Kitchen Conversions & Equivalents Cooking Lab
· Practice your kitchen conversion skills by HALVING the recipe below. Write the new altered recipe in the space provided.  Be sure to use proper ABBREVIATIONS for quantities. 
· Once you are finished altering the recipe, raise your hand for the teacher to check your work. You may then make the altered recipe to serve 6. 

· DO NOT make the original recipe to serve 12. 


Name: ____________________________________________ Kitchen #:_______  Class Period: ______  Date: _________











Original Recipe:


Whole Wheat Chocolate Chip Banana Muffins


Prep Time: 10 min    Total Time: 30 min   Servings: 12





Ingredients:


__________ mashed very ripe bananas 


           (______ medium)


__________ packed brown sugar


__________ milk


__________ vegetable oil


__________  egg


__________ Gold Medal™ white whole wheat flour


__________ baking powder


__________ salt


__________ miniature semisweet chocolate chips


__________  tablespoons granulated sugar








Altered Recipe:


Whole Wheat Chocolate Chip Banana Muffins


Prep Time: 10 min    Total Time: 30 min   Servings: 6








Directions


Heat oven to 400ºF. Grease bottoms only of 6 regular-size muffin cups with shortening or cooking spray, or place paper baking cup in each muffin cup.


In large bowl, beat bananas, brown sugar, milk, oil and egg with electric mixer on medium speed, or mix with spoon. Stir in flour, baking powder and salt just until flour is moistened. Fold miniature chocolate chips into batter.


Divide batter evenly among muffin cups; sprinkle each with 1/4 teaspoon sugar. Bake 13 to 18 minutes or until toothpick inserted in center comes out clean. Immediately remove from pan.





























Directions


Heat oven to 400ºF. Grease bottoms only of 12 regular-size muffin cups with shortening or cooking spray, or place paper baking cup in each muffin cup.


In large bowl, beat bananas, brown sugar, milk, oil and egg with electric mixer on medium speed, or mix with spoon. Stir in flour, baking powder and salt just until flour is moistened. Fold miniature chocolate chips into batter.


Divide batter evenly among muffin cups; sprinkle each with 1/2 teaspoon sugar. Bake 13 to 18 minutes or until toothpick inserted in center comes out clean. Immediately remove from pan.








Ingredients


1 cup mashed very ripe bananas (2 medium)


1/2 cup packed brown sugar


1/3 cup milk


1/4 cup vegetable oil


1 egg


1 1/2 cups Gold Medal™ white whole wheat flour


2 1/2 teaspoons baking powder


1/2 teaspoon salt


1/2 cup miniature semisweet chocolate chips


2 tablespoons granulated sugar











