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CINNAMON ROLLS

	WASH HANDS
	TIE BACK HAIR
	PUT ON APRON


	Dough
	

	Ingredients:

500 mL flour

20 mL baking powder

2 mL salt

50 mL white sugar

75 mL COLD margarine or shortening

200 mL milk (2% or skim)

      Yield: 12 rolls
	Method:

1. Preheat oven to 400º F (200º C).

2. Sift dry ingredients into a large bowl.

3. Cut margarine into dry ingredients with a pastry blender until the fat is like coarse crumbs or the size of green peas.

4. Add milk a small amount at a time while stirring with a fork until the dough forms a ball. There should be no particles left in the bottom of the bowl.

5. Put dough on a lightly floured surface. Knead 15 – 20 strokes. DO NOT over knead or dough will become tough.

6. Divide dough into 4 equal pieces.




	Filling
	

	Ingredients:

65 mL brown sugar

7 mL cinnamon

      soft margarine
	Method:

1. Each partner rolls or presses dough into rectangle shape.

2. Spread top side of dough with soft margarine like you are buttering a slice of bread.

3. Sprinkle on sugar / cinnamon mixture.
4. Roll up. Press edges to seal. Cut into pinwheels.

5. Place in paper cups in muffin pans. Each person should    have 3.

6. Bake at 400º F (200º C) for 15 – 18 minutes.


	Equipment:


	


LAB REVIEW for CINNAMON ROLLS

Product Standard:

	1. Exterior
	2. Interior

	__________________________

__________________________

__________________________


	_____________________________

_____________________________

_____________________________




Lab Focus:

To prepare a flour mixture using the “Biscuit Method”.

To demonstrate the following cooking terms: cutting in, kneading, rolling.

To work safely & efficiently with the oven.

	Nutrition:
	

	Flour __________________________
	Sugar __________________________

	Margarine ______________________
	

	
	

	Lab Duties:
	

	Washer ____________________
	Dryer ________________________

	Unit Manager ________________
	Special Duties __________________


Questions:

	1.
	What does ‘cutting in’ mean?

	
	_____________________________________________________________

	2.
	List 2 ingredients that add flavour.

	
	___________________________                 __________________________

	
	

	3.
	Name 3 varieties of biscuits. Circle your favourite one. ____________________

	
	_______________________                            _________________________

	4.
	Why are biscuits so versatile for any meal? _____________________________

	
	______________________________________________________________

	
	


Leavening Experiment:

	baking powder + cold water =
	_________________________

	baking powder + hot water =
	_________________________

	baking soda + cold water =
	_________________________

	baking soda + hot water =
	_________________________

	baking soda + vinegar =
	_________________________


