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Sweet Cherry Blondies

Based on the recipe from GB Lifestyle Magazine, 11 May 2008

Ingredients:

1-1/3 cups flour

1-1/3 cups packed light brown sugar

1 teaspoon baking powder

1/2 teaspoon salt

1/2 cup vegetable oil

2 eggs

1 teaspoon vanilla

1 cup Northwest fresh sweet cherries, pitted and halved

1/2 cup chopped pecans

Method:

Combine flour, brown sugar, baking powder, salt, oil, eggs and vanilla; mix on low speed of electric mixer until blended. Mix for 1 minute on medium speed. Batter will be thick. Brush the inside of a 9-inch baking pan with oil and then dust it with flour. Pour half of batter in it.

Toss cherries in small amount of flour. Scatter cherries over batter; spread remaining batter over cherries. Sprinkle pecans over top. Bake at 160°C (325°F) for 30 to 35 minutes. Cool on rack and cut into 16 pieces. Put in bread bag to keep fresh.

Makes 16 servings.

Chocolate Chip Variation: Sprinkle 1/2 cup chocolate chips over batter with pecans.

1. Answer these questions about the recipe. Choose A or B or C. 

· 1. If you prepare this recipe, what sort of a meal will you get?

	A. a main course
	B. a dessert
	C. a starter


· 2. How long does it take to prepare sweet cherry blondies?

	A. less than half an hour
	B. about half an hour
	C. 16 servings


· 3. How do you use cherries according to the recipe?

	A. you put them in the batter before baking
	B. you mix them with an electric mixer
	C. you put them on the top of the batter


· 4. What should you do after taking cherry blondies out of the oven?

	A. cut into pieces and serve fresh
	B. sprinkle chocolate chips on top
	C. let it cool


· 5. You want to make the chocolate chip variation. When do you add chocolate chips?

	A. together with the cherries
	B. after the pecans
	C.  after baking for 30-35 minutes


2. True or false? Write T or F. 

1. You switch the mixer to medium speed after the ingredients are blended.
___

2. You need to put some oil and flour in the pan.
___

3. You will see the cherries when you take the pan out of the oven.
___

4. If you invite 3 friends, you can each have 4 pieces of the cake.
___

5. When you eat the cake, you have to be careful with the pits in the cherries.
___

3. In column A, make a list of the ingredients that are used with these verbs in the recipe.

	
	A

(ingredients in this recipe)
	B

(other ingredients)

	spread
	0. batter
	6. 
biscuits // dressing

	sprinkle
	1. 
	7. 
grated cheese // potatoes

	
	2. 
	

	brush with
	3. 
	8. 
egg white // rice

	dust with
	4. 
	9. 
icing sugar // coffee

	scatter
	5. 
	10. 
lemonade // nuts

	_____________

_____________

_____________

_____________
	
	


4. Choose one of the ingredients in column B that can be used with the verbs above.

5. Add 4 more "recipe" verbs from the text to the list above.

6. Circle the word in each line that has a different vowel sound for the same letters.

	brown
	powder
	low

	spread
	teaspoon
	bread

	flour
	amount
	pour

	small
	salt
	half

	cup
	put
	cut


KEY:

1.

1 B; 2 B; 3 A; 4 C; 5 B

2.

1 T; 2 T; 3 F; 4 T; 5 F

3.

1,2: pecans, chocolate chips; 3: oil; 4: flour; 5: cherries

4.

6: dressing; 7: grated cheese; 8: egg white; 9: icing sugar; 10: nuts

5.

combine, mix, pour, toss

6. 

low; teaspoon; pour; half; put
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