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Using addition, subtraction, multiplication, division and equivalents, solve the following problems to create a usable recipe. Be sure that the number in the last column is the most efficient measurement to use.  (16 tbsp in a cup, 3 tsp in 1 tbsp) Compare your paper to those in your group.  Make sure you all agree.  Before getting supplies one person in your group must check this off with the teacher.

Brownie Torte
192 ÷ 24 =

________ tablespoons 
=  ________ c. butter

9.75 - 1.75 =
 
________ tablespoons 
=  ________ c. light corn syrup

32 + 16 =

________ teaspoons
=  ________ c. semisweet chocolate chips

376 - 352 =

________ teaspoons
=  ________ c. sugar

.03 x 100 = 

________


=  ________ egg(s)

25 x .04 = 

________ teaspoons
=  ________ tsp. vanilla

288 ÷ 6 =

________ teaspoons
=  ________ c. flour

Preheat oven to 375. Grease and flour one 8 inch cake pan.  Set aside.  In a medium sauce pan, put butter, corn syrup and chocolate chips.  Cook on low heat, stirring often until chips are melted.  Remove from heat.  In a medium mixing bowl, whip sugar, eggs and vanilla together until fluffy.  Slowly mix in chocolate mixture.  Add flour to sugar mixture and blend well.  Pour into pan.  Bake 35 minutes.  Makes 8-10 servings.  While baking, continue working on the following math situations.  You can use a book, the internet, the teacher or a math teacher for help – but don’t just copy – you really need to know/understand this and if you don’t Ms. Wright would be happy to help you!!
Using the space below, re-write the Brownie Torte recipe in standardized recipe format. Be sure to include title, yield, list of ingredients and amounts, step-by-step directions, equipment, temperature and time.  

	Measuring Tools
	Common Abbreviations
	Volume or Weight?

	Teaspoons
	
	

	Tablespoons
	
	

	Dry measuring cup
	
	

	Liquid measuring cup
	
	

	Scale
	
	


1 tablespoon = _____ teaspoons

¼ cup = _____ tablespoons

1 cup = _____ tablespoons


1 cup = _____ fluid ounces

1 pint = _____ cups



1 quart = _____ pints

1 gallon = _____
quarts


60 min = _____ hour

1 stick of butter = _____ cup


1 lb. of butter = _____ cups

1 gallon = _____ cups



1 quart = _____ cups



5 tbsp + 1 tsp = _____ cup


16 oz = _____ lb.
1 quart = ______ fluid ounces

White Bean and Basil Bruschetta

Desired yield _10__ ÷ Existing yield __24__ =  Conversion factor _______

Desired yield _60__ ÷ Existing yield __24__ =  Conversion factor _______

	Yield 24 servings
	Ingredients
	Change to yield 10 servings
	Change to yield 60 servings

	16 oz
	Great Northern Beans, drained
	
	

	2 oz
	Olive oil
	
	

	2 oz
	Balsamic vinegar
	
	

	1 oz
	Lemon juice
	
	

	2 oz
	Dijon mustard
	
	

	2 cloves
	Garlic, minced
	
	

	1 oz
	Sugar
	
	

	½ oz
	Salt
	
	

	2 oz
	Fresh basil, minced
	
	

	3
	Roma tomatoes, seeded & diced
	
	

	1
	Baguette, cut in ½" slices
	
	


