KITCHEN EQUIPMENT

~—— Learning Outcomes

By the end of this lesson you will be able to:

+ list the basic kitchen equipment
« draw and label the basic kitchen equipment
+ state the functions of the basic kitchen equipment

\_

Note to teacher \

Teacher may display the basic kitchen equipment for students at the start of the lesson.

2.1 Introduction

Before preparing a dish, it is very important to become familiar with the kitchen equipment that
is used in the preparation and cooking of food.

Using the right kitchen equipment is very important during food preparation as:
* it ensures accuracy in measuring ingredients.
* it ensures better food quality and service.
* it saves time and energy.
* it promotes a safer work environment.

In this lesson, students will learn the various pieces of kitchen equipment that are used for pre-
paring and cooking food.



——  Stimulus

The teacher may ask students whether they are
familiar with the kitchen equipment.

Duration: 3-4 periods
Materials: posters, flashcards, whiteboard, bristol

paper, scissors and glue

2.2 Identifying kitchen equipment

TEACHING POINT

The teacher explains the following.
» There is a variety of kitchen equipment which can be categorised into groups. Each group

of equipment has a different purpose in the kitchen.

Note to teacher

The teacher will create several posters on different pieces of kitchen equipment. On
each poster, the teacher will provide additional information on the chosen piece of
equipment. The teacher will then use the posters to do a presentation on each piece of
equipment and how to use it safely.




Kitchen equipment is grouped according to their uses in the kitchen.

-

Kitchen

equipment

(—o Activity 2.1: Items in my kitchen

Help students to complete Activity 2.1 in their workbook.

Circle the items that you have in your kitchen at home.

\_ Table 2.1: Items in the kitchen




Table 2.2 below shows the basic kitchen equipment used in food preparation.

Table 2.2: Kitchen equipment used in food preparation



— Activity 2.2: Basic kitchen equipment

Help students to complete Activity 2.2 in their workbook.

Name, draw and colour 6 basic kitchen equipment that you have learnt in class.

@ @ ®




2.3 Groups of kitchen equipment

TEACHING POINT

Kitchen equipment used in food preparation can be further grouped as:

weighing and measuring equipment
cutting equipment

cooking equipment

baking equipment

electrical appliances

Al A

2.3.1 Weighing and measuring equipment

1/2 Cup
125ml 1/3 Cup
80ml|

Table 2.3: Weighing and measuring equipment



2.3.2 Cutting and peeling equipment

Table 2.4: Cutting and peeling equipment



(—o Activity 2.3: Basic kitchen equipment

Help students to complete Activity 2.3 in their workbook.

Match the equipment in column A with its correct function in column B.




2.3.3 Cooking equipment

Table 2.5: Cooking equipment



(—o Activity 2.4: Cooking equipment

Help students to complete Activity 2.4 in their workbook.

Find the missing letters of the following cooking equipment.

a) Sdaucepan

b) Ladle

c) Frying paun

d) Stcamer

e) Wooden sphoon

2.3.4 Baking equipment

Table 2.6: Baking equipment



Table 2.6: Baking equipment (contd)



(—o Activity 2.5: Cooking equipment

Help students to complete Activity 2.5 in their workbook.

Cut the names of baking equipment given on the following page and match the names
to the correct pictures on the previous page.




Cut the words below and match them to the correct pictures







2.3.5 Electric equipment

PHILIPS

Table 2.7: Electric equipment




(—% Activity 2.6: Cooking equipment

Help students to complete Activity 2.6 in their workbook.

Tick ({) the electrical appliances found below. One example has been provided.




