
Recipe: Fruit Turnover




       
      Name: ___________________

Yield: ___4___ turnovers             Oven Temp: ______ (F





     Oven Temp: ______ (F





DOUGH






280 mL
Flour






10 mL
Baking Powder




15 mL
Sugar





30 mL
Margarine



---------------------------------



125 mL
Milk




FILLING







125 mL
Pie filling

Part 1 Instructions:

1. In a large bowl, sift together flour, baking powder and sugar. 

2. Cut in cold margarine using you’re a pastry blender until mixture is crumbly. 

3. Add milk a little at a time while tossing with a fork. Push moistened clumps off to the side and gradually add milk to the dry ingredients until most of the bowl resembles moistened clumps. YOU MIGHT NOT USE ALL THE MILK!

4. Place dough onto counter and gently fold dough with fingertips until it all holds together. Wrap, label and leave on tray at front of room for tomorrow

 Part 2

5. Preheat the oven to 450ºF. Line a cookie sheet with parchment paper.

6. Move dough to clean counter space. Roll out dough to a 12” x 12” square (slightly bigger than the length of your recipe sheet). 


7. Cut into four squares. Place an even amount of filling onto each square.

8. Fold edges of dough over to create a triangle. Pinch edges together to seal and place onto prepared cookie sheet.

9. Bake at 450ºF for 10 minutes. REDUCE HEAT TO 375ºF and continue baking for  5 minutes tops are golden and dough is cooked.




Dough Tray                 Part 2 Tray

Baking Time: 450 for 10 min 
then 375 for 5 minutes

Person A: (part 1) Grocery Shop


Person B  (part 1) measure dry ingredients, get 
   (part 2)    Grocery Shop




laundry, pick up wrap and label 

 (part 2) Preheat oven, Pick up Laundry, 
line pan with parchment paper, get dough
Questions: 

1. Why is the oven temperature high to begin, then reduced?
2. It can be difficult to determine if a biscuit is cooked.  To determine if these turnovers are ready you will need to:

a.  follow the recommended yield of _____ large turnovers baked for ____ total minutes

b. look for a ____________ golden brown color dough
3. How will you clean flour off of your counter top at the end of the class? 


4. Explain: cut in. What tool will you use? 

5. What are the 4 steps of the Biscuit Method of mixing?

	1.
	2.
	3.
	4.




6. Proper mixing is important to create quality biscuits because over-mixing or over-kneading will produce a  _________________________________.

After the Lab Reflection

	Identify something that went well today in your group.
	

	How could you improve your participation with your group?
	


TOPPING


1mL 		Cinnamon


10mL 		Brown Sugar


10mL 		Margarine, melted





Checks for Doneness:


Time:	about15 minutes total


Colour: golden brown








Product Standards:		


Colour:  golden brown	    Taste: pleasing, delicate flavour


Shape: uniform  	 Inside: light, tender, flaky crumb


 








Dishwasher: 	_________________________


Dish dryer:	_________________________


House keeper: 	_________________________


Special duties:	_________________________








Use Biscuits Handout





When the lab starts, who is doing what?








