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1. Name the 6 types of cookies


a. _____________________
b. _____________________
c. _____________________


d. _____________________
e. _____________________
f. _____________________

2. 
3. Match the ingredient with its function in a recipe

a. Baking Soda			_____ gives structure and framework

b. Salt				_____ provides moisture and texture

c. Flour				_____ slight leavening

d. Sugar				_____ makes product sweet and brown

e. Chocolate Chips		_____ draws out flavor of ingredients

f. Fat				_____ provides moisture and protein

g. Egg				_____ provides flavor and texture

4. Why is it important to space cookies evenly on a cookie sheet? ____________________________________________________________________

5. Why is it important to bake with ingredients at room temperature? ____________________________________________________________________

6. If you like chewy cookies what are some standards you should look for to tell if they should come out of the oven? ________________________________________________________________________________________________________________________________________

7. What about for crispy cookies? ____________________________________________________________________

8. What are the four basic steps for making cookies? What is the method?

a. ____________________________________________________________
b. ____________________________________________________________
c. ____________________________________________________________
d. ____________________________________________________________

9. BONUS: This method of mixing is called:__________________________
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