Whisk
Rolling pin
arater
tongs

Thé R@E) IRAEIE

The kitchen was a mess. Pots and pans were piled up in the sink, spoons and
spatulas were scattered on the counter, and knives and forks were stuck in the
cutting board. The only thing that was clean was the oven, where a delicious smell
of roast chicken wafted out. But no one was there to enjoy it. The cook had left in
a hurry, forgetting to turn off the oven and the stove.

The cooking utensils were worried. They knew that if the oven got too hot, it could
start a fire. So they decided to take action. They formed a team of brave
volunteers: a ladle, a whisk, a grater, a rolling pin, a colander, a corkscrew, a
can opener, and a pair of tongs. They used their skills and tools to turn off the
oven and the stove. They also moved the roast chicken to a platter and covered it
with tin foil to keep it warm. When the cook came back in panic he saw that the
oven was off and the chicken was on a platter.

He never found out what had happened and is telling the story to this day.

gp I31r?ou enjoy cooking? What is your signature
ish?

Have you ever forgotten food on the stove or in
the oven? What happened?

What cooking utensils would you need. to
prepare a, traditional dish of your country?
What do you think are the five most essential
cooking utensils? Why?

Would you like to become a master chef and
work in a famous restaurant? Why/Why not?




