Pizza Snacks Makes 10 snacks  
10oz. can Hungry Jack Refrigerated flaky Biscuits

¼ cup prepared spaghetti sauce

¼ cup chopped pepperoni

¼ cup grated Parmesan cheese

2 Tablespoons margarine or butter, melted

¼ teaspoon dried oregano leaves

1/8 teaspoon garlic powder

1. Heat oven to 400 degrees.

2. Separate dough into 10 biscuits.  Separate each biscuit into 2 layers. You now have 20 biscuits layers. 

3. Press or roll each biscuit layer into a 2 1/3 inch circle.  Arrange 10 biscuit layers onto an ungreased cookie sheet.

4. Spoon about 1 teaspoon spaghetti sauce onto center of 10 circles.  Top with about 1 teaspoon of chopped pepperoni and about 1 teaspoon cheese.

5. Place remaining 10 flattened biscuit layers on top of the topped biscuit layers, stretching slightly to fit if needed.  Press edges with a fork to seal.

6. In a small bowl, combine margarine, oregano and garlic powder; brush over tops of all 10 biscuits.

7. Bake at 400 degrees for 10 -15 minutes or until deep golden brown.

Tip:  To reheat, wrap loosely in foil heat at 350 degrees for 10 – 15 minutes. 
Lab Planning Sheet

Kitchen Color __________ Group 
A  B
#
Recipe_______________________
Group Members:
Head Cook: _________________________Asst. Cook: __________________________

Waiter: _____________________________Host: _______________________________

Planning:  Read your recipe and complete the chart below.  How will you plan to divide the tasks amongst your group members for this lab? Both cleaning and cooking jobs should be evenly distributed amongst group members. After the cooking lab you will complete the evaluation of your lab on the back of this sheet as well as show here who really did what for cleaning and cooking.

	Tasks:
	Plan for who is assigned
	Who actually did it!

	Get Ingredients
	
	

	Get 2 Towels
	
	

	Washing Dishes
	
	

	Drying Dishes
	
	

	Putting Away Dishes
	
	

	Sweeping Floor
	
	

	Cleaning the counters and the Stovetop
	
	

	Cleaning and Wiping out the Sink
	
	

	Garbage and Laundry
	
	

	Cooking Tasks:

1.
	
	

	2.


	
	

	3.


	
	

	4.


	
	

	5.


	
	

	6.


	
	

	7.


	
	

	8.


	
	

	9.


	
	

	10.


	
	


Recipe Reading – 

Read your recipe and answer the following questions

1.  Find the following information:

a. Yield of the recipe – 

b. Cooking temperature – 

c. Cooking time – 

d. Pan size/type – 

2. Are the ingredients listed in the order that they are used in the recipe?
3. What equipment is needed?

4. List 2 terms/words you did not recognized and define:

Evaluate Your Learning:

1.  What role did you play in preparing the food?  What jobs did you do on the recipe?

2. What was your contribution to the cleaning process during and after baking?

3. Do you think you are a good team member?  Give evidence to justify your answer. Give yourself a grade on a scale of 0 - 4 for this lab.  Explain why you gave yourself this grade in at least 1 sentence.
