REDST'CK Spring 2025 - January 13-May 23

cares

Mondays

10:00

Crockpot Meals
1.choose a crockpot
meal recipes

2 follow the directions
(including preparing
ingredients, setting
time and temperature)
3.clean up after
themselves.

11:00




1:00

2:00




Tuedays

10:00

11:00

Cooking Skills

1.Create recipes that
enhance learning of basic
kitchen safety, kitchen
hygiene, knife skills, and
measurement
comprehension

2.Use a variety of kitchen
equipment such as
crockpots, air fryers, and
insta pots to create meals
3.Explore various cooking
styles from multiple
cultures

*Taught by a professional
chef




1:00

2:00




Wednesdays

10:00

11:00

Catering & Cafe
1.Identify ingredients
needed and plan the
preparation of catering
orders
2.Serve in various roles
within the kitchen
including: sous chef,
expediter, and server
3.Prepare and package
catering orders using
health conscious practices

*Taught by a professional
chef




1:00

2:00




Thursdays

Easy Meals
1.Choose recipes that can
be made at home with
ingredients from the pantry
2.ldentify ingredients
needed to create chosen
recipes
3.Prepare and consume
simple meals that can be
recreated in the home
environment

*Taught by a professional
chef




1:00

2:00




Fridays

10:00

11:00




1:00

2:00

Beginner Kitchen

Skills

1.1dentify and use the proper
knife to cut various food items
2.Measure to the nearest
quarter cup, tablespoon, and
teaspoon

3.Identify the parts of a recipe
such as: ingredients,
instructions, setting the oven
and timer, and materials
needed such as pot, spatula,
whisk, etc




