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Hash Browns
M A T E R I A L S  N E E D E D / D I R E C T I O N S

Serves:  Small group (split the hash browns evenly among group members)

	 1.	 Spray the frying pan with non-stick cooking spray.

	 2.	 Place the frying pan on a stove-top burner, and turn the heat to medium.

	 3.	 Use the measuring cup to pour 2 cups of frozen hash browns into the pan.

	 4.	 Use the spatula to stir the hash browns every few seconds.

	 5.	 Cook the hash browns until they are light brown.

	 6.	 Turn off the burner.

	 7.	 Use the oven mitt to move the pan off the burner and onto the hot pad.

	 8.	 Use the spatula to place 1 serving of hash browns on each plate.

	 9.	 Sprinkle salt and pepper on the hash browns.

	 10.	 Squeeze ketchup on top of the hash browns.

	 Food Items 	 Cooking Items

Directions

non-stick cooking spray

frozen hash browns

salt and pepper shakers

ketchup (in a squeeze bottle)

frying pan

stove

measuring cup

spatula

oven mitt

hot pad

dinner plates (one for each person)
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frozen pancakes

pre-cooked sausage links

maple syrup

Food Items Cooking Items

dinner plates (2)

microwave

oven mitt

paper towel

dinner fork

  toothpicks

Pancake Roll-Up
M A T E R I A L S  N E E D E D
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1 7

2

3

4

5

6

Wash the celery.

Pour some 

fish-shaped 

crackers into  

the tablespoon.

Tear off 1 stalk of 

celery, and lay it on 

the cutting board.

Use the dinner knife 

to cut off the ends 

and leaves.

Use the dinner knife 

to cut the stalk of 

celery into 3 pieces.

Use the dinner knife 

to spread some 

cream cheese into 

each piece of celery.

Place the 3 pieces of 

celery on the plate.

Fish in a River
D I R E C T I O N S

8 Place the 

crackers on 

top of the 

cream cheese.

R E P R O D U C I B L E

From Cooking to Learn 2: Integrated Reading and Writing Activities, by L. Coxson & C. Nilson, Austin, TX: PRO-ED. Copyright 2001 by PRO-ED, Inc.



R E P R O D U C I B L EP C I 124

Name			    Date

C O M P R E H E N S I O N  Q U E S T I O N S

1 6

3 8

4 9

5 10

A. pita sandwich

B. tuna melt

C. pizza

What did you make?

A. white

B. black

C. brown

What color was the pepper?

A. 15

B. 14

C. 13

How many different food and cooking 
items did you use?

A. dinner knife

B. rubber spatula

C. tablespoon

What did you mix the tuna with?

A. can opener

B. dinner knife

C. chicken

D. milk

E. tuna

Circle 3 materials you used.

A. tortilla

B. sandwich bun half

C. cracker

What food item did you place  
the tuna on?

A. circle

B. triangle

C. square

What shape was the mixing bowl?

A. pepper

B. cheese slice

C. mayonnaise

What did you place on the tuna  
melt last?

A. mustard 

B. mayonnaise

 Did you use mayonnaise or mustard?

A. oven

B. stove-top burner

C. microwave

Where did you melt the cheese on  
the tuna melt?

2 7

Circle the correct answer.

Tuna Melt

R E P R O D U C I B L E

From Cooking to Learn 2: Integrated Reading and Writing Activities, by L. Coxson & C. Nilson, Austin, TX: PRO-ED. Copyright 2001 by PRO-ED, Inc.



R E P R O D U C I B L EP C I 155

Name			    Date

1

2

3

4

5

What did you make?

How many different food and cooking items did you use?

Circle 3 materials you used.

What did you preheat the oven to?

What shape were the chocolate bars?

A. cinnamon rolls B. chocolate croissants C. chocolate bars

A. twelve B. thirteen C. fourteen

A. triangle B. circle C. rectangle

A. milk B. cookie sheet C. basting brush D. water E. butter

Chocolate Croissants
C O M P R E H E N S I O N  Q U E S T I O N S

Circle the correct answer.

12 13 14

A. 350˚F B. 300˚F C. 375˚F
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Name			    Date

6

7

8

9

10

Did you use candy or cereal?

What did you place on the double treats last?

What did you wear on your hands to protect them?

What did you place the cookies on to let them cool?

A. towel B. oven mitt C. paper towel

A. table B. cooling rack C. refrigerator

Double Treats
C O M P R E H E N S I O N  Q U E S T I O N S

Circle the correct answer.

What shape was the cookie sheet?

A. candy B. cereal 

A. butter B. icing C. candy

A. rectangle B. circle C. square
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Name			    Date

	 1.	 What food group does milk belong to?

		  ______________________________________________________________________________

		  ______________________________________________________________________________

	 2.	 What utensil did you use to stir the milk and pudding mix together?

		  ______________________________________________________________________________

		  ______________________________________________________________________________

	 3.	 What are 3 flavors of pudding that you could use to make pudding cones?

		  ______________________________________________________________________________

		  ______________________________________________________________________________

	 4.	 Why did you place the pudding in the refrigerator?

		  ______________________________________________________________________________

		  ______________________________________________________________________________

	 5.	 How long did you leave the pudding in the refrigerator?

		  ______________________________________________________________________________

		  ______________________________________________________________________________

Answer the following questions with complete sentences.

Pudding Cones
C O M P R E H E N S I O N  Q U E S T I O N S
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Name			    Date

	 6.	 What spice did you use to make the upside-down rolls?

		  ______________________________________________________________________________

		  ______________________________________________________________________________

	 7.	 What are 2 foods, other than upside-down rolls, that have cinnamon in them?

		  ______________________________________________________________________________

		  ______________________________________________________________________________

	 8.	 What food items did you use that should be stored in the refrigerator?

		  ______________________________________________________________________________

		  ______________________________________________________________________________

	 9.	 How long did you bake the upside-down rolls?

		  ______________________________________________________________________________

		  ______________________________________________________________________________

	10.	 Why did you wait to eat the upside-down rolls after you took them out of the oven?

		  ______________________________________________________________________________

		  ______________________________________________________________________________

Upside-Down Rolls
C O M P R E H E N S I O N  Q U E S T I O N S

Answer the following questions with complete sentences.
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Name			    Date

Fill in the blanks with the words below.

	 First, the group used the can opener to open the can of crushed _______________________. 

We poured the crushed pineapple into the blender. Then, we peeled the _______________________ 

and used the dinner knife to cut it into small pieces. We placed the banana pieces in the blender. We 

used the measuring cup to add 1 cup of frozen ________________________________________ and 

2 cups of vanilla _____________________ to the blender. Next, we placed the ____________ on the 

blender and turned the speed to _______________. The group left the ________________________ 

on until the drink was smooth. Finally, we turned off the blender and took off the lid. We poured the 

drink into the _______________________.

yogurt

high

pineapple

glasses

blender

strawberries 

lid

banana

Pineapple Frosty
C L O Z E   A C T I V I T Y
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Name			    Date

Write the steps you took to make the strawberry banana milkshake.

Strawberry Banana Milkshake
W R I T I N G   A C T I V I T Y

First _ _______________________________________________________________________________

____________________________________________________________________________________

____________________________________________________________________________________ 

Then ________________________________________________________________________________

____________________________________________________________________________________

____________________________________________________________________________________

Next ________________________________________________________________________________

____________________________________________________________________________________

____________________________________________________________________________________

Finally _ _____________________________________________________________________________

____________________________________________________________________________________

____________________________________________________________________________________
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