Chapter 8 Worksheet Sections 8.1 and 8.2








Name___________________
Section 8.1: Recipe Basics

1. What basic information should be found in a well written recipe? ________________


_________________________________________________________________

2. What information does the yield of a recipe give? ____________________________


_________________________________________________________________

3. Identify three things to look for when evaluating a new recipe. ___________________


_________________________________________________________________

 Read the following recipe and use it to answer questions 4 - 10.
Peanut Butter and Oatmeal Dreams 
1 cup melted butter 

1 cup brown sugar (dark or light)

1 teaspoon baking soda

2 1/4 cups Quick Cooking oatmeal (NOT instant)

1 1/2 cups flour

1 teaspoon salt

1/2 cup creamy peanut butter
1 can sweetened condensed milk
1 cup milk chocolate chips

Preheat oven to 350. Line a 9×13 pan with tin foil and spray lightly with PAM.  In a medium mixing bowl, stir together melted butter, sugar, soda, oatmeal, flour & salt until it’s crumbly. Set aside about 1 cup or a little more. Press the rest of the crust into prepared pan. Bake crust for 10 minutes. While crust is cooking, in a small bowl, stir together the peanut butter and sweetened condensed milk. Once crust has baked, evenly pour and spread peanut butter filling over the baked crust. Be gentle so you don’t pull up the warm crust while you spread the filling.  Evenly sprinkle the reserved crumbs on top of the peanut butter and sweetened condensed milk mixture. Bake at 350 for about 15 minutes. After 15 minutes, remove from oven and sprinkle the chocolate chips evenly over the top. Return to oven to bake for another 5-10 minutes or until topping is light golden brown and chips are melting. Allow to cool to make cutting and serving easier. Cut into 20 serving squares.
4. Find the list of ingredients and draw a bracket around it.

5. Find and circle the amounts.

6.  What is the yield of this recipe? _______________________
7. What is the oven temperature for this recipe? _______________

8. What is the total cooking time for this recipe? __________________

9. Is this recipe missing anything? ____________________

10. Would you make this? ___________________

Section 8.2: Measuring Ingredients

11. One cup is equivalent to how many fluid ounces? ___________ How  many tablespoons?  _______________ How many milliliters? ____________

12. How does a liquid measuring cup differ from a dry measuring cup? ________

___________________________________________________________

13. Describe three ways to measure fats. ________________________________


___________________________________________________________

 It is important to know how to measure ingredients using the available tools. Using only the measuring spoons and cups listed below, explain how you would measure each of the amounts listed in the following questions.


Dry measuring cups:  1/4 cup, 1/3 cup, 1/2 cup, 1 cup


Measuring Spoons:  1/4 tsp., 1/2 tsp., 1 tsp., 1 Tbsp.

14. 2/3 cup of sugar ___________________________________________________


______________________________________________________________

15.  3 1/4 cups of cornmeal _____________________________________________


______________________________________________________________

16. 3/4 cup of bread crumbs _____________________________________________


______________________________________________________________

17. 5/8 cup of cornstarch ________________________________________________


______________________________________________________________

18. 3/4 tsp. vanilla extract _______________________________________________


______________________________________________________________

19. 1 1/4 tablespoon of salt _______________________________________________


_______________________________________________________________

20. 3/8 teaspoon cayenne pepper __________________________________________

_______________________________________________________________

