Recipe: __Chocolate Pudding_______

    

Name: ______________

Serves: __2__ people


Ingredients: 

20mL 
Cornstarch 

15mL 
Cocoa

30mL 
Sugar 

250mL 
Milk 

15mL 
Chocolate chips
Instructions: 

1. In a large bowl sift together cornstarch, cocoa and sugar. 
2. Whisk in cold milk.
3. Place over a pot with boiling water (double boiler).

4. Heat chocolate mixture while whisking constantly until it thickens.
5. Remove from heat and stir in chocolate chips.
6. Pour into 2 small plastic cups or bowls, label with names and refrigerate until cold.


Equipment needed on tray: 



Baking Time:  N/A


Dishwasher: ________________________


Housekeeper(s): _______________________


Dish dryer: ___________________________

Special Duties: ___________________________

Person A:  grocery shop
Person B/C: open stovetop, set up double boiler, measure sugar, pull out hot pad and whisk, pick up laundry, label plastic cups with names

Questions:
1. How do we prevent cornstarch from clumping together?

2. A serving of milk is __________mL. A teenager needs _________ servings of milk products each day for strong bones.

3. How can someone that is lactose intolerant get the calcium they need? Give 5 food suggestions. 


Other:

Warn your group before dumping the hot water in your sink.
