Baking Lab

Cheesy Mashed Potatoes
Group Members:___________________________________________________

Period: ________________________________   Kitchen #:___________________
SAFETY:

Use potholders when handling hot pots/pans.

Use caution when opening the oven door. The heat/steam will escape when you open the door.

Sit hot pans on a cooling rack. 

PURPOSE:
The purpose of this lab is to practice the technique of baking foods.
EQUIPMENT:






SUPPLIES:

1 ½ qt. casserole dish



Mashed potatoes (from last lab)

½ c. dry measuring cup


½ c. Cheddar cheese

Measuring spoons



1 teaspoon chopped chives

Mixing spoon






Non-stick spray

Potholders
Cooling rack

Serving plates

Serving spoon

Forks
PRE-LAB:

Review safety information listed above.

PROCEDURE:

1. Remove potatoes from refrigerator.

2. Preheat oven to 350* F. 

3. Spray casserole dish with non-stick spray.

4. Spoon potatoes into casserole dish.

5. Spread evenly in dish.

6. Sprinkle with cheese.

7. Top with chopped chives.

8. Place dish on rack in center of oven. 

9. Set timer for 20 minutes. 

10. When timer goes off, use potholder to remove dish to cooling rack. 

11. Serve on plates.  Enjoy!

POST LAB QUESTIONS:

1. What method of heat transfer was used in cooking this dish?

2. Explain how the heat transfer actually cooked the food. 
