
 Y O U ' R E  T H E  C H E F

You're the Chef Food Skills

Videos 

• How to be food safe (2:24) (Canadian Partnership for Consumer Food Safety 
Education.)

• Proper hand washing (1:42) (Public Health Ontario)

• Knife skills (3:52) (ELLICSR.ca)

• How to measure food (1:10) (startcooking.com)

• Cutting an onion (0:41) (startcooking.com)

• Preparing garlic (0:43) (startcooking.com)

• How to cut a bell pepper (1:19) (Gordon Ramsey)

• How to cut and peel ginger (1:09) (startcooking.com)

• Juicing a lemon (1:14) (startcooking.com) 

Adapted with permission from Niagara Region Public Health, 2018

https://www.youtube.com/watch?v=sf7ic4Lhnv8
https://www.youtube.com/watch?v=o9hjmqes72I
http://startcooking.com/video/how-to-measure-food
http://startcooking.com/video/juicing-a-lemon
http://startcooking.com/how-to-cut-and-peel-ginger
https://www.youtube.com/watch?v=hZGqtmwboHU
http://startcooking.com/video/preparing-garlic
http://startcooking.com/video/cutting-an-onion
https://www.youtube.com/watch?v=NlnOsnr94qM



