Culinary 1 - Unit 12 - Level 1 - after the Taco Lab

2 Chili & Corn Bread Lab - Get Ready J

Name:
( ] ] ] )
99 My job. Circle it.
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Head Chef Measurer Mixer | Cook Clean-Up Captain
I read the card. | measure. I mix and cook. I clean up.
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R Get the tools. Check L.
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[] > Large pot [] Wooden spoon
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[ ] [§] Canopener [[] @4 Mixer + paddle
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[l -<2 8-inch pan, sprayed [] // Toothpick
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Before we cook

O Wash hands 0O | Apronon O
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= Get the food. Check [1.
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[ ] @ ground beef [] onion
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kidney beans diced tomatoes
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[ ] [§] tomato sauce [] 0 chili powder
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[] 0 cumin [] salt
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[] butter [] sugar
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[] egys [] buttermilk or sour cream
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[] & cornmeal [] (" flour
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[] baking soda [] salt
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I Be safe!
R Handle in. Stay by the stove.
@ Raw meat? Wash hands.
WY Use oven mitts. Hot!
_, Mixer off. Then touch.
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= Hair back O @ No phone
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