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) 7 HUMPHREYS UPSL COOKBOOK

From the Kitchen of:
Humphreys American School

UPSL

Plan:

From the Kitchen of:
Humphreys American School

U PSL

Understand the Problem:

What Do | Need? How am | going to Solve?

Recipe card Preheat Oven
Ingredients Follow Recipe
Measuring Tools Put in Baking Pan
Bowl Bake

Mixer Take out of Oven
Utensils

Equipment

From the Kitchen of:
Humphreys American School

UPSL

Look Back and Explain:

From the Kitchen of:
Humphreys American School

upSL

Solve:

Follow your plan to produce your Serve the food and observe the
favorite food. reaction from your guests. Mmmm.
Tell us how it tastes in a
short paragraph.
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SHARE YOUR FAVORITE RECIPE

CSl 2013

All submissions
need to be t

SO we can
determine the
final price for
the UPSL
COOKBOCOCK.




Humphreys American School UPSL COOKBOOK
Share your recipes with us so we can share them with our community.
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e Submit your recipe

Ustng Humphregs American School UPSL
e Take pictures of your family and the food

to share gour favorite RECIPE

nderstand
the Problem

ook Back
and
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olve it
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Understand the Problem - What are we
making and what equipment/ingredients do
we need?

We are making Yule (kind of like a twice-baked
potato).

We will need:

Oven, foil, rectangular baking dish, and a
mixing bowl

4 medium yams
Walnut oil

% cup sour cream
¥ cup milk

2 tsp. butter

Ya tsp. salt

1 tsp. sage

% tsp. black pepper

Solve It - How do we put everything
together? (tell us about any substitutions
that you may use)

Cut a single slice along the long side of the
yam and scoop out the insides — be careful to
keep the skin in-tact because you are going to
put all of the stuff back into it.

Smash the yams in a mixing bowl and then mix
in all of the other ingredients. You can use a
blender/mixer if you like — you want them fo be
light and fluffy.

Now put the yam cases in the rectangular
baking pan (greased or non-stick) and stuff the

skins with the fluffy yams.

Bake for 20 minutes. It only serves 4 (4 yams,

Plan - How do we set up for the recipe?
(preheating, chopping, greasing, and tricks) ()

Preheat the oven to 375 degrees

The yams have to be scrubbed (leave the skin
on) and rubbed with the walnut oil.

Then wrap them in foil and bake them for 45
minutes.

They should feel just like a baked potato that
you would serve just like it is.

Take the yams out of the oven.

Turn the oven up to 400 degrees.

Now you are ready to put everything together.

Look Back and Explain - Eat it and tells us
how it tastes!

They were very hot coming out of the oven, but
made the house smell like the holidays!

We had them with dinner — they are fancy
baked potatoes, but shaped like yams and kind

of special - just like the holidays.

Everyone loved them!

“Try new recipes, lea
fearless, and above all hav

-Julia Child

Share your story of why you picked this recipe

CLICK HERE TO DOWNLOAD AND

FILL OUT THE RECIPE FORM



http://www.humphreys-es.pac.dodea.edu/
http://www.humphreys-es.pac.dodea.edu/Docs/UPSLrecipebookform.pdf
http://www.humphreys-es.pac.dodea.edu/Docs/UPSLrecipebookform.pdf

