APPLE CRISP

RC Palmer

Equipment:

pyrex casserole dish

metal spatula
rubber spatuia

wooden spoon
measuring spoons
dry measuring cups
metal spatula

custard cup - medium mixing bowl
. vegetable peeler paring knife
Method:

1. Preheat oven to 190° C (375" F).

2. Lightly spray casserole dish.

3. Wash, peel, core, and thinly slice

apples. Place in prepared casserole dish.

4. In a custard cup, mix the sugar and
cinnamon. Sprinkle this mixture
as well as water over appiles.

5. In a medium bow!, combine flouf,
rolled oats, brown sugar.

6. With g wooden spoon, cream
margarine into the rolled oats.
mixture until the flour is blended

~ thoroughly. Mixture should be brown
in colour and margarine should

be the size of peas.

Ingredients.

cooking spray
2 small apples

5 mL sugar
1 mL cinnamon
10 mL water

35 mL flour

50 mL rolled oats
25 mL brown sugar

25 mL margarine

7. Sprinkle the crumb topping over the apples.

8. Boke for 25 minutes or un’nl the apples ore tenderand ’rhe Toppmg is golden

brown and crisp.

Eat well. Be active. =N
Feel good about
yourself. e .
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CHOCOLATE CHIP COOKIES

INGREDIENTS: EQUIPMENT:
175mL Flour

1mL Baking Soda

80mL Butter

40mL Sugar

80mL Brown Sugar

% mL Salt

3mL Vanilla

V2 Egg

125mL Semisweet Chocolate Chips

DIRECTIONS:
1. BARHSCHEP ( 350°F).
2. In a small bowl, whisk together the flour and baking soda. Set

aside.
3. In a medium bowl, cream butter with both sugars until light and
fluffy. Add salt, vanilla and egg. Mix until well combined.

. Add flour mixture to butter mixture until just combined.

. Stir in chocolate chips.

6. Drop a heaping spoonful of dough about 2 inches apart on the
baking sheets lined with parchment paper.

7. Bake until cookies are golden around the edges, but still soft in
the centers (approximately 8-10 minutes). Transfer to a cooling
rack and let cool completely.
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RAISIN scoNES

INGREMENTS EQUIPMENT

2cups  Flour Equipment o
20 mL sugar 2 Custard Cups

5 mL aky g ?owdev Measunr\g Eq,ul?men't
2 mL Sa\‘f' Meta\ spatula
@B LTS outter : ok

l 099 (SANE ALME T Spoon
BRUSH THE TOP W\TH) Mixiog 2ow

200mL milk Chopping ®oard
129L  raisin Cookie snecst

Extva  15mL sugar (veep separaie!) Rolling Pin

| - ~ PaChment Paper

DIRECTIONS | » * fastvy Blonder (cptsaal)

. frepare for the lab BARNSCHEP.

2. Préheat the oven t© 425°F

3. 3V up your culling board with o wet clorth under it

4. Mix together e €lour, sugar, lbaking powdeyr” and
sott using o <k . |

S. Toss in raisins,

6. Wt \our FINGERS snooch the butter into ithle

 preces (coat dhese pieces with Clpur).

. E@ea'i the egg in a cogtard cop, et aside Y4

\

&. Add Hhe femainder of Hhe €gg and Milk o the
LClowr mixtore. MIX GENTLY.

A. po\l the dough Mo a cirele ond cut into -8 pleces,

10. Place on parcdhment paper hned bakmg sheet and
orosih wv\\n EQq AN sprmk\e with sSugar., |

1. Bake £ 10-12 minuvtes .



