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Unit Assessment contnued

Directions Read the recipe below. Then, answer the questions.

BCue6eny 9vhffins

1/3 c. ôutter
3/4 c. sugar
2eggs
2 2/3 c.fCour
4 tsp. bakjng powéer
1 c. miCk
I c. 6(ue6erries

Prefleat tue oven to 350 éegrees. Cream Hie 6utter anésugar

togetiier. i4dït fie eggs to Hie initure anébeat weCC !7vlicin Hie

JTour, flakjng powéer, anémiCk,3 Stir in «te fiCueberries. Pour

flatter into muffin cups, ané flaiQe untiCgol2[en (20—25 minutes)

16. True or False? The first thing you should do when preparing blueberry muffins s add the eggs to

the mixture.

17. How ong should you bake the muffins?

________________________________________________

18. At what temperature should you bake the muffins?

_______________________________________

19. How many cups of blueberries do you use for this recipe?

20. What two ingredients do you cream together?

21. Atter you add the eggs to the mixture, what shou

________________________________

22. Which ingredient should you sUr in Jast?

________________________________________________

23. How many cups of flour does the recipe cail for?

_________________________________________

24. What should you pour the batter into?

_____________________________________________________

25. What are the three dry ingredients used in this recipe?

___________________________________

Id you do?
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