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Discussion 1
I decided to look into a six burner gas range and compared the prices and warranties between Garland Group and Wolf. Garland Group offers the G series commercial six burner range for $6000 with a two year warranty. At Wolf, the price of a six burner range is $5000 with a one year guarantee. I decided to pick the range because it is one of the most essential equipment in a commercial kitchen due to its multifunctional design. 
The range has six burners, a convention oven and crumb trays. I was not quite shocked about the price difference from my own home range that had only four burners and cost $700. This is simply because I obviously expected the commercial one to be way more configured to suit the huge and frequent kitchen operations and still remain durable.
Discussion 2
NSF is the National Sanitation Foundation. The significance with regard to commercial kitchen equipment is that the NFS regulates such equipment as pans and pots and ensures that they are up to public health standards and safe for use. Manufacturers of this commercial kitchen equipment are therefore required to have certification for equipment for approval by the National Sanitation Foundation. 
A commercial kitchen should have cookware sauce pans, grill pans, frying pans and stock pots. My general knowledge is that these pots and pans should be made of aluminium or stainless steel. Aluminium is good in heat conduction while stainless steel is non reactive which means they cannot rust. I only own one pan. It is a frying pan. If I was to own a set of cookware it would be the Italian non stick set. The non stick layer is quite durable and easily washable.
Discussion 3
For my restaurant and menu, I will need the following commercial kitchen equipment:
i. A range with multiple burners and a convection oven.  A six burner range would be the best to cook multiple pots or pans and still bake in the convention oven.
ii. A deep fryer for preparing foods that require high temperature heating oil such as chicken, fries and fish. I would go for a stainless deep fryer so that it does not rust easily.
iii. An oven for baking and roasting meat such as chicken and turkey
iv. Backing sheet for use in baking cakes, Swiss rolls and dessert pastries
v. A sauce pan for preparing liquids such as soup or boiling water. I would have an aluminium source pan since it is a good heat conductor.
vi. A non-stick frying pan to sear and brown foods.
vii. A reach in refrigerator to store perishable products. A reach in refrigerator is quite easy to access and easy to clean.
viii. A merchandiser refrigerator for soft drinks for visible displaying of the drinks
ix. Freezers for storing perishable products like meat and vegetables
x. Pizza screens for pizza preparation to allow it to breath and enable even cooking round the pizza.


