
Homework Assignment 
During your next trip to the grocery store the first part of your assignment is to purchase 
something in the produce department you have never tried before or something you have tried once 
and maybe didn’t like the first time. This could be your opportunity to give it another shot or 
explore the vast abundance of other options that are available to you in the world of fruits and 
vegetables. 

When you are ready to spend some time in the kitchen, your real assignment is chop up whatever 
you have and prepare it 3 different ways. Preparing your new ingredient this way will allow you to 
experience the different flavors and textures that come out with different cooking techniques.  

Baking 
Frying 
Boiling 
Sautéing
Broiling 
Steaming

Grilling 
Braising 
Roasting 
Blanching 
Searing 
Raw 

options/ideas for something new 

Dragon fruit 
different melon varieties 
Jackfruit 
Dates 
Figs 
Papaya 
Passion fruit 

Celery root aka celeriac
Chayote squash 
yuca root 
Turmeric or ginger root 
Jicama 
Fresh Beets 
Rutabaga 
fresh artichoke 

extra credit homework: 

The next assignment is an extension of the first assignment, but now you are going to try 
something in the bulk food department. This time around you choose a bean or lentil that you have 
never tried and choose a whole grain of choice (anything other than white/processed rice) 

Pinto beans 
navy beans 
chickpeas 
lentils (red, green, brown) 
split peas 
black eyed peas 
kidney beans 
great northern white beans 

Wild rice 
brown rice 
brown basmati rice 
black rice 
Hulled barley 
Quinoa 
buckwheat 
farro 


