
Recipe: _____Chocolate Drop Cookie___________

Name: _________________

 Servings: _10 cookies___      oven temp___350°F __ 

Ingredients:

Large Bowl:

75 mL

Margarine

125 mL
Sugar

1

Egg

Medium Bowl:

125 mL
Flour

60 ml

Cocoa powder

1mL

Baking powder

60 mL

Chocolate chips

Instructions:

1)
Preheat oven to 350°F. Line a cookie sheet with parchment paper
2)
In a large bowl, cream together margarine and sugar 
3) 
 Add egg and mix well
4)
In a medium bowl, sift together flour, cocoa, and baking powder 
5)
Add the dry ingredients to the creamed mixture and mix well.

6)
Stir in chocolate chips with a wooden spoon
7)
Drop from a spoon onto cookie sheet, about 5 cm apart to allow for spreading
8) 
Slightly flatten cookie dough with the bottom of a glass that has been dipped in white sugar ( 60mL in custard cup) 
9) 
Bake for 8-10 minutes or until edges are firm and dough does not look greasy or wet.
10) 
Let cookies cool before removing from cookie sheet

TEST FOR DONENESS:

1. Timer: when used with the correct yield of recipe which is 10 cookies
2. Appearance : not wet and greasy looking. May have a golden brown color near edges


Tray Equipment 
Baking Time:
Dishwasher:_________________________________
Housekeeper (s) _____________________________
Dish Dryer __________________________________
Special Duties _______________________________
Person A: __________________________
Person B:____________________________ 
__________________________________
____________________________________

Questions: 

1. Butter can be difficult to measure. When packing it into the dry measures and leveling it off you should use the ______________________ however the best tool to remove the margarine so that you don’t leave it inside the measuring equipment is the ___________________.

2. What does it mean to cream butter? (Google it)
3. Go to pg 574-575 in the Food for Today textbook to answer the following:
a. What is the main difference between a cookie and a cake?

b. What is a drop cookie?

c. What is a molded cookie?

d. What happens to cookies that are baked on a cookie sheet that just came out of the oven and hasn’t had a chance to cool? 

e. How do you store cookies so that they don’t stick together?

