limited 
to slice long vegetables lengthwise.

What color should you choose? It can be whatever color you like, but 
never buy a white slicer. It is going to turn brownish over the years. I 
really love red. I can’t buy those trendy high heels red shoes because 
of my back, so I buy red kitchen tools ;)

10.Spatula

If you don’t already have silicone spatulas, buy this di Oro Living 
Silicone Spatula Set of 3-pieces. A spatula has to have soft edges and 
is used to scrape any liquid or viscous preparation like crêpe dough, 
cake dough, sauce and also to gently stir airy egg whites.

11.Whisk

A whisk is a must have tool to have in your kitchen. For beating eggs, 
whipping up cream, mixing a cake batter or making au sauce. 
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12.Round Cocotte (French oven)

Forget about Le Creuset. Staub has been producing the best cast iron 
products for professional and aspiring cooks since 1974. Made in 
France and developed with world renowned French chef Paul Bocuse. 
Staub’s round white 5 quart cocotte has a black matte enamel finish 
interior which produces a natural non stick surface that is more 
resistant to scratches and chips. It won't discolor or rust and never 
needs seasoning.

PS: Want to be surrounded by a worldwide community of French 
food lovers? Have questions? Join my private Facebook community 
today by clicking this link.
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