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1 can biscuits
¼ cup (1/2 stick) butter
1/2 cup sugar
1T. cinnamon

Preheat oven to 350*F. Open and cut each biscuit into 4's.
Roll biscuit pieces in butter and then in cinnamon/sugar mixture until evenly coated. Place evenly around greased Bundt pan.
Place in oven for approximately 15 minutes or until cake is slightly crunchy on top.
Kitchen 1- Top; Kitchen 2- second shelf; Kitchen 3- Third Shelf; Kitchen 4- Back of 4th Shelf and Kitchen 5- Front of 4th Shelf
Remove from oven. Place a plate on top of Bundt pan (upside down) and flip so that cake falls out onto plate.



     















Collaborate to answer the following questions as a team- everyone needs to take part:

1. What is the difference between cleaning and sanitizing?
2. Explain steps you should take to ensure your counters are safe to work on.
1.  __________________ with _____________ and water____________.
2. __________________ with clear water.
3. ____________________________ with __________ppm Bleach Solution
4. ___________ dry.
3. Where should ingredients stay during a lab?  Why?
4. Where should the mixing bowl be returned when you are finished washing, rinsing and drying it?
5. What should you use to remove the pan from the oven?
6. When preparing to wash dishes, where do ALL food scraps go?  
7. Why do food scraps not go down the sink; what should you do if you drain your sink and there are food scraps?

8. How should your sink be left after the lab?
TURN IN RECIPE and Kitchen REPORT Stapled within 3 days of lab.

Lab Grade_________/43 Points
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