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Recipe: Berry Twists




Name: ______________________

Servings: _________   Oven Temp: _____ (F

Ingredients: 

25mL Milk Powder

250mL Flour

30mL Sugar

8mL Baking Powder 

1mL Salt

30mL Shortening

1 Egg + water to equal 80mL 

45mL Raspberry Jam 

Instructions:

1. Preheat oven to 425F and line cookie sheet with _________________ paper.

2. In a ____________ bowl, sift milk powder, flour, sugar, baking powder and salt in a large bowl.

3. Cut in _________ shortening with a _____________ until the mixture is crumbly
4. Beat egg in a ________________________ then top with water to the 80mL line 

5. Add the egg mixture a little at a time while tossing with a __________. Push moistened clumps off to the side and gradually add milk to the dry until most of the bowl resembles moistened clumps. YOU MIGHT NOT USE ALL THE LIQUID!

6. Place dough onto _______ and gently fold dough with fingertips until it all holds together. 

7. Move dough to _____________ counter space. Roll dough into a large, ________ rectangle and spread with ___________. Mark rectangle into thirds. 
8. Fold ___________ over each other and press lightly
[image: image2.bmp]
9. Cut into _____  wide strips.  Hold a strip at each end, ________ in the opposite direction twice and place on a cookie sheet.  Press ends firmly to keep in place.

10. Bake 8-10 min. or until lightly __________________.


  Tray:














Baking time: 







Dishwasher: __________________________









Housekeeper: _________________________








Dish dryer: ___________________________








Special Duties:________________________
Person A: __________________________
Person B: ____________________________

___________________________________      ____________________________________
Questions: 
1. Why do we not always use the entire amount of liquid?
2. We toss with a fork and gently mix with our fingers so that we don’t create too many ____________ strands. We will know if we have overmixed because when we try to roll the dough out is will _____________________________________________________.

3. If the dough is wet and sticky then lightly dust the rolling pin and dough with__________

4. To ensure that each Berry Twist is the same size you should cut the dough in _______ then continue to divide the dough portions in half again and again until each twist is roughly ____” wide.


Other: 

After the Lab Reflection
	How did you make sure that your group was using their class time wisely to get out of here on time?
	

	When a group member is busy and can’t get to their assigned job how does your group adjust your responsibilities?

	


