Recipe: __Chocolate Haystacks_____

    

Name: ___________________

Yield: _14__ cookies
Oven Temp  _n/a__


Measuring Addition
 
Ingredients:
___________

180mL 
Rolled Oats
___________

65mL 

Sweetened Flaked Coconut
    80 + 15 + 5   

100mL
White Sugar
___________

35mL

Cocoa
___________

35mL 

Margarine

___________

35mL 

Milk

___________

2mL 

Vanilla

Instructions:

1. Cover the cookie sheet with wax paper and label with names
2. Mix the rolled oats and coconut together in a medium bowl
3. Sift the sugar and cocoa into a saucepan. Add the margarine and milk.

4. Place on medium heat and boil for 1 minute. 

5. Remove from heat and stir in the vanilla
6. Stir in the rolled oats mixture.

7. Working quickly, drop 15mL spoonfuls of the mixture onto the cookie sheet lined with wax paper.

8. Cool until firm then enjoy.


Equipment needed on tray: 



Baking Time:  N/A


Dishwasher: ________________________


Housekeeper(s): _______________________


Dish dryer: ___________________________


Special Duties: _________________________
Person A:  grocery shop
Person B: open stovetop then______________
__________________________________
______________________________________

Questions:
1. How should the cocoa be carried back on your tray so it is not mixed with the wrong ingredients?

2. Why do we sift cocoa before using it in a recipe?

3. How do we prevent the hot cocoa mixture from burning while cooking for 1 minute? 

Other: 

Pre-rinse dishes with hot running water with no cloth and soap when needed!!!!!

