CITCHEN SKILLS by.age

Stirring batter in a bowl,

Finsing and straining fresh fruits and vegetables,
Fouring liguid ingredients,

Spreading peanut butter and jelly on bread.
FMashing potatoes and other cooked vegetables.
Folling bread or pie dough.

Llsing cookie and biscuit cutiers,

Whisking pancake batter.

Cutting soft fruits and vegetables

with & dull butter knife ar plastic knife.
FMeasuring liquid and dry ingredients.

Trimming and slicing vegetables,

Futting foods in the oven and removing them.
Warking with timers and thermometers.
Baking quick breads and muffins.

Kneading dough and letting it rise

Cooking soup.

Lsing specialty applances such as a panini
press and waffle maker.

Steaming rice,

Foasting vegetables,

Cooking pancakes an a griddle,

Llsing a food processor, blender and stand mixer.
Frying hamburgers.

sing a chef's knife and other larger knives,

REMEMBER TO:

VWash hands, listen to the grown up in charge, ask questions, pay attention and

HAVE FUN!

Source:Thirtyhandmadedays.com

Whisking =ggs.

Frosting cupcakes and icing cookies,
bixing cookie dough and brownie batter
Using a can opener, Juicer and garlic press.
Grating cheese with a box or hand grater.
Peeling fruits and vegetables.

Mixing and rolling pie and tart dough.
Making fresh pasta dough and

using a hand-cranked pasia machine.
helting chocolate in a microwawe.
Whipping crearm with 2 hand mixer,
baking ice cream with 2 countertop ice cream maker.
Lsing paring or other small knives,

Boiling eggs and pasta.

Frying eggs and grilled cheese sandwiches,

Lksing all kitchen appliances,

including safely handling and cleaning
the sharp blades of food processors and blenders.
Developing knife skills to efficiently chop,
dice and mince.

Baking more complicated yeast

doughs and pastries.

Making risotto,

Marinating foods.

Fanfrying and grilling steaks, chicken
breasts and other meats.

Iksing slicers and mandolines,

Lsing and cleaning outdoor

qas and charcoal grills,

Deep-frying French fries and chicken.




