Name of Recipe: Chocolate Chip Cookies (Learning to Read a Recipe)

Objective:
Students will be able to

Materials Needed:
e Mixing bowls -

make chocolate chip cookies e Measuring cups and spoons
from scratch. e Electric mixer or whisk
e Spatula
e Baking sheets
e Oven mitts
e Cooling rack
e Cookie scoop or spoon
e Parchment paper (optional)
Yield: Time Needed:
4 dozen Preparation Time: Approximately 15 minutes
Baking Time: About 10 minutes per batch
Total Time: Around 25 minutes
Ingredients: Method:

e 1 cup of butter,
softened

e 1 cup of white sugar

e 1 cup of packed
brown sugar

e 2eggs

e 2 teaspoons of
vanilla extract

e 3 cups of
all-purpose flour

e 1 teaspoon of
baking soda

e 2 teaspoons of hot
water

e 1/2 teaspoon of salt

e 2 cups of chocolate
chips

e 5 tablespoons of
vinegar

e 1/2 cup of salt

1. Preheat your oven to 350°F (175°C).

2. Cream together the butter, white sugar, and brown sugar
until smooth.

3. Beat in the eggs individually, then stir in the vanilla.

4. Dissolve baking soda in hot water. Add to batter along
with salt.

5. Stir in flour, chocolate chips, and nuts.

6. Drop large spoonfuls onto ungreased pans.

7. Cross off the vinegar and the extra 1/2 cup of salt from
the ingredient list—they were just tests to ensure you

read through!

8. Bake for 10 minutes in the preheated oven or until the
edges are nicely browned.




Before you begin the checklist:

[J Set up your mise en place.
[J Hand wash
[J Uniform check

Before making the recipe, answer the following questions:

1. What is the name of the recipe?

2. What is the yield?

3. What is the prep time?

4. What materials are needed?

5. How many steps are included in the method or directions?

6. How many ingredients are there?

7. What must you set out for this recipe or “mise en place”?



