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Objective
By the end of this lesson, the student will be able to prepare a simple and delicious meal, understand
basic cooking techniques, and learn about the importance of kitchen safety and hygiene.

Materials and Prep
Ingredients for the chosen recipe (e.g., pasta, vegetables, sauce, protein)
Cooking utensils (knife, cutting board, pots, pans, spatula)
Measuring cups and spoons
Access to a stove or oven
Apron and oven mitts
Notebook for taking notes

Before starting, ensure that all ingredients are fresh and that the cooking area is clean. Discuss any
allergies or dietary restrictions.

Activities
Recipe Selection:

Let the student choose a simple recipe they would like to make. This could be a pasta dish, a
stir-fry, or a simple dessert. Encourage them to think about flavors and ingredients they enjoy.

Preparation and Mise en Place:

Teach the student how to prepare their ingredients by washing, chopping, and measuring
them. Explain the term "mise en place," which means having everything in its place before
cooking.

Cooking Time:

Guide the student through the cooking process. Discuss each step and why it is important,
such as the need to preheat the oven or to sauté vegetables properly.

Taste Test:

Once the meal is prepared, encourage the student to taste their creation. Discuss what they
like or what they would change next time.

Talking Points
"Cooking is like science! You mix ingredients together to create something new."
"Always wash your hands before you start cooking. It's super important for keeping food safe!"
"Mise en place means having everything ready before you start cooking. It makes the process
easier and more fun!"
"When you're cooking, pay attention to the colors and smells. They tell you when your food is
ready!"
"Don't be afraid to make mistakes; that's how we learn! Every chef has a few kitchen
disasters."
"Taste as you go! It helps you understand how flavors work together."
"Cooking can be a great way to express your creativity. You can change recipes to make them
your own!"
"Remember to clean up as you go. A tidy kitchen is a happy kitchen!"
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"Cooking is a life skill. The more you practice, the better you'll get!"
"Share your food with family or friends. Cooking is even more fun when you share it with
others!"
"Always be careful with knives and hot surfaces. Safety first!"
"Finally, enjoy the process! Cooking should be fun and rewarding!"


