Fried Rice Lab - Get Ready

Culinary 1 - Unit 8 - Level 1 - after the Fettuccine Lab

Name:
( . ] . )
99 My job. Circle it.
[:_i] -l o
Head Chef Measurer Mixer | Cook Clean-Up Captain
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I Be safe!
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("% Handle in. Stay by the stove.
", Claw hand “;. Knife down.
Egg hands? Wash them.
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Before we cook

O Wash hands O | Apronon O

= Hair back O @ No phone
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