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Core Skills Analysis

Cooking Skills

The student learned essential chopping and preparation techniques for vegetables and
chicken.
They practiced timing in cooking, ensuring both the chicken and sauce were ready to serve
together.
The student gained experience in marinating meat, understanding how flavors develop over
time.
They developed an understanding of heat control, learning to adjust it to avoid burning while
achieving a proper glaze on the chicken.

Nutrition

The student became aware of the nutritional value of chicken, recognizing it as a good source
of protein.
They learned about the health benefits of honey as a natural sweetener compared to refined
sugars.
The activity emphasized the importance of incorporating vegetables, understanding their role
in a balanced diet.
They explored the concept of moderation in using sauces, realizing the importance of
balancing taste with health.

Cultural Awareness

The student was introduced to Asian culinary traditions through the ingredients and cooking
methods used.
They learned about the fusion of flavors that characterize Asian dishes, such as the
combination of sweet and savory.
The activity provided insight into the significance of honey as an ingredient in Asian cuisine,
enhancing cultural appreciation.
The student developed skills in adapting a traditional recipe to their taste, fostering creativity
and respect for cultural dishes.

Tips

To further enhance their cooking skills, the student could explore various Asian cooking techniques,
such as stir-frying or steaming. Experimenting with different vegetables or proteins can also improve
flavor combinations and nutritional balance. Additionally, learning about the origins and variations of
Asian dishes can deepen their understanding of culinary practices.

Book Recommendations

The Woks of Life: Recipes and Stories from a Chinese American Family by Bill Leavy: A fun and
engaging introduction to Chinese cooking, featuring family recipes and stories that bring the
cuisine to life.
Everyday Thai Cooking: Simple Recipes for Great Flavors by Kris Yenbamroong: This book
offers easy-to-follow Thai recipes, encouraging young chefs to experiment with bold flavors
and ingredients.
Asian Dishes: An Easy Cook Book for Teens by Susan Price: A great resource for teenagers
wanting to explore Asian cooking, with a variety of simple and delicious recipes.
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