Western Cooking and Baking Presentation
Presentation Overview:

An offering of a Western perspective on cooking techniques and recipes to Tzu Chi’s College of
Technology. The presentation will also cover the importance of food safety, food preparation and food
preservation. Also, we will cover of the tricks of the trade on how make great food the right way every
time. Ultimately the class will offer a hands-on approach and allow the groups to be actively involved
in preparing and making baked goods most likely found in Western households.

Baked items for preparation )ﬁiﬁfﬁi’ifﬁ#lﬁé ﬁFJ

Toll House Chocolate Chip Cookies Recipe. Mini M&M’s substituting for chocolate chips.
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Depending on the attendance of the presentations, the audience will work in teams of 4-5
Group will need to bring %“‘E'{ﬁﬁ%ﬁﬁ :

Hairnet or a cap. SZafp5[E~"
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Original NESTLE® TOLL HOUSE® Chocolate Chip Cookies
Ingredients Jiehf]

2 1/4 cups all-purpose flour 3] |25k

1 teaspoon baking soda 1 7% = /| fxf™

1 teaspoon salt 1 % F2EE

1 cup butter, softened 17F;Fﬁf{‘|’ “UH

3/4 cup granulated sugar 3/4 ++

3/4 cup packed brown sugar 3/4 757 Fh

1 teaspoon vanilla extract 1 % ﬂ?‘, EAY

2 large eggs 2 HEEST

2 cups (12-0z. pkg.) NESTLE® TOLL HOUSE® Semi-Sweet Chocolate Morsels

1 cup chopped nuts 1 ff?f”iﬁpivg?gu



Directions {&3%

PREHEAT oven to 375° F. ZE# iz = 375°F o

COMBINE flour, baking soda and salt in small bowl. Beat butter, granulated sugar (’F?J)‘;P%i) :
brown sugar (5 ##) and vanilla extract in large mixer bowl (#8455 gfﬁfﬁ‘%g ) until creamy.

Add eggs, one at a time, beating well after each addition (& - ~puyp? ) |

Gradually beat in flour mixture. Stir in morsels and nuts.

Drop by rounded tablespoon onto ungreased baking sheets (%T‘jﬁlﬁi*ﬁiﬁ) .

BAKE for 9 to 11 minutes or until golden brown.

Cool on baking sheets for 2 minutes; remove to wire racks to cool completely.



