
 

 
 

M & M COOKIES VIDEO - CLASS ACTIVITY 
 
Lauren and her Mom are baking Lauren’s favorite kind of 
cookie:  M & M Cookies!   Lauren wants to email the recipe to her 
e-pal, Marie, who lives in France, but she needs to make some 
changes first.  Watch the video to find out why Lauren needs 
to change the recipe.  Can you help her figure out how to do it? 
 

1) What changes does Lauren need to make to the recipe?  Why? 
 
 
 
2) Can you help Lauren change the recipe for Marie?   Watch 

the video a second time.   Write down important 
information on the recipe below (the ingredients shown 
in the video are in bold).  Then, answer the questions on 
the next page. 

 
 

M & M Cookies: 
 
16 oz. M & M’s 
2 ½ cups flour 
½ tsp. Baking soda 
½ tsp. Salt 
2 sticks of softened butter or margarine 
¾ cup white sugar 
¾ cup brown sugar (packed down) 
2 eggs 
1 tsp. Vanilla 
 
Preheat oven to 350 degrees.  Grease baking sheets.  Reserve ¼ of the bag of M&M’s for decorating.  
Coarsely chop the rest of the M & M’s.   
 
Stir together flour, baking soda, and salt.  In a large bowl, cream the butter and sugars together.  Add eggs 
and vanilla and beat until light and fluffy.  Add dry ingredients gradually.  Add chopped candies.   
 



Drop batter by rounded tablespoons onto baking sheets.  Bake 6-7 minutes.  Remove from oven.  Decorate 
with some of the reserved candies.  Return to oven and bake 3-5 minutes longer or until light brown.  
Remove from baking sheets.  Cool on wire rack. 

 
 
Lauren needs to know:  
 

3) How many grams are in 2 ½ cups of flour? 
 
 
 
 
 
 
 
 
4) How many grams are in ¾ cup of white sugar? 
 
 
 
 
 
 
 
 
 
5) How many grams are in ¾ cup of brown sugar? 
 
 
 
 
 
 
 
 
 
6)  How many grams of M & M’s should Marie reserve for 
decorating? 
 
 
 

 


