Boiling Lab

Mashed Potatoes

Group Members:___________________________________________________

Period: ________________________________   Kitchen #:___________________

SAFETY:

· Use potholders when handling hot pots/pans.

· Use care when removing the lid from saucepans- tilt the lid away from you to allow the steam to escape before completely removing the lid.

· Use caution when draining hot foods in a colander. The hot liquid and steam will be very hot. 

· Sit hot pans on a cooling rack. 

· Use care when using a vegetable peeler. Peel away from yourself.

· Be extra careful when chopping vegetables. Use a cutting board.

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

EQUIPMENT:






SUPPLIES:

3 qt. saucepan

4 medium potatoes

Vegetable brush
¼ c. sour cream

Vegetable peeler
2 tablespoons butter or margarine

Paring knife
½ teaspoon salt

Cutting board

¼ teaspoon pepper

Utility fork

Colander

Mixing bowl
Mixing spoon

Rotary beater or electric mixer
Rubber scraper

1/4 c. dry measuring cup
Measuring spoons
Re-sealable food storage container
PRE-LAB:

Remind students of the safety precautions listed above.

PROCEDURE:

1. Wash and scrub potatoes using the vegetable brush.

2. Use the vegetable peeler to remove the skins from the potatoes.

3. Use the paring knife and cutting board to chop the potatoes into approximately one inch pieces.

4. Place potatoes in a 3 qt. saucepan.

5. Add water to cover the potatoes.

6. Place on burner.

7. Turn burner on high.

8. When water begins to boil, turn down to low/simmer.

9. Cook potatoes for approximately 10 minutes.

10. Use utility fork to test for doneness. (stick fork in potato to test for tenderness).

11. Drain potatoes in colander set in sink.  USE CAUTION! VERY HOT!

12. Place potatoes in a mixing bowl.

13. Add remaining ingredients.

14. Mix well.

15. Use a rotary beater or electric mixer to beat until smooth. 

16. Allow to cool for a few minutes.

17. Remove potato mixture to re-sealable container.

18. Label your container according to your teacher’s directions and place in refrigerator for next day’s lab.

19. Clean all equipment.

POST LAB QUESTIONS:
1. Which methods of heat transfer were involved in this lab?

2.  Explain how the heat transfer cooked the potatoes.

