
Fortune Cookies
1 recipe per unit


Yield: 15 cookies
Fortune cookies first became popular in the U.S. when the Chinese settled in San Francisco during the gold rush. Police in the U.S. and Hong Kong have used fortune cookies to spread anti-drug messages.
Ingredients:

60 ml butter, softened

80 ml sugar

2 egg whites

1 ml salt

5 ml vanilla extract

125 ml all purpose flour

80 ml water

Directions:

1. Write 15 appropriate predictions or proverbs on pieces of paper (1/2” X 3”); make sure you have all your fortunes handy and ready to go.

2. Preheat the oven to 375° F (190°C).

3. In a large bowl mix the butter and sugar with an eggbeater, electric mixer, or fork until they are fluffy. Then add the egg whites, salt, and vanilla extract. Beat until everything is smooth. Stir in the flour and water.

4. With a spoon, scoop out an even spoonful of batter. Carefully pour it onto the well-greased cookie sheet. Use the back of the spoon to form a circle about 3 inches in diameter. The batter should be very thin, almost transparent. Do not pour more than three circles onto the baking sheet at a time. You will have to work quickly to shape the cookies before they harden.
5. Bake the cookies for about 7 minutes, or until the edges begin to turn golden brown. Do not overcook!

6. Using a spatula, remove one cookie from the cookie sheet and place it upside-down on a flat surface such as a tray or cutting board. You now have about 1 minute of working time before the cookie hardens. This is more time that you think.

7. Place your fortune in the middle of the cookie. Very gently and loosely, fold the cookie in half over the fortune. The cookie with be warm, so try to touch only the edges. Next, pinch the two ends together, folding the cookie into the shape of a fortune cookie. You can use the side of a bowl to help form the shape.

8. Turn the cookie on its side and place it in a 250 ml dry measure cup to keep it from coming unfolded. Leave the cookie in the mold until it hardens, usually about 2 minutes. Meanwhile, move on to your next cookie. If the remaining cookies harden before you have a chance to fold them, pop them back in the oven for 1 minute.

9. Repeat steps 4 through 9 until you have used all the batter.

“If you eat this cookie and play your cards right, you can watch TV until midnight tonight!”

