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Recipes are the key to a successtul finished product. Reod the recipe e:amﬁeiiy cmd answer

the quéstions -that follow, -
Hrderiine the m&kﬁﬂg cvethods; ﬁu&@ are w&ing achols i your éﬁr&@mm

Exsimpies: Conk, L, ZCRE, 2IbE, CUGHIT,

Oatmeat Treats
Yield: 4 dozen

Ingrediesns: _
i . shoriening 1 F. vanitle
2 ¢. browa sugar 3 o. uncocked ouls
2 eggs ¥ c. walmuts, chopped
1 & c. whole Wee (3 i drted-opricots —ehopped
U - '
1/8 ¢, ail
Directions:

1. Preheat oven to 3807 F.

2. Tn alorge mixing bowl, cream shortening and sugor

3. Add &ggs; ol drd varitl ahid riix urtil fluffy

4. Add dry ingredients together and addite:created mixture

5. Beat ingredients until well mixed

6. Stir in oats, walnuts and apricats

7. Drop by the teaspoonful: 1 inch apart onto a greased baking sheet.

8. Bake 10 minutes or until lightly browned F

9. With a turker, iramediately remove cookies Yo a cooling rack.

1. What is the yield mean?

2. What is the yield of the datieal
freats?

3. What 2 ingredients are creamed

4. What 3 ingredients dre added and

mixed until fluffy? _
5. What 2 dry ingredients are added to

. fhe cpeamed mibxture?

¢ How da you add the oots, walnuts and
gpricofs?

7. th‘tj-;é&t'e the cookies boked on?

8. How [aﬁg are The cookies golng to boke
for and -af what temperature? B

9. What do you do when the ceokies ars
lightly browned?
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Measuring Spoohs
Ciry measuring cup
Liguid meastring cup
Oreher

ingredient | TWhat piece Of equipment are you using

A. 2 C. browh sugar ‘ ‘
B, Fggs ' Crack ivo a cuseard cup

C. 13C. whole wheat flour
B2 33:. Salc
| E‘. /3 ¢. oil
F. 1t Vanilla
G. 3C. oats
H. % C. wainuts
1. 1c.dried apricots

Tead through the recipe and lise ¢ pieces of equipmetrt (besides the anes listed above) that
will be needed to prepare e oattieal tréats.
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