
 

THE NYERI NATIONAL POLYTECHNIC 
 

HOSPITALITY & TOURISM DEPARTMENT. 

FOOD & BEVERAGE SECTION.  

CRAFT MODULE 1 LIST OF REQUIREMENTS. 

KITCHEN UNIFORM. 

LADIES:   

• Checked black & white skirt. 

• Double breasted white chef’s jacket. 

• Black closed low heeled leather  shoe 

• White chef’s cap 

• White apron 

• Red chef scarf 

• A pair of oven gloves 

• 3 dish cloths 

• 2 tea towels 

 

 MEN: 

• Checked black & white trouser. 

• Double breasted white chef’s jacket. 

• Black closed low healed leather shoe 

• White chefs cap 

• White apron 

• Red chef scarf 

• A pair of oven gloves.  

• 3 dish cloths 

• 2 tea towels 

 

RESTAURANT UNIFORM TO BE BOUGHT IN MODULE 2. 

 LADIES: 

• Black straight skirt.  

• A three piece black coat. 

• Long sleeved white shirt 

• Black closed low heeled leather shoes 

• White dust coat. 

MEN: 

• Black straight trouser. 

• A three piece black coat. 

• Long sleeved white shirt 

• Black closed low heeled leather shoes.  

• White dust coat. 

 

LINEN TO BE BOUGHT IN MODULE TWO. 



ITEM                                                                                           DESCRIPTION  

2pcs Damask table cloth                             white (60inches*60inches)  

2pcs Poplin slip cloth                                  (36inches*36inches) color specified on the sample to 

be provided after module 1  

 10 damask table napkins                          white (damask) 30cm*30cm 

2pcs waiter’s cloth                                      cotton 

2pcs glass cloths                                          cotton 

2pcs kitchen cloths 

2pcs yellow dusters 

White side board liners (Jinja )- 5  Large: 16inches *32inches 

                                                      6 Small: 16inches *5inches 

         

Tray cloths: 1 rectangle (white) 18inches*12.5inches. 

                        2 round white jinja (15.5inches) 

BOOKS: 

• Theory of catering by David Fosket.                               –Exercise books A4 200 pages 

(ruled) 1 dozen. One book squared 

• Practical cookery by David Fosket                                  - Masking tape 3 pieces 

• Food & beverage service by Dennis lillicrap                   -Office pins 1 pkt 

• Food & beverage control by Kotas                                   -Felt pens 4 different colours 

• Record cards (ruled) 1 pkt                                                - Pens (blue and  black) 

• Small box file 

• 1 Ream of foolscaps 

• Laptop 

• Tablet / Smart phone 

 

 

FOOD & BEVERAGE SECTION. 

DIPLOMA IN FOOD AND BEVERAGE 

KITCHEN UNIFORM. 

LADIES:   

• Checked black & white skirt. 

• Double breasted white chef’s jacket. 

• Black closed low heeled leather  shoe 

• White chef’s cap 

• White apron 

• Red chef scarf 

• A pair of oven gloves 

• 3 dish cloths 

• 2 tea towels 

 MEN: 

• Checked black & white trouser. 

• Double breasted white chef’s jacket. 

• Black closed low healed leather shoe 

• White chefs cap 

 



• White apron 

• Red chef scarf 

• A pair of oven gloves. 

• 3 dish cloths 

• 2 tea towels 

 

RESTAURANT UNIFORM  

 LADIES: 

• Black straight skirt.  

• A three piece black coat. 

• Long  sleeved white shirt 

• Black closed low heeled leather shoes 

• White dust coat. 

• Bow Tie ( black) 

 MEN: 

• Black straight trouser. 

• A three piece black coat. 

• Long sleeved white shirt 

• Black closed low heeled leather shoes. 

• White dust coat. 

• Bow Tie( Black) 

LINEN TO BE BOUGHT  

ITEM                                                                                           DESCRIPTION  

2pcs Damask table cloth                             white (60inches*60inches)  

2pcs Poplin slip cloth                                  (36inches*36inches) color specified on the sample 

provided  

 10 damask table napkins                          white (damask) 30cm*30cm 

2pcs waiter’s cloth                                      cotton 

2pcs glass cloths                                          cotton 

2pcs kitchen cloths 

2pcs yellow dusters 

White side board liners (Jinja )- 5  Large: 16inches *32inches 

                                                      6 Small: 16inches *5inches     

Tray cloths: 1 rectangle (white) 18inches*12.5inches. 

                        2 round white jinja (15.5inches) 

BOOKS: 

• Theory of catering by David Fosket.                                   –Exercise books A4 200 pages 

(ruled) 1 dozen. One book squared 

• Practical cookery by David Fosket                                      - Masking tape 3 pieces 

• Food & beverage service by Dennis lillicrap                      -Office pins 1 pkt 

• Food & beverage control by Kotas                                      -Felt pens 4 different colours 

• Record cards (ruled) 1 pkt                                                   - Pens (blue and  black) 

• Small box file 

• 1 Ream of foolscaps 

• Laptop 



• Tablet / Smart phone 

 

 

 

 

FOOD & BEVERAGE SECTION. 

DIPLOMA IN CATERING AND ACCOMODATION  LIST OF REQUIREMENTS. 

 

KITCHEN UNIFORM. 

LADIES:   

• Checked black & white skirt. 

• Double breasted white chef’s jacket. 

• Black closed low heeled leather  shoe 

• White chef’s cap 

• White apron 

• Red chef scarf 

• A pair of oven gloves 

• 3 dish cloths 

• 2 tea towels 

 

 MEN: 

• Checked black & white trouser. 

• Double breasted white chef’s jacket. 

• Black closed low healed leather shoe 

• White chefs cap 

• White apron 

• Red chef scarf 

• A pair of oven gloves. 

• 3 dish cloths 

• 2 tea towels 

RESTAURANT UNIFORM  

 LADIES: 

• Black straight skirt.  

• A three piece black coat. 

• Long  sleeved white shirt 

• Black closed low heeled leather shoes 

• White dust coat                                      

• Bow tie 

 MEN: 

• Black straight trouser. 

• A three piece black coat. 

• Long sleeved white shirt 

• Black closed low heeled leather shoes. 

• White dust coat. 

• Bow tie 



HOUSEKEEPING UNIFORM 

LADIES: 

• Light blue dress  (suiting material) 

MEN: 

• Light blue shirts  ( suiting material) 

LINEN TO BE BOUGHT  

ITEM                                                                                           DESCRIPTION  

2pcs Damask table cloth                             white (60inches*60inches)  

2pcs Poplin slip cloth                                  (36inches*36inches) color specified on the sample 

provided  

 10 damask table napkins                          white (damask) 30cm*30cm 

2pcs waiter’s cloth                                      cotton 

2pcs glass cloths                                          cotton 

2pcs kitchen cloths 

2pcs yellow dusters 

White side board liners (Jinja )- 5  Large: 16inches *32inches 

                                                      6 Small: 16inches *5inches 

Tray cloths: 1 rectangle (white) 18inches*12.5inches.        

                    2 round white jinja (15.5inches) 
BOOKS: 

• Theory of catering by David Fosket                                      –Exercise books A4 200        

            pages (ruled) 1 dozen. One book squared 

• Practical cookery by David Fosket                                        - Masking tape 3 pieces 

• Food & beverage service by Dennis lillicrap                         -Office pins 1 pkt 

• Food & beverage control by Kotas                                         -Felt pens 4 different colours.  

• Record cards (ruled) 1 pkt                                                      - Pens (blue and  black) 

• Small box file 

• 1 Ream of foolscaps 

• Laptop 

• Tablet / Smart phone 

 

 

 

 

 

 

 

 

 

HOSPITALITY & TOURISM DEPARTMENT. 

FOOD & BEVERAGE SECTION. 

CERTIFICATE  IN CATERING AND ACCOMODATION  

 

KITCHEN UNIFORM. 

LADIES:   

• Checked black & white skirt. 



• Double breasted white chef’s jacket. 

• Black closed low heeled leather  shoe 

• White chef’s cap 

• White apron 

• Red chef scarf 

• A pair of oven gloves 

• 3 dish cloths 

• 2 tea towels 

 

 MEN: 

• Checked black & white trouser. 

• Double breasted white chef’s jacket. 

• Black closed low healed leather shoe 

• White chefs cap 

• White apron 

• Red chef scarf 

• A pair of oven gloves. 

• 3 dish cloths 

• 2 tea towels 

RESTAURANT UNIFORM  

 LADIES: 

• Black straight skirt .  

• A three piece black coat. 

• Long  sleeved white shirt 

• Black closed low heeled leather shoes 

• White dust coat                                      

• Bow tie 

 MEN: 

• Black straight trouser. 

• A three piece black coat. 

• Long sleeved white shirt 

• Black closed low heeled leather shoes. 

• White dust coat. 

• Black Bow tie 

 

LINEN TO BE BOUGHT  

ITEM                                                                                           DESCRIPTION  

2pcs Damask table cloth                             white (60inches*60inches)  

2pcs Poplin slip cloth                                  (36inches*36inches) color specified on the sample 

provided  

10 damask table napkins                          white (damask) 30cm*30cm 

2pcs waiter’s cloth                                      cotton 

2pcs glass cloths                                          cotton 

2pcs kitchen cloths 

2pcs yellow dusters 



 White side board liners (Jinja )- 5  Large: 16inches *32inches 

                                                      6 Small: 16inches *5inches 

Tray cloths: 1 rectangle (white) 18inches*12.5inches.        

                        2 Round white jinja (15.5inches) 

BOOKS: 

• Theory of catering by David Fosket.                                             –Exercise books A4 200      

            pages (ruled) 1 dozen. One book squared 

• Practical cookery by David Fosket                                                - Masking tape 3 pieces 

• Food & beverage service by Dennis lillicrap                                 -Office pins 1 pkt 

• Food & beverage control by Kotas                                                -Felt pens 4 different      

            colours.  

• Record cards (ruled) 1 pkt                                                             - Pens (blue and  black) 

• Small box file 

• 1 Ream of foolscaps 

• Laptop 

• Tablet / Smart phone 

 

HOUSEKEEPING UNIFORM (TO BE BOUGHT IN MODULE 2) 

 

LADIES: 

• Light blue dress  (suiting material) 

MEN: 

• Light blue shirts  (suiting material) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



DIPLOMA IN TOURISM MANAGEMENT SECTION. 

JOINING  REQUIREMENTS. 

 

1. Jungle green trouser and shirt “Kaunda suit design” (suiting material) 

2. Safari boots 

3. Grey socks. 

4. Khaki hat. 

5. Binoculars. 

6. Text books: 1. practice make perfect by 

                                2. Hugo in 3 months by Hugo 

      7. DVD+R Rewritable Disc ( Sony) 

      8.  Laptop 

      9 Tablet / Smart phone 

 

NOTE: Driving is a course requirement and its offered within the institution i.e. BCE at 

Kshs.13,450.00 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



THE NYERI NATIONAL POLYTECHNIC 

FASHION DESIGN & BEAUTY THERAPY DEPARTMENT 

FASHION DESIGN SECTION 

 Tools  

1. White Dust Coat 

2. Fabric Cutting Scissors 

3.  Seam Ripper 

4.  A Set Of French Curves (1/4 Scale) 

5. Dress - Makers Pins  

6.  Tracing Wheel 

7.  Hand Sewing Needle Set 

8.  A Dozen of Flat Machine Needle 

9.   Bobbin Case 

10.  Nose Mask 

11. Industrial Gloves 

12 Laptop 

13 Tablet or smartphone 

BOOKS 

1.  One Ream of Ruled Papers 

2.  One Ream of Plain Photocopying Papers 

3.  Five Ruled Exercise Books 

4. Two Drawing books 

5.  Metric pattern cutting for Women 

6.  Metric pattern cutting for Men 

7.  Metric pattern cutting for Children 

8.  Any Book Related To the Clothing 

 

 

HAIRDRESSING & BEAUTY THERAPY SECTION 

1 An Apron (Royal Blue In Color With White Straps) 

2 Make- up Kit  ---------------  I (One) 

3 Manicure  Set---------------1 (One) 

4 Salon Towels---------------2 (Two) 

5 Small Size Towels---------2 (Two) 

6 Make –Up Brush---------   1(One) 

7 Tail Comb------------- -------1 (one) 

 

 

 



THE NYERI NATIONAL POLYTECHNIC 

 

TECHNICAL DRAWING SECTION 

 

Students taking Engineering Courses should carry the following items. 

 

N0. Item Quantity 

        1 45 Degrees Set Squares (Plastic 20cm) 1 

  2 30/60 Degrees Set- Squares (Plastic 20cm) 1 

3 T –Square (Plastic- 90cm) 1 

4 Semi – Circular Protractor (Radius 50mm) 1 

5 Lead Holder (Plastic) 1 

6 Pencils Leads (0.5mm) 12 

7 Geometrical Set(College  Std-Staedler Oxford ,Pelican Trade Mark) 1 

8 Good Quality Ruler  1 

9 Quality Eraser  1 

10 Masking Tape (19mm Width) 1-Roll 

11 Portable Drawing Board (for technical drawing)25″x18″ 1 

12 Apron/Dust Coat(Navy Blue) 1 

13 Black Leather Boots –For Workshop use  1-Pair 

14 Scientific Calculator (FX 95, 100,115  OR 570 ) 1 

15 Advanced mathematical table 1 

16 Laptop  1 

17 Tablet/Smart phone 1 

 

 

 

NOTE: ADDITIONAL TOOLS/EQUIPMENTS FOR:  

- ELECTRICAL ENGINEERING STUDENTS 

- MEDICAL ENGINEERING STUDENTS  

 

      1. Electrical circuit Tester 

2. Combination pliers 

3. Spirit Level 

4 .Wire stripper 

   5. Ball pin hammer 

   6. Soldering iron  

   7. Flat and Star screw drivers 6mm x 12 inches and 4mm x 6inches. 

   8. Bending Spring 

 9. AVO Meter 



THE NYERI NATIONAL POLYTECHNIC 

APPLIED SCIENCES DEPARTMENT 

 Diploma In Food Science Technology 

 Diploma In Analytical Chemistry 

 Diploma In General Agriculture 

 Craft Certificate Food Science Technology 

 Science Laboratory Technology 

1. White Lab coat 

2. Scientific calculator 

3. Drawing  set  

4. Closed shoes 

5. Laptop 

6.  Tablet / Smart phone 

 

  

THE NYERI NATIONAL POLYTECHNIC 

 

PHARMACY  DEPARTMENT 

       Diploma in Pharmaceutics   

1. Scientific calculator           

2.  Tablet / Smart phone 

3. Laptop  

4. Closed shoes 

5. White Dust Coat 

 

 

THE NYERI NATIONAL POLYTECHNIC 

 

BUSINESS STUDIES DEPARTMENT 

COMPUTER SCIENCE AND NETWORKING 

LIBERAL STUDIES 

1. Scientific calculator  

2. Laptop 

3. Tablet / Smart phone 

 

 

 



 

 

 

THE NYERI NATIONAL POLYTECHNIC 

 

ELECTRICAL ENGINEERING STUDENTS 

CBET  / NITA Courses  

               

1. Electrical circuit Tester 

2. Combination pliers 

3. Spirit Level 

4. Wire stripper 

5. Ball pin hammer 

6. Soldering iron  

7. Flat and Star screw drivers 6mm x 12 inches and 4mm x 6inches. 

8. Bending Spring 

9. AVO Meter 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

THE NYERI NATIONAL POLYTECHNIC 

 

BUILDING AND CIVIL ENGENEERING 

CBET/NITA PLUMBING SECTION 

 Pipe wrench 12’’ – 14’’ 

Die stock 

Stand vice & tripod 

Hacksaw flame & blade 

Pliers 

Square (450 mm x 600mm                                  

Spirit level (600mm) 

Oil can  

Mason’s hammer 

Plumb bob 

Tape measure 5m 

Overcoat (Blue) 

Drawing  instruments 

T- Square 

Calculator 

Safety boots 

Helmet (white) 

 

 

CBET/NITA MASONARY SECTION 

 Bricklayer’s trowel 

Pointing trowel 

Mason’s hammer 

Mason square 450 mmx 600 mm 

Spirit level (600mm 

Plumb bob 

Tape measure 5m 

Builders line 

Boaster 

Cold chiesel  



Overcoat (Blue) 

Safety boots 

 

 

 


