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Course: HTE 1603
Name:  
Week: 
Menu  								Cooking method, Principles & Techniques
	Corn Muffins
	 Used the muffin method which means combining the liquid ingredients together first before adding them to the dry ingredients. 

	 Blueberry Muffins
	Used the muffin method also and learned that tossing the blueberries with cornmeal or flour helps to keep the muffins from turning blue.

	Oatmeal cookies
	Sifted together the dry ingredients and mixed the wet ingredients and then combined the two.

	 Peanut Butter Sandies
	Used the same method of sifting the dry ingredients and mixing the wet ingredients and then combining the two and adding peanut butter.

	Country Style Biscuits
	Used the biscuit method which cuts in the butter or fat into the dry ingredients and forming a coarse meal before adding the buttermilk.  

	Chocolate Cherry Scones
Resources used:
	Similar to the oatmeal and sandies where we sifted the dry ingredients and mixed the wet ingredients first before combing the two.

	· Equipment
	Ovens, mixers

	· Tools
	Sifters, medium and large baking sheets, measuring spoons

	· Text
	Labensky, Sarah R.  On Cooking:  A Textbook of Culinary Fundamentals.  5th ed.  Boston:  Pearson, 2015.  Print.

	· Website
	None used

	· Professional Publication
	None used

	
	

	Notes on lecture/discussion


	*Proof box—controls temperature and moisture
*Yeast is activated with water at a temperature of 100-107 degrees
*Creaming method is blending butter with sugar 
*Biscuit method is cutting the butter or fat into the dry ingredients forming a coarse meal
*Muffin method is combining the liquid fat with other liquid ingredients and then adding them to the dry ingredients.
*Room temperature for butter or other ingredients is between 65 and 72 degrees.
*When placing biscuits/cookies on a paper-lined sheet, get the outer edges first

	
Process used/Self critique
	

	· Skills/technique
	While I have made sugar cookies and chocolate chips cookies, I do not have much baking experience.  Learning the importance of sifting the dry ingredients together first and mixing the wet ingredients together first before combining the two is something I will always keep in mind now.  Creaming the butter with the sugar until it is fluffy helps to make lighter, less dense cookies.  Overmixing or over-kneading can result in dense muffins or biscuits. 

	· Cooking method
	For all the cookies, muffins, scones, and biscuits, we used the dry method of cooking with the ovens.

	· Culinary theory/principle
	Cookies are a very versatile dessert pastry.  There are drop, icebox, bar, sheet, cut-out, piped, rolled or molded, and wafer cookies.  The oatmeal cookies we made were drop cookies which are made from a soft dough that is spooned into mounds.  The peanut butter sandies started out as drop and then we flattened them and added a criss-cross pattern.  For the muffins we used the muffin method.  Muffins are small, cakelike pastries made in a muffin tins.  Batters for muffins are similar to quick breads.  The end result is supposed to have tender muffin with an even shape and the fruits or other ingredients evenly distributed throughout.  Over mixing the batter can result in a very dense muffin.  The scones we made are very similar to making biscuits, they are laid out in one even sheet and then cut in similar shapes.  For the biscuits we used the biscuit method which is a technique used to make light and flaky pastries.  Butter or other fats are cut into the dry ingredients to form a soft crumb.  Over-kneading or making the second go can result in dense or lopsided bisuits.

	· Knife skills
	Cubing butter

	· Final outcome
	We created delicious cookies, muffins, biscuits, and scones that are similar to what we would find in any bakery on the street.

	 
	

	 Safety and sanitation

	We were very neat with getting all the ingredients together but we probably could have done a better job keeping our workstation clutter-free.

	 Clearing the hurdle/self reflection
	

	· Organization
	We were very well organized this week.  We each had our different roles in getting ingredients, preparing the dry ingredients, preparing the wet ingredients, getting them on the baking sheets, and then to the ovens.  Very proud of our teamwork.

	· Uncertainty
	None of us have done much baking so knowing how much mixing is enough before over mixing was a challenge for our blueberry muffins.  Our first go biscuits turned out great but our second go ones where a little lopsided.

	· Issues
	No issues that I could see; we worked well together.

	
	

	· Challenges
	Knowing how much mixing or kneading will come with more experience.

	
	

	Questions/comments for the instructor
	

	 
	

	If I had a second chance:
	Only thing I would do different is our blueberry muffins, they were a little too dense due to over mixing.  I am so impressed with our biscuits that I am now feeling confident that I can make handmade country style biscuits at home.

	 
	

	 
	

	 
	

	
	

	
	

	
	




	
	

	
	

	
	

	
	

	
	



