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Gingerbread Cookies:

Day 2 Baking the Cookies
Goal

Use the dough prepared on Day 1 to make ~144 large gingerbread cookies.  The cookies will be sold as Candy-Grams at $2 each to raise ~$288 in support of the Leadership Team Adopt-a-Family hamper.

Step 1 Sign Up
· Sign up to bake gingerbread cookies on the Leadership Website

Step 2 Baking Supplies

· Wash hands.

· Gather the following items from around the Cooking Room.  You will need to use these to prepare the cookies for baking.

· rolling pin (in drawer at your station)
· baking sheets for cooking room ovens (in cupboard J at back of cooking room)

· baking sheets for cafeteria oven (large sheets on top of the proofer on your right as you enter the cafeteria kitchen from the cooking room)
· cooling racks (in cupboard J at back of cooking room)

· additional cooling racks - only if necessary (in cupboard at your station)

· oven mitts (in drawer at your station)

· large tree and snowman cookie cutters (will have to share with others)
· parchment paper to line cafeteria backing sheet

· several box lids

· wax paper to line box lids
Step 3 Ingredients

· Gather the ingredients listed below in the appropriate quantities.

· ¼ cup of all purpose flour

· 1 package of dough (made on Day 1)

Step 4 Rolling Out Dough
· Thoroughly wash and dry the counter at your station.
· Lightly cover the counter with some of the flour.
· Unwrap the package of dough and place it on the counter.
· Lightly coat the rolling pin with flour.
· Do a couple of rolls one way with the rolling pin.
· Lightly sprinkle dough with flour (don’t use too much flour or the dough will become too dry and crack!)
·  Flip dough so rolled side is now face down on counter and turned 90o 
· Repeat the last three items until dough is ~1/8 of an inch thick (No thinner or the cookies will rip when you try to lift them off the counter!  Not too much thicker or the cookies won’t bake thoroughly!)
Step 5 Cookie Shapes

· Lightly flour cookie cutters.
· Place cookie cutter on dough and press until cookie cutter hits the counter top.
· Slightly jiggle the cookie cutter back and forth to loosen cookie from remaining dough.
· Remove cookie cutter.
· Repeat last three items until there is no room for any more shapes.
· Gently remove access dough from around the cookies.
· Gently lift cookies off of counter onto a parchment lined baking sheet (it sometimes helps to use a flat spatula to loosen cookies from counter top if you did not cover it with enough flour)
· Repeat until there is not enough dough left to cut out a shape (One dough package should yield ~6 cookies!)

· Add remaining dough to next dough package.
Step 6 Baking
Operating the Ovens in Cooking Room
Heating up the Ovens

· Press the button marked CONV (convection bake)

· Press button marked with an upward facing arrow until display screen reads a temperature of 350o (after a few seconds it will read 100o and start climbing to 350o as it warms up)

Placing the Cookie Sheets
· Quickly place one cookie sheet per rack in the oven (three total)

· Ensure cookie sheets are placed with longer side of sheet parallel to oven opening

· Ensure cookie sheets are slightly staggered from left to right

· Ensure no cookie sheet is touching the sides of the oven

· Close oven door and set timer

Using the Timer

· Press the button marked TIMER

· Press and hold the button marked with an upward facing arrow until it reaches 6 minutes (the time will increase by 5 second intervals until it reaches 2 minutes at which time it will begin to advance more quickly)

· Press the button marked TIMER OFF to turn the buzzer off when the timer runs out (DO NOT press the CANCEL button as this turns off the oven!!!!)

Operating the Oven in the Cafeteria

Heating up the Oven

· Locate the two toggle switches at the top of the panel of dials on the right side of the oven

· Press the switch on the left side of the panel to ON

· Press the switch on the right side of the panel to COOK

· Turn the temperature dial to 325o (the oven is miscalibrated by 25o so 325o on the dial is actually 350o)

· Leave for several minutes to heat up

Placing the Cookie Sheets

· SLIGHTLY open the oven doors until you hear the fan turn off

· Open the doors completely 
*BE CAREFUL not to touch the edges of the oven doors – they are hot!!!!!!!

· Place one cookie sheet per rack in the oven (five total)

Using the Timer

· This oven does not have a timer!  Use the classroom clock to time baking for 6 minutes.

Step 7 Cooling the Cookies
· After 6 minutes, check the cookies.  If they are done, their surface will be firm and the edges will be starting to brown = you should CAREFULLY remove them from the oven using oven mitts.  If they are not done, their surface will look dark and gummy = you need to leave them for a couple more minutes – watch them carefully so they don’t burn!!!!
· Leave the cookies on the cookie sheet

· Place the sheet on top of the stove.  DO NOT place cookie sheets on counter or table tops without a pot holder underneath it!!!

· Leave cookies to cool for a couple of minutes
· Use a flat spatula to remove cookies from cookie sheet

· Place cookies on cooling racks to cool THOROUGHLY
Step 8 Cookie Storage
· Line box lids with wax paper
· Carefully place cookies in box lid
· DO NOT stack cookies one on top of the other in layers because it prevents them from getting hard enough to decorate

· Stack lids in an alternating pattern to prevent lids from falling into each other and crushing the cookies (leave in designated area)
Step 9 Clean-up

· Get wash cloths and towels from the cupboard at the very back of the room.

· Wash and dry all of the baking utensils from your station.

· Place all items back in their correct drawers and cupboards.

· Wash and dry all counter tops, walls, cupboard doors etc.

· Broom the floor.

· Place all used wash cloths and towels in the laundry bin at the back of the room.

· Seal all remaining ingredient packages and give to your Leadership Teacher.
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