
BEGINNER CHEF SKILLS 

Chef Name: ___________________________ 

CULINARY SKILL 

PRACTICED 

MASTERED 

Hand Washing & Kitchen Safety 

Measuring Dry Ingredients 

Measuring Liquids 

Whisking & Stirring 

Spreading (Butter/Jam) 

Peeling Fruit or Veggies 

Cracking an Egg 

Setting the Table 

REWARD FOR COMPLETION  

__________________________________________ 

"Every great chef began with a single ingredient."  


