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Baking times two
Who doesn’t love a freshly baked cookie? Let’s make a double batch, or 
two recipes at once, so that we can share with someone special. Start by 
multiplying each of the ingredient amounts by 2. In the chart below, fill in the 
blank column with the doubled amounts before you start baking. Then there 
will be plenty to share! 
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Oats

All-purpose flour

White sugar

Brown sugar

Vegetable oil

Eggs
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Ingredient Amount x 2 (doubled)Amount
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Milk

Vanilla

Baking soda

Salt

Chocolate chips 
or raisins
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Now, get baking!

1. �Preheat the oven to 350°F. Lightly grease
a cookie sheet, or 2 if you have them.

2. �In a large mixing bowl, mix together all
ingredients. You should get a well-mixed dough.

3. �Use a teaspoon to scoop dough out of your bowl.
Drop the teaspoons of dough about 2 inches
apart onto the cookie sheet. Little bakers may
find it easier to make balls with their hands. It’s
less sticky if you dust your hands with flour first.

4. �Bake for 10–12 minutes, until very lightly
browned on the bottom. For chewy cookies,
make sure you don’t overbake; take them out of
the oven while they’re still puffy and soft. They’ll
firm up as they cool. Now you’re ready to eat and
share your cookies!

Used with permission from food writer, Evelyn Raab.

Let’s compare! How does the cost of baking cookies at home compare to the cost of buying 
cookies from the store? Look at a flyer for your local grocery store or online to find out the 
prices. Find out how much it would cost to buy the same number of oatmeal cookies at a 
grocery store or bakery. Which way saves money? Which way makes for better treats?

Take it further




