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COOPERATION PIZZA

	WASH HANDS
	TIE BACK HAIR
	PUT ON APRON


	Crust
	

	Ingredients:

375 mL flour

10 mL baking powder

3 mL salt

125 mL milk

50 mL oil
	Method:

1. Preheat oven to 425º F

2. Mix together flour, baking powder and salt in bowl.

3. Mix together milk and oil in liquid measure.

4. Add liquid to dry all at once. Stir with a fork until the dough “follows” the fork around the bowl.

5. Gather the dough in your hands and knead gently 10-12 times.

6. Lightly spray a pizza pan with oil. Pat the dough onto the pan.

	
	


	Topping
	

	Ingredients:

125 mL tomato sauce

grated mozzarella cheese

sliced meat

chopped vegetables
	Method:

1. Spread tomato sauce on pizza crust.

2. Add toppings and sprinkle cheese to cover.

3. Bake in preheated oven for 20-25 minutes or until crust is brown and the cheese is bubbling.



	Equipment:


	


LAB REVIEW for COOPERATION PIZZA

Product Standard:

	1.
	The crust should be _____________________________________________

	2.
	The toppings should be ___________________________________________


Cookery Principle:

The objective is to learn to cooperatively prepare a food that can be made for a snack on its own, or form part of a healthy meal that can be prepared for your family.

	Nutrition:
	

	Crust __________________________
	Tomato sauce ____________________

	Meat ___________________________
	Vegetables ______________________

	Cheese _________________________
	

	
	

	Lab Duties:
	

	Washer ____________________
	Dryer ________________________

	Unit Manager ________________
	Special Duties __________________


Questions:

	1.
	List 3 sanitation rules that should be carried out before you cook.

	
	_____________________________________________________________

	
	_____________________________________________________________

	2.
	Why is a pizza a healthy snack or meal? _______________________________

	
	_____________________________________________________________

	3.
	What foods can be added to make pizza a complete meal? _________________

	
	_____________________________________________________________

	4.
	List 10 toppings that can be used on a pizza. ___________________________

	
	_____________________________________________________________

	5.
	Why do you have to knead the dough? ________________________________

	
	_____________________________________________________________

	6.
	What are some suggestions that you could use for creating a base, rather than making it from scratch? __________________________________________

	
	_____________________________________________________________


After the Lab:

	1.
	What was the best part of this lab? _________________________________

	
	_____________________________________________________________

	2.
	Would you make this recipe at home for your family? _____________________

	3.
	What did you like about this recipe? _________________________________

	
	_____________________________________________________________


