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Recipe: *You choose* oatmeal cookies



Name: _________________

 Yield: __10___      Oven temp_____°F 

Ingredients:








  80 mL
 oats



30 mL

*you choose*






30mL 

*you choose*
Instructions

1. Place oven racks in the middle of the oven and preheat to 375°F. Line cookie sheet with parchment paper. 

2. In a medium bowl mix together both flours and baking soda. 

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

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

5. Split egg. Add egg and vanilla into creamed mixture and blend well.

6. Gradually mix dry ingredients into creamed mixture. Mix well after each addition.
7. Stir in oatmeal, *_____________________* and *________________________* with a wooden spoon.
8. Drop large spoonfuls onto the prepared baking sheet approx. 5 cm apart from each other. *be sure they are all the same size 

9. Place in oven and bake for 13 – 15 minutes. Test cookies by touching lightly and feeling for a ‘set up’ edge as well as a golden-brown color.

10. Allow cookies to cool for 2 – 3 minutes before moving cookies to a cooling rack using a flipper.


TEST FOR DONENESS:

1. Timer: when used with the correct yield of recipe which is 10 cookies

2. Appearance : not wet and greasy looking. Golden brown color near edges


Tray Equipment 





   Baking Time:
Dishwasher:______________________________________
Housekeeper ____________________________________
Dish Dryer ______________________________________
Special Duties ___________________________________
Person A: __________________________
Person B:___________________________ 
__________________________________
___________________________________

 

Questions: Watch video to answer

1. Why do oats grow well in Canada? 
2. Canada is the ________________  largerst producer of oats in the world.
3. Oats are a versatile grain. Not onlt are they a greate source of vitamins and fibre in food, but scientitsts have found the anti-inflammatory properties in oats can be used in _____________ and ______________________ to soothe dry and itchy skin. 

4. Explain the statement: “Oats can make us shine on the inside and on the outside”
After the Lab Reflection

	Rate the recipe. What did you like or not like about it?  


	

	Describe how you monitor your progress and make sure you are done on time?
	


Large Bowl


60 mL	margarine, softened


50 mL		white sugar


25 mL		brown sugar	


2.5 mL		vanilla	


½ 		egg








Medium Bowl:


120 mL Flour ( 60 mL refined flour, sifted


   60mL whole wheat flour 


1.25 mL	baking soda























craisins


raisons


chocolate chips


pumpkin seeds


coconut


butterscotch chips


sunflower seeds





Oats - Check out Agriculture


� HYPERLINK "https://www.youtube.com/watch?v=F5IdUipIF1w" �https://www.youtube.com/watch?v=F5IdUipIF1w�


– 1:42       (Youtube)








