NAME: ___________________________________

COOKING PRE-WORK PACKET

Requirement 1

Notes on 1A: _________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
_____________________________________________________________________________________________________
Notes on 1B: _________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
_____________________________________________________________________________________________________
Notes on 1C: _________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
Notes on 1D: _________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
Notes on 1E: ________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________

Requirement 2

Fill out attached five-day food log

Notes on 2E: _________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________

Requirement 3

Baking: ______________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
_____________________________________________________________________________________________________
Boiling: ______________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
_____________________________________________________________________________________________________
Broiling: _____________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
_____________________________________________________________________________________________________
Pan Frying: ___________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
_____________________________________________________________________________________________________
Simmering: __________________________________________________________________________________________
_____________________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
Microwaving: ________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
_____________________________________________________________________________________________________
Air Frying: ____________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
_____________________________________________________________________________________________________
Grilling: _____________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
_____________________________________________________________________________________________________
Foil Cooking: _________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
_____________________________________________________________________________________________________
Dutch Oven: _________________________________________________________________________________________
_____________________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
Camp Stove vs. Charcoal vs Wood Fire: ________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________

Requirement 4

Fill out attached forms for COOKING AT HOME

Requirement 7
Career One: _________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
Career Two: _________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
Career Three: ________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
Career chosen and associated research ________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
_____________________________________________________________________________________________________
__________________________________________________________________________________________________________________________________________________________________________________________________________
Hobby or healthy lifestyle: _____________________________________________________________________________
_______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
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