Fust pubksfed in the UK in 2018 by
bey Kids

in impnnt of The Lo Lroun

Cogynghi © 2018 Ouario Publsheng ple

All raghes nesprend. Mo pam ol this Book fsy

D repIDOUCEd of TransTeied in sy Soem or by

vy i, s Irgred of miadhatecsl, ndhd

3 b aga-arc-nad reredl i, will

T e Troie Th

Th -
hiv. book

s concered, de

by Kids

BB Wasi Streat, Breghion BN

~ AGADEMY

S
i Susan Kby
of hchae ¥behead
WLAMAGHG RO Sydil Bakan

AHT DR y Harr

WRITTEM 8%
STEVE MARTIN
W WA
v Erily Porre

i Kmin Hemes

ILLLIS TEA TEL BY

HANMAH BOME

IVY KIDS

1357%108642

I.II.-. —j/

-

-
-
5



Congratulations! You have now joined Chef Acaderny, where you will learn
all about the different skills needed to become a chef

host pec-r:-|e can prepare samething to eat = even just a sandwich = but not
-

everyone is o chef. Being o chef is not just about muking delicious faod. but

also about munuging a team :-|" cooks in the kitchen, buHing the best

ingrediems and r'n-u!-cing sure that Your restaurant i% G SUCCESE.

Chefs are needed in many different places. They can be found cooking
delicious meals wherever there's a kitchen - in schools, hospitals and hotels,

As you complete the tasks in this book,
you will learn what a chef needs to be
able to do. This includes:

learning about different flavours
exploring new cooking methods
following recipes
planning a menu.
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efore you enrol st Chef Academy,
read the Academy Agreement
carefully and sign it.
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You can now fill in your
Trainee Chef card.




I T ’ S A L L A B O U T :‘:I:FT:-J: a good sense of taste. You are going to carry out a test

on your taste buds.

— T H E T n S T E —_— You will need: jour different types of food,

a scarf or eye mask, an adult helper

Find a mirror and stick out wour tongue. Can you see L Ak your adult helper to prepare the four

o e .
bumps? Your taste buds are inside these bumps, and different foods while you wait in another room.

they tell you whether the food you are eating is sweet,

5.-:-|n::|, SAVOUrY, Sour or bitter.

2. Your adult helper will new blindfold you
using the scarf or eye mask. No peeking!

1&“'{ s'q{.]up 3. Your adult helper will give you o

..:\i" mouthful of each food to taste, one
Your taste buds can identify @ P at a time. Deseribe the flavour of
five basic tastes. Chefs S each food out loud as you taste,

combine those five
tastes in different
l.‘-l'l:ll_.|5 ta create manu

different flavours E" 3
\

and try to guess what it is

4, Once you have finished, take off your

b *.'. __ b blindfold. Did you quess correctly?
Your taste buds and =)
nose work as a team ﬂ‘.ﬂ > o o
> [
to tell you how your "-'.;,. 8 E :!"': F £ = :
food Xastes - P ,&" " — : o @ You can make the test more challenging by picking
SR f:--:.::d '-:5&;59 f = faur similar things. For example, you could use four
I | v r r
W L different types of fruit, four different drinks and so on
L] | A = I:I Fl
nose is blocked,
When you have completed the taste test,
Hnos place your Task Complete sticker here.
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TasK COMPLETE



WHICH MEAL?

The ingredients needed for four different meals are listed
below. Can you identify which ingredient list is for which
meal? Use the word bank to help you.

FOLLOWING
A RECIPE

A trainee chef must learn how to follow a recipe. A recipe tells Lou

P
=
4

how to maoke something, and there are o number of different parts to it .
25 M
. etuce: e ot her Figs f
This tells you how A graohs 'E'l'.rt;.g,. 0,
many portions of food 1% A ]

STRAWEBERRY ICE CREAM

\'“-ﬂ-___, Serves: |

thi recipe will| rrake

This is how leng it will take

:l:l..l ] UFEpOre tI'IE rGEI:j

This is now !|:|r15| it takes in total,

including ccckina ar "rEEFing tire

Read the list of ingredients
befare you start so that you
can get e-ter-j:l'ing re:u:l.j

Step-by-step instructions
nelp you te complete the
recipe in the right order.

= El\. .-Q:b\ ‘&W ‘- l\:-.-- -

The serving suggestion
recornmends seasonings,
toppings and side
dishes that will

go well with

the fn::-:l

Preparation time: 10 monutes
Total time needed: & hour: P 2 il

R .
- 1?'",-‘ -
Ingredients: i
15 strawiberries y ol A
300 ml doukle cream .-
-

100 q condensed milk

Method:
1. Pull the green stalks off the strawkerries
2. Put the strawberries into @ mixing bowl

r-."i:'.:~|'| r:"l_'rr' W Ik I_|'|-r |;|r1|:l: n-[ r] [cru

i

Add the double crearm and wse L our |:|:-r|-c

to mix it with the strowberries

4. Add the condensed milk and combine well.

¢. Pour the mixture into o plastic container
and leave in the freezer for 4 to 6 hours

Serving suggestion:

Serve the ice cream in bowls. Add sprinkles,

chocolate chips or other toppings

" Peppers
Lo U
I.ﬂ.ﬁniw:_ peel |-n-~'.1'|-;'3-'W‘mIj :.F:-FJ * Matoes
et i Hir,
S'F’D':-'ﬁﬁ a0 K. pnons gar]
5auCe:
MEAL: - %

When you have matched each meal to
its ingredients, check your answers below
and place your Task Complete sticker here.
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