
Week 1 : Chefs will chop, dice, mince and learn the basics of 

customizing a recipe.  Master Chef tests this week, too! 
 

Week 2: Chefs will work on their small and medium dice, cutting 

wedges, scaling ingredients, baking and using the broiler. It’s 

also chef buck spending week so bring your chef bucks!  
 

Week3: Chefs will be baking up a custom dessert and cut, color, 

flavor, and design their own creative treat! 
 

Week 4: Iron Chef Week! Chefs will team up and chop, measure, 

sauté, and customize their recipes using skills learned 

throughout the month. Chef instructors can only answer yes or 

no to questions! Good Luck Chefs! Master Chef Test review for 

next week’s tests! 


