Recipe: Apple Sauce Muffins



    Name: ____________________

Yield: ___6____ Muffins
Oven Temp: ____ (F

Ingredients:

30mL    Margarine

60mL    Sugar

1/2         Egg


120mL 
Applesauce

25mL 
Water

150mL         Flour

2mL 
    Baking Soda

1/2mL 
    Baking Powder

1/2mL 
Cloves

1/2mL 
Allspice

1mL 

Cinnamon

Instructions:

1. Preheat oven to 375 F. Line 6 muffin cups with liners.

2. Sift flour and all dry ingredients together into a medium bowl then set these ingredients aside.

3. In a large sized bowl cream margarine and sugar.

4.  Add the ½ egg to creamed mixture. Mix well
5. Combine water and apples sauce in a small bowl. Set wet ingredients aside.
6. Alternately add the dry ingredients and the wet ingredients to the creamed mixture. Mix well. 

7. Evenly distribute batter between 6 muffin cups using a large spoon. 

8. Bake for approx. 18 - 20min. 


Tray: 
Baking Time:
Dishwasher:______________________________
Housekeeper (s) ___________________________
Dish Dryer ________________________________
Special Duties _____________________________
Person A:
Grocery Shop


Person B: Preheat oven, Pick up Laundry
line pan with paper cups, measure dry ingredients

Questions:
1. One role that eggs play in this recipe is emulsification. What does this word mean in reference to baking?

2. A wide range of fruits are grown across Canada. Name them.

3. Which province is the largest apple producer in Canada?

4. What is Canada’s most important berry crop?  

5. Describe the differences between blueberries grown in BC vs Quebec.  

6. Why are Canadian crops grown with less chemicals in comparison to other parts of the world? 

After the Lab Reflection

	How did you divide the activity so everyone got to participate
	

	What could you do better so that your team is the first done? So that your product is perfect?
	

	What did you learn today? What would you do differently if you did this again?
	


1. Tne role that eggs play in this recipe is emulsification. What does this word mean in reference to baking? 
An emulsification is a mixture of liquids that usually do not mix well- eggs help ingredients blend and mix smoothly. 
2. A wide range of fruits are grown across Canada. Name them.

apples, tender fruits (peaches, nectarines, pears, plums, prunes and cherries), grapes, blueberries, cranberries, strawberries and raspberries.
3. Which province is the largest apple producer in Canada?

Ontario
4. What is Canada’s most important berry crop?  

Blueberries
5. Describe the differences between blueberries grown in BC vs Quebec.  

BC: grow cultivated highbush berries that are larger,  harvested earlier and often sold fresh

Quebec: manage wild berries or low brush. These are smaller and not uniform in appearance. Usually shipped frozen. 

6. Why are Canadian crops grown with less chemicals in comparison to other parts of the world?

Winter's cold temperatures destroy Insects
Frosting Ingredients

30 mL

butter

~62g

cream cheese (1/4 block)

1.25 mL

vanilla

pinch

salt

250 mL

icing sugar

Method

1. Cream butter and cream cheese together in a medium bowl with an electric mixer until creamy.

2. Add vanilla and salt. Beat well.

3. Gradually add icing sugar while mixing on low speed until completely combined.

4. Transfer to a medium ziplock bag and leave on counter until cupcakes are cooled completely.

5. Trim a small corner of the bag to pipe frosting on your cupcakes.

Product Standards:		


Shape: slightly rounded (risen)		Taste: pleasing, balanced flavour


Colour: light golden brown			Inside: moist, tender, light





Checks for Doneness:


Time:		about 20 minutes		Colour:	light golden brown


Touch Test:	springs back when lightly touched on edge


Toothpick Test: toothpick inserted into middle of muffin comes out clean
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Time:		about 20 minutes		Colour:		light golden brown
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Toothpick Test: toothpick inserted into middle of muffin comes out clean


Edge Test:	cake shrinks away from side of pan











