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THIS BOOKLET BELONGS TO:

LITTLE CHEFSLITTLE CHEFS



CHEF IN TRAINING—WATCH
OUT WORLD!

CHEF IN TRAINING—WATCH
OUT WORLD!
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CHEF’S WORD SEARCH

APRON
OVEN
RECIPE
KNIFE
SPATULA
WHISK
KITCHEN

COOK
FRY
SAUCE
BAKE
CHOP
GRILL
MEAL
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SPOT THE DIFFERENCES
Mark the 10 differences.



SPOT THE DIFFERENCE
Mark the 10 differences.



MAZE
Help the chef find his way to the ingredients.



MATCH EACH ITEM WITH
ITS SHADOW



I SPY: LITTLE CHEF



COOKING CHALLENGES
Decorate your cookie.



COOKING CHALLENGES
Draw a meal for your family.



CHEF TOOLS
Trace the words.

Pan

Spoon

Bowl

Knife



LABEL THE TOOLS
Can you name these chef tools?

Pan

Spatula

Rolling Pin

Whisk

Tongs

Strainer

Oven Mitts

BowlPot
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I am a CHEFCHEF

I work in a kitchen or a restaurant.

Name:



I turn simple ingredients into masterpieces.

 I create new and exciting dishes.



I know the perfect balance of flavors.

Chef’s tools: Hat, apron, spoon, frying pan



I confidently handle the heat of the kitchen.

 I carefully craft each meal with precision.



I help make food for families, parties, and special
______days.

I keep the kitchen clean and the meals safe to eat.


