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Food skills audit

This chart will help you and your teacher track how you progress in your lessons.

Your first lesson: Rate how well you can demonstrate each food skill - be truthful! 

Your last lesson: Rate how well you can now demonstrate each food skill. 

	Food skill
	Start date:
	End date:
	Comments

	[image: C:\Users\rballam\Dropbox\My Cooking Counts\Cooking skills icons\BAKE.png]Bake
	
	
	




	[image: C:\Users\rballam\Dropbox\My Cooking Counts\Cooking skills icons\CUT-CHOP-SLICE-DICE-AND-TRIM.png]Cut, chop, slice
	
	
	




	[image: C:\Users\rballam\Dropbox\My Cooking Counts\Cooking skills icons\GRATE.png]Grate
	
	
	




	[image: C:\Users\rballam\Dropbox\My Cooking Counts\Cooking skills icons\MEASURE.png]Measure
	
	
	




	[image: C:\Users\rballam\Dropbox\My Cooking Counts\Cooking skills icons\WEIGH.png]Weigh
	
	
	




	[image: C:\Users\rballam\Dropbox\My Cooking Counts\Cooking skills icons\PEEL.png]Peel
	
	
	




	[image: C:\Users\rballam\Dropbox\My Cooking Counts\Cooking skills icons\RUB-IN.png]Rub-in
	
	
	




	[image: C:\Users\rballam\Dropbox\My Cooking Counts\Cooking skills icons\STIR-FRY.png]Stir-fry
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