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[Type text]


Dried Apples
	Jobs for Lab Day: Place all group names here

	1
	Washer/Prep tools


	

	2
	Dryer/Cooking tools


	

	3
	Housekeeper/Ingredient Gathering


	


Ingredients: 4 -6 apples (1 apple/group member)

	Method:


	Notes:

	1. Wash apples and cut into 8 pieces with apple cutter.


	

	2. Slice each piece lengthwise with sharp knife and cutting board.


	

	3. Arrange in single layer on two dryer trays.


	

	4. Dry overnight at 58 degrees celcius (135 F), until mostly dry (like a raisin). Store in plastic bag, or eat!


	


Reminders…

· fill left hand sink with hot soapy water

· pick up an ingredient tray, cutter, and dryer trays

· set out cutting board and knives

· each person cuts and slices 1 apple, sharing equipment

· arrange slices on tray and take trays to fruit dryer

· teacher will turn on dryer and turn it off the next day

· wet linens go into laundry basket

· refill cloths under sink, wipe up all water in and around sinks

· open drawers and cupboards when ready for teacher mark

	Criteria
	Self Assessment

	My hands are washed and my apron is on, if necessary I put my hair up

I followed the recipe accurately 

I demonstrate kitchen safety and food safety
I fully completed my lab duties

	Extending

Proficient- Developing

Emerging





