Substituting Fats Lab Worksheet
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INGREDIENTS:

· 9 ¼ oz cake mix (any flavor)

· 1 egg

· 1/2 cup + 2 Tbs. water

In cakes & quick breads, you can substitute shortening, butter, or oil with beans or pureed fruit
DIRECTIONS:

· Do not add oil.  Double the amount of oil on the box and substitute it with the beans listed below for a whole recipe, but half that amount for 1/2 the cake mix.

IF THE BOX CALLS FOR 1/2 cup OIL, use 1/2 cup of fiber for 1/2 mix.
IF THE BOX CALLS FOR 1/3 cup OIL, use 1/3 cup of fiber for 1/2 mix.

IF THE BOX CALLS FOR 1/4 cup OIL, use 1/4 cup of fiber for 1/2 mix.

In cakes, substitute applesauce or other pureed fruits for shortening, butter, or oil using the same amount as in the recipe

IF THE BOX CALLS FOR 1/2 cup OIL, use 1/4 cup fruit for 1/2 mix.
IF THE BOX CALLS FOR 1/3 cup OIL, use 2 Tbs.+2 tsp.+1/2 tsp. fruit for 1/2 mix.

IF THE BOX CALLS FOR 1/4 cup OIL, use 2 Tbs. fruit for 1/2 mix.

· Bake cake in a greased 9- inch square cake pan for 20 minutes at 375(.

· When the cake comes out of the oven, let it cool for at least 5 minutes.  
· Cut into 25 pieces; put on a plate and bring up front and place on table where marked for taste evaluations.

Unit 1   
Great Northern White Beans - Puree the beans including the liquid in the can in the blender until very smooth
Unit 2  

Kidney Beans

Unit 3 
 
Pears
Unit 4   
Applesauce

Unit 5   
Peaches

Unit 6   
Pineapple

Unit 7   
Cranberries 

