Snack Lab

ACTIVITY SUBMITTED BY EARLENE BRECHEEN, GOSNELL JHS

UNIT:

Exploring the 16 Occupational Clusters

TASK:

Define the 16 career cluster classification system.
ACTIVITY TYPE:
Integration, SCANS

APPROXIMATE TIME:
One to two class periods

MATERIALS:
Range or hot plate, recipe sheet, mixing bowls and spoons, measuring cups and spoons, wax paper, serving/storage containers, ingredients, and lab area to prepare and clean-up
PROCEDURE:

1. Secure all necessary materials and, if possible, a Family and Consumer Sciences food lab.

2. Divide students into small groups of four.

3. Instruct student groups to select one of the recipe choices from the attached page and calculate the alterations of the recipe.  

4. Double-check the recipe calculations.

5. Have students prepare the selected recipe according to directions.

6. Clean up the preparation area and equipment.

ENRICHMENT:
Allow students to enjoy the product of their labor.

Snack Lab

Directions:  Calculate ½ the ingredients for this recipe.

Recipe 1:



Apple Balls

1 cup butter





Dash salt


2 cups sugar





3 cups rolled quick oats


2 tablespoons cocoa




1 teaspoon vanilla extract

1 cup apples, grated (yellow or tart)


1 cup chopped pecans

Confectioner’s sugar

Cook butter, sugar, cocoa, apples, and salt in saucepan until it hard-boils for one minute.  Remove from heat.  Add the oats, vanilla, and nuts.  Mix well.  You may add more oats if necessary.  Drop by teaspoons onto wax paper (smaller the ball, the better).  Let cool.  Roll balls in confectioner’s sugar.  Yield 110 balls.  Stays fresh up to one year in the refrigerator.

Directions:  Double the ingredients for the following recipe.

Recipe II



GORP (Trail Mix)

1 box Natural Cereal



1 package Cashew or mixed nuts

1 package (1/2 pound) M & M Peanuts
Dried fruit of choice (cut up)

1 package (1/2 pound) M & M Plain




1 package (1/2 pound) sunflower seeds

Mix all the ingredients, and then serve.  This trail mix will keep for months if refrigerated.

