







Kitchen _____Period_____ 








Your Name____________________ 



Dough:



Dry ingredients for dough:
1/4 C. margarine, softened

1+ 1/2 C. sifted flour




1/4 C. solid shortening

1 tsp. cream of tartar

3/4 C. sugar



1/2 tsp. baking soda

1 egg, beaten



1/ 8 tsp. salt

Sugar Mixture to Coat Cookies:

  1 Tbsp. sugar

 



  1 tsp. Cinnamon




Makes 3 dozen

Day One:

1.  Blend the margarine, shortening, and sugar by rubbing ingredients against the side of the bowl with wooden spoon.

2.  Beat egg in a small bowl until well blended.  Add and mix it into the margarine, shortening and sugar mixture from step Number 1.

3.  Sift and measure the flour.  

4.  Measure the cream of tartar, soda, and salt.  Add it to the measured sifted flour and resift all the dry ingredients together. 

5.  Gradually blend in the flour using a wooden spoon or rubber scraper to the mixture.  

6.  Place the dough in a labeled bag. (Write on bag your kitchen number and period) 

7.  Mix sugar and cinnamon for coating cookies in a small bowl.  Place in labeled bag.
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Day Two:

1.  Adjust oven rack to the center of the oven.  Preheat oven to 400 degrees.

2.  Shape your cold dough into a rectangle.  Slice it into 3 equal parts.  Then slice EACH of the three into 12.  You should have a total of 36.

3.  Make sure you have 36 before rolling in the sugar/cinnamon mixture.   

4.  Place the cinnamon/sugar mixture in a cereal bowl.

5.  When you have 36 balls of dough, coat each in the sugar/cinnamon mixture.

________6.  Place a piece of baking paper on each cookie sheet.  This will speed up the clean up for the kitchen.  BE SURE YOU DO NOT USE WAXPAPER.  

_All Help_7.  Place the balls of dough 2 inches apart on an ungreased cookie sheet covered with baking paper.  The large cookie sheet will hold 18 cookies.

________8.  Bake 8 to 10 minutes or until lightly brown.  Set the timer.

________9.  Remove pan from oven.  Use a turner to remove the cookies from cookie sheet and place on wire cooling racks to cool.

________10.  Give one cookie to the teacher for evaluation.

________11.  Get plastic bags for each person’s extra cookies.  Label the bags.

	
	
	
	

	Manager
	1st Cook
	2nd Cook
	    Host/ess

	Go to supply table.

Put away dry dishes.

Refill the towel drawer.

Turn in Lab Plans.
	Get out ingredients

found in your kitchen.

Wash dishes.

Dry out sink.


	Dry dishes.

Dries drainer & mat.

Get out kitchen utensils.
	Clean counter before & after lab.

Set & clear table.

Put things away.

Bag & label cookies.


	
	
	

	Manager
	1st Cook
	Host/ess

	Go to the supply table.

Dry dishes.

Dry drainer & mat.

Turn in Lab Plans.
	Get out ingredients and utensils found in your kitchen.

Wash dishes.

Dry out sink.
	Clean counter before/after lab. 

Set & clear table.

Bag & label cookies.

Put dishes & other items away. 

Refills towels.


· TABLE SETTING IS A NAPKIN TO SET THE COOKIES AND A DRINKING GLASS.

SNICKER DOODLE COOKIE LAB PLAN – Day 2





SNICKER DOODLE COOKIES – LAB PLAN








