
Name _______________________________________ Class __________________________ 

Fifty-Fifty Book 2: Unit 4 Worksheet (B) 

WHAT’S COOKING? 
On the recipe card below, write the recipe for your favorite food. Include the ingredients 
and the name of the recipe.  

 

5. Bake for 15 minutes or until a wooden toothpick inserted into center of cake comes out clean. 
6. Put cake out to cool.  

Chocolate Mousse Cake 
Ingredients 
4 egg whites    100 g. sugar 
140 g. hazelnuts, finely ground  2 tablespoons unsweetened cocoa powder 
 

Instructions 
1. Preheat oven to 350 degrees F (180 degrees C). 
2. Grease a 23 cm cake tin. 
3. Whisk egg whites until stiff. Gradually add sugar, whisking well each time you add sugar. 
4. Mix in nuts and cocoa powder. 

 

Recipe Name: __________________________ 
 

Ingredients 
 

 

 

 

 

Instructions 
 

Answer the questions.  

1.  Why is this your favorite recipe? ___________________________________________ 

_______________________________________________________________________ 

2.  How often do you make it? ________________________________________________ 
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