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			Hi! My name is Noor, and I love to bake. I wrote this magazine about baking because want everyone to be able to enjoy baking as much as I do! 

If you want to learn to bake, make sure to check out my chocolate chip cookie recipe! This way, the next time you are craving cookies, you can make them yourself! You can also check out the data from a survey I took about people’s favorite baked goods! 

I hope that after reading this magazine, you can have lots of fun baking. Don’t forget to give some cookies to your grandma! Thank you!

From the Editor 
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			How to Make Better Chocolate Chip Cookies Than Your Grandma!

Have you ever wondered how grandma makes such delicious cookies? Well today is your lucky day, because these cookies are so good, that they’ll easily put your grandma’s to shame!


1. Preheat your oven to 350 degrees.
 
2. Melt 1/2 cup butter in a pan on the stove until it turns from yellow to brown.

3. Pour the butter into a large bowl, then whisk in 1/2 cup granulated white sugar and 3/4 cup brown sugar.

4. Crack one egg into the bowl and whisk in 1 tsp of vanilla extract.

5. Strain 1 1/4 cup flour and 1/2 tsp baking soda into the bowl and fold it in with a spatula.

6. Once all of the flour and baking soda is mixed in, fold in 8oz of chocolate chips or chunks.



Now that you’ve finished baking your delicious cookies, make sure to serve them with a glass of milk and tell me what your grandma thought of them!

7. Place a piece of parchment paper on your pan. Make sure that the parchment paper reaches the corners and edges of your pan.

8. Place even scoops of dough (about 1-1 1/2 tbs each) on your pan with about an inch of space in between scoops.

9. Bake the dough scoops in your preheated oven for about 15 mins, or until thy are ready.

10. Give them to your grandma!
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			Favorite Baked Goods

Have you ever wondered what the most popular baked good is? Well, this survey shows which dessert 16, 4th & 5th graders like the most!

Out of 16, 4th and 5th graders, 7 picked cookies. They said that cookies were the best because of how many flavors they come in, and because of how chewy and delicious they are. In second place, brownies got 6 votes. Brownies are chocolatey and delicious, but don’t have a variety of flavors like cookies. In third place, cake got 2 votes. Although good cake is delicious, many of the 4th & 5th graders said it was often dry and too sugary. Pie only got 1 vote, because not many of the 4th & 5th graders had tried it. 

In conclusion, cookies are popular because of the variety of flavors, and not many people had tried pie, so it got the least amount of votes. What’s your favorite baked good?
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			Just for Fun!


Joke:
What is the bakers favorite TV show? The Walking Bread!
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Word Search:

Writer’s Advice

Dear Noor, 

I really want to become a better baker, but I’m always going out for food because it’s so much easier and quicker! How can learn to bake better if I never practice? Thank you!

Sincerely, Samantha L.

Dear Samantha, 

My advice to you is to always try and bake things at home. It might be harder than going out, but this way you can always have delicious food at home, and you can practice to become a better baker! I hope this advice helps you become the best baker you can be! 

Your friend, Noor


			

		

	
		
			Just for Fun!


Joke:
What is the bakers favorite TV show? The Walking Bread!

[image: ]
[image: ]
Comic:

Word Search:

Writer’s Advice

Dear Noor, 

I really want to become a better baker, but I’m always going out for food because it’s so much easier and quicker! How can learn to bake better if I never practice? Thank you!

Sincerely, Samantha L.

Dear Samantha, 

My advice to you is to always try and bake things at home. It might be harder than going out, but this way you can always have delicious food at home, and you can practice to become a better baker! I hope this advice helps you become the best baker you can be! 

Your friend, Noor


			

		

	
		
			Advertisements

[image: ]
[image: ]
[image: ]

			

		

	
		
			Advertisements

[image: ]
[image: ]
[image: ]

			

		

	
		
			[image: ]

			

		

	
		
			[image: ]

			

		

	




OEBPS/CI_A5E9750A-C3B9-4462-A5FD-B3A2D52F1803.jpg





OEBPS/CI_A1389A9F-1CA2-4336-A8D4-83A6CCD18692.jpg





OEBPS/CI_F30106DD-1B54-4421-871A-21D1BAA1BEC3.jpg
PRI ——






OEBPS/CI_C63DDD0A-16C1-4734-ADEF-528BE8020A29.jpg
CHARTSGGRAPHS Soaked Giood

B TSI ——

U RS- B
A A A A AR A A VA ARANATA AN AR
-

S






OEBPS/CI_69A21609-CADF-428E-954C-F812BCFAE33E.jpg





OEBPS/CI_FC0D4784-2799-485A-BD16-FF73B5EC1917.jpg





OEBPS/CI_5F520676-5339-4533-83F7-4CFE03D9452F.jpg





OEBPS/CI_55F44E52-469A-462C-8649-6887B9148CE1.jpg
WORDS TO FIND
f A K s\/l <\3 f‘f

'\ ‘(V_ ; o, 4
\{V\;\w LA B3






OEBPS/CI_C268DFF2-F712-44BC-8184-C932B5141CBC.jpg
-

Poln.
Q'f'(i(‘ti/\\“.‘,.
~ Saoh O,






OEBPS/CI_D38AF3F0-1E7F-4608-8C4D-FC1E22A00BC9.jpg





OEBPS/nav.xhtml

		
			
						
					Cover
				


			


		
		
			
						
					Cover
				


						
					Start
				


			


		
	

OEBPS/data.json
{"gcsAssets":[],"pages":{"BX87velOSZ-QxqluhsFrJQ":{"items":{"ptzflKhARTmF4p20p6sxRQ":{"zIndex":1003,"height":408,"lineHeight":24,"width":343,"size":17,"text":"1. Preheat your oven to 350 degrees.<br\/> <br\/>2. Melt 1\/2 cup butter in a pan on the stove until it turns from yellow to brown.<br\/><br\/>3. Pour the butter into a large bowl, then whisk in 1\/2 cup granulated white sugar and 3\/4 cup brown sugar.<br\/><br\/>4. Crack one egg into the bowl and whisk in 1 tsp of vanilla extract.<br\/><br\/>5. Strain 1 1\/4 cup flour and 1\/2 tsp baking soda into the bowl and fold it in with a spatula.<br\/><br\/>6. Once all of the flour and baking soda is mixed in, fold in 8oz of chocolate chips or chunks.<br\/><br\/>","left":33,"top":227,"font":"Patrick Hand","type":"TEXT"},"6B5pPREIQVWDN6ViN3V-sg":{"zIndex":1002,"height":75,"lineHeight":25,"width":392,"size":18,"text":"Have you ever wondered how grandma makes such delicious cookies? Well today is your lucky day, because these cookies are so good, that they’ll easily put your grandma’s to shame!<br\/>","left":0,"top":129,"type":"TEXT","font":"Patrick Hand"},"NkbvVOJoQe-s84Fyd_4uxA":{"height":86,"zIndex":1001,"lineHeight":43,"width":417,"size":31,"text":"How to Make Better Chocolate Chip Cookies Than Your Grandma!","left":0,"top":17,"font":"Patrick Hand","type":"TEXT"},"hZFmDmaXQHuW9QdchC9mNA":{"height":227,"zIndex":1006,"src":{"filename":"CI_A1389A9F-1CA2-4336-A8D4-83A6CCD18692.jpg"},"width":303,"left":513,"top":17,"type":"IMAGE"},"4JfQaSA2RAqUL6CrBHe8vA":{"zIndex":1005,"height":288,"lineHeight":24,"width":313,"size":17,"text":"7. Place a piece of parchment paper on your pan. Make sure that the parchment paper reaches the corners and edges of your pan.<br\/><br\/>8. Place even scoops of dough (about 1-1 1\/2 tbs each) on your pan with about an inch of space in between scoops.<br\/><br\/>9. Bake the dough scoops in your preheated oven for about 15 mins, or until thy are ready.<br\/><br\/>10. Give them to your grandma!","left":498,"top":247,"font":"Patrick Hand","type":"TEXT"},"UuA5iCcATuiF6mseGV-cvQ":{"zIndex":1004,"height":75,"lineHeight":25,"width":366,"size":18,"text":"Now that you’ve finished baking your delicious cookies, make sure to serve them with a glass of milk and tell me what your grandma thought of them!","left":472,"top":551,"font":"Patrick Hand","type":"TEXT"}},"soundtrack":"INHERIT","background":"rgb(255,237,250)"},"0HOJGEzoRlasEvYSJBmvoQ":{"items":{"B1XvICc_S5CUsr1PComa8A":{"zIndex":1002,"height":532,"lineHeight":28,"width":410,"size":20,"text":"Have you ever wondered what the most popular baked good is? Well, this survey shows which dessert 16, 4th &amp; 5th graders like the most!<br\/><br\/>Out of 16, 4th and 5th graders, 7 picked cookies. They said that cookies were the best because of how many flavors they come in, and because of how chewy and delicious they are. In second place, brownies got 6 votes. Brownies are chocolatey and delicious, but don’t have a variety of flavors like cookies. In third place, cake got 2 votes. Although good cake is delicious, many of the 4th &amp; 5th graders said it was often dry and too sugary. Pie only got 1 vote, because not many of the 4th &amp; 5th graders had tried it. <br\/><br\/>In conclusion, cookies are popular because of the variety of flavors, and not many people had tried pie, so it got the least amount of votes. What’s your favorite baked good?","left":0,"top":81,"font":"Patrick Hand","type":"TEXT"},"HBf70oOUTVarlZCPayXjRg":{"zIndex":1001,"height":60,"lineHeight":60,"width":351,"size":44,"text":"Favorite Baked Goods","left":14,"top":0,"type":"TEXT","font":"Patrick Hand"},"m5QbhQsGRtKsqMVJaPKgkg":{"zIndex":1003,"height":324,"src":{"filename":"CI_C63DDD0A-16C1-4734-ADEF-528BE8020A29.jpg"},"width":431,"left":459,"top":152,"type":"IMAGE"}},"soundtrack":"INHERIT","background":"rgb(255,237,250)"},"nK3rpb-LQVq9Ck7tUjXSUw":{"items":{"I_MAoNeUTRWjkE5uJUl6SQ":{"zIndex":1002,"height":60,"lineHeight":60,"width":321,"size":44,"text":"From the Editor ","left":45,"top":0,"type":"TEXT","font":"Patrick Hand"},"GX_Ys8LtTa2g1CT61YYN2g":{"zIndex":1003,"height":548,"src":{"filename":"CI_5F520676-5339-4533-83F7-4CFE03D9452F.jpg"},"width":295,"left":527,"top":64,"type":"IMAGE"},"OpbEAQPrTquM1NQDNijl0A":{"zIndex":1001,"height":510,"lineHeight":30,"width":323,"size":22,"text":"Hi! My name is Noor, and I love to bake. I wrote this magazine about baking because want everyone to be able to enjoy baking as much as I do! <br xmlns=\"http:\/\/www.w3.org\/1999\/xhtml\"\/><br xmlns=\"http:\/\/www.w3.org\/1999\/xhtml\"\/>If you want to learn to bake, make sure to check out my chocolate chip cookie recipe! This way, the next time you are craving cookies, you can make them yourself! You can also check out the data from a survey I took about people’s favorite baked goods! <br xmlns=\"http:\/\/www.w3.org\/1999\/xhtml\"\/><br xmlns=\"http:\/\/www.w3.org\/1999\/xhtml\"\/>I hope that after reading this magazine, you can have lots of fun baking. Don’t forget to give some cookies to your grandma! Thank you!","left":43,"top":82,"font":"Patrick Hand","type":"TEXT"}},"soundtrack":"INHERIT","background":"rgb(255,237,250)"},"yeG8wlucRI2ocUDeSWsn7w":{"items":{"dH4m3itHRKK3rAsuyQCTcQ":{"zIndex":1001,"height":60,"lineHeight":60,"width":339,"size":44,"text":"Table of Contents","left":35,"top":-8,"font":"Patrick Hand","type":"TEXT"},"a4t1k2ZRR9W_BiWLd2O3zA":{"height":420,"zIndex":1002,"lineHeight":35,"width":305,"size":25,"text":"1. From the Editor<br\/><br\/>2. How to Make Better Chocolate Chip Cookies Than Your Grandma<br\/><br\/>3. Favorite Baked Goods<br\/><br\/>4. Just for Fun<br\/><br\/>5. Writer’s Advice<br\/><br\/>6. Advertisements","left":52,"top":108,"font":"Patrick Hand","type":"TEXT"}},"soundtrack":"INHERIT","background":"rgb(255,237,250)"},"_RxaAZSORMm4V_6FHlVtvg":{"items":{"_bd1ityOQ3iTBpJGdlMTDQ":{"zIndex":1009,"height":675,"src":{"filename":"CI_69A21609-CADF-428E-954C-F812BCFAE33E.jpg"},"width":435,"left":7,"top":0,"type":"IMAGE"},"FRrrk7GcSeCFiqpr_kOXUg":{"zIndex":1001,"height":143,"lineHeight":143,"width":200,"size":104,"text":"Noor","left":90,"type":"TEXT","top":100,"font":"Open Sans"},"cuhiLUi8RwSXoZ9td0pFXg":{"zIndex":1010,"height":75,"lineHeight":25,"width":62,"size":18,"text":"Noor S.<br\/><br\/>2024","left":307,"top":531,"font":"Patrick Hand","type":"TEXT"}},"soundtrack":"INHERIT","background":"rgb(206,206,206)"},"LpmheRBaTO-0mbKrgv3hkQ":{"items":{"54ZQ8tECREe1M8YadGW4TA":{"height":34,"zIndex":1006,"lineHeight":34,"width":200,"size":24,"text":"Word Search:","left":17,"top":68,"font":"Patrick Hand","type":"TEXT"},"3lJFy66WRw2GJgo2hnAd9g":{"height":136,"zIndex":1002,"lineHeight":34,"width":392,"size":24,"text":"<br\/>Joke:<br\/>What is the bakers favorite TV show? The Walking Bread!","left":10,"top":511,"type":"TEXT","font":"Patrick Hand"},"mK48En4_RpC82J4qKD3YtA":{"zIndex":1005,"height":34,"lineHeight":34,"width":383,"size":24,"text":"Comic:","left":17,"top":374,"font":"Patrick Hand","type":"TEXT"},"-WlLySziQxS-qYok8_jXJQ":{"zIndex":1003,"height":267,"src":{"filename":"CI_55F44E52-469A-462C-8649-6887B9148CE1.jpg"},"width":413,"left":18,"top":120,"type":"IMAGE"},"tR-ez7tuR3epiiJl9RRA2A":{"height":60,"zIndex":1007,"lineHeight":60,"width":285,"size":44,"text":"Writer’s Advice","left":536,"top":-16,"type":"TEXT","font":"Patrick Hand"},"MpqJadzIRzyhJ_DfQlsUUA":{"height":141,"zIndex":1004,"src":{"filename":"CI_D38AF3F0-1E7F-4608-8C4D-FC1E22A00BC9.jpg"},"width":430,"left":10,"top":426,"type":"IMAGE"},"J7ibiGypSfaTMJT2cAEhJA":{"zIndex":1009,"height":280,"lineHeight":28,"width":338,"size":20,"text":"Dear Samantha, <br\/><br\/>My advice to you is to always try and bake things at home. It might be harder than going out, but this way you can always have delicious food at home, and you can practice to become a better baker! I hope this advice helps you become the best baker you can be! <br\/><br\/>Your friend, Noor","left":483,"type":"TEXT","font":"Patrick Hand","top":334},"dt9vALLrRaeNP6C9iHpTBw":{"zIndex":1008,"height":224,"lineHeight":28,"width":336,"size":20,"text":"Dear Noor, <br\/><br\/>I really want to become a better baker, but I’m always going out for food because it’s so much easier and quicker! How can learn to bake better if I never practice? Thank you!<br\/><br\/>Sincerely, Samantha L.","left":485,"top":57,"font":"Patrick Hand","type":"TEXT"},"8BtRCiSIRY6iNjY0XzU1yw":{"zIndex":1001,"height":60,"lineHeight":60,"width":328,"size":44,"text":"Just for Fun!","left":72,"top":-16,"type":"TEXT","font":"Patrick Hand"}},"soundtrack":"INHERIT","background":"rgb(255,237,250)"},"UqNH5ZwRT1icoi3fTZy9zQ":{"items":{"lg2oNH1aSwegvVNWTvTwbg":{"zIndex":1002,"height":250,"src":{"filename":"CI_F30106DD-1B54-4421-871A-21D1BAA1BEC3.jpg"},"width":387,"left":481,"top":46,"type":"IMAGE"},"lG3v2b1nR2iE_adOlB3C9A":{"height":475,"zIndex":1004,"src":{"filename":"CI_C268DFF2-F712-44BC-8184-C932B5141CBC.jpg"},"width":379,"left":35,"top":122,"type":"IMAGE"},"iSGQ0wdbSkqwmEgKthhRRQ":{"zIndex":1001,"height":60,"lineHeight":60,"width":200,"size":44,"text":"Advertisements","left":72,"type":"TEXT","font":"Patrick Hand","top":0},"R08SS06NSD6k-eqbSEZh8Q":{"zIndex":1003,"height":243,"src":{"filename":"CI_A5E9750A-C3B9-4462-A5FD-B3A2D52F1803.jpg"},"width":387,"left":481,"top":354,"type":"IMAGE"}},"soundtrack":"INHERIT","background":"rgb(255,237,250)"},"USBHDVDySOOUGrSLs1LF2A":{"items":{"p1-7Mv9WQPmZgmkh2MtIVQ":{"zIndex":1001,"height":641,"src":{"filename":"CI_FC0D4784-2799-485A-BD16-FF73B5EC1917.jpg"},"width":641,"left":119,"top":17,"type":"IMAGE"}},"soundtrack":"INHERIT","background":"rgb(255,237,250)"}},"format":6,"book":{"createdPlatformVersion":"5.2.4","author":"A. N. Author","createdPlatform":"ipad","title":"Baking by Noor S.","contents":["_RxaAZSORMm4V_6FHlVtvg","yeG8wlucRI2ocUDeSWsn7w","nK3rpb-LQVq9Ck7tUjXSUw","BX87velOSZ-QxqluhsFrJQ","0HOJGEzoRlasEvYSJBmvoQ","LpmheRBaTO-0mbKrgv3hkQ","UqNH5ZwRT1icoi3fTZy9zQ","USBHDVDySOOUGrSLs1LF2A"],"layout":0},"cover":{"filename":"Cover.jpg","mimeType":"image\/jpeg"},"userAssets":[{"dimensions":{"width":3564,"height":2242},"filename":"CI_A5E9750A-C3B9-4462-A5FD-B3A2D52F1803.jpg","mimeType":"image\/jpeg"},{"dimensions":{"width":3264,"height":2450},"filename":"CI_A1389A9F-1CA2-4336-A8D4-83A6CCD18692.jpg","mimeType":"image\/jpeg"},{"dimensions":{"width":706,"height":1312},"filename":"CI_5F520676-5339-4533-83F7-4CFE03D9452F.jpg","mimeType":"image\/jpeg"},{"dimensions":{"width":3520,"height":2272},"filename":"CI_F30106DD-1B54-4421-871A-21D1BAA1BEC3.jpg","mimeType":"image\/jpeg"},{"dimensions":{"width":3264,"height":2450},"filename":"CI_C63DDD0A-16C1-4734-ADEF-528BE8020A29.jpg","mimeType":"image\/jpeg"},{"dimensions":{"width":3518,"height":2272},"filename":"CI_55F44E52-469A-462C-8649-6887B9148CE1.jpg","mimeType":"image\/jpeg"},{"dimensions":{"width":2364,"height":773},"filename":"CI_D38AF3F0-1E7F-4608-8C4D-FC1E22A00BC9.jpg","mimeType":"image\/jpeg"},{"dimensions":{"width":2828,"height":2828},"filename":"CI_FC0D4784-2799-485A-BD16-FF73B5EC1917.jpg","mimeType":"image\/jpeg"},{"dimensions":{"width":1023,"height":1587},"filename":"CI_69A21609-CADF-428E-954C-F812BCFAE33E.jpg","mimeType":"image\/jpeg"},{"dimensions":{"width":2526,"height":3164},"filename":"CI_C268DFF2-F712-44BC-8184-C932B5141CBC.jpg","mimeType":"image\/jpeg"}],"packageDir":"OEBPS"}



OEBPS/Cover.jpg





