MULTIPLYING RECIPES

Gingerbread French Toast

This recipe makes 3 or 4 servings.|

Ingredients:
* 2eggs

1/2 cup milk
| teaspoon cinnamon
1 teaspoon powdered ginger
1/4 teaspoon allspice
3 or 4 slices Italian or sourdough
bread or challah
A slice or two of butter for the pan

Double the Gingerbread
French Toast!
If you would like to change the recipe to
serve 6-8 people, you have to double it.
Ingredients:
* 4 eggs
1 cup milk
2 teaspoon cinnamon
2 teaspoon powdered ginger
1/2 teaspoon allspice
6 or 8 slices Italian or sourdough
bread or challah
Add additional butter to the pan,
when frying each slice




Recipes don't always make as much food as you need. For example the original
Gingerbread French Toast recipe only makes 3-4 servings. One serving size is
the amount recommended for one person. So, if you have have friends or
family over and suddenly you have to make 8 servings of Gingerbread French
Toast, and you don't want to have to make the recipe twice, you can instead
use math to double your recipe.

2 Eggs X2 =4 Eggs

1/2 cup Milk X2 =1 cup Milk

1 teaspoon cinnamon X2 =] teaspoon cinnamon

1 teaspoon powdered ginger X2 =1 teaspoon powdered ginger

1/4 teaspoon allspice X2 =1/2 teaspoon allspice

3-4 slices bread X2 =6-8 slices bread

Sometimes it can be easier to do the math without the words next to the
numbers. Doubling the Gingerbread French Toast looks like this:

2X2=4
1/2X2=1
1X2=2
1X2=2
1/4X2=1/2
4X2=6

Or you can use the visual aids:




Now that you know how to double a recipe, can you do the math to figure out
how to triple the recipe?

2 Eggs X3 =_ Eggs

1/2 cup Milk X3 = _ cup Milk

1 teaspoon cinnamon X3 = _ teaspoon cinnamon

1 teaspoon powdered ginger X3 =_ teaspoon powdered ginger

1/4 teaspoon allspice X3 = _ teaspoon allspice

3-4 slices bread X3 = _ slices bread

You can also use just the math equation:

Or you can use the visual aids:




Bonus activity!

We've learned how to multiply a recipe to make more food for more
people, but what if you want to make a recipe for fewer people?

In order to reduce a recipe you would want to divide the recipe.
There are some limitations to this, for example, it can get complicated
when you are trying to divide 1 egg, which is easier to keep whole.
For the french toast recipe let's try dividing the recipe in half to make
1.5-2 servings instead of 3-4!

2 Eggs +1/2 =2 Eggs

1/2 cup Milk +1/2 =1/2 cup Milk

1 teaspoon cinnamon =+ 1/2 =1/2 teaspoon cinnamon

1 teaspoon powdered ginger - 1/2 =1/2 teaspoon powdered
ginger
1/4 teaspoon allspice +1/2 =1/8 teaspoon allspice

3-4 slices bread +1/2 =1.5-2 slices bread

Just the math:

2+1/2=1
1/2 +1/2=1/4
1+1/2=1/2

1-1/2=1/2
1/4 -1/2=1/8
4:1/2=2




One of the kids who tested this recipe
‘wanted to know if we would get to make
French toast out of actual gingerbread. That
does sound good, but if we soaked ginger-
bread in the batter it would tur to mush
and you'd have a big mess instead of break-
fast. To make something just as delicious,
we add gingerbread spices (cinnamon, gin-
ger, and allspice) to the batter. Then we put
in some bread to soak up all the flavor. It's

almost like having dessert for breakfast!

VIELD: This recipe makes 3 or 4 servin

ME: It takes about 25 minutes to make
cook, start to finish.

YOU WILL ALSO NEED:

« Small bowl for breaking the eggs
« 2-cup liquid measure

* Whisk

« Pic pan

« Fork for dipping bread

« Dinner knife for cutting butter

« Frying pan

* Spatula

* Plates and forks

Should you ask an adult for help?

That's up to you, but make sure there is
an adult in the hous%%ho knows you are
doing this and can help you set up. (And,
of course, if there is any task you feel
uncomfortable doing, ask for help.)

eak 2 eggs into a bowl.

our the mixture into a pie pan.

Use a fork or your hands to dip a slice of
bread on both sides until it is soaked.
Put the wet bread on a plate for now.

is with all of the bread.

i d
put the wet bread in the hot pan an
ook until it is brown underneath. (Use a
spatula to peek.) Fiip the bread with the
patula and cook on the other side unti
brown.

Pour the milk into a 2-cup
measuring cup until it
reaches the line for /2 cup.
Add to the milk:

the eggs

1 teaspoon cinnamon

1 teaspoon ginger

1/4 teaspoon allspice

Whisk until it is all one color.

Put a frying pan on the stove and turn
on the heat to medium.

[ S

dinner knife to slice some butter.
Put it in the pan and push it around until
it is melted all over the inside of the pan.

Serve hot—plain, or with syrup or fruit,
or powdered sugar sprinkled on top-
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