Name: ______________________
Block: ________ Unit #:_______
[image: MCj03316950000[1]]KITCHEN SAFARI
During a lab, you need to know where to find supplies, food, dishes etc.  You each are assigned to a UNIT- like having your own kitchen in the FOODS LAB.  WASH YOUR HANDS FIRST, then find the following items and describe where you found them.   

1. What is your unit number? ____________________________
2. Where are a) the dishwashing soap and b) spray cleaner located? 
a) ______________________________ b) ____________________________
3. How often do you use spray cleaner? Why? ______________________________
_______________________________________________________________
4. Where are the aprons kept? _________________________________________
[image: https://www.staples-3p.com/s7/is/image/Staples/m003612200_sc7?$splssku$]____________________________________________________________
5. Where are the aprons kept when there are none in #4? ___________________
6. Does the room have a broom and a dustpan? ________________ If so, where are they kept? ____________________________________________________
7. Where is the hand soap in your unit? ______________________________ 
Where can you find more if it is empty? ____________________________
8. What do you use to dry your hands on? __________________________________
	Where do you find it? ______________________________________________
	Where does it go after drying your hands? _______________________________
9. Where do paper towels go if they are soiled with food or grease? ______________ 
10. Does your oven have a timer on it? _____________________________________
11. [image: MCj01279330000[1]]Where do you find the measuring spoons? _______________________________          List the measurements of each spoon in the set (Metric & Imperial):
_________________	_________________
_________________	_________________
_________________
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12. Where are the clean tea towels and dishcloths kept? _______________________ Where do you put them AFTER all the clean-up is complete and AFTER your unit has been checked? ___________________________________________________
13. If the washing machine lid is shut, what does it mean and what should you do with dirty laundry? ____________________________________________________
14. List the 8 basic staples (food supplies/ingredients) found in your unit.



a) 
Foods 9-10(B)

	a) ___________________________	e) ___________________________
	b) ___________________________	f) ___________________________
	c) ___________________________	g) ___________________________
	d) ___________________________	h) ___________________________
15. Where do you get food supplies from, other than those found in your unit? _______________________________________________________________
	What do you use to carry them? ______________________________________ Where do you find these? ___________________________________________
	How many people collect supplies from your unit? __________________________ What do the other people do during that time? ___________________________
16. [image: MCj02217330000%5b1%5d]Where are oven mitts kept in your unit? _________________________________________________
17. What is meant by ‘cutlery’? ____________________________ Where is it kept? ___________________________________
18. What utensil would you use to stir a hot pot of soup? _______________
	Where is it kept? _________________________________________________
19. [image: MCBD05915_0000%5b1%5d]List three places in the Foods room which you think are “out of bounds” to students.			_________________________________________________
			_________________________________________________
			_________________________________________________
			_________________________________________________
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20. What do you use to remove the skin of a vegetable? ________________________ 
Is there one in your unit? Where is it located? ____________________________
_______________________________________________________________
21. How many baking sheet pans (cookie sheets) did you find in your unit? ___________ 
Where were they? _________________________________________________
22. [image: MCHH01543_0000%5b1%5d]How many mixing bowls can you find? ______________________
	What sizes are they? _________________________________
23. Is there somewhere to dispose of garbage in your unit? _________
Explain what to do with food scraps or garbage in the foods lab? _______________________________________________________________
	What should you do if there is garbage beside the can? (ex – paper or food on floor)
_______________________________________________________________
24. Where is the safest exit in case of fire or fire drill and how do you exit the lab? ______________________________________________________________________________________________________________________________
_______________________________________________________________
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