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Dear Friend

You should have just been given a bag of gloop from a scientist under the alias of Jenny Delaney.

Thanks to your unique abilities, experimental qualities, and wherewithal, you have been picked from millions of others as somebody who could help us with an experiment gone wild! The gloop has grown too much for us to deal with.

10 days ago at “JENTECH Incorporated” with received a bag of gloop (please find sample attached) from an unknown source. It was left on our doorstep with the following feeding instructions. We do not know much about the mixture and have performed all sorts of tests. As far as we can tell it is not toxic and smells slightly like beer, unusually, and can produce yummy treats. It has a very rapid growth cycle and at least one has exploded in the past!

It responds to the following regime. These are the feeding instructions it came with:

Day 1: Mush bag.

Day 2: Repeat. You will need to empty the bag of air. This helps avoid messy explosions!

Day 3: Repeat.

Day 4: Repeat. It will appear to separate but do not worry this is normal.

Day 5: Feed it 1 cup of milk, 1 cup of plain flour, and 1 cup of sugar. It will complain or die if you do not!

Day 6: Mush bag.

Day 7: Repeat. Again with the air release, which does smell rather delicious!

Day 8: Repeat.

Day 9: Repeat.

Day 10: Feed it the same amounts. On this day the gloop will need to be split into three separate bags (roughly 1 cup each).

It is up to you what you do with the bags of gloop! It seems that you can cook it into glorious things but we haven't had the chance to try them all yet. It did eat poor Jimmy in the postal room but I believe he was asking for it! I've included some recipes on another page. 

A number of bags should be passed on to more people! Please do include these instructions as a part-warning (or make your own!) to the new owners of the gloop. I kept one of the bags to continue and eventually cook with the two given to new scientists.

If you discover anything unique or interesting about the gloop, please report it back to JENTECH Inc. at the following website: http://jenniferdelaney.weebly.com/1/post/2011/08/gloop.html  (post the news in the comments section with pictures if possible!) Let's see how large this anomaly can get and how far around the UK!

Good luck, Scientists! I hope you can keep it alive and find out more interesting facts about the gloop. You'll know if it dies because the smell will change and it will be slightly orange in colour, and yes it's totally safe to leave milk/the mixture on the kitchen side (or sink if you are afraid of it exploding!) because it is currently fermenting and changing the milk before it can go sour. If it does die, no worries, I'll hopefully have some extra to share!

Signed,

Jenny & Gloop

Pancakes
Combine:

1 c flour
1/2 t. salt
1 t. baking powder
1 t. baking soda
2 t. sugar

Combine:
2 T. oil
2 c. Amish Starter
1/2 c. milk
1 egg

Add small bowl to large and mix on medium speed. Spoon batter onto greased griddle.
(To prepare batter for waffles, follow the same directions except increase oil to 1/4 c.)


Amish Biscuits
1 c all-purpose flour
1/2 t baking soda
1/2 t baking powder
2 eggs, beaten
1 cup Amish Friendship Starter
1/4 c vegetable oil
1/4 c butter, melted


In a large bowl combine flour, baking soda, salt and baking powder. In a separate bowl combine eggs, Amish Starter and oil. Mix well. Add starter to dry ingredients and mix until dough pulls away from sides of bowl. Transfer to a lightly floured surface and roll until 1/2 inch thick. Using a 3 inch circle cutter or floured glass cut out biscuits and place on a lightly greased cookie sheet. Brush top of biscuits with melted butter. Cover and let rise 30 minutes. Bake in a preheated 350 degree oven for 15 - 20 minutes. 

Apple Bread
1 1/2 c sugar
3/4 c oil
1 t vanilla
2 c flour
2 t cinnamon
2 eggs
1 c Amish Friendship Starter
1/2 t baking soda
1 t salt
Beat well on low speed for 2 minutes. Fold in by hand:
1 c chopped nuts
3 c diced fresh apples
Pour into 2 well greased loaf pans. Bake at 375 degrees for 50 - 60 minutes. 

