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Phonics Digraphs
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Talk 4 Writing
Gingerbread Man Example
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KITCHEN SKILLS

by age

PRESCHOOLKIDS (2-5 YRS)

Stirring batter in a bowl

Rinsing and staining fresh fruits
and vegetables

Pouring liquid ingredients
Spreading peanut butter and jelly
on bread

Mashing potatoes and other
cooked vegetables

Rolling bread or pie dough

Using cookie and biscuit cutters
Whisking pancake batter
Cutting soft fruits and vegetables
with a dull butter knife or plastic
knife

Measuring liquid and dry
ingredients

'YOUNG COOK (6-8 YRS)

Whisking eggs
Frosting cupcakes and icing cookies
Mixing cookie dough and brownie
batter

using a can opener, juicer and garlic
press

Grating cheese with a box or hand
grater

Peeling fruits and vegetables
Mixing and rolling pie and tart
dough

Making fresh pasta dough and using
ahand-cranked pasta machine
Melting chocolate in microwave
Whipping cream with a hand mixer
Making ice cream with a counter top
ice cream maker

Using paring or other small knives
Boiling eggs and pasta

Frying eggs and grilled

cheese sandwiches
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