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This is an interactive packet. There is space below each recipe for writing notes and reflection of learned skills and how to improve time management.
Each Recipe should take no more than 45 minutes start to finish
3 teams, with four in a team to work together will make it happen faster
Each person should read and understand the recipe before getting started















Guava Cream Cheese Pastries		 		Yield: 12 
· 2 Puff Pastry Sheets
· 8 oz. Guava paste
· 8 oz. Cream cheese (softened)
· 1 tsp. Vanilla extract
· 2 TBS. Powdered sugar
· 1 egg (beaten for washing and sealing)
· 3 TBS Granulated sugar
Instructions
0. Remove puff pastry from freezer about 45 minutes before using.
1. Preheat oven to 375 degrees F.
2. Line baking or cookie sheet with parchment paper. Set aside
3. Place cream cheese, powdered sugar, and extract and mix using by hand until all the flavors have come together and the mixture is smooth. Set aside
4. Roll out puff pastry, cut each sheet of dough into 6 (3 inch x 4 inch) pieces.
5. Divide the guava paste into 12 pieces
Assembling
0. Place guava paste on the center of each pastry with about a scoop of 1 1/2 Tablespoon cream cheese filling next to it; leave some room around the edges.
1. Fold over press gently to seal with fingers. Carefully seal is by pressing the tines of a fork along the edges of the dough.
2. Place each pastry on a baking sheet to bake or you may freeze to use later. Sprinkle with sugar if desired.
3. Bake at 375 for about 18-22 minutes until lightly browned.
Reflection: 
	Item
	Prep time
	Cook time
	Cool time
	Total time

	Guava Pastry
	
	
	
	


What tips made this a quick recipe?_________________________________________________
What can be done to make it faster? ________________________________________________
Brown Butter Banana Muffins                                  Yield: 12
· 10 ounces all-purpose flour (approximately 2 cups)
· 3/4 cup granulated sugar
· 1 cup toasted walnuts, finely chopped
· 1/2 teaspoon kosher salt
· 3/4 teaspoon baking soda
· 3 ripe bananas, mashed
· 2 large eggs, beaten
· 1/4 cup plain yogurt
· 3 ounces (6 tablespoons) brown butter, melted and cooled (unsalted butter may be substituted)
· 1 teaspoon pure vanilla extract
Instructions
0. Preheat the oven to 375 degrees F. Lightly grease a 12-cup regular muffin tin with baking spray or butter. OR Line pan with baking liners. 
1. In a large bowl, briefly whisk the flour, sugar, walnuts, salt, and baking soda together. In a separate large bowl, stir together the bananas, eggs, yogurt, brown butter and vanilla. Fold the wet ingredients into the dry, mixing until just combined. Divide the batter evenly between the muffin tins.
2. Bake until the muffin tops are golden brown, approximately 18-20 minutes. Serve warm or at room temperature.

Reflection: 
	Item
	Prep time
	Cook time
	Cool time
	Total time

	Muffins
	
	
	
	


What tips made this a quick recipe?_________________________________________________
What can be done to make it faster? ________________________________________________


White Chocolate Almond Scones                                              Yields 12 small scones







· 1 Cups All Purpose Flour
· ¼  Cup Cake Flour
· ¼  Cup Sugar
· ½  Tbs. Baking Powder
· ¼  tsp. Baking Soda
· ½ tsp. Salt
· ½  Cups White Chocolate Chips
· ¾  Cups Heavy Cream
· 1 oz. Butter diced
· ¼  TBS Almond Extract
Eggwash, sliced almonds, turbinado sugar : For garnish
Instructions	
1. 
2. Mix all dry ingredients together well.
3. Cut butter into dry ingredients until it resembles coarse meal.
4. Add Chocolate chips.
5. Add Almond Extract to Cream, and then add to dry ingredients until just combined.
6. Roll out to about ½ inch thick, use cutters of desired shape.
7. Brush tops with egg wash, sprinkle with Turbinado sugar and sliced almonds.
8. Bake at 375 degrees for about 10 minutes or golden brown.
Reflection: 
	Item
	Prep time
	Cook time
	Cool time
	Total time

	Scones
	
	
	
	


What tips made this a quick recipe?_________________________________________________
What can be done to make it faster? ________________________________________________

Cheddar Herb Biscuits                                                         Yield: 12
· 20 oz		 All purpose flour
· 1.25 oz	Baking powder
· 1.5 oz		Sugar
· ½ T		Salt
· 8 oz                Shredded Cheddar
· 7 oz		Butter
· 2 T		Chive sliced thin
· 12 oz		whole milk
· 1 each	egg for wash
Instructions
1. Blend together dry ingredients. 
2. Cut fat into dry ingredients with hands or shortening blade.
3. Gently mix in shredded cheese and herbs.
4. Add liquid ingredients and mix by hand until combined, mix should look shaggy.
5. Place the shaggy mass onto a lightly flour dusted bench and do a series of 4 folds.
6. Press the dough out to 1 ½”-2” thick and punch out with 3” cookie/biscuit cutter. (Dipping the cutter in flour helps the dough to be less sticky)
7. Brush the tops with egg wash before baking.(Or top with cheese)
8. Bake at 375 degrees, 8-10 minutes until golden 

Reflection: 
	Item
	Prep time
	Cook time
	Cool time
	Total time

	Biscuits
	
	
	
	


What tips made this a quick recipe?_________________________________________________
What can be done to make it faster? ________________________________________________

Take away: ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
*For faster cook times, make items smaller
*Mis en Place the day before helps things go quicker
*Group work with each group in charge of tasks for whole class 
*Multitasking/Delegating saves on time
*Starting a timer and having a timescale helps to keep students on track
*Making a list of goals before starting the tasks
*Assigning the recipes to be rewritten as homework the night before will help with student questions, mental organization, and understanding skills expected when they arrive for class. 
