Create a cooking
timeline

Make the desert

Determine which
dishes will require
which ovens

Chose the trays which
will fit in respective
ovens

Prepare ingredients:
chopping, opening,

mixing
Begin Wash
cooking ———— Tools

in oven

Executing the Meal

Determine how much time each dish will take, and assign
a cooking "start time", by counting back from dinner time

Make the desert first, because it can sit/wait

Ovens include oven, toaster oven, & microwave oven

Some "main courses" may consume the entire oven
(e.g., a 6hr cooking turkey). Other dishes will require
other heating arrangments

Prepare ingredients according to the cooking timeline;
often the preparation of multiple dishes occur that the
same time

Many dishes require the same cooking tools (e.g., the big
bowl). These items need to be washed to prepare other
dishes

Hand Written List

Main oven
toaster oven
microwave oven

Cooking Trays

Recipe Books;
magazines;
online resources

Knives, bowls,
plates, etc.



