Qngredi’ents and EEqm’}oment [ist for Virtual Children’s Cooﬁing Classes
fclui}?ment List

Danish Dougﬁ Hook
Q\/leasum’ng cups,
‘Measuring Spoons

@ougﬁ Divider

Stainless Steel Bowl

Wet Cloths

Dry Cloths

ga[fon zip lock ﬁeezer Eags

Qngredi’ents List

Flour King Arthur All Purpose
Eggs

milk

Eaéing yowc&ar

Sugar

Salt
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Oil

Saf Instant Yeast
Cooﬁing oil
Tomato sauce
cheese

_pepperoni

Ttalian seasoning
nutmeg

eva}?omwc[ ccmnec[ m1[£
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Rules for CooEing

#1 Wasﬁ yOUT’ ﬁamfs. 7l[way5 wasﬁ yOMT ﬁcmc[s 6@(01’6 ﬁanc[ﬁngfoocfor COOﬁiﬂg.

#2 QCeejo yOUT’ ﬁamfs awayfrom yourface cmc[ ﬁair. ‘nyou db toucﬁforface or ﬁair,
wasﬁ yOUT ﬁancfs again. ‘Jﬁat gO@SfOT}?eﬂ'iﬂg tﬁe C[Og or cat, wasﬁ }/OUT ﬁcmd’S.

#3 ﬂfyou [eave tﬁe Eitcﬁen areafor an}/ reason wﬁen yOU return W&lSﬁ yOMT’ ﬁanc[s

again.

#4 No double cfi}o}aing‘ ‘Meaning 9( you taste sometﬁing with a spoon or forﬁ, do not
use the same spoon for forﬁ to taste again. Use a clean utensil for every taste or sam}ofe.
Have a cup of ])[asu’c utensils close Ey isa great idea. Do not use your ﬁnger for
tasting.

#5 CBgfore stam’ng any cooEing Joroject prepare the kitchen area. Fill up a sink of
warm soapy water. Clean clutter and yrevious yrojects up Before smm’ng a new one.

C(ean as yOM 80. Wasﬁ as yOU gO.

#6 ?lﬁvays maEe sSure tﬁe Eitcﬁen area is cfeaner Wﬁeﬂ yOM areﬁnisﬁed’tﬁen wﬁen you

started.  (This will make mom super ﬁayf)y)

#7 EEnjoy the fxyerience, from prep to c[éam’ng up and esyecia[fy the fooc[ you make.

AmericasGrainGuy.com
Copyright 2020



http://americasgrainguy.com

Chocolate Cﬁtjo Cookies

2 cubes butter room temperature
1 cup brown sugar

1 cup white sugar

2 eggs (2 taE[espoons chia seeds with 6 taﬁﬁas])oons water for chia eggs lf Joing a
cookie cfougﬁ party )

1 taﬁfesyoon vanilla

1 teaspoon salt

1 teaspoon Baﬁing soda

3 cups clean white ﬂour

2 cups chocolate cﬁt}’ps

1 cups cﬁqp}oed nuts, qpu’ona[

Wﬁi]o butter and sugars until creamy, add eqgs and vanilla, wﬁi}a until creamy,
add c{ry ingrecfients and mix well.

Scooy and bake in a 335 cfegree oven until done. About 10 to 12 minutes.
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Gluten Free Whole Grain Chocolate Cﬁtjg Cookies

Substitute Cﬁef Brad’s Gluten Free Flour Blend for the ﬂour.
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