Bubble Bread

1/3 c. brown sugar

3 Tbsp. margarine

1 Tbsp. water

1 can refrigerated biscuits

1. In the round glass dish, combine brown sugar, margarine and water.  Microwave on high for 1 minute.  Remove dish from microwave, USING HOT PADS, and stir ingredients until evenly combined.    

2. Cut biscuits into 4ths using the pizza cutter.  Place the biscuit pieces on top of the melted brown sugar mixture.

3. Microwave on high for 2 minutes or until the dough is not sticky to the touch.

4. Remove from microwave and allow for STANDING TIME.

5. To serve the bubble bread, place a plate on top of the round dish and turn both upside down.  Pull the pieces apart with your fingers and enjoy eating!  

Evaluation

1.  Did the biscuits brown in the microwave?   Why or why not?

2.  Why is it important to allow for standing time?

3.  List 2 advantages of a microwave:


1.  ______________________________


2.  ______________________________

4.  List 2 disadvantages of a microwave:


1.  ______________________________


2.  ______________________________

5.  What 3 ingredients are microwaves the most attracted to?


1.  ______________________________


2.  ______________________________


3. ______________________________



Evaluation-ANSWER KEY

1.  Did the biscuits brown in the microwave?   Why or why not?

Ovens use dry heat, which dries out the food and causes it to go brown

2.  Why is it important to allow for standing time?


To allow the food to finish cooking and cool down

3.  List 2 advantages of a microwave:


1.  ____Varied Student Answers__________________________


2.  ______________________________

4.  List 2 disadvantages of a microwave:


1.  ____Varied Student Answers__________________________


2.  ______________________________

5.  What 3 ingredients are microwaves the most attracted to?


1.  ____Sugar__________________________


2.  ____Water__________________________


3. _____Fat_________________________



