~ I Do A Chocolate Chip Cookie Recipe And Make The Dough On One Day And Then Cook And Eat The Next.  Also, I Do Monkey Bread Which Is Like Cinnamon Sugar Doughnut Holes.  And I Do, Pizza By Making The Crust The First Day, Refrigerate, And Place Toppings, Sauce, Etc. The Next Day And Cook And Eat.  I Would Love To Hear Of Some Of Your Recipes You Use.

~Some Cookies I Will Have Students Make The Dough One Day And Bake The Next.
 

~With The Cheese Sticks, They Make The Dough And Let Rise In Frige Over Night.  Finish The Next Day.  Usually Serve With Pizza Sauce.

 

~It Takes Awhile For Students Separate Eggs Correctly.....So.......We Do That One Day And Finish The Next.  

 

~Yummy Dessert.........We Do Crust One Day And Complete The Next.

 

~I Usually Plan Out A Lab For A 2-Day Period No Matter What Recipe I'm
Using.  For Instance, I Might Have Students Measure Out Dry Ingredients
Day One And Combine And Cook On The Following Day.  It Can Be A Struggle
As Sometimes Period 2 Students Have To Take Cakes Out Of The Oven For
Period 1 But We Make It Work.

~There Are A Couple Of Ways To Use Standard Recipes.
1-Many Recipes Can Be Prepared One Day, Refrigerated Overnight And Then Cooked The Next Day.
2-Mix Dry Ingredients Together, Liquids Together, Store/Refrigerate Overnight And Mix And Cook The Next Day.
I Use These Options Quite Often.

~Cakemix Cookies, Pancakes, Waffles, Biscuits And Some Cookies Work Well In That Amount Of Time.

~Hot Cocoa 
~Baked Cinnamon Apples (Various Fruits Have Been Used ; Pears) Oven Or
Microwave. I Let Them Have Cool Whip To Top It And Whatever We Have.
~Chicken Fettuccine Alfredo- Pasta Lab. Plus We Have Garlic Bread.
~Twice Baked Potatoes Or Taco Stuffed Potatoes- We Use Extra Meat From
Another Lab.

Apple Crisp

2 Large Apples (Or 3 Medium)

1/8 Tsp. Nutmeg

1/2 C. Oatmeal




1/2 Tsp. Cinnamon

1/4 C. Flour




1/4 C. Margarine

1/2 C. Brown Sugar



1 Tsp. Lemon Juice

Core, Peel And Slice The Apples Into Thin Wedges.  Place The Apples In The ROUND Glass Dish.

In A Medium Mixing Bowl, Combine Together Oatmeal, Flour, Brown Sugar, Nutmeg, Cinnamon, Butter And Lemon Juice.

Using A Pastry Blender, Cut The Margarine Into The Dry Ingredients Until The Mixture Is Crumbly.  

Evenly Sprinkle This Mixture Over The Apples.  

Microwave On High For 10 To 15 Minutes.  

Remove From Microwave, USING HOT PADS.  

Allow 5 Minutes For STANDING TIME.

Serve And Enjoy Eating.    

Cinnamon Rolls
Ingredients:
1 ½   Teaspoons Yeast

½  Cup Warm Water

1 ½  Teaspoons Sugar

1/3 Cup Sugar

3/4 Teaspoon Salt

1/3 Cup Shortening

1 Egg

1/4 Cup Instant Potato Flakes

½  Cup Warm Water

2-3 Cups Flour 

Directions:
1. Dissolve 1 ½  Teaspoons Of Yeast In ½  Cup Warm Water And 1 ½  Teaspoons Sugar

2. After Yeast Are Growing Add In The 1/3 Cup Of Sugar, The Salt, Shortening And The Egg.  Mix.

3. In A Separate Bowl Combine The 1/4 Cup Of Potato Flakes With The ½  Cup Warm Water, Then Mix Into The Above Mixture.

4. Slowly Add 1-2 Cups Of Flour While Mixing.  Beat Until Well Blended.

Then Change The Beaters To Your Dough Hook

5. Add Another 2-3 Cups Of Flour Slowly And Mix Until The Dough Is Easy To Handle.

6. Turn The Dough Onto A Lightly Floured Counter And Knead Until It Is Smooth And Elastic (About 5 Minutes)

7.  Put Dough In A Zip Lock Bag And Put In The Refrigerator. 

Day 2:
1. Remove Dough And Roll Out Into A Rectangular Shape.

2. Lightly Spread With Melted Margarine (2 Tbsp.)

3. Mix 2  Cup Brown Sugar With 1 Tsp Cinnamon Then Sprinkle Onto Margarine.

4. Roll Up, Rolling The Long Edge.  

5. Cut In 1 2  Inch Slices Using A String 

6. Place On Greased Cookie Sheet About 2 Inches Apart

7. Put In 200 Degree Oven For 10 Minutes, Then Set Oven Temperature To 350 Degrees And Set Timer For 13 Minutes.

8. When They Are Done, Drizzle With Glaze

                        Glaze Recipe:
1 Cup Powdered Sugar

1 ½ - 2 Tablespoons Milk Or Water

CHEESE STICKS 

1 Pkg Dry Yeast

L C. Warm Water

¼ Tsp. Salt

1 Tbsp Sugar

1 Tbsp Oil

3 Cups Flour 

In A Large Mixing Bowl, Dissolve Yeast In Water.  Add Salt, Sugar And Oil.  Mix With A Wooden Spoon.  Add Flour And Stir.  Knead 100 Times Until Dough Is Elastic.   

Place In An Oiled Mixing Bowl, Cover And Let Dough Double In Size.  About 2 Hours.  Punch Dough Down And Press Into An Oiled Pizza Pan Or 9” X13” Pan. 

Sprinkle ¼ Tsp Garlic Powder On Top Of Dough. 

Top With 1 Cup Grated Mozzarella Cheese. 

Bake At 400 Degrees For 15 To 20 Minutes. 
 
 
Meringue Drops

3 Egg Whites

½ Cup Granulated Sugar

½ Cup Semisweet Chocolate Chips

½ Teaspoon Vanilla

1 Cup Chopped Walnuts Or Pecans 

Preheat Oven To 350 Degrees.  Grease 2 Large Baking Sheets. 

In A Metal Or Glass Bowl, Beat Egg Whites Until Soft Peaks Then Add Vanilla And Gradually Add Sugar, Mixing Until The Egg Whites Are Stiff.  

Using A Rubber Spatula, Fold In Chocolate Chips And Chopped Nuts In The Egg Mixture.  Drop Spoonfuls Of Batter, (About 2 T Each) Onto Grease Baking Sheets. 

Bake For 12-15 Minutes Or Until Tops Are Completely Dry.  Cool Completely Before Removing With A Turner. 

Makes About 2 Dozen. 
 

YUMMY PUDDING DESSERT
Heat Oven To 350 Degrees. 

CRUST:
     Put The Following Ingredients In A Mixing Bowl.  Mix With A Pastry Blender. 

1/3 Cup Margarine
¾ Cup Flour
¼ Cup Chopped Pecans (Optional) 

Pat This Into A Square Or Round Cake Pan To Form The Crust.  Bake  For 15 – 20 Min.  Cool 
 

FILLING:
     With A Mixer, Blend The Following:
1 Pkg Instant Pudding  (Any Flavor—4 Serving Size)
¾ Cup Milk
2 Cups Vanilla Ice Cream 

Spread Filling On Top Of Cooled Crust.  Top With 1 Cup Whipped Topping. 

For A Decorative Idea, Sprinkle With Shaved Chocolate, Toasted Coconut, Or Chopped Pecans.  Refrigerate.
      
 

Potato Soup

Day 1 

2 Potatoes, Peeled, Washed, And Diced
1 Stalk Celery, Washed And Diced
2 T. Onion, Finely Chopped
Salt And Pepper To Taste 

-Using A Medium Saucepan, Add Water And Cut Up Vegetables So The Water Is About 1 Inch Over The Top Of The Vegetables.  Cook On Hight Until It Begins To Boil.  Then Cook On Med-High For 15-20 Mins. Or Until The Vegetables Are Soft Enough To Eat.  Do Not Overcook Them Or They Will Be Mushy.  Be Careful All The Water Does Not Boil Out.  
-Put Vegetables And Water In Tupperware Bowl And Put In Fridge. 

Day 2 

½ Can Cream Of Mushroom Soup- Set Aside 

Prepare 1 Cup Medium White Sauce:
      2 T. Margarine Or Butter
      2T. Flour
      ¼ T. Salt
      1/8 T. Pepper
      1 C. Milk 

-Melt Margarine In A Saucepan Over Low Heat.  Blend In Flour, Salt And Pepper Using A Wooden Spoon.  Cook Over Low Heat, Stirring Until Mixture Is Smooth.  
-Remove From Heat.  Stir In Milk.  Heat On Med-High Until It Boils, Stirring Constantly.  Boil And Stir For 1 Minute.  Then Turn Heat Down To Low And Stir In ½ Can Of Cream Of Mushroom Soup.  Then Add The Vegetables And Some Water (How Much Water Depends On How Thick Or Runny You Want Your Soup To Be) And Heat Through.  (To Save Time You May Want To Heat The Vegetables In The Microwave Before Adding Them To The Soup.)   

Optional:  You May Make Clam Chowder If You Bring The Clams From Home. After Everything Has Been Mixed Together, Add 1 Can Of Minced Clams To The Soup And Heat Through.  You Can Also Add The Clam Juice To Desired Flavor.

Cinnamon Rolls
Roll Dough:

1 Package Yeast

1/3 C. Shortening

½ C. Warm Water (105-115 Degrees)

1 T. Salt

(Water Will Feel “Neutral” To Touch)

1 Egg, Slightly Beaten

½ C. Lukewarm Milk (Microwave 20 Sec.)

3 ½ - 4 C. Flour, Divided

1/3 C. Sugar

(Start With 2 Cups In Step 2, Add Up To

2 Cups More As Needed)

Topping:

¼ C. Butter Or Margarine, Melted

¼ C. Sugar

1 T. Cinnamon

Icing:

1 ½ Cups Powdered Sugar

¼ T. Vanilla

1 T. Melted Butter

1 T. Milk

Combine Until Drizzling Consistency. More Milk May Be Added To Get The Right Consistency.

DAY 1:

1. Dissolve Yeast In Warm Water In A Large Bowl. Let Sit A Few Minutes Until Foamy.

2. Stir In Milk, Sugar, Shortening, Salt, Egg And 2 Cups Of Flour. Mix Until Smooth.

3. Mix In Enough Remaining Flour To Make The Dough Easy To Handle. (This May Be Up To

2 More Cups Of Flour.) It Will Pull Away From Sides Of Bowl When Ready.

4. Turn Dough Onto Lightly Floured Surface And Knead Until Smooth And Elastic (5 - 8

Min.)

5. Roll Dough Into A Rectangle (About 11” X 18”).

6. Brush Dough With Melted Butter.

7. Combine Sugar And Cinnamon For Topping And Sprinkle Over Dough.

8. Roll Up Starting With Long Side. Seal Seams.

9. Slice Into 1 ½ Inch Rolls.

10.Place Rolls Flat Side Down In A Greased 9”X13” Pan.

11. Cover With Plastic Wrap; Label With Kitchen And Hour. Place In Refrigerator

Overnight.

DAY 2:

1. Preheat Oven To 375 Degrees

2. Remove Rolls From Refrigerator; Place In Oven And Bake 18 To 20 Minutes.

3. Meanwhile, Make Icing.

4. Drizzle Icing Over Warm Rolls After Baking.

Make Icing On Day 2!!

Make Icing On Day 2!!
This Goes On The Dough Afte It Is Rolled Out, But Before It’s Rolled Up!!!!!!!!

P I Z Z A

Day 1 – Make Pizza Crust Dough:

3/4 C. Warm Water (105 To 115 Degrees – Should Feel “Neutral” To The Touch)

1 T. Yeast

1/2 T. Sugar

1 Egg, Lightly Beaten.

2 1/2 Cups Flour

1 T. Salt

Oil Or Nonstick Spray

Day 2 – Toppings:

½ - 1 ½ C. Sauce (To Taste)

Toppings From Home (Optional)

2 C. Mozzarella Cheese

DAY 1: PREPARE DOUGH

1. Pour Water Into Large Mixing Bowl; Add Yeast And Sugar. Let Stand About 5 Minutes

Until Foamy.

2. Add Egg And Combine Gently.

3. Add Flour And Salt And Stir Until Dough Pulls Away From The Sides Of The Bowl.

4. Turn Dough Onto A

Lightly

Floured Surfaced And Knead For

5 Minutes

Or Until Dough Is

Smooth And Elastic

.

5. Oil Dough (Spray With Nonstick Cooking Spray, Or Pour A Small Amount Into Hands,

And Rub Onto Dough) And Place In Plastic Zip Top Bag Labeled With Hour And Kitchen

Number. Refrigerate Overnight.

DAY 2: TOPPING

1. Preheat Oven To 450 Degrees; Remove Dough From Refrigerator; Grease Pizza Pan.

2. Spread Dough Onto Pizza Pan.

3. Spread Sauce Over Dough.

4. Add Toppings From Home (If You Brought Them).

5. Sprinkle With Approximately 2 Cups Mozzarella Cheese.

6. Bake 10 - 15 Minutes Or Until Edges Are Brown.

Alternative: Calzones

SOFT PRETZELS

1 T. Honey

½ Envelope Active Dry Yeast

½ T. Salt

2 ½ Cups Flour, Divided

Shortening, To Grease Pan

¼ Cup Baking Soda

1 ½ T. Sugar

Kosher Salt (Or Optional Topping)

DAY 1

1. Stir Honey Into ¾ C. + 2 T. Water. Heat Mixture To 105 To 115 Degrees. Whisk In Yeast; Set Aside Until Foamy.

2. In Large Bowl, Stir Salt Into 2 Cups Flour. Stir Yeast Mixture Into Flour Mixture. Turn Out Onto A Breadboard

And Use The Remaining ½ Cup Flour To Knead Until Dough Is Very Smooth And Resists When You Push On It

While Kneading. Put Into A Plastic Bag And Label.

DAY 2

1. Preheat Oven To 425 Degrees. Line Baking Sheet With Parchment Paper. Generously Grease Paper With

Shortening. Set Aside.

2. Prepare A Soda Bath: Combine 4 To 6 Cups Of Water, Baking Soda And Sugar. Pour Into Large Pot And Bring To

A Simmer.

3. Turn Out Dough Onto Lightly Floured Board. Divide Dough Into 8 Pieces. Keep Pieces Covered Until You Use

Them.

4. Roll Each Piece Into A 12-Inch Rope. To Shape Into Pretzels, Twist The Ends Together, Lay The Circle Of Dough

On The Counter With The Twist At The Top, Then Fold The Twist Toward You To Form A Classic Pretzel Twist. Attach

The Two Ends To The Pretzel By Pressing Hard Where The Dough Intersects.

5. Carefully Lower Shaped Pretzels Into Water And “Poach” About 1 Minute, Turning Once. Remove With A

Slotted Spoon, Let As Much Liquid Drain Off As Possible, And Then Transfer To A Baking Sheet, Leaving At Least 1-

Inch Between Pretzels.

6. Immediately Sprinkle Lightly With Kosher Salt. Bake 10 To 12 Minutes, Until Golden Brown. Serve Hot.

YIELD: 8 Pretzels

FRUIT PIZZA 

SUPPLIES:
1 Package Cookie Mix
1/3 Cup Margarine
1 Egg
8 Oz Package Cream Cheese
1 Cup Powdered Sugar
1 Tsp. Vanilla 

INSTRUCTIONS:
Pre-Heat Oven To 375 Degrees.  Prepare Cookie Mix As Directed On Package.  
Flatten Cookie Dough Out Into A Rectangle On Your Cookie Sheet. Bake As Directed On Your Package. Cool Before Adding Topping.
With Your Mixer, Mix Cream Cheese, Powdered Sugar, And Vanilla And Spread On Dough.  
Put The Peaches And Oranges Into Your Colander To Drain.  Slice The Banana.  
Arrange The Fruit In An Attractive Pattern On Your Pizza.  Serve.
.

SALSA OMELETS

This Is Enough For 1 Person, So Get Enough Supplies For Each Person In Your Group, I.E. 6 Eggs, 6 Tbs. Margarine If You Have 6 People.

1 Egg 

1 Tbs. Water

1/8 Tsp. Salt

Dash Pepper

1 Tbs. Margarine 

1/8 Cup Grated Cheese

1/8 Cup Salsa 

Mix Egg, Water, Salt And Pepper Until Blended.  Heat Frying Pan Over High Heat Until Hot.  Add Margarine And Swish Until Melted.  Pour In Egg Mixture All At Once.  Using A Pancake Turner, Push Cooked Portion Towards The Middle And Tilt Pan So Uncooked Portion Can Reach Hot Pan Surface.  When No More Mixture Will Run, Top With Cheese And Salsa And Cook Until Set.  Fold Omelet In Half And Slide Out Onto Plate. 

Cookies And Cream Pudding 

10 Oreo Cookies

2 Cups Milk

1 Small Pkg. Instant Vanilla Pudding

½ Cup Whipping Cream

1 Tbsp Sugar 

Break Two Of The Cookies In Half; Use Another One If You Have 5 In Your Group, Set Aside.   Crush Remaining Cookies With A Rolling Pin In A Plastic Bag; Set Aside.   Pour Milk Into Medium Bowl.  Add Pudding Mix; Beat With Wire Whisk 2 Minutes Or Until Well Blended.  Stir In Crushed Cookies. Beat Whipping Cream In A Bowl With Mixer Until Soft Peaks Form, Gradually Beat In The Sugar.  Do Not Over Beat. Gently Fold ½ Cup Of The Whipped Cream Into The Pudding Mixture.   Spoon Mixture Into Small Bowls. Top With The Remaining Whipped Cream And The 1/2 Cookie Pieces. 

__________ Get Supplies From The Supply Table. 

__________ Break Two Cookies In Half, Use Another Cookie If You Have 5 In 

Your Group.  Put The Remaining Cookies Into A Plastic Bag And Roll Them With A Rolling Pin To Crush Them. 

__________ Pour Milk Into A Medium Bowl, Add Pudding Mix And Beat With     Wire Whisk For 2 Minutes Or Until Well Blended. 

__________ Stir In Crushed Cookies. 

__________ Pour The Cream Into A Mixing Bowl, Get Your Mixer.  Whip The Cream 

            On High Speed Until Soft Peaks Form; Gradually Beat In The Sugar.  

            Do Not Over Beat.   

__________ Gently Fold ½ Cup Of The Whipped Cream Into The Pudding Mixture. 

__________ Set Table With Placemats, Bowls, Spoons, Water Glasses And Water 

            Pitcher. 

__________ Spoon Pudding Into Individual Bowls And Top With Remaining Whipped Cream And Cookie Halves. 


 
BASIC MUFFIN RECIPE
1 1/2 C. Whole Wheat Flour 
1/2 C. All Purpose Flour 
1 Tbsp. Baking Powder 
3 Tbsp. Sugar 
1 Egg 
1 C. Skim Milk 
6 Tbsp. Apple Sauce 
 
Preheat Oven To 400 Degrees. Mix First 4 Ingredients Together In A Medium Size Bowl. Mix Last 3 Ingredients Together In Another Bowl. Add Liquid Ingredients To Dry. And Mix With As Few Strokes As Possible. Line Muffin Pan With Paper Liners. Fill Liner 3/4 Of The Way Full. Bake For About 20 Minutes Or Until Done. *Variations Add About 1 Cup Of Fruit Or Vegetables And 1 Teaspoon Of Spice.
Date Scones

INGREDIENTS

1 3/4 Cups All-Purpose Flour

4 Teaspoons Baking Powder

1/4 Cup White Sugar

1/8 Teaspoon Salt

5 Tablespoons Unsalted Butter

1/2 Cup Dried Dates ( Or  Currants Or Raisins Could Be Substituted)

1/2 Cup Milk

1/4 Cup Sour Cream

Later Use For Bread Wash:

1 Egg

1 Tablespoon Milk

DIRECTIONS

Preheat The Oven To 400 Degrees F (200 Degrees C). 

Sift The Flour, Baking Powder, Sugar And Salt Into A Large Bowl. Cut In Butter Using A Pastry Blender Or Rubbing Between Your Fingers Until It Is In Pea Sized Lumps. Stir In The Currants. Mix Together 1/2 Cup Milk And Sour Cream In A Measuring Cup. Pour All At Once Into The Dry Ingredients, And Stir Gently Until Well Blended. Overworking The Dough Results In Terrible Scones! 

With Floured Hands, Pat Scone Dough Into Balls 2 To 3 Inches Across, Depending On What Size You Want, Then Flatten Slightly With The Palm Of Your Hand. (All Should Be About Equal In Size.) Place Onto A Greased Baking Sheet, And Flatten Lightly. Let The Scones Barely Touch Each Other. Whisk Together The Egg And 1 Tablespoon Of Milk. Brush The Tops Of The Scones With The Egg Wash. Let Them Rest For About 10 Minutes. 
Bake For 10 To 15 Minutes In The Preheated Oven, Until The Tops Are Golden Brown, Not Deep Brown. Break Each Scone Apart, Or Slice In Half. Serve With Butter Or Clotted Cream And A Selection Of Jams - Or Even Plain. 

APPLE CINNAMON MUFFINS 

1 1/2 C. All-Purpose Flour 
1/2 C. Instant Nonfat Dry Milk 
1/2 C. Granulated Sugar 
2 Tsp. Baking Powder 
1 Tsp. Cinnamon (Divided Into ½ Tsp. And ½ Tsp.) 
1/2 Tsp. Salt 
1 Egg 
1 C. Water 
1/4 C. Butter, Melted 
1 C. Peeled Apples, Chopped 
1/3 C. Nuts, Chopped 
1/4 Pkg. Brown Sugar 
Preheat Oven To 375. (Best To Use Conventional Oven To Prevent Peaks)
Yield 12 Muffins.  

Sanitize And Set Up Mise En Place.
Lightly Grease With Shortening 12 Muffin Cups.
In One Bowl: Combine Dry Ingredients (Flour, Dry Milk Solids, Granulated (White) Sugar, Salt And ½ Teaspoon Of Cinnamon). 
In Second Bowl: Beat Eggs Then Add Water; Stir In Apples And Butter. 
Stir Wet Mixture (#2 Above) Into Dry Mixture (#1) Above Just Until Moistened. 
In Separate Container: Combine Nuts And Brown Sugar; Add The Other 1/2 Teaspoon Of Cinnamon; Set Aside For Topping. 
Pour First Mixture In Greased Muffin Pan. Sprinkle Second Mixture (# 4) Over Ingredients In Muffin Pan. Bake 20 Minutes At 375 Degrees.
Clean, Wash All Equipment And Put Away.
Potato Biscuits
1 Good Sized Potato 
1 1/2 C Flour 
4 Ts Baking Powder 
1/2 Ts Salt 
1/4 C Shortening 
1 Egg 
1 C Milk (About ) 

Boil And Mash Potato Till It's Free From Lumps. Sift Flour, Salt And Baking Powder Together. Add Potatoes And Rub In Shortening. Mix To A Light Dough With The Egg And Milk, Roll Out A Little Thinner Than An Ordinary Biscuit; Bake In A Hot Oven (425 Degrees) For 10-15 Minutes Till Brown. Serve As Soon As They Are Done. 
PUMPKIN CHOCOLATE CHIP MUFFIN


1 2/3 C. Flour 
1 C. Sugar 
1 Tbsp. Pie Spice 
1 Tsp. Baking Powder 
2 Lg. Eggs 
1 C. Pumpkin 
1 Stick Margarine 
1 C. Chocolate Chips 
1/2 C. Walnuts, Chopped 
 
Mix Flour, Sugar, Pie Spice, Soda, And Baking Powder. In Separate Bowl, Mix Eggs, Add Pumpkin And Melted Butter. Mix With Wire Whisk Until Well Blended. Stir In Chocolate Chips And Nuts. Pour Over Dry Ingredients. Fold In With Rubber Spatula Just Until Moistened. Put In Muffin Tins, Greased Or Paper Liners. Bake At 350 Degrees For 20 To 25 Minutes Until Done.
Baking Powder Biscuits
2/3  Cup Crisco Shortening
3 ½   Cups All Purpose Flour
5  Teaspoons Baking Powder
1 ½ Teaspoons Salt
1 ½ Cups Milk 

Preheat Oven To 450 Degrees F. If Using Convection Oven 425 Degrees F. 

Set Up You Mise En Place:
Sanitize Station; Gather Your Equipment And Ingredients.
[image: image1]Measuring Cups
Measuring Spoons
Mixing Bowl
Waxed Paper—1 Sheet
Straight Knife To Level Dry Ingredients
Liquid Measuring Cup
[image: image2]Rolling Pin
Fork
Pastry Blender
Dough Cutter
Biscuit Cutter
Small Baking Sheet
Sifter
Accurately Measure All Ingredients; Check Your Measures To Be Sure! Measure Dry Ingredients Over Waxed Paper One At A Time And Return Excess To Clean Container Of Ingredients. This Can Later Be Put Back For Use Again.
Sift Together Measured Flour, Salt, Baking Powder Into Mixing Bowl. Stir Dry Ingredients With The Fork To Distribute Ingredients.
Put Measured Shortening Into Dry Ingredients And Cut Together With A Pastry Blender Until Dry Ingredients Look Like Small Peas Or Crumbs.
Pour In Part Of The 1 ½ Cups Milk; Stir With Fork Until Dough Begins To Pull Away From Sides Of Bowl; Add Milk As Needed. REMEMBER YOU CAN OVER WORK DOUGH AND MAKE IT TOUGH SO WORK QUICKLY. You Do Not Want Dough Too Sticky But You Also Do Not Want It Too Dry.
On Sanitized And Dry Counter Top, Sprinkle A Light Dusting Of Flour.
Dump Mixture On To Floured Counter And Sprinkle With A Little Flour. Knead Lightly 8-10 Times To Pull Ingredients Together Into Ball. CAREFUL TO KEEP A LITTLE FLOUR UNDER DOUGH, BUT DON’T LET IT GET TOO DRY!
*If You Are Having Trouble With Dough On Your Fingers Rub A Little Dry Flour On Them And Work It Into Dough; If Dough Is Sticking To Table Use The Pastry Cutter To Scrap It Up And Roll It Over; Flour The Section Of The Table That Was Under The Dough.
With Rolling Pin GENTLY Roll From Center Out; In All Directions Making A Circle Of Dough That Measures At Least 1 Inch Thick. 
With Just A Tiny Bit Of Shortening On A Paper Towel Rub The Surface Of Your Baking Pan. 
Cut Biscuits Close Together, Trying To Get As Many Out Of The Dough As Possible. The First Biscuits Will Be The Tenderest! Gather The Remaining Dough And Repeat Stages To Roll And Cut Dough Until All Is On Pan.
For Crusty Sides Of Biscuits Place Them On Pan Not Touching (About 1 Inch Apart); For Softer Sided Biscuits Place Them Gently Touching On The Pan. 
Bake In Oven Until Golden Brown (8-12 Minutes Depending On The Size They Were Cut)
Serve Immediately.
BAKING  POWDER  BISCUIT  STICKS 

1/3 CUP SHORTENING 

1  3/4 CUPS ALL-PURPOSE FLOUR 

2  1/2 TEASPOONS  BAKING  POWDER 

3/4  TEASPOONS  SALT 

3/4 CUP MILK 

1/3 CUP MARGARINE 
 

      PREHEAT OVEN TO 45O  DEGREES.  WITH PASTRY BLENDER  (OR  TWO  KNIVES)  CUT  SHORTENING  INTO  FLOUR  AND    SALT   UNTIL  MIXTURE  RESEMBLES  FINE  CRUMBS.   STIR IN JUST ENOUGH  MILK  SO  DOUGH  LEAVES  SIDE  OF  BOWL  AND  ROUNDS  UP  INTO  A  BALL.  (TOO MUCH MILK  MAKES  DOUGH  STICKY;  NOT  ENOUGH  MILK  MAKES BISCUITS  DRY.) 

      HEAT 1/3 CUP MARGARINE IN 9 X9X2 INCH BAKING PAN,REMOVE  FORM  OVEN. 

      TURN DOUGH ONTO LIGHTLY FLOURED SURFACE.  KNEAD LIGHTLY 10 TIMES.  ROLL DOUGH INTO 8 INCH SQUARE.  CUT DOUGH INTO HALVES; CUT  EACH  HALF  INTO  EIGHT  1  INCH  STRIPS.  DIP STRIPS INTO MARGARINE, COATING ALL  SIDES.  ARRANGE STRIPS IN 2 ROWS IN PAN.  BAKE UNTIL GOLDEN BROWN  ABOUT  15  MINUTES.   

MAKES 16  STICES  

Garlic /Cheddar Cheese Biscuits
1/3 Cups Shortening
1 3/4 Cups All Purpose Flour
3/4 Teaspoons Baking Powder
¾ Teaspoon Salt
½ Teaspoon Garlic Powder
3/4 Cups Milk
1/4 Cup Grated Cheddar Cheese 
 
 

Preheat Oven To 425 Degrees.
Pre-Measure All Ingredients.
Mix Together Flour, Baking Powder, And Salt In A Bowl.
Using A Grater, Shred Cheese And Measure. 
Using A Fork Add Cheese To Flour Mixture.
Using A Pasty Blender, Cut Shortening Into Flour Mixture.
Using A Fork, Stir In Milk Until Dough Is Formed Into A Sticky Ball.
Rub A Small Amount Of Flour On To A Pastry Board.
Shape Dough Into A Soft Ball And Knead About 10 Times. 
Flatten Dough Then Using A Rolling Pin That Has Been Dusted With Flour—Roll Dough From Center Out Until Dough Is About ½-3/4 Inches In Depth.
Cut With Biscuit Cutter.
Place On Ungreased Pan Lined With Parchment Paper.
Bake About 10 Minutes Until Lightly Browned.
Parmesan Sesame Seed Sticks 
2 CUPS BISQUICK BISCUIT MIX
1/2 CUP MILK
¼ Teaspoon Garlic Powder
¼ Cup Grated Parmesan Cheese, Grated
1 Teaspoon Sesame Seeds
2 Tablespoons Melted Margarine (Use Microwave With Microwavable Container And Paper Towel On Top)
A Little Extra Biscuit Mix 
 

PREHEAT OVEN   TO   425 DEGREES. 

Spray Small Baking Sheet With Pam.

 

Carefully Grate The Parmesan Cheese.

 

Measure Your Biscuit Mix With A Dry Measuring Cup And Put Into A Medium Sized Bowl. Add Your Garlic Powder And Parmesan Cheese.

 

Measure The Milk In Liquid Measuring Cup.

 

Using A Fork, Stir The Two Ingredients Until Soft Dough Forms; Continue To Stir About 30 Seconds.

 

Put A Little Extra (About ½ Cup Or So) Dry Biscuit Mix On The Board And Spread With Your Hand; Spread A Little Of The Mix On Your Rolling Pin Too.

 

Place All The Dough From Your Bowl On To The Dusted Board; And Begin To Shape Into A Ball With Your Hand. Knead The Dough As You Work About 10 Times. Then Roll The Dough Into A Long Rope, Cut The Rope Into Equal Sized Pieces About (10-12) Pieces. Dip Each Strip Into The Melted Margarine And Sprinkle With The Sesame Seeds.

 
 

Bake In 425 Degree Oven Until Golden Brown On Top, About 5-6 Minutes. 

REFRIGERATED BASIC  YEAST  DOUGH 

1  PACKAGE  DRY  YEAST
1  CUP  WARM  WATER  (105-115  DEGREES)
3  TABLESPOONS  SUGAR
2  TABLESPOONS  SHORTENING
1  EGG
1/2  TEASPOON  SALT
3  TO  3  /12  CUPS  ALL -  PURPOSE  FLOUR 

      DISSOLVE  YEAST  IN  WARM  WATER  IN A  LARGE  MIXING  BOWL;  LET  STAND  5  MINUTES.  ADD  SUGAR,  SHORTENING,  EGG,  SALT,  AND  HALF  OF  FLOUR;  BEAT  AT  LOW  SPEED  OF  ELECTRIC  MIXER  UNTIL  SMOOTH.  GRADUALLY  STIR  IN  ENOUGH  REMAINING  FLOUR  TO  MAKE  A  SOFT  DOUGH. 

      PLACE  DOUGH  IN  A  WELL-GREASED  BOWL, TURNING  TO  GREASE  TOP.  COVER  AND  REFRIGERATE  UP  TO  5  DAYS.  LET  RETURN  TO  ROOM  TEMPERATURE  BEFORE  PROCEEDING. 

      PUNCH  DOUGH  DOWN;  TURN  OUT  ONTO  A  LIGHTLY  FLOURED  SURFACE,  AND  KNEAD  4  OR  5  TIMES.  SHAPE  AND  BAKE  AS  DIRECTED.
BASIC  SWEET  DOUGH
4  Cups  BREAD FLOUR
1/2  Teaspoon  Salt
1 TABLESPOON YEAST
1/2  Cup  Sugar
1/3  Cup  Evaporated  Milk 
1/3  Cup  Water
1/4  Cup  Margarine
2  Eggs 
 

1.  In A  Mixer  Bowl,  Place  2  Cups  Of  The  Flour.  Add  Salt,  Sugar  And  Yeast.  Stir  To  Mix  Ingredients.
2.  Heat  Milk,   Water  And  Margarine  In  A  Saucepan  Or  In  The  Microwave  To  Very  Warm,  (120 To 130  Degrees).  Margarine  Does  Not  Have  To  Be  Completely  Melted.
3.  Add Warm  Liquid  Mixture  To  Dry  Ingredients  And  Beat  2  Minutes.
4.  Add  Eggs  And  Beat  Until  Well  Blended.  
5.  If  Available  Change  Beaters  To  Dough  Hooks.  Add  1  More  Cup Of  Flour  And  Beat  2  More  Minutes.
6.  Add  1/2  Cup  More  Flour  And  Beat.  Mixture  Should  Leave  Sides  Of  Bowl.  You  May  Need  To  Add  A  Little  More  Flour.  Mixture  Should  Be  Soft,  But  Not  Sticky.
7.  Sprinkle  Flour  On  Pastry  Board  Or  Cloth.  Turn  Dough  On To   Floured  Surface,  Cover  With  Clean  Cloth  And  Let  Rest  For  5   To  10  Minutes. 
8.,  Remove  Cover  And  Knead  Dough  For  5  Minutes  Or  Until  Smooth  And  Elastic.
STORE IN LARGE BOWL, COVER, LABEL AND REFRIGERATE
 

Shape  Rolls  As For Cinnamon Buns.  Brush With Melted Butter. Sprinkle With Mixture Of 1 Cup Brown Sugar, 2 Teaspoons Cinnamon, Raisens, Nuts, Roll, Cut. Place On Lightly Greased Baking Sheet. 
Proof  30  To 45   Minutes (Doubled) 
Bake  For About  15 To 20  Minutes  In  400  Degree  Oven  Or  Until  Well  Browned.
SESAME SEED BUNS 

1 BATCH BASIC  YEAST  DOUGH

1  EGG  WHITE

1  TABLESPOON  WATER

1  TABLESPOON  SESAME  SEEDS 

      DIVIDE  DOUGH  INTO  8  EQUAL  PIECES.  ROLL  EACH  INTO  A  BALL,  AND  PLACE  ON  GREASED  BAKING  SHEETS;  PRESS  DOWN  LIGHTLY  WITH  FINGERTIPS  TO  RESEMBLE  A  BUN. 

      COVER  AND  LET  RISE  IN  A  WARM  PLACE,  FREE  FROM  DRAFTS,  ABOUT  30  MINUTES

OR  UNTIL  DOUBLED  IN  BULK.  COMBINE  EGG WHITE  AND  WATER,  BEATING  UNTIL  FROTHY;  BRUSH  OVER  BUNS.  SPRINKLE  BUNS  WITH  SESAME  SEEDS.  BAKE  AT  400  DEGREES  FOR  15  TO  20  MINUTES  OR  UNTIL  BROWNED.   

      YIELD :  8  BUNS 

BASIC YEAST  DOUGH 

1  Package Of Dry Yeast  Or 2 ½- 3 Teaspoons Dry Yeast
1  Cup Warm Water  (105-115  DEGREES)

3  Tablespoons Sugar

2  Tablespoons Shortening

1  Egg, Beaten

1/2 Teaspoon Salt

3  TO  3  1/2  Cups All- Purpose Flour 
  

With A Thermometer Check Water For Temperature Of 105-115 Degrees. 

Warm A Small To Medium Sized Bowl By Running Very Warm Water In The Bowl. Dry With Very Clean Cloth. Add Yeast And Sugar To Bowl Then Pour In Water From Step # 1 And Allow Dissolving By Stirring With A Small Spoon. Then Set Bowl In A Place Not To Be Disturbed For At Least 5-6 Minutes With A Clean Towel Draped Over The Bowl. Check After 5-6 Minutes To See If Yeast Is Active….It Should Be Bubbly Or Foamy Looking.
In A Electric Mixer Bowl Put Shortening, Egg, Salt And Begin To Mix With The Flat Paddle Then Add 1 ½ Cups Of The Flour; 

Add The “Working” Yeast; Beat At Low Speed Of The Mixer Until Smooth. 

Stop The Mixer And Change To The Dough Hook.

Gradually Add 1 ½ Cups More Of The Flour Beating With Dough Hook Until A Soft Dough Begins To Form.

Lightly Dust A Pastry Board With The ½ Cup (May Take A Little More Or Less) Flour; Then Turn Dough Out On To Board And KNEAD For About 5 Minutes Until A Smooth Rounded Ball Is Formed.
Take A Very Large Mixing Bowl (NOT A MIXER BOWL)/ Or A Large Plastic Container With A Lid And Grease The Inside With Shortening. 

Drop The Ball Of Dough Into The Mixing Bowl/ Or Container And Roll Around Until Dough Is Coated With Shortening.

Have Teacher Check.

Cover The Bowl With Clear Plastic Wrap/ Or The Plastic Lid Of The Container; Put Your Group Name And Date On Outside And Refrigerate Overnight
Second Day Directions Will Be Given.

BASIC YEAST BREAD---SECOND DAY

 

Remove Dough From Refrigerator And Allow It To Come To Room Temperature.

Dust A Pastry Board With A Very Small Amount Of Flour. Using Only Enough Flour To Keep Dough From Sticking To Your Hands Will Make Lighter More Tender Bread.

With Your Fist Punch Dough To Deflate

Place Dough On Board And Knead 4-5 Times. 

With Dough Cutter Divide Dough In To Two Equal Pieces.

Working With One Part Of The Dough At A Time—Roll Into A Long Rope

With Dough Cutter Divide Rope Into 12 Equal Sections

Grease The Insides Of 24 Muffin Cups.

With Hands Roll Each Of The 12 Pieces Into Smooth Balls.

Place One Piece In Each Muffin Cup.

Repeat With Second Half Of Dough Until All 24 Rolls Are Made.

Cover Very Lightly With A Very Clean Dishtowel And Place In Proofing Box For About 35-45 Minutes Until Doubled In Size.

Preheat Oven To 375 Degrees.

Bake Until Lightly Browned.

Lightly Brush Tops With Melted Margarine.

Serve Warm

Basic Loaf

 

Remove Dough From Refrigerator And Allow It To Come To Room Temperature.

Grease A Loaf Pan With Shortening.

Dust A Pastry Board With A Very Small Amount Of Flour. Using Only Enough Flour To Keep Dough From Sticking To Your Hands Will Make Lighter More Tender Bread.

With Your Fist Punch Dough To Deflate

Place Dough On Board And Knead 4-5 Times. 

With A Rolling Pin, Roll The Dough Into A Square About The Length Of The Long Side Of Your Baking Pan.

Roll The Dough Up Like A Jellyroll, Tuck Each End Under Securely 

Place Right Side Up, With The Seam Side In Bottom Of Pan.

Melt About ¼ Stick Of Margarine And Lightly Brush Top Of Loaf With Melted Margarine.

Cover Very Lightly With A Very Clean Dishtowel Or Lightly With Plastic Wrap But Do Not Seal And Place In Proofing Box For About 35-45 Minutes Until Doubled In Size.

Preheat Conventional Oven To 375 Degrees.

Bake Until Lightly Browned.

To Tell If The Loaf Is Done, When The Loaf Is Browned,  Tap It Lightly With Your Finger And Listen For A Hollow Sound.

Remove To A Cooling Rack.

Best For Slicing With A Serrated Knife After Totally Cooling.

CINNAMON BUNS
SECOND DAY  
 

[image: image3]Punch Down Dough. Lightly Dust A Pastry Board With Flour. Shape  Rolls  As For Cinnamon Buns By Rolling Into Ball, Then With Rolling Pin Roll Into Flat Rectangle As Thin As Possible.  TRY TO KEEP IT RECTANGLE. 
                                         Side A 

Brush With Melted Butter. Sprinkle With Mixture Of 
      1 Cup Brown Sugar
      2 Teaspoons Cinnamon
       Few Raisins
Few  Nuts 

      Roll  Into Long Log Cut Into Equal Sizes  

      Place On Lightly Greased Baking Sheet.  

Proof  30  To 45   Minutes (Doubled) 
Bake  For About  15 To 20  Minutes  In  400  Degree  Oven  Or  Until  Well  Browned.
CLOVERLEAF  ROLLS 

1  RECIPE  BASIC  YEAST  DOUGH

1/4  CUP  BUTTER  OR  MARGARINE,  MELTED 
 

LIGHTLY  GREASE  MUFFIN  PANS.  SHAPE  DOUGH  INTO  1  -  INCH  BALLS;  PLACE  3  BALLS  IN  EACH  MUFFIN  CUP.   COVER  AND  LET  RISE  IN  A  WARM  PLACE,  FREE  FROM  DRAFTS,  40  MINUTES  OR  UNTIL  DOUBLED  IN  BULK.  BAKE  AT  400  DEGREES  FOR  10  TO  12  MINUTES  OR  UNTIL  GOLDEN.  BRUSH  ROLLS  WITH  MELTED  BUTTER.  YIELD :  2  DOZEN.

	Ingredients
	Equipment

	 
Non-Stick Vegetable Spray 

Flour Container

½ Loaf Frozen Bread Dough 

(Thawed And Set Out 30 Minutes Before Use To Bring It Almost To Room Temperature)

1 Egg

1 Teaspoon Italian Seasonings

¼ Cup Shredded Mozzarella Cheese

2 Tablespoons Parmesan Cheese

Pepperoni (Optional) 

½ Cup Marinara Sauce For Dipping (Day 2)

  
	 
Small Spoon (To Scoop Flour) 

Rolling Pin

Small Mixing Bowl

Measuring Spoons

Small Straight Edge Spatula

Dry Measuring Cup

Fork Or Very Small Wire Whisk

Pastry Brush

Rubber Scraper

Baking Sheet

Foil (Enough To Cover The Baking Sheet)


 
Day 1 Directions (Check Off As You Go!): 

_______ Preheat Oven To 350°F.  Cover Baking Sheet With Foil, Spray Lightly With Vegetable Spray.  Set Aside.

_______ Place A Small Spoonful Of Flour On Your Counter.  Use A Little Of That Flour To Coat Your Rolling Pin.

_______ On The Lightly Floured Surface, Roll Dough To About ¼ Inch Thick (About The Thickness Of Your Pinky).

_______ In Small Mixing Bowl, Beat Eggs With A Fork Or Small Wire Whisk.  Beat In Parmesan Cheese And Italian Seasoning.

______ Spread A Little More Than Half Of The Egg Mixture Over The Entire Surface Of The Dough.

______ Place Half Of The Mozzarella Cheese Down The Center Of The Dough (Add Pepperoni Now If You Want To!).

______ Fold Over A Third Of The Dough Over The Cheese.

______ Using Pastry Brush, Brush Some Of The Remaining Egg Mixture On Top Of The Dough.  Top The Egg Mixture With Remaining Mozzarella Cheese. Fold Over The Remaining Third Over The Cheese And Seal.  

_____ Brush Left Over Egg Mixture On Top.  Don’t Place Any Mozzarella Cheese On Top À It Will Burn!!! 

______ Place In The Oven And Bake For 25-28 Minutes.  Be Sure To Set A Timer And Check It Once While It Bakes! 

Day 2 Directions:

______ Turn Oven To 300°F And Place Loaf In The Oven.

______ Wait About 15 Minutes For Bread To Heat Up.

______ Take Bread Out Of Oven Carefully And Place On Cutting Board.

______ Using A Bread Knife, Cut Into Equal Pieces For Your Lab Group Members (Remember If Someone Did/Did Not Want Pepperoni To Watch For It!).

______ Get Napkins And Marinara Sauce For Your Group.  

______ Enjoy Your Pizza Bread! J
Mrs. Lueken’s Oatmeal Cookies
Ingredients
[image: image4]½ Cup Margarine, Softened

½ Cup Firmly Packed Brown Sugar

¼ Cup Granulated White Sugar

1 Egg

½ Teaspoon Vanilla Extract

¾ Cup All-Purpose Flour 

½ Teaspoon Baking Soda

½ Teaspoon Cinnamon

¼ Teaspoon Salt

1 ½ Cup Oats

½ Cup Raisins Or Chocolate Chips (Optional) 

DAY 1
Beat With Electric Mixer Margarine, Brown Sugar, White Sugar In A Large Mixing Bowl Until Creamy. 

Add Egg And Vanilla, Beat Well.

Sift Together Flour, Baking Soda, Cinnamon, And Salt In Medium Mixing Bowl.  Add Them To The Sugar/Margarine Mixture; Mix Well. 

With Rubber Scraper Stir In The Oats And Mix Well.

Place Cookie Dough Mixture Into A Plastic Ziploc Bag; Make Sure You Seal It!

Label With Your Day Dot And Kitchen Number.  Place In The Refrigerator Until Class Tomorrow.

 

DAY 2
Preheat Oven To 350°F.

Get Two Baking Sheets And Collect Your Cookie Dough From The Supply Table.

Drop Cookie Dough By Rounded Spoonfuls Onto Ungreased Baking Sheet.  Leave Approximately 2 Inches Between Each Cookie.

Bake For 10 Minutes Or Until They Are Golden Brown In Color.  SET YOUR TIMER!

Cool For 1 Minute On Baking Sheet Before Moving Them To The Wire Cooling Rack. 

Enjoy Your Cookies! J 

 

Equipment
Nest Of Measuring Cups   Medium Mixing Bowl  Baking Sheet

Set Of Measuring Spoons   Rubber Scraper   Cooling Rack

Large Table Spoon (For Scooping Flour) Custard Cup    Turner

Electric Hand Mixer    Sifter     Pot Holders 

Large Mixing Bowl    Straight Edge Spatula  Dish Cloth

                                                                        Dish Towels 

Easy Breakfast Burritos
[image: image5]
4-5 Tortillas (1 Per Person)

1 Tablespoon Margarine

1 Cup (8 Oz) Egg Substitute

½ C Salsa

½ C Mexican Style Cheddar Cheese

1/3 C Low Fat Sour Cream

Hot Sauce To Taste 

Lay Tortillas Flat Out On Cutting Board.  Set Aside.

Spray Medium Frying Pan With Cooking Spray.

Place Pan On Stovetop And Turn Heat To Medium.  Let Pan Warm Up For 2 Minutes.

Place Eggs Into Pan.  Scramble Eggs With A Wooden Spoon.

Divide Eggs Equally On Each Of The Tortillas.

Layer With Cheese, Salsa, And Sour Cream To Your Taste.

Roll Burrito Up. 

Place On A Plate.

ENJOY!

 

Whole-Grain Pancakes
[image: image6]½ C Whole Wheat Flour
¼ C Corn Meal
¼ C Wheat Germ
2 T Sugar
½ T Baking Soda
½ T Salt
2/3 C Low Fat Vanilla Yogurt
1/3 C Milk
2 T Vegetable Oil
1 Large Egg (OR ¼ C Of Egg Substitute)
1 T Shortening/Vegetable Oil (For Frying Pan)
¼ C Blueberries (Optional) 

Preheat Griddle To 350°F*.
In Large Mixing Bowl Place Wheat Flour, Corn Meal, Wheat Germ, Sugar, Baking Soda, And Salt.  Stir With Spoon.  Set Aside.
In Medium Mixing Bowl Whisk Together Yogurt, Milk, 2 T Oil And Egg.
Add Liquid Ingredients Into Dry Ingredients Mix Until Dry Ingredients Are Moistened. DO NOT OVER MIX!  A Few Small Lumps Are Fine.   
Place Shortening On To The Griddle And Allow It To Melt.  Spread Shortening With Paper Towel If Necessary. 
Scoop The Pancake Batter Using The ¼ C Dry Measuring Cup.  Holding Your Measuring Cup At Least 3” From The Griddle, Drop Batter On To The Griddle.  Use A Rubber Scraper To Clean Out The Measuring Cup And Bowl.
Place (Optional) Blueberries And Arrange Them On The Top Of The Pancake – Push Gently With Your Finger.  
Watch The Pancakes.  The Edges Should Be Drying And Bubbles Should Form Evenly Throughout The Pancake (If Bubbles Are Dry-Edged, But The Underside Is Pale, Your Griddle Is Too Cool; If The Underside Is Very Dark, The Griddle Is Too Hot.).
Using Your Turner, Check To See If The Bottom Is Turning A DARK Golden Brown.  If The Pancake Looks COMPLETELY Ready To Turn Try It!  
Let Pancake Cook For Another 1-2 Minutes (Depending On The Griddle Temperature).  
Serve Yourself And Enjoy With A Little Margarine And Syrup!  J
Easy Salsa

3 Ripe Tomatoes Diced
½ Small Red, White Or Yellow Onion Chopped
2 Tablespoons Chopped Cilantro
1 Teaspoon Lime Juice
½ Teaspoon Kosher Salt
1 Teaspoon Jalapeño Chopped (Optional)* 

Wash And Chop/Dice All Vegetables.
Combine All Ingredients.
Mix And Enjoy!
Serve With Tortilla Chips.
Basic Rise On Ice Rolls
2 ½ - 3 Cups Flour
1/4 C Sugar
¾ Tsp Salt
1 Tbsp Yeast
½ C Milk
1/3 C Water
2 Tbsp Margarine
1 Egg
In A Liquid Measuring Cup Mix 1/3 C Water (Warm), Yeast, And Sugar.  Mix And Let Stand 5 Minutes Until Foamy.  In A Bowl Mix 1 Cup Flour, And Salt.   

Combine Milk, And Margarine And Scald.  Butter Does Not Need To Melt!  Do Not Allow To Boil.  May Use The Microwave For 1 Minute 30 Seconds. 

Gradually Add Milk To Dry Ingredients.  Beat For 2 Minutes.  Add Yeast, Eggs, And ½ Cup Flour. Beat 2 Minutes.  Stir In Additional Flour To Make A Stiff Dough.  Turn Onto Lightly Floured Board; Knead Until Smooth And Elastic, About 8 To 10 Minutes.  Cover With Plastic Wrap, Then A Towel.  Let Rise 20 Minutes. 

Punch Dough Down; Shape.  May Coat With Oil.  Cover Loosely With Plastic Wrap.  Place In Refrigerator 2 – 24 Hours.  Take Out Of Fridge 10 Minutes Before Baking.   Bake At 375* 15 - 20 Minutes.  May Brush With Melted Butter.  

CINNAMON ROLLS
2 Tbsp Margarine    
¼ C Brown Sugar    
1 Tsp Cinnamon     

Roll ½ Inch Thick.  Spread With Margarine.  Top With Brown Sugar And Cinnamon.  Roll Up.  Cut Into ¾ Inch Slices.  Place On Pan.   

ICING 

2 C Powdered Sugar
1 Tbsp Vanilla
1 Tbsp Melted Butter
1 – 2 Tbsp Milk 

Mix Well. Spread On Cooled Cinnamon Rolls.

LASAGNA ROLL UPS – MICROWAVE
½ Pound Ground Beef, Cooked & Drained

2 Cups Spaghetti Sauce

½ Cup Cottage Cheese

½ Cup Mozzarella, Grated

¼ Cup Parmesan Cheese

5 Lasagna Noodles, Cooked 

Instructions:

Combine Cooked Ground Beef And The Spaghetti Sauce.  Set Aside. 

Combine Cottage Cheese, ¼  C. Mozzarella Cheese And The Parmesan Cheese In A Bowl. 

Spread Each Noodle With ¼  C. Spaghetti Sauce.  Top With Cheese Mixture. 

Starting At Narrow End, Roll Up, Being Careful To Keep Filling Inside.  Place In Glass Casserole. 

Top Noodles With Remaining Sauce And ¼ C. Mozzarella Cheese. 

Microwave, Covered With Lid Or Plastic Wrap, On 50% Power Or Medium For 7-9 Minutes. 

May Be Baked At 350 Degrees For 20 Minutes. 

