Name:___________________________      Date:___________       Pd.______
Cookie Worksheet
1.  How was the cookie discovered?_________________________________________________
2. “Koekje” is a Dutch word that means______________________________________________
3. _____________________     is the word for cookie in England and Australia.
4. _____________________     is the word for cookie in Spain.
5. [bookmark: _GoBack]_____________________     is the word for cookie in Germany.
6. __________________ /___________________    is the word for cookie in Italy.
7. The country in the 7th Century show recorded history of cakes and pastries was _________, now known as _________.
8. The ingredient ____________is very important to the development of cookies around the world.
9. Sugar production began in the ________________of ___________or in _______________  ________.
10. During the 17th & 18th Centuries being a ______________, was a prestigious job and was 
       managed by ________________ or __________________ _______________ to _____________the  
       __________________and _________________of goods baked.

11.  The 2 types of dough are: _______________and ______________.
12. Soft Doughs are:  _____________  cookies like______________, _______________, ____________.
                                    _______________cookies like____________ _________.
13.  Stiff Doughs are:   __________________________ cookies like_____________________________.
                                      ______________cookies like_____________   ______________.
        ______________cookies like____________________, __________________, or _________________.
                                ______________cookies like_________________.
14. The difference between a soft dough and a stiff dough cookie is the ingredient ________.     Stiff dough has more ______________, and soft doughs have less __________.
15. List the 5 steps in making cookie dough.
1.  ________________________________________________________
2. ________________________________________________________
3. ________________________________________________________
4. ________________________________________________________
5. ________________________________________________________



16.                                              INGREDIENTS AND PURPOSE

1. Flour		_________________________________________________________________
2. Sugar		_________________________________________________________________
3. Butter or Shortening  _________________________________________________________
4. Salt		_________________________________________________________________
5. Liquid	           _________________________________________________________________
6. Leavening Agents  ___________________________________________________________
7. Egg              _________________________________________________________________
8. Flavorings   __________________________________________________________________

17.                                             SHAPE AND DESCRIPTION
Bar 		_______________________________________________________________________
Drop		_______________________________________________________________________
Mollded		_______________________________________________________________________
Pressed		_______________________________________________________________________
Refrigerator	_______________________________________________________________________
Rolled		_______________________________________________________________________
                            
18. You can tell if a cookie is done by:   1._________________  2.____________________.
19.  Why do some recipes tell you NOT TO GREASE baking sheet? _________________________.
20. All cookies need to be stored in _________________containers.
21. Soft cookies like chocolate chip need to be stored _______  _____________to retain _________________.
22. Crisp cookies, like pinwheel, roll out cookies or snickerdoodles need to be stored with a ___________ ___________. For example:  ______________ cookies, _____________________, or______________________.

23.  List the 12 rules for making perfect cookies:
1.___________________________________________________________________
2.___________________________________________________________________
3.___________________________________________________________________
4.___________________________________________________________________
         5.  __________________________________________________________________
         6.___________________________________________________________________
         7.___________________________________________________________________
8.___________________________________________________________________
9.___________________________________________________________________
              10.___________________________________________________________________
       11.___________________________________________________________________
       12.___________________________________________________________________


