Homemade It’s-Its
Cookies
· 2 cups (160 grams) rolled oats
· 1 cup (160 grams) raisins
· 2 cups (240 grams) all-purpose flour
· 1 teaspoon baking soda
· 1/2 teaspoon baking powder
· 1/2 teaspoon kosher salt
· 1/2 teaspoon cinnamon
· 1 1/4 cups (263 grams) dark brown sugar
· 1 cup shortening (regular or vegan)
· 2 tablespoons milk (regular or non-dairy)
Ice Cream Sandwiches
· 3 pints or 1 (1.5-quart) tub of ice cream, any flavors
· 3 cups (18 ounces; 504 grams) semisweet chocolate chips
· 5 tablespoons (140 grams) refined coconut oil

Instructions
Make the cookies:
1. Preheat the oven to 350 degrees F and line two large baking sheets with parchment paper.
2. Add the oats, raisins, flour, baking soda, baking powder, salt, and cinnamon to a food processor.
3. Process for 10-15 seconds, until the raisins are chopped into small pieces—about the size of a whole oat flake.
4. Set aside.
5. In the bowl of a stand mixer fitted with the paddle attachment, beat the sugar and shortening together for 2 minutes on medium speed until light and fluffy.
6. Scrape down the sides of the bowl.
7. Stir in the dry ingredients on low speed in 1/4-cup increments until incorporated.
8. Drizzle in the milk until incorporated. The dough will be soft and just a little crumbly.
9. Scoop the dough onto the prepared baking sheets in heaping tablespoons.
10. Shape each tablespoon mound with your hands into a slightly flattened disc on the baking sheet.
11. Bake for 15-18 minutes, until the cookies are cooked through but not browning.
12. Remove from the oven.
13. Immediately press each cookie with a metal spatula to flatten it.
14. Let the cookies rest on the baking sheet for 5 minutes, then transfer to a wire cooling rack and let cool completely.
15. Repeat with the remaining dough. You should have about 32 cookies total.

Make the ice cream discs and assemble the sandwiches:
1. If you're making different flavors of ice cream sandwiches, prepare each pint separately according to these instructions.
2. Line a rimmed baking sheet with a silicone mat or parchment paper.
3. Scoop the ice cream out of its cardboard container into a large mixing bowl.
4. Gently smash and stir the ice cream with a silicone spatula just until it's soft enough to spread.
5. With the spatula, spread the ice cream onto the prepared baking sheet into a rectangle approximately 1 inch thick.
6. Place in the freezer and let freeze for 2-3 hours, until very firm.
7. Remove from the freezer and use a 3-inch round cookie cutter to stamp out discs of ice cream. You should get about 6 discs from each pint or 18 total from a 1.5-quart container.
8. Return the entire baking sheet to the freezer for about 30 minutes, just long enough to firm it up again.
9. While the ice cream freezes, line half the cookies up on a cutting board or clean work surface to create an ice cream sandwich assembly line.
10. Remove the baking sheet from the freezer and use an offset spatula to lift and transfer the ice cream discs to each cookie. You may need to use the cookie cutter again to separate the edges.
11. Top each ice cream disc with a second cookie and place on a clean rimmed baking sheet.
12. Transfer the ice cream sandwiches to the freezer and let them harden for at least 2 hours. It's the cook's reward to quickly eat the remaining pieces of ice cream too.
Finally, it's time for the chocolate dip:
1. Place the chocolate chips and coconut oil in the top of a double boiler or in a heatproof bowl that will fit snugly over a small pot of water. Set aside.
2. Add water to the bottom of a double boiler or to a small pot that can be snugly covered by the heatproof bowl and bring to a bare simmer over medium-low heat.
3. Place the bowl of chocolate on top and stir constantly until the chocolate is mostly melted.
4. Remove the bowl from the heat and stir to melt the last little bits of chocolate.
5. Line a large baking sheet with waxed paper.
6. One at a time, dip the ice cream sandwiches in the melted chocolate. Use a small spatula to help scrape excess chocolate off the cookies so that the layer of chocolate isn't too thick.
7. Place on the waxed paper and repeat.
8. After dipping about 8 sandwiches, transfer the baking sheet to the freezer and let the ice cream sandwiches chill.
9. Repeat with a fresh baking sheet and the remaining ice cream sandwiches.
10. Ice cream sandwiches will keep for about 3 months in a sealed freezer-safe container.
https://youtu.be/rV64C8lw85Q 
Quick Labs Worksheet

Start time: ________________________
Finish time: ________________________
How many people are in your group? ________________________
Did your group finish within the allotted time? __________________________
If yes, did you have too much time? __________________________
If not, how much time do you think you would realistically need? _______________________
Are you able to get the ingredients necessary for this project? ________________
Would you be able to make substitutions for the ingredients you are not able to get? What would they be? ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Do you have the necessary equipment to make this dish in your facility? __________________
If you do not, how could you adapt this recipe to make it work? ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Cooking rice is a basic culinary skill. What other skills are outlined in this recipe that could be considered basic and necessary? ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Do you think your students have or could learn the skills necessary for this project? _______
Does this project meet your curriculum requirements? ______



