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Recipe: Blueberry Cobbler




Name: ___________________

Servings: _______ people 
       Oven Temp: ___ (F
Ingredients:
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CAKE TOPPING:



FRUIT:
125 mL 
Flour


250mL
Blueberries

4 mL
Baking Powder

30 mL
Sugar

1 mL

Salt


100 mL
Water

30 mL
Margarine

60 mL
Sugar

1

Egg


60 mL
Milk

5 mL
Vanilla

1)
Preheat oven to 375 Grease a small ____________.

2)
Combine berries, sugar and _______ in a ___________________
3)
Bring to a boil over medium heat, stirring occasionally. Reduce heat and ___________________________________
4)
Sift together flour, baking powder and salt. Set aside.

5)
In a separate bowl, ______ margarine using a ________ spoon. Slowly add __________ and continue to cream until light and _________.

6)
Add the ____ and blend well. Add _______.

7)
Add dry ingredients and milk alternately to the creamed mixture, beginning and ending with dry Mix until ___________ after each addition.

8)
Pour ____ blueberry mixture into casserole. ________ on cake mixture.

9) Bake for ______ minutes or until cake is golden brown.



   Equipment on tray:




Baking Time:



























Dishwasher: _____________________









Housekeeper(s): __________________








Dish dryer: _______________________








Special Duties: ____________________
Person A:  ________________________
Person B: ____________________________
___________________________________
____________________________________
Questions: 

1. Why do we use shortening to grease cake and loaf pans instead of butter?

2. When a recipe instructs you to cream fat and sugar together then you are using the muffin   /     biscuit  /  or   cookie (cake) method 

3. Why is baking powder always combined with dry ingredients?


Other: 


How did the lab go? Self Evaluation
	I pre-read the recipe.
	

	I referred to my recipe throughout the lab
	

	At the start I was busy (grocery shopping or prepping in the unit)
	

	I measured using methods learned in the class
	

	I communicated with my partner to ensure that we shared in the making of the product
	

	I took responsibility for part of the clean-up and did it to the best of my ability
	

	I monitored the progress and timing of our cooking to ensure that we were done before the end of class
	

	I spoke respectfully to my group members and encouraged them when needed. 
	


