Recipe: ____Cinnamon Pinwheels___________


Name: ___________________

Yield: _____ pinwheels      Oven Temp: ______ (F

Ingredients:
250 mL
Sifted Flour




Filling:
25 mL

Sugar






30 mL
Soft Margarine
10 mL

Baking powder




20 mL
Brown sugar
pinch

Salt






2 mL
Cinnamon
45 mL

Cold Margarine

 

 1

Egg and milk to 75 mL 
Instructions:
1. Preheat oven to 400ºF. Line cookie sheet with parchment paper 
2. Sift and measure flour. Sift again with salt, white sugar and baking powder 
into a large bowl.

3. Cut in cold margarine using a pastry blender until mixture has tiny pieces pf margarine the size of small peas spread throughout
4. Break egg into measuring cup and mix with a fork. Add milk until 75 mL line is reached. Mix together well.
5. Slowly add the liquid ingredients to the dry mixture while mixing with a fork until all the ingredients form damp clumps.
To prevent over-mixing your dough try pushing the damp clumps to the side of the bowl while you add liquid to only the dry bits. You might not use all the liquid.

6. Turn onto counter and knead gently with fingertips until it holds together
7. Dust countertop lightly with flour. Dust disc of dough and pat flat. Gently roll into a

rectangle of 1 cm thickness. Lift off counter several times during this process to dust with flour and turn over so that it does not stick.
8. Spread dough with 30 mL of soft margarine using silicon spatula. 
9.  Mix together brown sugar and cinnamon and sprinkle over dough.

10. Roll dough lengthwise into a log and pinch together to seal it 
11. Cut using thread into 1cm wide pieces. All pieces should be about the same size
12. Arrange on cookie sheet and bake for 10 minutes 




Tray Ingredients



    
   Baking Time:  








Dishwasher: __________________________








Housekeeper(s): ______________________









Dish dryer: ___________________________








Special Duties:________________________

Person A:  __________________________
Person B: _____________________________
___________________________________
_____________________________________
Questions:
1. Describe how to measure “sifted flour”.

2. There are two main test for doneness of a biscuit. They are __________________________ and  _______________________________________________________
PRODUCT STANDARDS: (What the biscuit dough portion looks like)

Color:  Light golden brown crust with a creamy or flaky crumb inside
Texture: Light, tender and flaky on the inside
Taste: Please delicate taste

Shape: same size
