
Lesson 5:  Famous Chefs! 
To View in Google, ​Click Here 

Learn 
1.  Watch the PowerPoint, ​Famous Chefs  

Practice  
2.   Use the following questions to guide you 
when you are researching your chefs: 

●Where did they go to Culinary School (if 
applicable) 

●Where did they grow up? 
●What inspired or influenced them to 
become a chef? 

●What type of food are they known for? 
●Do they own any restaurants?  How 
many?  What type of cuisine?  

●Are they on television?  What show?  
●Any additional fun facts about your chefs 

 

https://docs.google.com/document/d/1HogNWvfv7y4_sfpt2Sm_2WHZPVMsqJl3pcsp1LOAHlY/edit?usp=sharing
https://docs.google.com/presentation/d/1SY-lm6hl8E9GSj0pCRBbB7ZOyHWkqxBm8sBN0PS61gI/edit?usp=sharing


Visit: ​ ​Famous Chef Bios 

  ​Food Network Chef Bios 

  ​You Tube Chefs 

Task​:   

1. Look at recipes that your chosen chef 
has made. 

2. Decide which recipe you either want to 
make or re-create. 

3.Make your dish!  

OR 

Create a Chef Apron 
Directions on How to Assemble Your Information: 
1. Cut a slit at the top of the apron and insert the head shot 
of your chef. 

2. Add the name of your chef to the front of the apron with 
a marker. 

3. Add information from above to construction paper strips that 
will become the arms and legs of your chef. 

https://www.thefamouspeople.com/chefs.php
https://www.foodnetwork.ca/shows/top-chef/bios/
https://www.mashed.com/146555/ranking-the-most-popular-cooking-channels-on-youtube-from-best-to-worst/
https://drive.google.com/file/d/1wkgLgtRcfDTWVDIoxfiCaP0X1AfESV2u/view?usp=sharing


4. Glue strips to your apron. 
 
You may choose to create a larger chef body if you’d like and 
draw your own apron. You may 
also write your researched information around your chef’s body. 
 
Fun Extra Information:  

Types of Chefs 

Julia Child’s Kitchen at the Smithsonian 

 

 
 
 

https://www.webstaurantstore.com/article/359/types-of-chefs.html
https://amhistory.si.edu/juliachild/flash_home.asp

