Name:

Kitchen Number:

Class Period:


Today, you are going to make with your kitchen:

No Bake Cookies

Instructions:

1. This is a timed activity giving you 35 minutes to read and follow directions, prepare the recipe and clean up. (When you are done reading this sheet front and back you may start.)

2. You will work only as a group.  You may only talk to the members in your group and you may not talk to the teacher at all until you are checked out.

3. Complete the recipe as instructed and then after you are checked out answer the questions on the back (if you have time together you can answer as a kitchen).  

4. NO INGREDIENT SHOULD BE MEASURED IN EXCESS OF 1 ½ CUPS.

5. Prepare your No Bake Cookies.

6. Place a small spoonful on its own paper plate (each kitchen gets one paper plate) and label with your kitchen number and class period and place it on the cart by the teacher’s desk.  

7. Clean up the unit and have checked before leaving.  NO ONE IN YOUR KITCHEN CAN LEAVE UNTIL YOUR KITCHEN IS CHECKED OUT BY TEACHER OR YOU WILL RECEIVE A ZERO GRADE FOR THIS ACTIVITY.

No Bake Cookies

Ingredients:

4 Dribbles Milk

2 Blibs Cocoa

1 Chunk Margarine

2 Scoops Sugar

1 Ittsy-bits Vanilla

3 Handfuls Quick Oatmeal

Directions:  (Directions are not in order you must number the directions in the correct order.)

_____Drop cookies with a spoon on a blue tray lined with wax paper.

_____Remove from heat and add oatmeal, and vanilla.  Mix together.

_____Combine milk, butter, sugar, and cocoa in a saucepan and bring to a boil for one minute on medium heat, stirring constantly.

_____Chill until firm in the refrigerator.

Evaluation

Did you feel this was a reliable recipe?  Why or why not?

What did you see as all the groups prepared their product?

Did you change your strategy after seeing what other groups were doing?  Why or why not?  

Did you enjoy the finished product?  Why or why not?  

Would you recommend this recipe to someone else?  Why or why not?

List 3 things you would have changed to make this a more successful foods lab.

1.

2.

3.

Points Graded:  Please fill out how you feel you did on this activity using an A, B, C, D, or F
Followed instructions correctly

__________

___________

Completed in 35 minutes or less
 
__________

___________
Finished product plated and labeled

__________

___________
Evaluation questions completed

__________

___________
Clean up with everything in order

__________

___________
Communicated only with your group

__________

___________






_____________
_______________





Overall:
Student Grade  
Teacher Grade
