
Rolling pin – A hard, smooth cylinder of 
wood or marble with handles at each end, 
used to roll out dough. 
Oven gloves – A padded glove or mitten 
used to handle cooking utensils and dishes 
when they are too hot to touch with bare 
hands. 
Bridge hold – Cutting technique whereby one 
hand is used to make a bridge over the 
vegetable or fruit with fingers on one side 
and thumb on the other. 
Roll – Applying pressure to dough using a 
rolling pin to flatten dough and make it even 
in thickness. 
Cooling rack – A kitchen tool used to allow 
various cooked items such as breads, cakes, 
meats etc. to be placed and cooled or rested 
immediately after the cooking process. 
Bake – To cook by dry heat, usually in the 
oven. 
Pinch – A pinch is the amount you can hold 
between your thumb and your forefinger. 
Combine – Bring or join together into a 
whole. 
tsp – Teaspoon 

tbsp – Table spoon 

Monica Galetti is a famous chef on 
UK TV’s Masterchef: The 

Professionals. She is also a world 
famous chef, born in New Zealand. 

She has worked in famous 
restaurants, including Le Gavroche in 
London. She hopes to inspire young 

girls and boys to become great 
chefs in the future as well. 
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An example of kitchen safety. 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

Do you know 

 

kitchen 
utensils are 
called? 

 Find out! 

what these “I am always surprised by what people will buy 

online.” – Sebastian Bergne 

“Enjoy failure and learn from it.” – James Dyson 
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TOP CHEF TIPS 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 
 

 
 

 
 

 
 

 
 

 

 

Have you seen any cooking programmes on TV? 

Are they for grown-ups, children or both? Share 
what you’ve seen with your classmates. ☺ 

 

By the end of this unit, you’ll 
know: 

 
• How to use weighing scales 

and measuring jugs 
• How to use the bridge and 

claw technique for cutting 
• How to use the hob / 

microwave under supervision 
• How to read and follow a 

simple recipe. 
• A bit about a balanced diet, 

and that nutrients in food 
keep a body healthy and 
active. 

• The value of eating 
sociably. 

• How to keep hydrated. 
• Why eating regularly is 

important. 

• How to keep teeth healthy. 


