
Name ________________________________ 

Purpose of Ingredients in Quick Breads
Pancake Lab Directions: 
Combine 1 cup flour and 1 cup milk. Stir. Heat greased skillet over medium high heat. Make one tiny quarter sized pancake for each person in your group. Turn when pancakes have bubbly surface and are slightly dry on the edges.
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	Texture
	Taste

	
	
	
	



Now add 1 egg. Stir. Make another quarter sized pancake.
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	Color
	Texture
	Taste

	
	
	
	



Add 2 teaspoons baking powder. Stir. Make another quarter sized pancake.
	Thickness
	Color
	Texture
	Taste

	
	
	
	



Add 1 tablespoon sugar and 1/2 teaspoon salt. Stir. Make another quarter sized pancake.
	Thickness
	Color
	Texture
	Taste

	
	
	
	



Add 2 tablespoons oil. Stir. Make another quarter sized pancake.
	Thickness
	Color
	Texture
	Taste

	
	
	
	


Make the rest of the pancakes and enjoy.
Using the information you learned from doing this lab, analyze what each ingredient does for the
product:
Flour:
______________________________________________________________________________

______________________________________________________________________________
Liquid:
______________________________________________________________________________

______________________________________________________________________________
Egg:
______________________________________________________________________________

______________________________________________________________________________
Baking Powder;
______________________________________________________________________________

______________________________________________________________________________
Sugar:
______________________________________________________________________________

______________________________________________________________________________
Salt:
______________________________________________________________________________

Oil or Fat:
______________________________________________________________________________



Words that describe flavor, texture or taste:
Bitter				Sweet			Strong
Bland				Dry
Oily				Moist
Watery			Salty
Velvety			Savory
Rich				Sour






Ingredient Function Lab
Pancake Recipe 
Everybody in your lab needs to fill one of these papers out!!!
Ingredients
· 1 C. Flour
· 1 C. Milk
· 1 Egg
· 2 Tsp. Baking Powder
· 1 Tbsp. Sugar
· ½ Tsp. Salt
· 2 Tbsp. Oil
· Syrup

Combine as Directed on The Back Of This Sheet!!!!!
Lightly spray skillet and heat to medium. When pan is hot, start making pancakes. Turn when pancakes have bubbly surfaces and are slightly dry on the edges.

Name: _______________________________ Period:___________
Lab Evaluation Questions
1. What cook # were you in class today? (Circle) 1   2   3   4   5 
Teacher Evaluation (This will be scored by Mrs. Boren only)! She will fill this in when she checks off your group! (Must be checked off on cooking day.)
1. Student closely followed the recipe  1   2   3   4   5
1. Student followed sanitation guidelines while preparing food and eating.  Didn’t eat off of other people’s plates. 1   2   3   4   5
1. Stayed on Task during Lab. 1   2   3   4   5
1. Group completed the TA job. 1   2   3   4   5
1. Food product was satisfactory 1   2   3   4   5 
1. 5 Points Deducted if checked out after Bell. Cleaned up on time.? Yes or No

Teacher Signature_____________________________________________


Name ________________________________        Period___________

Directions: Use the recipe on the front of this paper to combined the ingredients in the correct order. 

Pancake Lab Directions:
Combine Flour and Milk. Stir. Make one tiny pancake.
Describe:___________________________________________________________
Texture: ___________________________________________________________
Flavor: ____________________________________________________________
Color: _____________________________________________________________

Add Egg. Stir. Make one tiny pancake.
Describe: ___________________________________________________________
Texture: ___________________________________________________________
Flavor: _____________________________________________________________
Color: _____________________________________________________________

Add Baking Powder. Stir. Make one tiny pancake.
Describe: ___________________________________________________________
Texture: ___________________________________________________________
Flavor: _____________________________________________________________
Color: _____________________________________________________________

Add Sugar and Salt. Stir. Make one tiny pancake.
Describe: ___________________________________________________________
Texture: ___________________________________________________________
Flavor: ____________________________________________________________
Color: _____________________________________________________________




 Add Oil. Stir. Make one tiny pancake.
Describe: ___________________________________________________________
Texture: ___________________________________________________________
Flavor: _____________________________________________________________
Color: _____________________________________________________________

Make the Rest into Pancakes and Enjoy!

Using the information from looking at the differences in the Pancakes, analyze what each ingredient does for the product:

1. Flour: ________________________________________________________
________________________________________________________________
1. Liquid: ________________________________________________________
________________________________________________________________
1. Egg: __________________________________________________________
________________________________________________________________
1. Baking Powder: ________________________________________________
________________________________________________________________
1. Sugar: ________________________________________________________
________________________________________________________________
1. Salt: _________________________________________________________
________________________________________________________________
1. Oil or Fat: _____________________________________________________
_____________________________________________________________












[bookmark: _GoBack]Pancake Lab Directions
1. Combine 1 cup flour and 1 cup milk.
Stir. Make small pancake with 1 tsp of batter. Place on sheet
2. Add one egg.
Stir. Make small pancake with 1 tsp of batter. Place on sheet.
3. Add 2 tsp baking powder.
Stir. Make small pancake with 1 tsp of batter. Place on sheet.
4. Add ½ tsp salt.
Stir. Make small pancake with 1 tsp of batter. Place on sheet.
5. Add 1 Tbsp sugar.
Stir. Make small pancake with 1 tsp of batter. Place on sheet.
6. Add 2 Tbsp oil.
Stir. Make small pancake with 1 tsp of batter. Place on sheet.

Name _______________________________________________Kitchen # ________Hour ______

	
	1. Flour and Milk
	2. Egg
	3. Baking Powder
	4. Salt
	5. Sugar
	6. Oil

	Answer this question of all pancakes before answer the others!

	1. Look/Color  (What does it look like?  What color is it?)  
	
	
	
	
	
	

	2. Texture (What does it feel like?)
	
	
	
	
	
	

	3. Flavor (What does it taste like?  Use descriptive words.) 
	
	
	
	
	
	



