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Chefs at Work

Ed wants to be a chef.
4

tea
ch

er'
s i

nsp
ec

tio
n only



What do they do?
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They plan menus.

They make food.

menu
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A chef buys food.

She will cook a good meal. 
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In the Kitchen
utensils 
Chefs use spoons, forks, 
ladles, and other tools to 
make food.

burners  
Chefs cook food on top 
of these hot spots. 

sink  
Chefs wash their hands, 
food, and dishes in a 
big sink.
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head chef   
The chef in  
charge of all of 
the other chefs.

menu   
A list of the  
food served at  
a restaurant.

pastry bag    
A bag that 
holds frosting. 
Chefs squeeze 
it to make 
decorations.

sauce    
A thick liquid 
served with 
food, like 
gravy.

Picture Glossary
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