Recipe Adjustments: 



Name:___________________

Brownies


Double Recipe

Half Recipe
1 c. margarine


______________

____________

¼ c. plus 2 T. cocoa

______________

____________

2 c. sugar


______________

____________

4 eggs 



______________

____________

1 ½  c. flour


______________

____________

½  t. salt


______________

____________

2 t. vanilla


______________

____________

Instructions:  

1. Preheat oven to 375 degrees. 

2. Combine margarine, cocoa and sugar; beat well.  

3. Add eggs, one at a time.  Beat well.  

4. Add vanilla.  

5. Mix flour and salt together in a small bowl.  

6. Add flour mixture slowly into the cocoa mixture.  

7. Spray a 9x13 inch pan with non-stick spray.  

8. Place batter in the pan and smooth out evenly.  

9. Bake for 25-30 minutes or until toothpick comes out clean.        

	CHOCOLATE BUTTERCREAM FROSTING
	 

	1/2 c. shortening
1/2 c. butter
1 tsp. vanilla
4 c. sifted powdered sugar
3/4 c. sifted cocoa
3-4 tbsp. milk
3 tbsp. light corn syrup

Cream shortening, butter, and vanilla together until light and fluffy. Gradually beat in sugar and cocoa on medium speed, scraping down bowl often. Add milk and corn syrup until light and fluffy.


Recipe Adjustments: 




Name:________________________

Chocolate Chip Cookies

Double Recipe

Half Recipe

1 c. margarine



____________

__________




¾ c. brown sugar


____________

__________




¾ c. white sugar


____________

__________

1 t. vanilla



____________

__________

2egg




____________

__________

2 ½ c. flour



____________

__________

1 t. baking soda



____________

__________

1t. salt




____________

__________

2c. chocolate chips


____________

__________

Preheat oven to 375 degrees.  Cookie sheet does not need to be greased.  Cream margarine and sugars in electric mixer using the flat beater bar.  Blend in eggs and vanilla.  Stir flour, salt and soda together in a separate bowl, then add to the cookie mixture.  Stir just until combined.  Stir in chocolate chips.  

Bake 10-12 minutes, just until edges begin to brown.

Recipe Adjustments:




Name: _______________
Peanut Butter Cookies

Double Recipe

Half Recipe
1 cube margarine



___________

__________
½ c. peanut butter



___________

__________
½ c. sugar




___________

__________
½ c. brown sugar



___________

__________
1 1/3 c. flour




___________

__________
¼ t. salt




___________

__________
½ t. baking powder



___________

__________
¾ t. baking soda



___________

__________
1 egg





___________

__________
Instructions:
Preheat oven to 350 Degrees

1. Cream margarine and sugars together.  

2. Add eggs and mix until smooth.  

3. Combine all dry ingredients in a bowl and mix.  Add dry ingredients and mix.  

4. Roll dough into balls and press with fork in a crisscross pattern.  

5. Place on cookie sheet about 2 inches apart.

6. Bake at 350 degrees for 10-12 minutes.
