Name: Week of 20 May 2024

Practical Life Homework
Baking Oatmeal Cookies

This fun and delicious activity, which our students have enjoyed in school, must be performed with the
full supervision of an adult.

Ingredients:

/2 cup light brown sugar

Y2 cup granulated sugar

Y cup unsalted butter (room temperature)
¥4 teaspoon unsweetened applesauce

Y% teaspoon vanilla extract

L % cups all-purpose flour

Y% cup old fashioned rolled oats

¥ teaspoon ground cinnamon
Y% teaspoon baking soda

/4 teaspoon salt

Directions:

1. Preheat the oven to 350 degrees and line a baking pan with parchment paper.

2. In a large bowl, mix the sugar and butter until well blended, then add the vanilla and applesauce and
mix well.

3. In a separate bowl, whisk together the flour, oats, baking soda and salt.

4. Add the dry ingredients to the wet ingredients, mixing them until combined.

5. Drop 1 1/2 tablespoons of dough onto the prepared baking pan. This recipe makes approximately 19
cookies.

6. Bake for 10 minutes or until the edges are lightly golden. Allow the cookies to cool on the baking sheet
for a few minutes before transferring them to a cooling rack to cool completely.

7. Enjoy your homemade cookies, then store the remaining cookies in an airtight container.

If you would like to send in a 3x5 hard copy photo of your child performing this task, we will be happy to
post it on our Community at Work bulletin board. Seeing themselves on the board gives them a greater
sense of pride and encourages independence.



