	Food Studies 12                                                            Name: __________________________

WVSS                                                                           Block: __________


Chinese Fortune Cookie
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Ingredients

40 mL unsalted butter, melted

2 large eggs whites (60 mL)

125 mL superfine sugar

125 mL all-purpose flour, sifted

f.g. salt

25 mL heavy cream

3 mL almond or vanilla extract

Method:

1. Preheat oven to 200°C (400°F). Ensure that the oven racks are in the center of the oven.  Grease a cookie sheet liberally.

2. Melt butter, set aside.

3. Using an electric mixer, combine egg whites and sugar and beat for about 30 seconds.  Add the flour and the salt and beat until combined.  Add butter, heavy cream and extract and beat until combined (about 30 seconds).

4. Pour 15 mL of batter onto one quarter of the baking sheet.  With the back of a spoon, spread the batter into a thin 12 cm circle; repeat 3 more times.

5. Bake until the edges turn golden brown (about 6-9 minutes).

6. Remove the baking sheet from the oven and place on a heat resistant surface.  Working as quickly as possible, slide a metal spatula under one of the cookies.  Perform the following process (it should take approximately 10 seconds so practice on a paper circle first):

· Fold the cookie in half, enclosing a fortune, to form a semicircle.

· Grasp rounded edges of semicircle between thumb and forefinger of one hand.

· At the center of the fold edge, push in with forefinger of the other hand.
· The solid sides of the cookie with puff out.  Keeping forefinger in place, bring the edges of the fold downwards around forefinger.

· Place each cookie in a small sized muffin tin and open edges up.  Let the cookies sit in the muffin tins until the cookies have set.

