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Objective
By the end of this lesson, the student will explore and understand different cooking methods,
including boiling, baking, frying, and steaming. They will also learn how these methods can change
the flavor and texture of food, and they will have the opportunity to try out these techniques with
simple recipes.

Materials and Prep
Cooking stove or hot plate
Oven (if available)
Various ingredients (e.g., vegetables, pasta, eggs, bread)
Pots and pans for boiling and frying
Steamer or a heat-safe bowl for steaming
Mixing bowls and utensils
Measuring cups and spoons
Cutting board and knife (with supervision)

Before the lesson, ensure the student understands basic kitchen safety and hygiene, such as
washing hands and handling hot equipment carefully.

Activities
Boiling Challenge: The student will boil pasta and create a simple sauce using ingredients
available at home. They will learn how boiling changes the texture of the pasta and how to
season it.
Baking Fun: The student will bake a small batch of cookies or bread. This activity will help
them understand how baking uses dry heat to cook food and how ingredients like baking
powder help food rise.
Frying Experiment: The student will fry vegetables or eggs in a pan. This will demonstrate
how frying adds a crispy texture and enhances flavors through browning.
Steaming Adventure: The student will steam vegetables using a pot and a steamer or a
bowl. They will discover how steaming preserves nutrients and keeps vegetables vibrant and
crunchy.

Talking Points
"Did you know that boiling is one of the simplest cooking methods? It helps soften food and
cooks it evenly!"
"When we bake, the heat surrounds the food, making it rise and creating a delicious crust.
What do you think would happen if we baked something without flour?"
"Frying is like giving food a warm bath in hot oil! It can make things crispy and flavorful, but we
have to be careful with hot oil!"
"Steaming is super cool because it cooks food with steam! This keeps the colors bright and the
nutrients intact. Why do you think that’s important?"
"Each cooking method can change how food tastes and feels. Can you think of a food that
tastes different when cooked in different ways?"
"Cooking is all about experimenting! What would happen if you tried to combine two cooking
methods on the same food?"
"Safety first! Remember to always ask for help when using the stove or oven, and make sure
to clean up after cooking!"


