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Edible Cookie Dough

 Prep Time: 5 minutes  Cook Time: 12 minutes:   Servings: 14

INGREDIENTS
2 1/4 cups all-purpose flour
1 cup unsalted butter/margarine room temperature,
1 1/2 cup light-brown sugar, packed
1 tsp salt
2 tsp pure vanilla extract
2 tbsp milk
2 cup chocolate chips

INSTRUCTIONS
Preheat oven to 350º F.
Spread flour onto a baking sheet and bake at 350ºF for 12 minutes.
Partially melt the butter in a microwave. Combine the butter with             
sugar and mix until well combined.
Add the salt, vanilla, and milk. Beat until well mixed.
Add flour and mix until just combined.
Stir in the chocolate chips.
Enjoy immediately or chill in the refrigerator to firm up. 

-COPYRIGHT PREPPY KITCHEN-
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Weight & VolumeWeight & Volume

1 Teaspoon (tsp)

1 Tablespoon (tbsp) = 3tsp

1 Cup = 16tbsp

1 Pint = 2 Cups = approx 480ml

US pints are actually 473.16ml - how much is a US tsp?
A          Challenge

How many teaspoons in a pint?1)

2) Approximately how many ml in a US teaspoon?
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Weight & Volume

1/2 cup butter/margarine - 113g
1/2 Cup packed brown sugar - 99g 
1/2 Cup flour - 60g
1/2 Cup chocolate chips - 85g

Shoutout to: https://www.kingarthurflour.com/learn/ingredient
-weight-chart 

1)  2 Cups Chocolate?
2)  1 1/2 cups sugar?
3)  2 1/4 cups flour?

How many grams is:

2

B          Challenge
I have 100g of flour and 100g of butter. 
Which is heavier?
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Temperature

          Convert Farenheit 
              to Celcius!
          C = (F - 32) x 5/9

EG:  50ºF = ?ºC

1.     41ºF = ?ºC

2.     35.6ºF = ?ºC

3.     59ºF = ?ºC

4.     158ºF = ?ºCI have 100g of flour and 100g of butter. 
Which is heavier?
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C          Challenge

C          Challenge

Temperature

The recipe asked for baking at 350.6ºF

5) How many degrees celcius is that?

Tungsten is the metal with the highest melting point (3422ºC). 

What is this in Farenheit?

At what temperature are both Farenheit and 
Celcius the same?



        
       www.oxbridgeuk.com               www.oxbridgeuk.com

7

D          Challenge

B: Work out how many servings you need.
1) 4 people, 7 servings in one go.

2) 7 people, 5 servings each.

3) 3 people, enough for a serving a day for a         
fortnight.

C: Scale up or down.
14 servings = 340g choco chips. 
What weight of choco chips will we need for the servings 
needed above?

What is the precise amount of each ingedient you would 
need for everyone at home to get 2 servings?

Quantity
A: How much does the recipe make?
Recipe gives us 14 servings.
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Re-Cap

 Prep Time: 5 minutes  Cook Time: 12 minutes:   Servings: 14

INGREDIENTS
2 1/4 cups all-purpose flour
1 cup unsalted butter/margarine room temperature,
1 1/2 cup light-brown sugar, packed
1 tsp salt
2 tsp pure vanilla extract
2 tbsp milk
2 cup semisweet chocolate chips

INSTRUCTIONS
Preheat oven to 350º F.
Spread flour onto a baking sheet and bake at 350ºF for 12 minutes.
Partially melt the butter in a microwave. Combine the butter with             
sugar and mix until well combined.
Add the salt, vanilla, and milk. Beat until well mixed.
Add flour and mix until just combined.
Stir in the chocolate chips.
Enjoy immediately or chill in the refrigerator to firm up. 

270g
113g

297g

340g

177•C
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Re-Cap

We looked at:

A) Converting and using US cooking units.

B) Converting Fº to Cº.

C) Scaling up and down to get the right quantity.

Go ahead and get cooking!

Links to the recipe and challenge questions in 
the notes below. Send us some photos of your 
finished cookie dough. We’d love to see them!

Follow us on social media for more great 
activities!


