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JEW SUBMISSION HISTORY: WEEK 7 ASSIGNMENT 5

Assignment Instructions v

RECIPE 3

INSTRUCTIONS

1. Ml 3 sqane pn seady b costn it with bt and evenlycoting i vith e
wexeTper

2 Blend alf -l g, cor 5p, chocolte ad sl the g,

3. Swilthe miure over modert-owhet by uin e s i the
.

LAUREN PHILIP
4. Once the syrup begins © boi

hermommete intothe pan . USing @ wooden spoon fo do what?
5. Allowthe yrupto sock it
poiat. T should be sbout 235° F-240°F.
5 oo e o bl e it o o, G
time uatil a lender contng forms a to of the mixture =
7. s time to dd the vaill s butter and stat stcing with 3 woodes spoca. At

some point the color of the mixture will tum from glossy to dull. This might take
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Assignment Instructions v

RECIPE

INSTRUCTIONS

1. Make a square pan ready by coating it with butter and evenly coating it with the

waxedpaper.

2 Blend alf -l g, cora 5p, chocolte ad sl the g,

‘Swirlthe mixture over moderate-low heat by using  waoden spoon uatl the

'« from stirsing and place the Gandy

e —

LAUREN PHILIP
o juching thebase.

melts ption uatil it reaches the smooth-ball

6. Now mmrthgpmgthghutmddlm\'thgmm-!mcmdm\n Giveit

time vatil a slender coating forms on top of the mixture. =
7. It's time to add the vanilla and butter and start strring with a wooden spoci. At

some poiat the color of the misture will orm from glossy to dull. This might take
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‘Swirlthe mixture over moderate-low heat by using a waoden spoon uatl the

. S—— -
Once the syrup begins 13 boil, then cease from stizing and place the candy
LAUREN PHILIP
seaches the smooth-ball

1211412018, 09:03 AM
how will they know when t's boiled -
should the mixture look ike?

ture to cool dowm. Give it
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I time to add the vanilla and butter and start strring with 2 wooden spoon. At

some poiat the color of the misture will orm from glossy to dull. This might take
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INSTRUCTIONS

1. Ml 3 sqane pn seady b costn it with bt and evenlycoting i vith e
..
2 Blend alf -l g, cora 5p, chocolte ad sl the g,

3. Swil the misture over moderate-Iow heat by using a waeden spoon vatil the

4. Once the syrup begins £ boil, then cease from stirsing and place the Gandy

. S———

thermomet
LAUREN PHILIP
3 Allowe the 121142019, 080 sooth-all
point Itsy 53y stop sting
6. Nowremo! own. Give it
e il a sleader coatng forms on top of the mixture. =

7. It's time to add the vanilla and butter and start strring with a wooden spoci. At

some poiat the color of the misture will orm from glossy to dull. This might take
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CrPE 3
INSTRUCTIONS

1. Ml 3 sqane pn seady b costn it with bt and evenlycoting i vith e
..
2 Blend atf -l g, cora 5p, chocolte ad sl the g,

3. Swil the misture over moderate-Iow heat by using a waeden spoon vatil the

4. Once the syrup begins £ boil, then cease from stirsing and place the Sandy

B S ———

thermometer into the pan while avoid tou LAUREN PHILIP

5. Allow the syrup to cook without interrup 12114720

]
place the candy should be it own step

poiat. T should be sbout 235° F-240°F.
© Nowamore e o i b nd
time uatil a lender contng forms a to of the mixture =
7. s time to dd the vaill s butter and stat stcing with 3 woodes spoca. At
some poat the color ofthe miture will o o glosy o cull This might take
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INSTRUCTIONS

Make  squsepanesdy by costing it it s and evenly costn it with e
wexeTper

Blend b, g, comn s, chcolte s it e g
Sl the it oes e bt b vsing s poon v e
B S ——— -
Once th yp begin 3 ol m“.,eﬁm%mmmmr

thermometer nto the pan while avoid touching the base.
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Allow the srop to oo,
LAUREN PHILIP
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time uatil a slender €02 .\ 4 touching the hot pot?
16 time o add the van «

some poiat the color of the misture will orm from glossy to dull. This might take
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RECIPE 3

INSTRUCTIONS

1. Ml 3 sqane pn seady b costn it with bt and evenlycoting i vith e
wexeTper

2 Blend alf -l g, cora 5p, chocolte ad sl the g,

5. Swilhe miure over modert-ow et by using a e s it the
B S ——— -

5 Once the syrupbegios il the cm o i and plce the ety
hemometer ot th il avoid ouching b,

5. Allow e syup o coo without terruption il it eaches the szt 3l

‘point. It should be about 235° F-240°F.
LAUREN PHILIP

6. Nn“mmrthgpmgthghutmd;\ 2an0t 0808 AN

tne vatil a slender compng forms on top ¢ What s the smooth bal point?
7.1’ time to 2dd the vanilla and butter and

some poiat the color of the misture will orm from glossy to dull. This might take
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INSTRUCTIONS

1. Ml 3 sqane pn seady b costn it with bt and evenlycoting i vith e
wexeTper

2 Blend alf -l g, cora 5p, chocolte ad sl the g,

5. Swilhe miure over modert-ow et by using a e s it the
B S——— -

5. Once the syrupbegios il the cm o i and plcethe Sandy
hemometer ot th il avoid ouching b,

5. Allow e syup o coo without terruption il it eaches the st Sl
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LAUREN PHILIP

1211412019, 09:04 AM Hlossy to dull. This might take.

what should that coating look like?

o by the help of spatula.
o lﬂth:ﬁldgemclfnxmehmmatmmkﬁgﬂn Asit cools dovn, place it
on a cutting board and slce it into perfect squares.
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. Once the syrup begins to boil, then cease from stirring and place the candy

hermormeter into the pan while avoid touching thiNoase.

LAUREN PHILIP
12114
this guidance or

B like should be put in a sub step -
. Now remove the pan from the heat and allow the mixture o " "I AT

simple -looks like you need two sub steps

. Allow the syrup to cook without interruption until it reac

5 AM

point. It should be about 235° F-240° F.

t the mixture looks

time until a slender coating forms on top of the mixture.

. It’s time to add the vanilla and butter and start stirring with a wooden spoon. At
some point the color of the mixture will turn from glossy to dull. This might take
between 10-20 minutes
% B,

. Now pour the mixture into the set pan and push it do y the help of spatula.

. Let the fudge cool for some hours at room temperature. As it cools down, place it

ot a cuting CTRRTE T
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4. Once the syrup begins to boil, then cease from stirring and place the candy
thermometer into the pan while avoid touching e,

5. Allow the syrup to cook without interruption until it reaches the smooth-ball
point. It should be about 235° F-240° F.

6. Now remove the pan from the heat and allow the mixture to cool down. Give it
time until a slender coating forms on top of the mixture.

LAUREN PHILIP - i -
e i " vanilla and butter and start stirring with a wooden spoon. At

this might be another place you tell them to . N . .
get help - that's hot sugar and they are »r of the mixture will turn from glossy to dull. This might take

inexperienced children
utes

8. Now pour the mixture into the set pan and push it dow?ny the help of spatula.

9. Let the fudgs & & As it cools down, place it

ona cutting |
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. Once the syrup begins u;s boil. then CE& from stirring and place the candy
thermometer into the pan while avoid touching e,
. Allow the syrup to cook without interruption until it reaches the smooth-ball

point. It should be about 235° F-240° F.

. Now remove the pan from the heat ar: o Five it
LAUREN PHILIP
time until a slender coating forms on T2 A
with the help of =]
. It’s time to add the vanilla and butter on. At
o LAUREN PHILIP
some point the color of the mixture w 12142019,05.06 A 2ht take
push it down how? what should it look like
when done?

between 10-20 minutes

=]
. Now pour the mixture into the set pan and push it down by the help of spatula.

. Let the fudge cool for some hours at room temperature. As it cools down, place it

on a cutting board and slice it into perfect squares.
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between 10-20 minutes
s LAUREN PHILIP

8. Now pour the mixture into tt 42 A 2p of spatula.
knives are sharp -this is another warning

and might require parental supervision

9. Let the fudge cool for some | s down, place it
on a cutting board and slice it into perfect squards.
10. Lastly, 1 will Bt it at a room temperature in an airtight case, in between coatings

of waxed paper.
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between 10-20 minutes

<t pan and push it dowiThy the help of spatula.

o LAUREN PHILIP

1271472019, 09:06 AM rs at room temperature. As it cools down, place it
tell them what to do, don' tell them what

youdo to perfect squares.

10. Lastly, I will put it at a room temperature in an airtight case, in between coatings

of waxed paper.
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RECIPE p)
Fudge Snack Food

My craving for fude suack prompte me the sek for a ttoial sesscn on how to mske
e s that wheaever Ttk ot it T will jus gt o my fet, sush t the Kitchen and mske

nyslfmy frite snack. Al Bisory would do fr my foite suacke As histry have it the
suac rigaated from US orer 100 yeaes ago. Some pecpe beleve tht the suack resuled from
bothedstenpttomakestrkind of s et o, caranes It ovgh st

fiadge was developed by scholars at a women’s séhool.

LAUREN PHILIP
121142019, 09:00 AM
Ingredients None of this is needed. Your rationale
paragraph is different - you are explaining
.y tomewhyyouchoss thisrecpe andwhy g
You made the language choices you made.
* 4 How did you attempt to reach your
. ¢ audience of eight year olds with no cooking
experience.

o One tablespoon comn sweet liquid (syrup)
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Ingredients:
+ ouwill requive 3 scraps of chocolate which i not already swestened

LAUREN PHILIP
121142019, 0501 AM

whatis a scrap if | am eight and have no

cooking experience - how big of a piece of

chocolate do I need ?

© Twotablespoon vanilla extract

© One tablespoon corn sweet liquid (syrup)

St o et e ik woden spoon, suae o, sty b, candy

et ned pper s cting bt
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Ingredients:

oo will equire 3 straps of chocolae which s not already seetened
o Aquarterteaspoon salt

o One copful ofuts

o Thvee fll cops of sogar

© One tablespoon corn sweet liquid (syrup)

ifbutter
LAUREN PHILIP
120142019, 0301 AM il extract

Iwould do these in a list format too brn sweet liquid (syrup)

v e e ouse e ke Wooden spoon, square pan, pastry brush, candy

et nedpper s cting bt
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Ingredients:

© Youwill require 3 seraps of chocolate which is not already sweetensd.
© Adquarterteaspoon salt
©  Onecupfilofnus

© Three foll cups of sugar

- o om sweet liquid (sy7op)
LAUREN PHILIP |eutter
121142019, 09:03 A

anilla extract

You are asking children to use a hot stove -
you need to wam them up front before the s sweet liquid (syrup)
instructions start that the stove is hot and

they need to ask a parent for help ke; wooden spoon, square pan, pastry brush, candy
‘board.
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RECIPE 3
INSTRUCTIONS
1. Make a square pan ready by coating it with butter and evenly coating it with the

sop, chocoate s st e SPlpan

fow heat by using a waoden spoon vatil the

waxedpaper.

LAUREN PHILIP

1214

I would separate the:

S L
might put the items in the wrong order

2 cease from sticing and place the candy

oall

£oid touching thebase.

5. Allow the syrup to cook without interruption il it reaches the smoot

‘point. It should be about 235° F-240°F.
6. Now mmrthgpmgthghutmddlm\'thgmm-!mcmdm\n Giveit
time vatila slender coating forms on top of the mixture. =

7. It's time to add the vanilla and butter and start strring with a wooden spoci. At

some poiat the color of the misture will orm from glossy to dull. This might take
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RECIPE 3

INSTRUCTIONS

1. Make a square pan ready by coating it with butter and evenly coating it with the

waxedpaper.
2 Blend b and . g, com syop, chocolteand st i the Bbpan
3. Swirl the misture over moderate-low

LAUREN PHILIP

1211472018, 09:02 AM
4. Once the syrup begins 5 boil, then cea oy, do they blend?

T s

thermometer into the pan while avcid t¢

5. Allow the syrup to cook withoutinterruption vl t reaches the smooth-ball
poiat. Tt should be about 235° F-240°F.

6 Mo e o e bt sl it o il v e
i il a slender coating forms on top of the mixture, =

7. 1¢ time to add the vanilla snd butter and tatstiing ith a wooden spocn. At

some poiat the color of the misture will orm from glossy to dull. This might take




