Recipe: __Cinnamon Swirl Cake_______

    

Name: __________________

Yield: _____________
 Oven Temp: _375_(F
Ingredients

Cake:

250 mL
_________ Flour

7 mL

Baking powder

125 mL
Sugar


·     1
   Egg

_______________ :
· 15 mL    Melted margarine
· 60 mL    Brown sugar

· ______mL     Flour

· 5 mL
    Cinnamon

· 125 mL
_____________
· 60 mL
Oil

INSTRUCTIONS:
1) 
Preheat oven to 375ºF. Grease loaf pan with _______________ and line with ______________________________ .  (Place on your table so it can be checked by teacher)
2) 
Combine topping ingredients in a _________________________________ and mix well. Don't forget the Flour!!
3)
_________________ into a large bowl then ________________ 250mL. 
4) 
______________ flour together with baking powder and _________ in a large bowl. Set aside
5)
Combine _______, ___________ and _____________ in a medium mixing bowl.

6)
Make a _____________ in dry ingredients
7) 
________________________________ from the medium bowl to dry ingredients in the large bowl _______________________.
8) 
Stir with a _______________ until just moist and lumpy.

9)
Spread batter into the prepared square cake pan using _______________________________
10)
Sprinkle _______________________ over the batter.  
9)
Bake for ___________________ minutes
TEST FOR DONENESS:


Touch test__________________________________________________________________ 

___________________________________________________________________________  

Toothpick test_______________________________________________________________

___________________________________________________________________________ 


Equipment
· Small white bowl




Baking Time:






Dishwasher: ____________________________








Housekeeper: ___________________________








Dish dryer: _____________________________







Special Duties: __________________________
Person A:__________________________
Person B: _______________________________

________________________________________
Questions:
1. We used the ____________ method to make this cake. 

2. Identify the clues in the recipe that led you to your conclusion in question #1. 
3. This recipes tells you to sift before measuring. Why is the flour sifted before measuring?

Other: 

Let cake ____________________ for as long as possible before removing


Lift cake out of pan _________________________________.
