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BASIL
BEANS

BERRIES
CAPSICUM
CARROTS

CORN
CUCUMBER
EGGPLANT

GARLIC
MELON

NECTARINES
TOMATO

APPLE
BASIL
BEANS

BROCCOLI
CABBAGE
CARROTS

CAULIFLOWER
FIGS

MUSHROOM
PEARS

PUMPKIN
SILVERBEET

SPINACH
SWEET 
POTATO

ASIAN 
GREENS

ASPARAGUS
BROCCOLI
FENNEL
HERBS

PARSLEY
PEAS

RADISH
SPINACH

SNOW PEAS

BROCCOLI
BRUSSELS 
SPROUTS

CAULIFLOWER
LEEKS

LEMONS
LETTUCE

MANDARINS
ORANGES
PARSLEY

PEAS
SILVERBEET

SPINACH
SPRING 
ONION

WHAT’S IN SEASON WHEN 

Measuring ingredients. Mixing, shaping, kneading, 
dividing and rolling dough.

Butter knife Chop box

Washing produce.

Garnishing dishes. Making dressings 
(ingredients can be combined 

& shaken in a jar!).

Grinding spices and 
using a mortar and 

pestle.

Whisking sauces. Peeling, topping and 
tailing beans and peas.

Grating.

Cracking and 
whisking eggs.

Sifting dry ingredients. Setting the table.

Big Cook
LITTLE COOK

Mortar & pestle Mezzaluna

Grater Peeler

Hands Scissors
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