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Recipe: Blueberry Cobbler



        Name: ____________________
Yield: medium loaf pan
        Oven Temp: ____ (F
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30 mL

Milk

INSTRUCTIONS
1. Preheat oven to 375 F. _________________________________
2. Combine _______________________________________________ in a small saucepan.

3. Bring to a boil over ______________ heat, stirring occasionally. Reduce heat and 

________________ 5 minutes.

4. Sift together __________________________________________ in small bowl. Set aside.

5. In a medium bowl, cream _________________________ together. 

6. Add the ½ egg and vanilla to the creamed mixture and blend well
7. Add dry ingredients and milk __________________ to the creamed mixture, beginning and ending with ______________. Mix until blended after each addition.

8. Pour ________________________________ into bottom of loaf pan. Spoon cake mixture into loaf pan in __________________________.

9. Bake for _________________________ minutes or until cake is golden brown.









Equipment on tray:




Baking Time:

















Person A:  _____________________
Person B
____________________________







____________________________________
Questions: Use the Perfect Cake handout 
1. Describe what it means to  “add alternately”

2. Creaming is a vigorous action that involves using a wooden spoon or a ______________________

3. What mixing method are we using?  ____________________________________
4. What are the 4 steps of this method?

	1.


	2.
	3.
	4.


5. Why is creaming softened butter and sugar an important part of this recipe? 
6. Why are cakes & cookies considered a quick bread? 


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. 
	


15 mL		Margarine


30 mL		Sugar





1/2		Egg


2.5 mL	Vanilla











62.5 mL 	Flour		


2.5 mL	Baking Powder


1/2 mL	Salt





FRUIT


125 mL	Blueberries


15 mL		Sugar


50 mL		Water





Product Standards:					Checks for Doneness:


Taste: pleasing, balanced flavor			Timer:		according to recipe


Colour: light golden brown				Colour:		light golden brown


Cake Inside: moist, tender, light			Touch Test:	springs back when touched 


Toothpick Test: toothpick inserted into 


middle comes out clean








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


Edge Test:	cake shrinks away from side of pan
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Dishwasher: ______________________


Dish dryer:	______________________


House keeper_____________________


Special duties:__________________________








