Food Studies 11







                        Name ___________

WVSS












Page# ____
Granola

Ingredients:

185 mL rolled oats

45 mL wheat germ

45 mL walnuts

45 mL sunflower seeds

30 mL brown sugar

30 mL oil

dash of salt

45 mL coconut or raisins
Method

1. Measure all the ingredients except the raisins into a bowl.

2. Mix well with a wooden spoon.

3. Spread onto a lightly greased cookie sheet.

4. Bake at 325 F for 20 minutes or until golden brown.  Stir occasionally during baking.

5. Remove from the oven and stir in raisins.

6. Pack in a plastic bag for storage.
Granola Cookies
Ingredients:
125 ml margarine
185 ml brown sugar
1 egg
250 ml flour
2 ml salt
1 ml soda
2 ml vanilla
375 ml granola
125 ml raisins (optional)

Method:
1. Preheat the oven to 375 F. degrees.
2. With an electric mixer, cream together the margarine and brown sugar.
3. Add the egg and beat lightly.
4. In a separate bowl, sift the dry ingredients together.
5. Stir the dry ingredients into the wet ingredients.
6. Stir in the granola and raisins.
7. Drop the batter from a tablespoon onto a parchment paper lined cookie sheet.
8. Bake in a 375 F. degree oven for 10 minutes. 
9. Remove the cookies and place on a cooling rack. Yield -- 24 

