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_C i1 UNE review game using Kahoot, Quizizz, Make a cooking video of you.making a recipe that features knife skills heavilyl {Ms. Jarvis is
Ie happy to help you come up with an example).

Whatever recipe.choose must be made from scratch. - Your video should include the
(correct) measuring of ingredients, using/mise en‘place, the steps of the recipe, and the
final product. The video must also include explanations of which ingredients are potentially

hazardous and how to control for their hazards.
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