Recipe: ___Oatmeal Chocolate Chip____



Name: ________________

Yield: ______ cookies      Oven Temp: ______ F
Ingredients:
Medium Bowl

125mL   Flour 

1mL    Baking Soda 

80mL Oats

60mL Chocolate Chips
60mL Softened Margarine (room temp.)

____+ ____ + ____ + ____ = 50mL White Sugar

____ + ____+ ___ = 25mL Brown Sugar

1/2     
Egg

2.5mL      Vanilla

Instructions:
1. Place oven racks in the ________ of the oven and Preheat oven to 375ºF. Line a cookie sheet with parchment paper.

2. In a _______________ bowl sift flour and baking soda.

3. In a ___________ bowl, cream margarine with electric mixer until light and fluffy.  

4. Add both white and brown ______________ and beat until the fat and sugars are creamy and smooth 

5. Split egg. Add ___________ and vanilla into creamed mixture and mix well.

6. Gradually add the dry ingredients into __________________ mixture and blend well

7. Stir in _____________ and chocolate chips with a wooden spoon 

8. Drop large spoonfuls onto the prepared baking sheet with a _______ space in between them. Make sure they are the __________________ so they all cook at the same rate.

9. Place in oven and bake for ____minutes unless using two cookie sheets. In this case stagger the cookie sheets and switch their position ____________ through the baking time at 7 minutes

10. Test cookies by touching lightly and looking for no finger ____________ as well as a golden brown color

11. Allow cookies to _________ for 2 min. before moving cookies to a cooling rack using _______________________.
12. ________________ and leave on the counter for teacher to pick up. Sit down and enjoy your cookies while you wait for a clean-up check! 
TEST FOR DONENESS:


Color:     ____________________
Timer:   14 minutes for approx ____________ cookies

Touch Test:___________________________________________________________________

Equipment on tray:





  Baking Time:














Dishwasher: ____________________________









Housekeeper(s): _________________________








Dish dryer: _____________________________








Special Duties: __________________________
Person A:  ______________________________
Person B: TURN ON OVEN, __________  ______________________________________
________________________________
1. FINISH THE SENTENCES:




a)  When baking two cookie sheets at the same time they should be:   placed side by side  /    

     staggered and switched during baking
b) A convection oven has less hot spots inside the oven and bakes the food better because it has 

    a ___________  inside it. 

c)  The yield of this recipe is 10 cookies so if you were to make 20 cookies instead so that you 

     had more then it is likely that the cookies will come out:   undercooked / overcooked

d) Sugar is added to the creamed mixture when making cookies and NOT with the flour because 

    we are trying to:  thicken the margarine    /    dissolve the sugar 

e)  Chocolate chips and oats are mixed into the cookie batter using the: wooden spoon  / mixer
PRODUCT STANDARDS: (What a good cookie looks like)

Color:   Golden Brown Color

Texture:  Moist Crumb not dry or crumbly

Taste:  Pleasing and Balanced. One ingredient does not overpower the others

Shape:  All the same size 
