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Thanks so much!

We are so glad you found us and that we can help you in your home education
journey! To find more home and homeschool resources, encouragement, and

support please visit Everyday Graces at the links below. 

Everyday Graces Blog

Everyday Graces Homeschool Curriculum Resources

Everyday Graces Instagram

Cultivating Grace Podcast

Everyday Graces Free Charlotte Mason Mothers Planner

https://everydaygraceshomeschool.substack.com/
https://www.teacherspayteachers.com/store/everyday-graces-educational-resources
https://www.instagram.com/larasplace
https://open.spotify.com/show/5aj2OmRmCVzqIVDGLHtjZl?si=cba1781e6db34d1a
https://linktr.ee/larasplace
https://everyday-graces.myflodesk.com/freemothersplanner


10 Habits of a Good Cook

Terminology: 

Starter Kit: Identify any items needed for the kitchen



10 Habits of a Good Cook

Pantry Item Inventory

Have:

Need:



Cheese

Type/use

Notes on storing, preparing, and reducing waste:



Cheese

Cheeseboard Project

How to lay it out:

Choose 3-5 cheeses, condiments, and crackers/fruit. Design the presentation and create a
cheese board platter for (date):_________________



Herbs

Type/use/flavor profile:

Notes on storing, preparing, and Dried vs Fresh:



Spices

Type/use/flavor profile:

Notes:

Spice Blends: Choose 2 to create and list them



Sauces

Type/use/flavor profile:

Notes:

Choose 1 vegetable and 1 sauce to accompany dinner, list below



How to Season Food

7 Seasoning flavor profiles

How flavor works



How to Season Food

5 Tips for Making Food Taste Better

Using your new seasoning knowledge, make your favorite meat and
potatoes meal and incorporate new seasoning methods. Notate your
seasonings and results here:



Food Safety

Summarize each of the 10 Food Safety Steps

Completed Food Handlers Course:



Basic Measuring Skills

How to measure notes:

When to weigh ingredients:



Basic Knife Skills

notes:

List then demonstrate the 8 types of cuts described:



Vegetable and Fruit Prep

notes:

Choose two vegetables and two fruits to prepare this week:



Eggs and Tofu

notes:

Perfect scrambled eggs- read and execute

Recipe 1: 

Recipe 2: 

Recipe 3: 



Vegetables

notes:

Select and properly store the vegetables for your 3 recipes

Recipe 1: 

Recipe 2: 

Recipe 3: 



Salads Part 1

notes:

Select and properly store the vegetables for your recipes

Salad Recipe 1: 

Salad Recipe 2: 

Vinaigrette: 

Salad Topper:

Creamy Dressing



Salads Part 2

notes:

Select and properly store the vegetables for your 3 recipes

Vegetable salad or slaw: 

Meat Salad:

Restaurant Favorite:



Soups

notes:

Shop for and select ingredients for your 3 recipes

Soup for dinner:

Soup to freeze:

Basic broth:



Pasta and Noodles

notes:

Shop for and select ingredients for your recipes

Fresh pasta recipe

Baked pasta recipe

Rice noodle recipe

Brown Butter Technique Results (pg 253):

Dried pasta recipe



Rice, Grains, & Beans

notes:

Types of Grains, notate gluten free grains:



Rice, Grains, & Beans

notes:

Shop for and select ingredients for your recipes

Grain recipe

Risotto recipe

Polenta/grits recipe

Baking soda magic Results (pg 319):

Rice recipe



Meat

Meat Basics notes:

Selecting and storing meat notes:



Meat

Meat cooking methods:

Shop for and select ingredients for your recipes

Braised recipe

Stew recipe

Grill recipe

Steakhouse Recipe

Rub, Sauce, and Compound butter recipes:



Poultry

Basics Notes:

Shop for and select ingredients for your recipes

Braised recipe

Chicken and Rice recipe

Stir Fry recipe

Cutlets Recipe

Pan sauce recipe:

Grill recipe



Seafood

Basics Notes:

Shop for and select ingredients for your recipes

Salmon recipe

Shrimp recipe

Fish Fry recipe

Cod Recipe

Types of fish:



Bread

Basics Notes:



Bread

Basics Notes:

Shop for and select ingredients for your recipes

Morning bread recipe

No-Knead Bread recipe

Dinner roll recipe

Savory quick bread Recipe



Desserts

Basics Notes:



Desserts

Baking basics Notes:

Shop for and select ingredients for your recipes

Brownie/blondie recipe

Cake recipe

Apple Pie recipe

Cookie Recipe



Desserts

Notes:

Shop for and select ingredients for your recipes

Thanksgiving Dessert recipe

Creamy dessert recipe

Frosting recipe

All butter pie dough Recipe



Dinner Party Final
Project Planner

LocationLocation ThemeTheme

Dinner Party Brain DumpDinner Party Brain Dump

TimeTime # Of Guests# Of Guests



Guest List

GuestGuest KidsKids RSVPRSVP Dietary RequirementsDietary Requirements



MainsMains

Menu

AppetizersAppetizers

SidesSides

DessertsDesserts

DrinksDrinks



Grocery List

DairyDairyPantryPantry

ProduceProduce BakeryBakery

MiscellaneousMiscellaneousFrozenFrozen



Cooking Schedule

TimeTime

To Do ListTo Do List

TaskTask

Important Things To RememberImportant Things To Remember

6 AM

7 AM

8 AM

9 AM

10 AM

11 AM

12 PM

1 PM

2 PM

3 PM

4 PM

5 PM

6 PM

7 PM

To Do ListTo Do List



PHOTO

SERVES :

NAME OF DISH :

PREP TIME : COOK TIME :

INGREDIENTS

DIRECTIONS

NOTE

Recipe Card



PHOTO

MADE:

NAME OF DISH :

MAKE AGAIN? ANY CHANGES?

INGREDIENTS

NOTES: 

Recipe Review Card

INGREDIENTS  OR METHODS TO ADD OR CHANGE?


