Recipe: ________GINGER SNAP COOKIES___


  Name: _________________

YIELD: 12 cookies

Oven temp: __375_ (F

Ingredients:

   45 mL
  Margarine

   60 mL
  White Sugar

   15 mL
  Molasses

   1/2
Egg

__+__+___+___ = 150 mL Flour

___+ ___= 3.75 mL Baking soda

1.25 mL
Cinnamon

1.25 mL
Cloves

1.25 mL
Ginger

Instructions:

1)
Preheat the oven to 375(F. Prepare the cookie sheet with parchment paper for the unit.

2)
In a large bowl cream together margarine and white sugar until light and fluffy with an electric


mixer.

3) Split the egg in half. Share with the other pair in your unit

4) Add egg to the margarine mixture and mix well.

5)
In a medium bowl, sift together flour, baking soda, cinnamon, cloves, and ground ginger

6)
Add molasses and dry ingredients alternately to the creamed mixture

7)
Divide dough into 12 portions  

8) 
Form dough into small balls using your hands.

9)
Roll each cookie in a small amount of white sugar then place onto prepared cookie sheet about


5cm apart to allow for spreading. Press lightly so they don’t roll away!

9)
Bake for about 12 minutes. They will be soft but harden as they cool. 










Place 125mL of white 










sugar into a white bowl











and share as a unit 
Tray Equipment: 





Baking Time:









Dishwasher: ________________________








Housekeeper(s): _____________________








Dish dryer: __________________________








Special Duties: _______________________
Person A:_____________________________

Person B:_____________________________

QUESTION:

1. Describe 2 things someone should know before using an electric mixer for the first time.

a) setting up - ____________________________________________________________________

_______________________________________________________________________________

b) When using - ___________________________________________________________________

_______________________________________________________________________________

PRODUCT STANDARDS: (What a good cookie looks like)

Shape:  all cookies are the same size 

Color: golden brown color
Taste: pleasing and balanced. One flavor is not overpowering
Inside: moist crumb, not dry and crumbly
TEST FOR DONENESS:

1. Color: golden brown color
2. Touch test: springs back when lightly touched. No imprint remains
3. Appear dry not wet in crack or not greasy looking
4. Timer if the correct yield is used

TO SPLIT AN EGG IN HALF YOU MUST USE 2
__ same size__ custard cups and divide at eye level

