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TLE COOKERY GRADE 7/8 

Name: ________________________________ Date: ____________________ 
 
Grade: _______________________________ Section: ___________________ 
 
Quarter: 0 Week: 1 MELC(s): Utilize appropriate kitchen tools, equipment, and paraphernalia 

TLE_HECK7/8MT0b-2 

� Title of Textbook/LM to Study: Self Learning Module Cookery Grade7/8  
� Chapter: Lesson1 Pages:1-26_Topic: Use and Maintain Kitchen Tools and Equipment 
� Objectives:  

▪ Identify kitchen tools, equipment, and paraphernalia.  
▪ Classify the kitchen tools and equipment according to the material it is made 

of.  
▪ Demonstrate the proper use of kitchen tools and equipment  

 
 
 

 
 
 
DIFFERENT MATERIALS OF KITCHEN TOOLS AND EQUIPMENT  

We have many tools and equipment used in the kitchen. All of these are made up of different 
materials, each having certain advantages and disadvantages. The following lists are materials of 
kitchen utensils and equipment commonly found in the kitchen.  
ALUMINUM is the most 
popular, lightweight, 
attractive, and less 
expensive material thus 
considered best for all-
around use.  

 

A GLASS is breakable, 
and so great care is 
needed to ensure 
extended shelf life. 

 
 STAINLESS STEEL is 
also one of the most 
popular materials used 
for tools and equipment 
but is more expensive. 
However, it is easier to 
clean and shine and will 
not wear out as soon as 
aluminum.   

 TEFLON is applied as a 
special coating to the 
inside of some aluminum 
or steel pots and pans. It 
is easier to wash and 
clean; however, take care 
not to scratch the Teflon 
coating with a sharp 
instrument. Also, it helps 
food from not sticking to 
the pan.   

 

 Let Us Discover 



 

2                                                                    GSC-CID-LRMS-ESSLM, v.r. 03.00, Effective June 14, 2021 

PLASTIC AND HARD 
RUBBER is used for 
cutting and chopping 
boards, tabletops, bowls, 
trays, garbage pails, and 
canisters. Plastics are 
remarkably durable and 
cheap but may not last 
long.  

 

 
COMMON KITCHEN TOOLS EVERY KITCHEN MUST HAVE  

A baster is like a basting 
brush used to brush 
sauces or liquid 
ingredients to a food or a 
food container. An 
example can be brushing 
barbeque sauce to the 
meat or brushing butter to 
a pan. 

 A can opener is used to 
open food cans, preferably 
with a smooth operation, 
comfortable grip, and a 
turning knob. 

 

Cutting Boards are 
wooden or plastic board 
where meats and 
vegetables are cut. 

 

An Emery 
board/sharpening steel is 
used to sharpen knives.  

 
A flipper is used for 
flipping or turning food 
items. 

 

A funnel is used to fill narrow 
opening containers such as 
jars made of various 
stainless steel, aluminum, or 
plastic.  

 
A grater is used for 
grating, shredding, slicing, 
and separating foods 
such as carrots, cabbage, 
and cheese. 

 

Kitchen knives are often 
referred to as cook's or chef's 
tool. These are sharp tools 
used to cut vegetables, fruits, 
and meats.  

 
Measuring Cups, Spoons   

Measuring Cups for 
Dry Ingredients are 
used to measure solids 
and dry ingredients.  

 

Measuring Cup for 
Liquid Ingredients is 
commonly made up of 
heat-proof glass and 
transparent so that 
liquid can be seen.  
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Measuring spoons are 
used to measure smaller 
quantities of ingredients. 

 

Serving spoons are utensils 
consisting of a small, shallow 
bowl on a handle used in 
preparing, serving, or eating 
food. 

 
Soup ladle is used to 
serve liquid food such as 
soup or stews and 
dessert sauces or other 
foods. 

 

A strainer is used to drain or 
separate liquid from solid 
ingredients. Like brine and 
oil in canned tuna 

 

Temperature Scales are 
often small thermometers 
that are hung or stand in 
ovens to check the 
accuracy of the 
equipment's 
temperature. This is used 
to measure heat 
intensity.   

 

A vegetable peeler is used 
to scrape vegetables, such 
as carrots and potatoes and 
to peel fruits.  
 

 
A whisk or beater is 
made of looped steel 
piano wires, which are 
twisted together to form 
the handle. It is used for 
whipping eggs or batter 
and for blending.   

 

A wooden spoon should 
be made of hardwood. It 
is a kitchen essential 
because of its usefulness 
for used for creaming, 
stirring, and mixing.   
 

 
 

HOUSEHOLD EQUIPMENT 
An equipment is considered a more complicated tool. They may refer to a small electrical 

appliance, such as a mixer, or a large, expensive, power-operated appliance such as a range or a 
refrigerator. 

A refrigerator/freezer is an insulated box 
equipped with a refrigeration unit and control to 
maintain the proper inside temperature for food 
storage. They are necessary for preventing 
bacterial infections from foods. Most refrigerators 
have a special compartment for meat, fruits, and 
vegetables to keep the moisture content of each 
type of food. 

 

A blender is used to chop, blend, mix, whip, 
puree, grate, and liquefy all kinds of food. A 
blender is a handy appliance. They vary in 
the amount of power (voltage/wattage).   

 

Oven Toaster is common in Filipino households. 
It is cheaper than a microwave but almost has 
the same use in reheating food. It is a small oven 
that produces heat using electricity. It can even 
be used in baking. 
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Auxiliary equipment are other equipment that 
makes the task in the kitchen easier. Examples 
are hand mixer, microwave oven, oven toaster, 
mixer, coffee maker, rice cooker, and electric 
griller.   

 
 
  
.   
   
Choose Me 
Directions: Read the questions very carefully and encircle the letter of the correct answer.  
1. What tool is the most popular, lightweight, attractive, and less expensive kitchen utensils 

and equipment material?  
A. glass           B. stainless   C. aluminum   

2. It is a more complicated tool that may refer to a small electrical appliance.  
     A. material           B. equipment                  C. paraphernalia 

 3. What measuring tool is used to measure solids and dry ingredients?  
 A. ruler                     B. measuring spoon        C. measuring cup for dry ingredients  

 4. What are used to measure smaller quantities of ingredients?  
A. rulers                   B. measuring spoons       C. measuring cup for dry ingredients  

 5. What special coating is applied to the inside of some pots and pans that helps food from not 
sticking to the pan?  
      A. glass                   B. teflon                             C. aluminum   

 6. What is used to measure heat intensity?  
           A. spatula                 B. weighing scale              C. temperature scale  
 7. What tool is used to sharpen long knives?  
            A. grater                   B. baster                            C. emery board  
 8. What kitchen essential is used for creaming, stirring, and mixing that made of a hard wood? 
           A. ladle                      B. spatula                          C. wooden spoon  
9. Which of the following is a rubber or silicone tools to blend or scrape the food from the bowl?   

 A. ladle                    b. spatula        c. baster  
10. What tool is used to fill jars, made of various sizes of stainless steel, aluminum, or plastic.   

 a. straw                 b. funnel                       c. colander  
 

  
 
 
   
SMILEY 
Directions: Below are cooking tools and materials; on the third Column draw a smiley 😊 if the 
statement/s in Column I match with Column II and if not, write the correct word/s that best 
describe the statement/s.  

I II III 
1. It is the most popular material used for tools and equipment, 

but is more expensive.  
Aluminum    

2. It is a remarkably durable and cheap material of kitchen 
utensils but may not last long.  

Glass    

 Let Us Try 

 
Let Us Do 
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3. This is an essential utensil for various tasks, from cleaning 
vegetables to straining pasta or tin contents.  

Colander    

4. This is used to level off ingredients when measuring dry 
ingredients.  

Scraper    

5. This tool is used for turning food items.  Flipper    
6. Foods can be prepared ahead of time, frozen or refrigerated 

during the slack periods, and cooked or heated quickly using 
this equipment.  

Measuring 
cup for liquid 
ingredients  

  

7. It is a special coating applied to the inside of some pots and 
pans that helps food from not sticking to the pan.  

Stainless steel  
  

  

8. This tool is used to serve soup or stews and dessert sauces or 
other foods.  

Serving Spoon    

9. This is equipment is used to chop, blend, mix, whip, puree, 
grate, and liquefy all kinds of food.  

blender    

10. It is a tool used to measure heat intensity.  Temperature 
scales  

  

 
 
 
 
           
      
       Do it Now 
       Directions: Demonstrate the proper use of 10 kitchen utensils to a family member who will 

cook your meal. The rubric below will be the basis for rating. (Optional: Take some pictures).  
      
 
 
 
 
 
 
 
 Score/Rate  
Demonstrated and identified 10 kitchen utensils  98 

Demonstrated and identified 8-9 kitchen utensils   95  

Demonstrated and identified 6-7 kitchen utensils   90  

Demonstrated and identified 4-5 kitchen utensils   85  

Demonstrated and identified 3 and below kitchen 
utensils  

80  

 
 
 
 
 

 Let Us Apply 

 Rubrics 
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Curriculum Guide Home Economics 
Self-Learning Module Cookery 7/8 Week1, pp1-26 

                        MELCs Utilize appropriate kitchen tools, equipment, and paraphernalia 
TLE_HECK7/8MT0b-2 
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