Show me Your Measuring Skills!
Measure and keep ingredients in measuring equipment when possible and arrange on the counter. When it is not possible please leave the dirty equipment next to the measured ingredient so I can see what you have used.
Partner A – Move oven rack to center of oven

Preheat oven to 350 F Convection Bake (have teacher check that it is on)


       
Line muffin pan with 12 liners


Partner B – Gather ingredients from supply table


95mL Cocoa Powder


75mL Vegetable Oil


1 Egg

Back in your unit..

Partner A is responsible for measuring the following:

5mL Vanilla – (store in a custard cup)
310mL Flour

250mL Sugar

Partner B is responsible for measuring the following:

2mL Baking soda

175mL Water – (open upper cupboard to find what you need!)
you are now ready to call the teacher for marking!

Once the teacher marks the measurement part of this practical lab you will receive your chocolate chips then follow the instructions below: 

1. Crack the egg into a large bowl 
2. Add all the remaining ingredients in the large bowl and mix well with wooden spoon
3. Place mixture into the muffin liners so they are 2/3 full
4. Place in preheated oven on the middle rack and bake for 20 minutes. (set timer!)

5. When timer goes take the cupcakes out of oven and poke a toothpick into the center of the cake. If no sticky wet batter clings to the toothpick then they are done

6. Remove cupcakes and cool in your container or on a cooling rack
7. Wash muffin pan and leave on your counter. 


Equipment on tray:




  Baking Time:









Dishwasher: ____________________________








Housekeeper(s): ________________________








Dish dryer: _____________________________








Special Duties: __________________________

Person A:__________________________
Person B: ______________________________

_________________________________
______________________________________ 
