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Recipe Completion Chart

476 Kitchen Boss

You must prepare all recipes and complete all activities in each Interest Area to complete the
project. Please keep track of the meals you have prepared using this chart.

Modern Kitchen Brigade:
Plan and Prepare

Culinary Exploration: Methods

Culinary Exploration: Tools
and Equipment

Culinary Exploration:
Ingredients

Culinary Exploration: Flavor

THE OHIO STATE UNIVERSITY

EXTENSION

Spanakopita

Tortilla Cups with Grilled
Chicken Pico De Gallo

Pico De Gallo

Roast Chicken with Natural
Pan Gravy

Avocado, Bacon, and Rice
Breakfast Salad

Basic Vinaigrette Dressing
White Stock
Mirepoix

Sachet

Caribbean-Style Puree of
Black Bean Soup

Bechamel Sauce
Macaroni and Cheese
Tempeh Cashew Noodles

Boiled Carrots

Sauteed Carrots with
Maple Glaze

Roasted Carrots with
Lemon and Thyme

*

Ohio Sta

te University Extension is part of The Ohio State University
College of Food, Agricultural, and Environmental Sciences.

CFAES provides research and related educational programs to clientele on a

nondiscriminatory basis. For more information, visit cfaes.osu.edu/nondiscrimination.

For an accessible format of this publication, visit cfaes.osu.edu/accessibility.
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