
Find the
 Kitchen Utensil! 

It’s time 
for….



Are you ready??



Whisk



    

A whisk is a utensil for whipping 
or beating a liquid substance 
(such as eggs or cream).

It is used with rapid, sweeping 
stirring movements. 

Often makes a substance light 
and fluffy. 



Are you ready??



Spatula



    

A Spatula is a utensil with a 
wide, broad flat end, used for 
lifting or flipping food while 
cooking.

Sometimes called an 
“Egg Turner”



Bonus Point Challenge

Using only your SPATULA, 
be the first to fully flip over 

all of the items 
1 extra point for the winners team!



Are you ready??



Can opener



    

A can opener is a device used to 
open tin or metal cans.  

You lay the cutting blade in place 
along edge of can and turn the 
knob/ handle, going around the can. 

Be careful when using as part of 
the can will always have a sharp 
edge that can easily cut fingers. 



Are you ready??



Meat 
Thermometer



    

A Meat thermometer or 
cooking thermometer is a 
device used to measure the 
internal temperature of meat 
and poultry to ensure that it 
is cooked correctly and 
safely. 



Are you ready??



Measuring 
Spoons



    

A measuring spoon is a spoon 
used to measure an amount of 
an ingredient, either liquid or dry, 
when baking. 
Measuring spoons may be made 
of plastic, metal, and other 
materials. 
They are available in many sizes, 
including the teaspoon and 
tablespoon.

https://en.wikipedia.org/wiki/Spoon
https://en.wikipedia.org/wiki/Ingredient
https://en.wikipedia.org/wiki/Teaspoon
https://en.wikipedia.org/wiki/Tablespoon


Are you ready??



Ladle



    

A Ladle is a large long-handled 
spoon with a cup-shaped 
bowl, used for serving soup, 
stew, or sauce.



Are you ready??



Vegetable 
Peeler



    

A Vegetable peeler is a kitchen 
tool consisting of a slotted metal 
blade attached to a handle that is 
used to remove the outer skin or 
peel of certain vegetables, often 
potatoes and carrots, and fruits 
such as apples, pears, etc...

https://en.wikipedia.org/wiki/List_of_food_preparation_utensils
https://en.wikipedia.org/wiki/List_of_food_preparation_utensils
https://en.wikipedia.org/wiki/Peel_(fruit)
https://en.wikipedia.org/wiki/Vegetable
https://en.wikipedia.org/wiki/Potato
https://en.wikipedia.org/wiki/Carrot
https://en.wikipedia.org/wiki/Fruit
https://en.wikipedia.org/wiki/Apple
https://en.wikipedia.org/wiki/Pear


Bonus Point Challenge

Using the vegetable peeler, be the 
fastest & neatest to peel the 

vegetable!
1 extra point for the winners team!



Are you ready??



Potato 
Masher



    

A potato masher  is a food 
preparation utensil used to 
mash or crush soft food such 
as potatoes, bean etc...
 It consists of an upright or 
sideways handle connected to a 
mashing head made of wire or 
slots. 

https://en.wikipedia.org/wiki/Mashed_potato


Are you ready??



Funnel



    

A funnel  is a food preparation 
utensil a tube or pipe that is 
wide at the top and narrow at 
the bottom, used for guiding 
liquid or powder into a small 
opening.



Are you ready??



Rolling Pin



    

A rolling pin  is a is a cylindrical 
utensil used to shape and 
flatten dough. 
Roller types consists of a thick 
cylinder with small handles at 
each end and  are used for 
different tasks in cooking and 
baking.

https://en.wikipedia.org/wiki/List_of_food_preparation_utensils
https://en.wikipedia.org/wiki/Dough


Are you ready??



Colander



    

A Colander is a container in the 
shape of a bowl with holes in it 
which you wash or drain food in. 

https://www.collinsdictionary.com/dictionary/english/container
https://www.collinsdictionary.com/dictionary/english/shape
https://www.collinsdictionary.com/dictionary/english/bowl
https://www.collinsdictionary.com/dictionary/english/hole
https://www.collinsdictionary.com/dictionary/english/wash
https://www.collinsdictionary.com/dictionary/english/drain


Are you ready??



Measuring 
Cup



    

A Measuring cup is a kitchen utensil 
used primarily to measure the 
volume of liquid or dry ingredients.

The cup will usually have a scale 
marked in cups and fractions of a 
cup. 

Clear glass cups are often used to 
measure liquids and plastic/ metal 
cups for dry ingredients. 

https://en.wikipedia.org/wiki/List_of_food_preparation_utensils
https://en.wikipedia.org/wiki/Volume


Are you ready??



Baster



    

A Baster is a tube with a rubber 
bulb used to take up and release 
melted fat or gravy in order to 
moisten roasting meat such as 
turkey. 



Bonus Point Challenge

Be the first to suck up all the 
liquid from one bowl and put it into 

the other one! 
1 extra point for the winners team!



Are you ready??



Ice Cream 
Scoop



    

An ice cream scoop is a kitchen 
utensil that is made to form ice 
cream into a slightly rounded or 
a well-rounded ball shape.
 Ice cream scoops are available 
in many different styles, some 
with extractor mechanisms.



Are you ready??



Pastry 
Blender



    

A pastry blender is  a kitchen 
utensil having several parallel wires 
bent in a semicircle and secured 
by a handle.

Used especially for mixing pastry 
dough into a crumbly mixture.



Are you ready??



Kitchen Timer



    

An kitchen timer is a device that 
can be set for a number of 
minutes (usually up to one hour) 
that sounds an alarm such as a 
bell or buzzer when the 
specified amount of time has 
elapsed; commonly used when 
cooking or baking.



Are you ready??



Pizza Cutter



    

A Pizza Cutter is a utensil used 
to cut pizza or other flat food 
items into pieces. 

The most common type is a 
wheel that rotates in a circle while 
a person moves the cutter in the 
direction that they would like to 
cut the pizza. 



Are you ready??



Garlic Press



    

A Garlic press is a kitchen 
utensil used to crush garlic 
cloves efficiently by forcing them 
through a grid of small holes, 
usually with some type of 
piston. 
Many garlic presses also have a 
device with a matching grid of 
blunt pins to clean out the holes.

https://en.wikipedia.org/wiki/Kitchen_utensil
https://en.wikipedia.org/wiki/Kitchen_utensil
https://en.wikipedia.org/wiki/Garlic
https://en.wikipedia.org/wiki/Piston


Are you ready??



Cutting 
Board



    

A cutting board is a durable 
board on which to place material 
for cutting. 
The kitchen cutting board is 
commonly used in preparing 
food; other types exist for 
cutting raw materials such as 
leather or plastic. 
Kitchen cutting boards are often 
made of wood or plastic and 
come in various widths and 
sizes. 

https://en.wikipedia.org/wiki/Cutting
https://en.wikipedia.org/wiki/Kitchen
https://en.wikipedia.org/wiki/Food
https://en.wikipedia.org/wiki/Leather
https://en.wikipedia.org/wiki/Cutting_board#Wood
https://en.wikipedia.org/wiki/Cutting_board#Plastic


Are you ready??



Sifter



    

A Sifter is a container with many 
small holes in its lid for sifting 
substances, usually foods such as 
flour and other dry ingredients.

It helps separate and combine the 
dry ingredients used in a recipe. 

https://dictionary.cambridge.org/dictionary/english/container
https://dictionary.cambridge.org/dictionary/english/small
https://dictionary.cambridge.org/dictionary/english/hole
https://dictionary.cambridge.org/dictionary/english/its
https://dictionary.cambridge.org/dictionary/english/lid
https://dictionary.cambridge.org/dictionary/english/sift
https://dictionary.cambridge.org/dictionary/english/substance
https://dictionary.cambridge.org/dictionary/english/food


Are you ready??



Scraper 
(Spatula)



    

A Scraper (spatula), is a kitchen 
implement made of metal, 
plastics, rubber or silicone 
rubber. In practice, one type of 
scraper is often interchanged 
with another or with a spatula 
(thus scrapers are often called 
spatulas) for some of the 
various uses.

https://en.wikipedia.org/wiki/Kitchen_implement
https://en.wikipedia.org/wiki/Kitchen_implement
https://en.wikipedia.org/wiki/Metal
https://en.wikipedia.org/wiki/Plastic
https://en.wikipedia.org/wiki/Rubber
https://en.wikipedia.org/wiki/Silicone_rubber
https://en.wikipedia.org/wiki/Silicone_rubber
https://en.wikipedia.org/wiki/Spatula


Are you ready??



Pastry Brush



    

A Pastry Brush also known as a 
basting brush, is a utensil used to 
spread melted butter, oil or glaze 
on food. 

In baking breads and pastries, a 
pastry brush is used to spread a 
glaze or egg wash on the crust or 
surface of the food. 

https://en.wikipedia.org/wiki/Oil
https://en.wikipedia.org/wiki/Glaze_(cooking_technique)
https://en.wikipedia.org/wiki/Baking
https://en.wikipedia.org/wiki/Bread
https://en.wikipedia.org/wiki/Pastry
https://en.wikipedia.org/wiki/Glaze_(cooking_technique)
https://en.wikipedia.org/wiki/Egg_wash


Are you ready??



Grater



    

A Grater is a device having a 
surface covered with holes 
edged by slightly raised cutting 
edges, used for grating cheese 
and other food. 
Different sides provide different 
size options.  (Create smaller or 
larger food pieces) 



GAME OVER!
OTHER TERMS to Know……

(for worksheet)



Meat 
Mallet



    

A Meat Mallet is used to tenderize 
and/ or flatten meat.  

Made from wood or metal, they 
are typically two-sided, one flat or 
with slight bumps, and the other 
with more pronounced protrusions.

Used to make meat more tender.



Candy 
Thermometer



    

A candy thermometer, allso 
known as a sugar thermometer, 
is a cooking thermometer used 
to measure the temperature and 
therefore the stage of a cooking 
sugar solution. 

https://en.wikipedia.org/wiki/Cooking_thermometer
https://en.wikipedia.org/wiki/Temperature

