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Comprehension

Genre

Humorous Fiction is a
made-up story written to
make the reader laugh.

Make Inferences and
Analyze

Compare and Contrast
As you read, use your Venn
Diagram.

=

Read to Find Out

Does this story end just like
“Red and Her Friends”?

=
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Cook-A-Doodle-Doo!

by Janet Stevens and wineing |

Selection .

Susan Stevens Crummel g
illustrated by Janet Stevens ‘W‘

15

.-.:-.-...-..l..-.-. -“-I-.--.- .-%.-.-.-.-.-.--.. -..-- --..

-l-l-l-l-l-l-l.l.l-l-l-l-l-l-l-lii.;-l-l.l-I.



16

Peck. Peck. Peck.

“Always chicken feed! Day after day—year after
year—I'm sick of it!” squawked Big Brown Rooster.
“Can we get something new to eat around here? Please?
Nobody’s listening. What’s a hungry rooster to do?”

“There’s no hope. Wait a minute ... ” Rooster
remembered a story his mama used to tell, a story
handed down from chicken to chicken. The story of his
famous great-grandmother, the Little Red Hen.

Rooster rushed into the chicken coop. “It has to
be here,” he said. He looked high and low, and there
it was at last, hidden under a nest—her cookbook.

The Foy of Cooking Alone by L. R. Hen.



Rooster carefully turned the pages. “So many
recipes—and I thought she just baked bread! Look at
the strawberry shortcake!”

“That’s it! I'll make the most wonderful, magnificent
strawberry shortcake in the whole wide world. No more
chicken feed for me!”

“Yes sirree—just like Great-Granny, I'll be a cook!
COOK-A-DOODLE-DO-0O-0!” crowed Rooster as he
pranced toward the big farmhouse.

fCompare and Contrast
tHow is Rooster like Great-Granny?

How is he different?







“Cook-a-doodle-doo?” said Dog.

“Have you lost your marbles, Rooster?” asked Cat.

“You’ve never cooked anything before!” said Goose.

“That doesn’t matter,” replied Rooster. “Cooking
is in my blood—it’s a family tradition. Now, who will
help me?”

“Not I,” said Dog.

“Not I,” said Cat.

“Not I,” said Goose.

And away they went.

Rooster pushed open the kitchen door. “It looks like
I’'m on my own ... just like Great-Granny.” He sighed

and put on his apron.




“We'll help you.”

Rooster turned, and there stood Turtle, Iguana,
and Potbellied Pig.

“Do you three know anything about cooking?”
Rooster asked.

“I can read recipes!” said Turtle.

“I can get stuff!” said Iguana.

“I can taste!” said Pig. “I’m an expert at tasting.”




“Then we’re a team,” declared Rooster. “Let’s get
ready and start cooking!”

Turtle read the cookbook. “Heat oven to 450 degrees.”

“I can do that!” said Iguana. “Look, I'll turn the
knob. 150, 250, 350, 450. Hey, cooking is easy!”

Rooster put a big bowl on the table. “What’s our
first ingredient?” he asked.

“The recipe says we need flour,” said Turtle.

“I can do that!” said Iguana. He dashed outside and

picked a petunia. “How’s this flower?”

Little Red Hen's
Madnificent Strawberry Shortcake

A cookbook gives directions for making many different
things to eat. Each type of food has its own recipe—a list
of everything that goes into it and step-by-step directions
on how to make it.

One of the oven knobs controls the temperature of the
oven. The higher the number on the knob, the hotter the
oven. Temperature is measured in degrees Fahrenheit (°F)
or degrees Celsius (°C). On a very hot day the temperature
outside can be over 100°F (38°C). Can you imagine what
450°F (232°C) feels like?

Ingredients are the different things that go into a recipe.
Each ingredient may not taste good by itself, but if you put
them all together in the right way, the result tastes delicious.
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“No, no, no,” said Rooster. “Not that kind of flower.
We need flour for cooking. You know, the flufty white
stuff that’s made from wheat.”

“Can I taste the flour?” asked Pig.

“Not yet, Pig,” said Turtle. “The recipe says to
sift it first.”

“What does sift mean?” asked Iguana.

“Hmmm,” said Thurtle. “I think sift

means ‘to search through’. ..’

¢

)

Make sure you use a big bowl that will hold all of the
ingredients. It’s best to set out everything before you start
cooking, so you don’t have to go looking for your ingredients
one-by-one like Iguanal!

Flour is made from wheat grains that are finely ground.
Long ago, the grinding was done by hand; now it is done
by machines. Rooster’s Great-Granny had to grind the grain
into flour by hand, but you and Rooster can buy flour at the
grocery store.

You will find many different kinds of flour at the store—
including all-purpose flour, whole-wheat flour, cake flour, and
high-altitude flour. Rooster’s recipe calls for all-purpose flour.

Sifting adds air to the flour so it can be measured accurately.
Some sifters have cranks, some have spring-action handles,
and some are battery powered.

Make sure you put waxed paper on the counter
before you start sifting. It will make cleanup a lot easier!



“You mean like when I sift through the garbage
looking for lunch?” asked Pig.

“I can do that!” said Iguana. And he dived into
the flour, throwing it everywhere!

“No, no, no,” said Rooster. “Don’t sift the flour
like that. Put it through this sifter.” Rooster turned
the crank and sifted the flour into a big pile.

“Can I taste the pile?” asked Pig.

“Not yet, Pig,” said Turtle. “Now we measure
the flour.”




“I can do that!” said Iguana. He grabbed a ruler.
“The flour is four inches tall.”

“No, no, no,” said Rooster. “We don’t want to know
how tall it is. We want to know how mzuch there is.

We measure the flour with this metal measuring cup.”
“We need two cups,” added Turtle. “So fill it twice.”
Rooster dumped the two cups of flour into the bowl.




I W .

“Can I taste it now?” asked Pig.

“Not yet, Pig,” said Turtle. “Next we add two
tablespoons of sugar, one tablespoon of baking
powder, and one-half teaspoon of salt.”

r

¢ Compare and Contrast
How is Pig different
from Rooster?

Measuring cups for dry ingredients are made of metal or plastic
and usually come in sets of four—1 cup, 1/2 cup, 1/3 cup, and 1/4
cup. Pick the measuring cup that holds the amount you need,
then dip it into the dry ingredient, getting a heaping amount.
Level it off with the straight edge of a knife and let the extra fall
back into the container (although Pig would be very happy if just
a little fell on the floor!)

Dry ingredients can be measured in cups or grams.
1cup =227 grams
2 cups = 454 grams

Some ingredients are included for flavor, but not baking powder.
Even Pig thinks it tastes terrible! When baking powder is added
to the shortcake, bubbles of gas form and get bigger while the
cake bakes, which makes it rise.

Dry ingredients are all sifted together so they will be
evenly mixed.

25



“I can do that!” said Iguana. He looked under the
table. “But where are the tablespoons?” He looked in the
teapot. “No teaspoons in here!”

“No, no, no,” said Rooster. “Don’t look in the teapot
or under the table! These spoons are for measuring.
Each holds a certain amount.” Rooster measured the
sugar, baking powder, and salt, poured them into the
big bowl, then sifted all the dry ingredients together.

lguana wasn’t far off when he looked for tablespoons under
the table and teaspoons in the teapot. Tablespoons were
named after the large spoons used at the table to serve soup,
and teaspoons after the smaller spoons used to stir tea.

3 teaspoons =1 tablespoon =14 grams

Butter is made by churning cream, the fat in cow’s milk. (This
doesn’t mean it comes from a fat cow!) Margarine can be used
instead of butter. Butter and margarine come in sticks and

are easy to measure because their wrappers are marked in
tablespoons.

1 stick butter = 1/2 cup = 8 tablespoons = 113 grams

Butter and margarine are two types of solid shortening, or fat,
used in cooking. The name “shortcake” doesn’t mean the cake
is short—it refers to the shortening in the recipe.

Cool butter is “cut in” to dry ingredients by using two table
knives or a pastry blender. Cut the butter into tiny pieces.
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“Looks awfully white in there,” said Pig. “I better
taste it.”

“Not yet, Pig,” said Turtle. “Now we add butter.
We need one stick.”

“I can do that!” cried Iguana. He raced outside and
broke off a branch. “How’s this stick?”

“No, no, no,” said Rooster. “Not that kind of stick.
A stick of butter.” Rooster unwrapped the butter and
dropped it into the bowl.

“That butter is just sitting there like a log,” said
Pig. “Maybe I need to taste it.”
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“Not yet, Pig,” said Turtle. “Next we cut in the butter.’
“I can do that!” said Iguana. “Uh-oh. Scissors don’t
cut butter very well.”
“No, no, no,” said Rooster. “Don’t cut the butter
with scissors. Use these two table knives, like this.”
Rooster cut in the butter until the mixture
was crumbly.
“Looks mighty dry in there,” said Pig. “Perhaps
I should taste it.”
“Not yet, Pig,” said Turtle. “Now the recipe says

to beat one egg.”




“I can do that!” cried Iguana.

“No, no, no,” said Rooster. “Don’t beat an egg with
a baseball bat! We use an eggbeater.” Rooster carefully
broke the egg into a dish, beat it with the eggbeater, and
poured it into the big bowl.

“That looks tasty,” said Pig. “Please let me taste it.”

“Not yet, Pig,” said Turtle. “Now add milk. We
need two-thirds of a cup.”

Break an egg by hitting the shell gently on the edge of a
countertop or bowl to make a small crack. Place both thumbs

in the crack and pull the shell apart. Always crack an egg into a
small bowl before you add it to the other ingredients in case the
egg is bad or shell pieces fall in. Eggs add color and flavor and
help hold the cake together.

You can beat eggs with a fork, a hand beater (like Rooster’s), or
an electric mixer. If you use an electric mixer, make sure to put
the eggs in a big bowl and start off on a low speed. If you start
with the mixer on high, you’ll get egg on your face!

Liquid measuring cups are made of glass or plastic. Each
measuring cup has a spout for pouring and extra room below the
rim so you don’t have to fill it to the top and worry about spilling.
Always put the cup on a flat surface and measure at

eye level.

Grease the pan with a solid shortening so the cake will not stick.

Rooster is mixing the batter by hand, which means to stir with a
spoon instead of a mixer. (How would Iguana mix by hand?)
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“I can do that!” said Iguana. “Here, hold that glass
measuring cup and I'll saw off a third. We’ll use the other
two-thirds to measure the milk.”

“Wait,” said Pig. “Why don’t we fill the measuring
cup to the top and I’ll drink down a third?”

“No, no, no,” said Rooster. “The cup has marks on
it—1/3—2/3—1 cup. We'll fill it to the 2/3 mark.”
Rooster poured the milk into the bowl.

“It surely needs tasting now!” said Pig.

“Not yet, Pig,” said Turtle. “Now we mix the dough
and put it in a greased baking pan.” Rooster stirred and
spread as Turtle read, “Bake in the oven for fifteen to

eighteen minutes.”




“I can do that!” cried Iguana.

Iguana shoved the pan into the oven. “Let’s see,
fifteen minutes equals nine hundred seconds. I'll count
them. One, two, three, four—”

“No, no, no,” said Rooster, and he set the timer so
that Iguana would stop counting the seconds. Pig burned
his tongue on the oven door trying to taste the shortcake.
Turtle studied the cookbook to see what to do next.

“Let’s cut up the strawberries and whip the
cream,” said Thurtle.

Make sure you stay nearby, so you can hear the timer when
your cake is ready! Cooking times are given in hours, minutes,
or seconds.

1 hour = 60 minutes

1 minute = 60 seconds

Wash the strawberries first and cut off their tops. Use a

cutting board and cut each strawberry in half, then cut each
half in half. (How many pieces do you have now?) Watch out for
your fingers!

W hipping cream comes from cow’s milk. It contains more
butterfat than regular cream. Iguana might think you use a
whip to whip the cream, but you could use an eggbeater or
electric mixer.

When you take something out of a hot oven, make sure you use a
pot holder or oven mitt.

A trick to tell if your shortcake is done: Stick a toothpick or knife
in the center of the cake. If it comes out clean, without any cake
sticking to it, the shortcake is ready.

Don’t forget to turn off the oven when you’re finished!



And they cut and cut and whipped and whipped, until

... ding!

Rooster grabbed the oven mitt off Iguana’s head and
took the shortcake carefully out of the oven.

“Oh, it’s beautiful, and it smells soo0 good,” said Pig.
“I know I have to taste it now.”

“Not yet, Pig,” said Turtle. “We need to let it cool.”

Soon the shortcake was ready to cut. Rooster sliced
it in half.
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They stacked one layer of cake, one layer of whipped
cream, one layer of strawberries.

Then again—cake, cream, berries.

It looked just like the picture of the strawberry shortcake
in the cookbook.

“This is the most wonderful, magnificent strawberry
shortcake in the whole wide world,” said Rooster.
“If Great-Granny could see me now! Let’s take it to

the table.”
“I can do that!” cried Iguana.




-
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He yanked at the plate. The shortcake tilted ...
and slid ...

splat!

Right on the floor.

Pig was ready. “Now it’s my turn—to taste it!”

In a split second the strawberry shortcake was
gone. Every last crumb had disappeared into the
potbelly of the pig.

“Our shortcake!” Iguana cried. “You ate it!”

“I thought it was my turn,” replied Pig. “I'm the
taster, remember? And it tasted great!”

“But it was our masterpiece,” moaned Turtle.

“And a tasty one, too,” said Pig. “Now we can
make something else.”

“Yeah ...” Iguana glared. “How about a plump,
juicy roast pig?”

Pig gasped. “Roast pig? How about iguana

1

potpie—or—or—turtle soup!



“No, no, no!” cried Rooster. “Listen to me! We
made this shortcake as a team, and teams work together.”

“But Pig ate it!” whined Turtle.

“Iguana dropped it,” pouted Pig.

“Turtle should have caught it,” grumbled Iguana.

“It doesn’t matter,” said Rooster. “The first shortcake
was just for practice. It won’t be as hard to make the
second time!”

“Well,” added Turtle, “we don’t have to worry about
messing up the kitchen. It’s already a mess.”

“So, who will help me make it again?” asked Rooster.

Pig, Turtle, and Iguana looked at each other.




“I will!” said Pig.

“I will!” said Thurtle.

“I will!” said Iguana.

“Cook-a-doodle-dooooo!” crowed Rooster. “Let’s get

17

cooking again




Together they made the second most wonderful,
magnificent strawberry shortcake in the whole wide

world. And it was a lot easier than the first time!




What’s Cookin’
With Janet and Susan?

Janet Stevens and
Susan Stevens
Crummel

Authors Janet Stevens and Susan Stevens
Crummel were not very close when they were
growing up, but now they have as much fun
working together as the animals in their story did.

They are sisters who both like animals. Janet’s
favorite books as a child were about animals. She
still reads animal stories today. Janet likes telling
old tales in new ways, just as she did in this story.
The sisters wrote this book together. Then Janet
created the illustrations. She’s been drawing ever
since she was a child.

Other books by Janet Stevens and
Susan Stevens Crummel: Jackalope and
And the Dish Ran Away with the Spoon

AUfhors' Purpose Find out more about

What was the authors’ purpose
for writing Cook-a-Doodle-
Doo!? Did they want to inform
or entertain? How did they
achieve their goal?
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Janet Stevens and Susan
Stevens Crummel at
www.macmillanmh.com



http://www.macmillanmh.com
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Comprehension Check

Summarize

Summarize what happens in Cook-a- Different
Alike

Doodle-Doo! Use the Venn Diagram to help
you compare Pig and Rooster. Compare
and contrast the main characters using
descriptions of their personalities and

events in the story.

Think and Compare

1.

Look at the information cards in the story. How is this extra

information different from the main text? How is it similar to
the main text? Make Inferences and Analyze: Compare and

Contrast

What conclusion can you draw about Pig being a helpful
member of the team? Use story details in your answer.
Analyze

How would you apply what you have learned about these
characters if you had to work on a team with Turtle, Pig, and
Iguana in the future? Explain. Apply

How important is teamwork when creating a
masterpiece? Explain your answer. Evaluate

Read “Red and Her Friends” on pages 12-13.
How is it similar to Cook-a-Dood/e-Doo!?
How are the two stories different?

Use details from both stories in

your answetr.

Reading/Writing Across Texts
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