BISCUIT EXPERIMENT

Each group will alter this biscuit recipe slightly.  Read through this recipe and your group assignment.  Make the necessary changes for your group.  FOLLOW THE DIRECTIONS EXACTLY or this experiment won’t work.  When your biscuits are done, fill out the first three columns for your group on the worksheet.  DON’T EAT YOURS YET!  Bring them all to the front of the room, and wait for the rest of the class to finish. 

Group TWO:  extra kneading—knead dough 30 times, split the dough in half, and roll one portion of the dough out and cut out biscuits.  Place on one side of the cookie sheet.  Knead the remaining dough 20 more times (=50x total).  Roll and cut biscuits, place on other side of the cookie sheet.  Bake all biscuits at the same time.  

Group THREE: cold oven—do not preheat—turn to 425 after biscuits are put in oven.  

Group FOUR: Soda replacement—use 2 ½ tsp. baking soda in place of powder.

Recipe:

1 ¾ cups all-purpose flour
2 ½ tsp. baking powder
½ tsp. salt
¼ c. shortening
¾ c. milk

1. Preheat oven to 425 (or as assigned)

2. Sift flour, powder (or as assigned) and salt.  Cut-in shortening with two butter knives, until the fat pieces are about the size of rice.  Make a well in the center of the mixture and pour in milk.  Stir with a fork just until mixed (25 strokes). 

3. On a lightly floured surface, roll the dough out to ½ inch thick (USE A RULER!) Cut the biscuits, and transfer to a baking sheet.  

4. Gather the remaining dough and re-roll and cut additional biscuits.  (Keep these separate than the original biscuits on the baking sheet).

5. Place in preheat oven (or as assigned).  Bake on greased cookie sheet until tops are golden brown (12-15 min.) Transfer baked goods to a cooling rack.  Using a ruler, measure the height of all the biscuits.  Get an average (add up the height of all the biscuits, then divide the total number by how many biscuits you measured). For your group, fill in the first three columns on your worksheet. 
