SNICKERDOODLES
½ cup margarine or butter

1 ½ cups all purpose flour

1 cup sugar

1 egg

½ teaspoon vanilla

¼ teaspoon baking soda

¼ teaspoon cream of tartar

______________________

2 Tablespoons sugar

1 teaspoon cinnamon

DIRECTIONS:

1. PREHEAT OVEN TO 375

2. In a large mixing bowl beat margarine with an electric mixer on medium to high speed for 30 seconds.

3. Add about half of the flour , the 1 cup sugar, the egg vanilla, baking soda, and cream of tartar.

4. Beat till thoroughly combined

5. Beat in remaining flour

6. cover and chill 1 hour

7. Shape dough into 1 inch balls

8. combine the 2 tablespoons sugar and the cinnamon

9. roll balls in sugar- cinnamon mixture

10. Place 2 inches apart on ungreased cookie sheet

11. bake in a 375 degree oven. For 10-11 minutes or until edges are golden

12. cool cookies on baking sheet for 1-2 minutes

13. transfer to wire rack.  

14. Makes about 36.

SNICKERDOODLES

CULINARY I

1. What type of cookie are snickerdoodles?

2. What is the yield?

3. How many dozen cookies does this make?

4. How many people are in your group.?

5. If you were to divide the cookies evenly based on the above information, how many cookies would each student get?

6. How long are the butter and sugar mixed?

7. List the ingredients that are added next.

8. How big should the cookies b e?

9. How far apart are the cookies placed on the baking sheet?

10. What is the oven temperature?

11. Explain why should the cookies be uniform in size when baking?

12.    How long do the cookies bake?

13. How do you know when the cookies are finished baking?

14.   –20.  for the following, circle the bigger amount.

a. 2/3 cup or ¾ cup

b.1/8 cup or 2/3 cup

c.16 tablespoons or ½ cup

d. 2 sticks of butter or 1 pound of butter

 e. 2 cups or 2 pints.

f. 1/8 teaspoon or a dash

g. 5 tablespoons or ½ cup

