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Teacher Information

« This project takes about two days for a 40-minute class.

« First, read about brownies using the sheet below with your students and
have them answer questions.

« Give students either a box of brownie mix to create their gourmet
brownies with add ins, flavorings, etc. or allow them to make brownies
from scratch and include variations.

« Lay out ingredients (ideas below) students have to include 3 additional
ingredients other than the brownie recipe ingredients.

« Students brainstorm what type of brownie they might like to create.

« Have students show you the brainstorming sheet. You can decide if this will
be an individual project or in groups.

« Students create their recipes using the template below, based on the
available ingredients and what they chose.

« We suggest they use at least 3 extra ingredients and include a cooking
method.

« Mise en place (check out our mise en place blog_ post) their stations and

begin cooking.
(Some of them put it together on day one and others on day two depending
on your equipment and class size.)
« Portion the brownies dishes onto small plates for tasting (fun to include
plating_techniques.)

« Invite staff using the invitations below or just have the class taste test the
final dishes and give a score using the scoreboard.
« Use the rubric to grade the students. (there is an editable PPT version in

the zip file).
Please email me with questions at: arleneetwinsandteaching.com.

Happy baking!


https://twinsandteaching.com/2022/05/29/teaching-mise-en-place/
https://www.teacherspayteachers.com/Product/Plating-Foods-Lesson-Food-Plating-for-FACS-and-Culinary-Arts-7576530

Brownie Inspiration

Brownie Ideas:

« Triple chocolate brownies

¢ Salted caramel brownies

o Nutella swirl

e Cookies and cream brownies
e Peanut butter brownies

o Cheesecake brownies

e Smore's brownies

« Brownie cookies

+ Chai spice brownies

* Rocky road brownies Video with ideas
« Strawberry brownies
e Avocado brownies

Additional Ingredients Ideas:

Candies:
Nuts: o Crushed peppermint candies
o MEM's
° Chopped walnuts o Reese's Pieces
o Pecans o Caramels
o Almonds
Sauces and Syrups:
Chocolate: o Caramel sauce
o White chocolate chips o Chocolate syrup
o Dark chocolate chunks ° Raspberry sauce
o Milk chocolate chips ° Nutella
Eruits: Other Mix-ins:
) i o Pretzel pieces
o Dried cranberries o Marshmallows
o Raspberries o Coconut flakes
o Sliced strawberries o Graham crackers

o Banana slices
Additional Toppings:
Flavorings: o Powdered sugar

o Vanilla extract o Sprinkles

o Mint extract o Shredded coconut

o Almond extract Z (P:eanut b}t:tter
ream cheese

o Orange zest

Unusual Ingredients
o Potato chips (adds a crunchy texture)

o Cinnamon o Bacon bits (for a sweet and savory twist)
o Nutmeg

Spices:


https://www.youtube.com/watch?v=LIS8rCtWd_M

BROWNIES

Do you like brownies? What are your favorite type?

What is a brownie exactly and where did they come from?

A brownie is defined as a small, square, chocolate cake that is soft in the middle
and often contains chocolate or nuts. They are classified however as cookie bars
because they are handheld, not usually eaten with a fork.

The story of the original brownie: In 1893, Mr. and Mrs. Palmer owned a
prominent hotel in Chicago called the Palmer House Hotel. Mrs. Palmer wanted a
dessert for her friends attending the Chicago World’s Exposition. The tricky part
was, she wanted it to fit in boxed lunches and to be handheld. She asked the
pastry chef of the hotel to create a small cake that would serve this purpose and
the first “brownie” was born. It included chocolate, walnuts and an apricot glaze.
The hotel still serves the same recipe today. It was not called a brownie until
much later.

e Define brownies.

It wasn’t until 1896 that the term “brownie” was coined. The term brownie was
found in the cookbook the “Boston Cooking School Cookbook” written by Fanny
Farmer and described a molasses cake baked in small molds that did not include

chocolate.

e Describe the first “brownie” found in a cookbook.



The first brownie recipe that is most similar to what we know of as a brownie
was found in a 1905 cookbook. Here is the recipe:

e Where was the cookbook published?

e Which ingredient surprises you?

1905
Home Cook Book, Practical Recipes by Expert Cooks (1905, New York) page 315

Brownies (cookies)

L4 1b. [V2 cup] butter

L4 1b. [V2 cup] granulated sugar

2 eggs

Grated Rind of a Lemon

4 oz. [4 squares] grated chocolate

4 cup milk

pinch of salt

1 1b [3 cups] flour

“Stir briskly together, roll out and cut in brownie or other shapes ...”

The first brownie mix was introduced in 1952 by the Pillsbury Company. Due to

the popularity of the brownie and America’s love of chocolate, many

companies including Pillsbury, Betty Crocker and Whole Foods have ready to

make brownie mixes that take less time to prepare than a traditional brownie

recipe.

e Have you ever had brownies made from scratch (not from a box)?

Interesting Brownie Facts:

e Which fact do you find the most interesting?

e What are the 5 common brownie ingredients?

December 8th is National Brownie Day
Brownies usually have five standard ingredients: flour, sugar, eggs, butter, and
chocolate.

For a fudgier brownie, you need a high fat to flour ratio.
Walnuts are the most popular brownie add in.

In 1973, NASA included brownies as part of the menu for Skylab, the United States’
first space station. The brownies were dehydrated and packed in vacuum-sealed
containers to make them suitable for space travel.



Homemade Brownie Recipe:

Yield: 12 brownies
Prep Time: 15 minutes
Total Time: 45 minutes

Ingredients:

e 1/2 cup (1 stick) unsalted butter

e 1cup granulated sugar

e 2large eggs

e 1/2 teaspoon vanilla extract

e 1/2 cup all-purpose flour

« 1/4 cup cocoa powder

« 1/8 teaspoon salt

« 1/2 cup chopped nuts (optional)

« Powdered sugar for dusting (optional)

Directions:

1.Preheat your oven to 350°F (175°C). Grease an 8x8-inch baking pan.

2.In a medium-sized saucepan, melt the butter over low heat. Once melted, remove it from
the heat and stir in the sugar until well combined.

3.Add the eggs one at a time, beating well after each addition. Stir in the vanilla extract.

4.In a separate bowl, sift together the flour, cocoa powder, and salt. Gradually add this dry
mixture to the wet mixture, stirring until just combined.

5.1f you're using nuts, fold them into the batter.

6.Pour the batter into the prepared 8x8-inch baking pan and spread it evenly.

7.Bake in the preheated oven for about 20-25 minutes or until a toothpick inserted into the
center comes out with a few moist crumbs (not wet batter).

8.Allow the brownies to cool completely in the pan on a wire rack.

9.0nce cooled, you can cut them into squares. Optionally, dust the tops with powdered
sugar before serving.

« List the equipment needed for the brownie recipe.

« What is the total time required to make this recipe?

« How do you think this recipe is different than a boxed brownie recipe?

©twinsandteaching.com



BROWNIE BRAINSTORM

You are going to create a “gourmet” brownie recipe. Brainstorm
ideas for your dish including ingredients, cooking techniques, etc.

BRAINSTORM
-

©twinsandteaching.com



Write a standard recipe for your final gourmet brownie.

Title:

Yield: Prep Time:
Cook Time:
Total Time:

Ingredients:

Garnishes:

Method:

©twinsan:



Gourmet Brownie Rubric

criteria

Recipe
25 points

Mise en Place

25 points

Participation &
Engagement

25 points

Creativity &
Presentation

25 points

Student Name(s):

elements notes

Written in standard form

Includes one cooking method
Includes at least 3 extra ingredients
Appealing taste to the dish

Properly cooked depending on recipe.

e Student set up proper mise en

place according to their recipe.

e Student was on task and

completed all steps of the
assignment in a timely manner.
Worked together well either in a
group or in the kitchen.

Student worked hard to make a
creative dish.

There was thought put into the
brainstorming, recipe creation and
execution of recipe.

Presentation of dish was visually
appealing with the use of garnishes
and thought was put into the
presentation of the dish.

Total: ___/100

©twinsandteaching.com
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