EQUIPMENT
Use these tools to take your Paleo baking from good to great!

Measuring Spoons

$9.99

Measuring spoons are a must for
baking and cooking – this stainless
steel set is great!

Liquid Measuring Cups

$14.99

Liquid measuring cups are ideal for
measuring liquids like melted
coconut oil, honey, maple syrup, or
water. You get a more precise
measurement because you can
measure the liquid all the way up to
the line.

Stainless Saucepan

$19.95

A stainless steel saucepot will
always come in handy whether
you’re making chocolate ganache
or reheating leftover soup 🙂

5-Speed Power Hand Mixer

$39.99

A red KitchenAid electric mixer/
whisk is fun way to whip it (good)!

Dry Measuring Cups

$14.86

Dry measuring cups are best for
measuring dry goods like coconut
flour, coconut sugar, or arrowroot
starch. You get a more precise
measure because you can skim any
excess off the top.

Glass Mixing Bowl Set

$19.88

I love my set of 4 glass bowl with
lids – perfect for prepping, then
popping in the fridge for use later.
They’re durable and easy to clean,
too.

Parchment Paper

$11.39

Parchment paper is a must-have for
any Paleo baker.

Frying Pan

$35.95

A 12-inch ceramic coated non-stick
frying pan is the safe alternative to
traditional teflon. I use mine all the
time!

Frozen Yogurt/Ice Cream Maker $47.97
One of the best ways to have your
sweets and stay healthy, too, is to
make your own ice cream! This easyto-use counter top machine will help
you whip up frozen desserts in no
time.
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8”x8” Baking Dish

$10.10

Non-stick 8” Springform Pan $14.99

This basic 8-inch square baking dish
is one that you should always have
on hand.

This 8-inch springform pan will yield
the cutest, tastiest Paleo
cheesecakes you’ve ever tasted.

9”x13” Baking Sheet

$14.99

This 9”x13” baking sheet is perfect for
baking cookies or roasting
vegetables.

High-Powered Vitamix Blender $299.95

Vita-Mix is one of the top selling
high-powered blenders on the
market. I’m so glad I splurged on
mine, it makes all the difference in
the world when it comes to making
the smoothest smoothies, the
creamiest cashew cheesecakes, and
the silkiest soups and purees. I
invested in a refurbished one, and
you can too!

8”x3” Round Bakeware

$9.22

I recommend grabbing 2 of these 8inch cake pans so you can get the
baking done faster and eat that
cake!

