
 

Kitchen Essentials Needed For Tabernacles 
 

Shalom Family, peace and blessings to you all! Here’s a few tips to pack efficiently for Tabernacles, 

packing for Tabernacles can sometimes be overwhelming if you don’t plan out what you need and 

check it off your list as you go. Below you will find kitchen items that are needed while keeping the 

feast: 
 

❖ Seasonings (I use 4oz mason jars w/lids) 

 

❖ Cast Iron Skillet 

 

❖ Cooking Utensils (Spatula, Tongs, BBQ Set, Season brush, serving spoons, whisk) 

 

❖ Paper Goods (plates, cups, napkins) 

 

❖ Dish Liquid, Dish Cloth, & Cleaning Spray 

 

❖ Wide Bucket (This can be a place to wash the dishes that you bring) 

 

❖ Charcoals/Propane 

 

❖ Skewers 

 

❖ Storage Bags (Good to store food and also make omelets) 

 

❖ Cooking Oil 

 

❖ Containers 

 

❖ Aluminum Pans w lids (these come in handy because you can make full certain meals in them 

and just toss them in the trash. That means less cleaning and more feasting!) 

 

❖ Pancake mix 

 

❖ Veggies (have them already cut the way that you plan to prepare it) 

 

 



 
❖ Eggs (pre-mixed in a bottle) 

 

❖ Bread 

 

❖ Condiments  

 

❖ Meat 

 

❖ Dairy Products 

 

❖ Vegan Marshmallows, Graham Crackers and Chocolate bars 

 

❖ Dry Ice (Keeps your food cold for the duration of the feast. Can be bought at ice cream 

depot, Smart & Final, etc. If you have never used dry ice before, a few tips are; don’t touch it 

without your hands being protected, and never sit your food directly on top of the dry ice you 

should have a layer of towels separating your food from the dry ice) 

 

❖ Cooler (Choose a size that would accommodate the amount of food you’re bringing) 


