© Cinnamon Roll Lab - Get Ready

Culinary 1 - Unit 4 - Level 1 - Tue 11/3 (Blue) - Wed 11/4 (Gold)
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Head Chef Measurer Mixer | Cook Clean-Up Captain
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I Be safe!
Warm water. Not hot.
_, Mixer off. Then touch.
Cut slow. Claw hand *...
WY Use oven mitts. Hot!
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Before we cook
[ Wash hands O | Apronon O = Hairback O @ No phone
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