
Mrs. Dyer’s Tips for CTS Foods Students 

Hey everyone!  I miss you lots, but remember we are all in this together and we just 
need to protect ourselves and our loved ones to stay safe.  I’ve been doing A LOT of 
baking and cooking myself at my home.  I find that in these trying times, baking and 
cooking gives me a sense of control as well as accomplishment with a great end-product 
of food you can eat!  YAY!  If you have any questions or need to trouble-shoot, send me 
your questions at cynthia.dyer@spschools.org.   
So here are some tips as you enter into the kitchen for your first baking challenge: 

1.  Remember the 3 important steps in Hand Washing I taught you: 
         a.  Bar soap and warm to hot water 
         b.  20 seconds or sing the ABC song 
         c.  FRICTION!  Scrub those hands, and in between fingers to rub off 
              any germs or bacteria/viruses that may cling to your hands. 

2.  The Creaming Method – is the method I taught you for making all cookies as  
     well as cakes.  Ensure that your margarine/fat needs to be at room  
     temperature.  If you just pulled the margarine out of the fridge, you must put  
     the margarine in a microwave safe saucer and soften it until your finger makes  
     an indent in it.  Place your margarine in the bowl you will be mixing it with  
     (either in a stand up mixer bowl, or bowl using a portable mixer).  Add your  
     sugars and cream on high until you have volume and your creamed mixture is 
     light and fluffy looking. 

3.  TEMPERATURE is important!  Remember to not only pre-heat your oven so 
     your cookies go into a hot oven, but the temperature of your ingredients should 
     also be at room temperature.  So remember to warm up your margarine/fat, as  
     well as your eggs.  If your eggs were in the fridge, put them in a bowl of hot tap 
     water for 5 minutes to get them to room temperature.   

4.  Refrigerate your cookie dough! I know a lot of you won’t have the patience to  
     do this but TRUST ME even if you can refrigerate your cookie dough for 1 hour  
     you will find the flavor is so much more enhanced. Letting the cookie dough rest  
     in the fridge lets the gluten develop and the flavors to absorb together.  I  
     generally make my cookie dough and let it sit overnight in a zip-loc bag in the  
     fridge then bake them in the morning. 

5.  Remember to use parchment paper to line your cookie sheets so that your cookies  
    do not burn! 


