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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

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

How TO LAY IT OUT:




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

{ SEASONING FLAVOR PROFILES

HOwW FLAVOR WORKS




How to Season Food

9 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:




Fggs 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:

(J 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 ) RECIPES

(] SOUP FOR DINNER:

(] Soup TO FREEZE:

(] BASIC BROTH:




Pasta and Noodles

NOTES:

BROWN BUTTER TECHNIQUE RESULTS (PG 253):

D SHOP FOR AND SELECT INGREDIENTS FOR YOUR RECIPES

(] DRIED PASTA RECIPE

(] FRESH PASTA RECIPE

D BAKED PASTA RECIPE

(] RICE NOODLE RECIPE




Rice, Gramns, & Beans

NOTES:

TYPES OF GRAINS, NOTATE GLUTEN FREE GRAINS:




Rice, Gramns, & Beans

NOTES:

BAKING SODA MAGIC RESULTS (PG 319):

SHOP FOR AND SELECT INGREDIENTS FOR YOUR RECIPES

RICE RECIPE

GRAIN RECIPE

RISOTTO RECIPE

POLENTA/GRITS RECIPE
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Meat

MEAT BASICS NOTES:

SELECTING AND STORING MEAT NOTES:




Meat

MEAT COOKING METHODS:

RUB, SAUCE. AND COMPOUND BUTTER RECIPES:

D SHOP FOR AND SELECT INGREDIENTS FOR YOUR RECIPES

(] STEAKHOUSE RECIPE

(] BRAISED RECIPE

(] STEw RECIPE

(] GRILL RECIPE




Poultry

BASICS NOTES:

PAN SAUCE RECIPE:

SHOP FOR AND SELECT INGREDIENTS FOR YOUR RECIPES

CUTLETS RECIPE

BRAISED RECIPE

CHICKEN AND RICE RECIPE

STIR FRY RECIPE

000 0og

GRILL RECIPE




Seafood

BASICS NOTES:

TYPES OF FISH:

E] SHOP FOR AND SELECT INGREDIENTS FOR YOUR RECIPES

(] Cob RECIPE

(] SALMON RECIPE

(] SHRIMP RECIPE

(] FisH FRY RECIPE




Bread

BASICS NOTES:




Bread

BASICS NOTES:

D SHOP FOR AND SELECT INGREDIENTS FOR YOUR RECIPES

(] SAVORY QuICK BREAD RECIPE

(] MORNING BREAD RECIPE

[ ] No-KNEAD BREAD RECIPE

(] DINNER ROLL RECIPE




Desserts

BASICS NOTES:




Desserts

BAKING BASICS NOTES:

D SHOP FOR AND SELECT INGREDIENTS FOR YOUR RECIPES

(] CoOKIE RECIPE

(] BROWNIE/BLONDIE RECIPE

(] CAKE RECIPE

(] APPLE PIE RECIPE




Desserts

NOTES:

D SHOP FOR AND SELECT INGREDIENTS FOR YOUR RECIPES

[(JALL BUTTER PIE DOUGH RECIPE

(] THANKSGIVING DESSERT RECIPE

[ ] CREAMY DESSERT RECIPE

(] FROSTING RECIPE




Dinner Party Final
Project Planner

Location Theme

Time # Of Guests

Dinner Party Brain Dump




Guest List

Guest Kids RSVP Dietary Requirements




Menu

Appetizers

Mains

Sides

Desserts

Drinks



Grocery List

Produce Bakery

Pantry Dairy

Frozen Miscellaneous



Cooking Schedule

To Do List To Do List

Time Task

o AM 1PM
7 AM 2 PM
8 AM 3PM
9 AM 4 PM
10 AM 5PM
1AM 6 PM
12 PM 7 PM

Important Things To Remember




Recipe Card

NAME OF DISH :
SERVES : PREP TIME : COOK TIME :
INGREDIENTS
PHOTO
DIRECTIONS

NOTE




Recipe Review Card

NAME OF DISH :
MADE: MAKE AGAIN? ANY CHANGES?
INGREDIENTS
PHOTO
NOTES:

INGREDIENTS OR METHODS TO ADD OR CHANGE?




