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TLE COOKERY GRADE 7/8 

Name: ________________________________ Date: ____________________ 
 
Grade: _______________________________ Section: ___________________ 
 
Quarter: _0 Week: 3 MELC(s): Maintain appropriate kitchen tools, equipment, and 

paraphernalia TLE_HECK7/8MT0b-2 

� Title of Textbook/LM to Study: SELF LEARNING MODULE COOKERY 7/8 
� Chapter: Lesson 1 Pages:1-27Topic: Use and Maintain Kitchen Tools and Equipment 
� Objectives:  1. Discuss how to store cleaned cooking tools and equipment 

                         2. Explain the importance of proper storage and handling tools and 
equipment.  

                         3. Demonstrate storing cleaned tools and equipment safely and 
properly 

 
 
 
 
 
How to Clean and Store Cooking Tools and Equipment  

1. Soak all used mixing bowls, spatulas, measuring spoons and cups, and mixer accessories 
in a tub of warm water. Put a droplet of liquid washing detergent in the water and mix 
thoroughly. Drop soiled items in the tub as soon as you are through using them. It is easier 
to wash them when soaked in a solution.  

2. Wipe tools and equipment with a clean damp washcloth. While you’re at it, wipe off any 
scatter from the countertops and nearby area. Always finish it with a dishcloth.  

3. Return kitchen accessories and electronic equipment to their designated storage spaces 
after use.  

4. Wash all used cooking tool items and accessories by handwashing or either loading in a 
dishwasher.    

5. Allow to air-dry all kitchen tools and equipment or wipe with a clean cloth. Make sure all 
tools and accessories are dry before storing.  

6. Store all tools and equipment in their designated places. Place frequently used items 
conveniently in an accessible location. Gather and secure electrical cords to prevent 
entanglement or snagging. 

7. Proper storage and handling of cleaned and sanitized equipment and utensils are very 
important to prevent recontamination prior to use.  

8. Cleaned and sanitized equipment and utensils must be stored on clean surfaces.  
9. Store kitchen equipment on drawers or cabinets where they cannot collect dust and mites.  
  
Organizing Kitchen Cabinets   

   Here are some easy steps to help you organize your kitchen cabinet.  
1. Imagine that your cabinet has a glass door and that everyone can see what’s from inside.  
2. Brush the shelves with some soapy water.  
3. Disinfect storage receptacles and shelves with a commercial disinfectant or a solution of 1 

tablespoon of bleach to 1 gallon of water.  
4. Wipe dry cabinets before storing cleaned and sanitized kitchen tools.  

 Let Us Discover 
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5. Eliminate tools that are not in use.   
6. Keep utensils in an easy reach for the most often used.  
7. Arrange everything in a structure that makes you happy.   
8. Maybe you can take a cabinet full of glasses and line them up by color. Make sure all of the 

fronts are facing down and straight.   
9. Categorize your items. Group them according to their type.  
10. Keep the chef happy by ensuring that all the cooking equipment and utensils are in their 

proper place.  
11.Make someone else evaluate your work. There is always room for more improvement.  
 

Storage of Washed Utensils   

  They should be stored in a clean, dry place protected against pests and other 
sources of contamination. Cups, bowls, and glasses shall be inverted for storage. When not 
stored in closed cupboards or lockers, utensils and containers shall be covered or inverted 
whenever practicable. Utensils shall be stored on the bottom shelves of open cabinets. 
Racks, trays, and shelves shall be made of good quality materials, corrosive resistant, non-
toxic, smooth, durable, and resistant to chipping.  Drawers shall be made of the same 
materials and kept clean.   
 
Below are pictures showing proper storage and stacking of tools, utensils, 
and equipment.  

 Proper stacking of glassware  

Proper stacking of chinaware   

Proper stacking of silverware  

Stacking and storing of spices, 
herbs, and other condiments  
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Storage of equipment, tools, 
utensils, and other implements   
 

 

  

  

 
 
Find Me 

Directions: Find out and encircle all the words that are hidden in the grid. The terms may 
be hidden in any direction.  

S  H  G  K  W  T  R  X  C  G  B  K  U  M  
D  K  I  T  C  H  E  N  T  Y  S  U  T  E  
T  R  B  N  U  I  Q  R  V  B  T  N  E  Q  
L  K  H  G  C  L  E  A  N  F  O  S  N  U  
S  A  N  I  T  I  Z  E  Q  D  R  G  S  I  
X  D  Z  V  G  B  F  J  L  K  A  Y  I  P  
T  Y  T  R  A  Y  R  T  W  Q  G  H  L  M  
C  D  A  R  G  J  S  S  C  H  E  K  S  E  
Y  A  C  V  T  B  U  H  I  S  P  P  R  N  
D  D  B  Y  P  T  B  E  R  Y  T  L  Y  T  
V  S  G  I  O  R  N  L  C  D  W  A  S  W  
C  G  Q  G  N  T  M  V  G  J  T  M  C  T  
I  H  W  J  U  E  Y  E  A  S  D  C  G  K  
U  V  A  G  Y  Q  T  S  K  Y  H  V  U  Y  

  

kitchen  
storage tray  
shelves  
cabinet  
clean  
sanitize  
utensils  
equipment  
stack  

  

 

 

 Let Us Try 
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Choose Me 

Directions: Read each question carefully and write the letter of the answer that best fits the 
question on the blank provided.  

______1. Pedro baked a cake for Mother’s Day. After baking, he had to clean, sanitize and 
store baking tools and equipment. In doing so, what is the first step to do?  

A. Dry baking tools and utensils on a drying rack.  
B. Leave all baking pans and utensils on the sink.  

            C. Store all baking tools, equipment and accessories on its designated place 
D. Soak all used baking pans and tools in warm water with dishwashing 

solution.  
______2. Why should we gather and secure electrical cords in the kitchen?   

A. to easily keep equipment when storing 
B. for better grip when equipment is in use  
C. to store equipment properly for future use  
D. to prevent electrical cords from tearing apart or entanglement 

______3. Imagine that your cabinet has a glass door and that everyone can see what’s from 
inside. What statement best describes the phrase?    

A. Kitchen cabinets should have glass doors.  
B. Visualizing that your tools and equipment were arranged properly.  
C. Organizing kitchen tools and equipment is not necessary on closed 

cabinets.  
                        D. Kitchen cabinet doors should be kept open so that everyone can see what’s 

inside.  
 ______4. Which of the following activities includes cleaning cooking tools and equipment? 

 A. Eliminate tools that are not in use. 
B. Store utensils on the bottom shelves of open cabinets.  

  C. Soak all used mixing bowls, spatulas, measuring spoons, and cups in a tub 
of warm water.  

         D. Keep tools and utensils in an easy to reach for the most often used.  
 ______5. Where do you store kitchen utensils and equipment?   

A. wet shelves  
B. dusty drawers  
C. clean cabinets  
D. open shelves  

 ______6. Racks, trays, and shelves should be made of which material quality/qualities?  
 A. toxic  
 B. corrosive  
 C. good quality  
 D. abrasive and scratchy  

 ______7. Why do you need to return kitchen accessories and equipment to the designated 
storage space?  

A. to allow recontamination of bacteria 
B. to keep utensils and equipment easy to reach and easily accessible 
C. to expose kitchen tools and equipment from dust and mites 
D. Kitchen tools and equipment were kept on kitchen cabinets for display 

purposes only.  

 

Let Us Do 
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 _____8. Gather and secure electrical cords to prevent entanglement or snagging.               
What does snagging mean?  

.  A. tear  
 B. clean 
 C. intact 
 D. contaminated                           
____9. How do you store cups, bowl, and glasses in the cabinet?  

A. Glasses, cups, and bowls are stored in an upright position.  
B. Glasses, cups, and bowls are arranged disorderly.  
C. All glasses, cups, and bowls must be facing down and straight.  
D. All glasses, cups,  and bowls are placed together with china wares.  

 ____10. Which statement is NOT true in storing washed utensils?    
A. Utensils must be stored in a clean, dry place.  
B. Store kitchen utensils on the uncovered drawer to allow contamination.  
C. Racks, trays, and shelves shall be made of materials that are of good 

quality.  
D. Store kitchen tools, equipment, and other accessories in designated places.  

 
 
 
 
 

Do it Now 
You are tasked to help your mother in the kitchen. Clean, sanitize, and store all 

utensils and equipment she used after she had prepared the food.The rubric below will be the 
basis for assessment of performance. Demonstrate the task and ask a family member to rate 
you using the rubric below.   
  
 
 
 
 
 
 
ACCURACY  SCORE  

RATE  
RATING  

Demonstrated and perform 5 proper ways of storing and 
stacking tools and equipment  

98   

Demonstrated and perform 4 proper ways of storing and 
stacking tools and equipment  

95    

Demonstrated and perform 3 proper ways of storing and 
stacking tools and equipment  

90    

Demonstrated and perform 2 proper ways of storing and 
stacking tools and equipment  

85    

Demonstrated and perform 1 proper ways of storing and 
stacking tools and equipment  

80    

 Let Us Apply 

 Rubrics 
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Curriculum Guide Home Economics 

  Cookery May 2016  
Self-Learning Module Week 3 
Cookery pp. 1-27 
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