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What is Cooking Basics
Mastering Cooking Basics for Lifelong Skills!

DEFINITION

Cooking basics are fundamental skills and knowledge needed to prepare food safely and deliciously. Learning these skills
helps kids become independent in the kitchen.

KEY CONCEPTS

Kitchen Safety

Understanding how to use kitchen tools safely and avoid
accidents.

Food Preparation

Learning how to wash, chop, and prepare ingredients for cooking.

Cooking Techniques

Basic methods like boiling, baking, and frying to cook food
properly.

Measuring Ingredients

Knowing how to accurately measure liquids and solids for recipes.

Recipe Reading

Understanding how to follow a recipe step-by-step for successful
cooking.

EXAMPLES

→ Making scrambled eggs with proper
technique.
→ Preparing a simple salad with fresh
vegetables.
→ Baking cookies by following a recipe.

MEMORY TIPS

★ Remember 'Safety First' to prioritize
kitchen safety.
★ Use the acronym 'MCR' for Measuring,
Cooking, and Reading recipes.
★ Think of 'Prep, Cook, Serve' to outline
the cooking process.

COMMON MISTAKES

✗ Not washing hands before cooking.
✗ Overcooking or undercooking food.
✗ Ignoring recipe instructions or
measurements.

QUICK RECAP

Cooking basics are essential skills for preparing food safely and effectively. Focus on kitchen safety, food preparation, and
following recipes to become a confident cook.
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