The little chef’s skills chart

We’ve grouped our cooking skills into 3 stages to help you chart your little chef’s
progress, but of course you’ll know best when they’re ready to try something a bit
trickier. Each time they try a new skill, help them pop a sticker on to show what
they’ve achieved. Before you know it, they’ll work their way towards earning

their little chef’s apron.
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Cooking is great fun but please
make sure you’re keeping a close
eye on safety at all times.
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Congrats — now
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For more exclusive content on cooking with |itt|e ones follow us: 3 @|ittle_dish @|itt|edishuk



