MATERIALS FOR THE CHRISTMAS COOKIE ACTIVITY

	1.   TWO (2) PIECES PLASTIC OR METAL TRAY (AT LEAST 8 X 8 in. size) – one for placing the finished cookies to be kept in the refrigerator;  One (with cover is better) for keeping all ingredients together while cooking. 

Examples:  


 INCLUDEPICTURE "http://foodbloggersunite.com/wp-content/uploads/2012/02/fat_daddios_bakeware.png" \* MERGEFORMATINET 




	2.  STAINLESS CONTAINER the size of your lunchbox – to be used for quick heating of butter, peanut butter and chocolate on electric stove

Examples:
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	3. SOUP BOWL – like the size of the school soup bowl.  To be used to measure peanut butter and cookie crumbs 
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1 school soup bowl = 1 cup

	
	
	4.  ALUMINUM FOIL  - to line the cookie tray and cover the cookies while in the refrigerator
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	5. TWO (2) TABLESPOONS – to use to spoon peanut butter and other ingredients 
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	6.  MIXING SPOON – to mix ingredients in a bowl and to flatten the mix on to a tray 

Examples:
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	7.  MIXING BOWL – or any container deep and big enough to hold all ingredients that are going to be mixed together [image: image10.jpg]





