&5 Chocolate Chip Cookies

Culinary 1 - Unit 2 - Level 1 picture recipe card
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= Get your food. Check L1 each one.
4 N )
[] % ¢ shortening [] % ¢ butter (soft)
\ J . J
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[] ¥, ¢ white sugar [] 0 % ¢ brown sugar
\ J . J
4 N )
[] 2 eggs [] % 1 tsp vanilla
\ J . J
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[] (" 2% c flour [] 1 tsp baking soda
\ J . J
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[] % tsp salt [] " 2 ¢ chocolate chips
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£ Get your tools.
- N 2
[] ®% 2bowls [] cups + Spoons
\ J J
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[] @ mixer [1 (.9 cookie sheet
\ J J
- N ~ 2
[] % oven mitts (] ¢ timer
L\ J J
am . . )
ge1 Take a photo [ How did | do? Circle one.
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t3. Do one box at a time. Check L] it.
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@ / Oven 375°F. []
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@ Wash hands. []
. J
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@ Mix butter + sugars. Fluffy! []

" J
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@ Add eggs + vanilla. Mix. []
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@ ( Other bow!: flour, soda, salt. []
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@ w4 Add to the butter bowl. Mix. []
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@ " Stir in chips. []

\ J
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Spoon balls on the sheet. []

§ J
r . N
@ Bake 8-10 minutes. []
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W'y Oven mitts. Take out. []

\ Ui y
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@ Clean up. []
" J

« Same recipe as the Level 2 card. A para can pre-measure.



