
Cooking Skills for Children By Age 

A G E  2

Use senses to smell, touch, and taste
Rinse/strain produce under running
water
Dump dry ingredients into mixing bowl
Tear, squash, and sprinkle foods
Place food on baking sheet

nourishing the minds, bodies, and hearts of our community's littlest chefs

Call Kelsey @ 406-222-5335 for questions or email kelsey@livingstonfrc.org

A G E  3
Pour liquid ingredients
Stir or mix ingredients
Mash foods like potatoes
Spread foods like peanut butter and jelly
Wipe cooking area with clean cloth

Mix or knead dough
Roll out dough
Cut soft fruits with plastic knife
Measure liquid and dry ingredients
Crack open an egg
Shape foods on baking sheet

A G E S  4 - 5

* P L E A S E  N O T E  E V E R Y  C H I L D  I S  D I F F E R E N T  A N D  M A Y  N O T  B E  A B L E  T O  D O
A L L  T A S K S  A T  H I S / H E R  A G E


