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\CHAPTER 1\ 

KITCHEN 
HISTORY 

; 'p 
PPS 

'- -.::. ~ At the end of this J · · chapter, the students 
e. (r\f\ must be able to: ·· @gE 

"';·1"~ ..... 1. Understand the 
·3] 2lg importance of 

kitchen 
) , ~- -.... 

2. Define what a 
kitchen is 

( ~~ 
3. Appreciate the 

~ ki?') 'alhJ e, history of kitchen 

-----~ .___ ---1 

Objectives: 
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