Teacher____________________________________    Date___________

Cooking Center Checklist/Walkthrough

Cooking objectives can be achieved whether or not you have a designated cooking area.

Creating Space


_____center is near a sink and has access to electrical outlets_____


_____center placed in a noisy area of the room_____


_____next to sand and water area – both can share common sink_____


_____area defined by open shelving_____


_____child-sized chairs and table (work station and eating area)_____


_____measuring cups, spoons, potholders, aprons_____

Selecting Materials:


_____toaster oven, electric wok, electric frying pan, electric Dutch oven_____


_____refrigerator not necessary_____


Inventory of suggested materials include:


-Measuring


_____plastic measuring spoons_____


_____plastic measuring cups_____


_____4- and 8-cup pyrex measuring cups_____


-Baking/cooking


_____plastic mixing bowls of various sizes_____


_____rolling pin_____


_____spatulas_____


_____cookie cutters_____


_____cookie sheet_____


_____muffin tin_____


_____cake pans (round or square)_____


_____griddle_____


_____saucepans with lids_____


_____biscuit cutter_____


_____pastry brush_____


-Gadgets/Appliances


_____hullers_____


_____graters_____


_____grinders_____


_____manual juicer_____


_____vegetable peelers_____

_____corers_____


_____ice-cream freezer_____


-Utensils


_____wooden spoons_____


_____funnel_____


_____wire whisk_____


_____funnel_____


_____wire whisk_____


_____egg beater_____


_____potato masher or ricer_____


_____tongs_____


_____colander_____


_____manual sifter or strainer_____


_____knives (plastic in activity area, sharp ones out of children’s reach)_____


_____can openers_____


_____ladle_____


_____large slotted spoon_____


_____scissors or cooking shears_____


-Accessories


_____cutting board_____


_____candy thermometer_____


_____cheesecloth_____


_____pastry bag with coupler and tips_____


_____trivets_____


_____potholders_____

_____recipes of all kinds with pictures_____

_____menus from around the area_____

_____pad for taking orders_____

_____telephone_____

_____materials made of rubber or unbreakable plastic_____

_____close adult supervision when sharp utensils are used_____

Questions to assess the effectiveness of the area:

· How often is the cooking area chosen by children during child-selected play?  What can I do to make the area more inviting?

· Do children use the cooking area individually or only with other children?  What activities can I introduce for children to do by themselves?

· Do boys choose to cook as frequently as girls?  Are there recipes or activities that would be especially inviting for boys?

· Are children able to understand and follow the recipe cards?  Are the pictures clear?

· Is sharing a problem?  Is there enough equipment for children to work cooperatively?

· Are children able to clean up after themselves?  Are shelves and containers clearly labeled?  Are cleaning supplies handy?

Techniques for ALL children:

· Melting: place cheese-covered bread under the broiler of a toaster oven to make grilled-cheese sandwiches

· Dipping: hold fresh or dried fruits by one end and lower halfway into melted chocolate; place fruits on a cookie sheet lined with waxed paper and allow chocolate to harden

· Scrubbing:  wash carrots in a bowl of water prior to peeling

· Measuring dry ingredients:  fill a measuring cup with one cup of flour and level off with a knife

· Kneading:  punch down bread dough

· Pouring:  fill a pitcher with water for making iced tea

· Stirring:  Mix yogurt into fruit salad

· Measuring liquids:  fill a four-cup pyrex measuring cup with one cup of milk

· Shaking:  make butter from cream by vigorously shaking a jar of cream

· Spreading:  cover bread with cream cheese

· Rolling with hands:  form meat balls or cheese balls from mixed ingredients

· Forming shapes:  use cookie cutters, biscuit shapers, melon balers with dough or melons

· Squeezing: make lemonade with a hand juicer using fresh lemons

· Basting:  use a baster to pour excess French toast batter over bread
· Rolling with rolling pin:  Roll out dough

· Peeling with fingers:  Remove the shell from a hard-boiled egg

· Cracking:  Break an egg against the lip of a pyrex measuring cup

_____snacks that can be prepared by most young children include:

· Celery sticks stuffed with cream cheese or peanut butter

· Lettuce roll-ups stuffed with peanut butter

· Bologna and cheese roll-ups

· Peanut butter-covered crackers

· Yogurt mixed with fruit

· Banana sandwiches

· Pineapple tidbits

· Peanut butter-covered apple slices

· Trail mix

· Cottage cheese and raisins

· Freshly squeezed orange juice

_____Questions to extend children’s learning in the tasting center, try asking questions such as:
· In what ways are bananas and plantains alike?  In what ways are they different?

· Do the Brussel sprouts smell like cabbage?

· How did the ginger taste?

· Does the fennel smell like anything else you’ve every eaten?

· How does a sliced kiwi look different from an unsliced one?

· Which food did you most enjoy tasting today?

