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Name:______________________________	Period:_______


1. What is needed for a good recipe?
a. ________________________________________________________
b. ________________________________________________________
c. ________________________________________________________
d. ________________________________________________________
e. ________________________________________________________

2. What do you need to consider when choosing a recipe?
a. ________________________________________________________
b. ________________________________________________________
c. ________________________________________________________
d. ________________________________________________________
e. ________________________________________________________

3. When cutting or doubling a recipe, what will happen to the:
a. Cooking Temperature?  stay the same or change (circle one)
b. Amount of Ingredients? stay the same or change (circle one)
c. Length of Cooking Time? stay the same or change (circle one)
d. Size of Pan? stay the same or change (circle one)

4. Use appropriate ________ principles for increasing/decreasing fractions.

5. How do you tackle a recipe?
a. ________________________________________________________
b. ________________________________________________________
c. ________________________________________________________
d. ________________________________________________________
e. ________________________________________________________
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