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Cooking Reactants 

 
 

 



3. Which of the ingredients on hand were in excess for the recipe? 

 

 

 

 

 

4. Which of the ingredients on hand were consumed completely in making the cake? 

 

 

 

 

 

5. Which of the ingredients limit or prevent you from making a second, smaller cake? 

 

 

 

 

 

6. What would be a good definition for the term limiting ingredient? 

 

 

 

 

 

7. What would be a good procedure or methodology to use for identifying the limiting component in 

some manufacturing process? 

 

 

 

 

 

8. You want to make 10 dozen standard-sized cookies as specified by a recipe that requires 16 oz of butter, 4 

eggs, 3 cups of flour, and 4 cups of sugar. 
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