
Educator Award Contest
WIN $1,000 and a trip for two to the Home Baking Association Annual Meeting. Educators in 
classrooms, preschools, community programs, clubs, pre-K through 12th grade – share your 
winning baking lessons, activity or service projects.
ENTRY DEADLINE is March 31. More details at HomeBaking.org/educator-award.

Baking Education
R E S O U R C E  G U I D E

A Baker’s Dozen Labs, 5-Minute Baking 
Activities • homebaking.org/store/

Baking Guides, frosting, cakes • 
homebaking.org/getting-started/

Baking Glossary, Terms and Techniques • 
homebaking.org/glossary/ 

Infographics: Why Bake in Glass? Good 
Natured Packaging; What is Gluten? • 
homebaking.org/infographics/ 

Educator Baking E-news • homebaking.
org/newsletter/

Ready-to-Teach 
Lessons: Cakes, 
Cookies, Breads, 
Kitchen Science • 
homebaking.org/
lesson-plans/ 

Home Baking video collection • 
homebaking.org/videos

Bigger Bolder Baking • biggerbolderbaking.com/ •  youtube.
com/user/GemmaStafford/videos

King Arthur Schools • kingarthurbaking.com/baking-school 

Baker Bettie: tutorials, learning tracks, workshops, videos • 
bakerbettie.com • Baker Bettie’s document featuring a series of  
great links for teachers and a book discount • bit.ly/3wr0LIq

Mis en place •  homebaking.org/
starting-to-bake-is-all-about-mis-en-
place/

Bearthday Celebrations: A HomeBaking.org Educator Award Lesson by Elizabeth Hagan, Kuemper HS, Carroll, Iowa

National Standards for Family and Consumer Sciences Education   leadfcsed.org/national-standards.html

Bearthday Celebrations:

How Baking At Home Takes You 

Around The Globe
Elizabeth Hagan • Family & Consumer Sciences Educator • Kuemper HS, Carroll, Iowa

Birthdays are celebrated in a variety of ways across the globe. Each culture has unique and 

delicious baked goods that help individuals celebrate another year around the sun. In response 

to the Covid-19 Pandemic, millions of Americans were staying in, baking at home, and celebrating birthdays alone, so this lesson 

gives students the opportunity to bake, celebrate, and experience multicultural foods, all while staying home.

Objectives:

1. Briefly explain the history of birthday celebrations and cakes.

2. Identify and describe birthday traditions celebrated in various countries and cultures around the world.

3. Research and select a baked birthday dessert to prepare and plate in an aesthetically pleasing way.

4. Photograph and describe the birthday traditions to peers.

5. Prepare a baked birthday dessert for family member or friend for their birthday.

6. Form connections with others during the pandemic, using a baked good.

Day
Objectives

Materials

Day 1: 
History of Birthdays & 

Birthday Cakes

 » Discuss birthday traditions and previous knowledge about 

birthdays 

 » Describe the history of birthday cakes and birthday celebrations

 » Persuade the importance of baked goods in birthday celebrations

 » Think-Pair-Share questionnaire 

 » History of Birthday Cakes 

reading & questions

Day 2: 
Birthday Traditions 

Around the Globe

 » Identify where different birthday traditions occur in the world

 » Explain how birthday traditions and celebration baked goods 

vary across cultures

 » Research a specific culture and their birthday celebration customs 

& cakes

 » Birthdays Around The Globe 

slideshow

 » Birthday Traditions Around The 

Globe worksheet

 » Birthday Traditions & Cake Lab 

Guide worksheet

 » Cake Recipe Selection Lab 

Preparation sheet

Day 3: 
Food Presentation & 

Food Photography

 » Define food photography and food presentation

 » Identify characteristics of well-plated foods

 » Describe why food plating is important

 » Food Photography & 

Presentation Guide slideshow

 » white paper, colors

Day 4: 
Baked Birthday 

Dessert Lab

 » Prepare cultural baked good cooperatively in lab groups

 » Plate birthday cake is visually appealing way and photograph

 » Evaluate baked goods and peers’ baked goods based on sensory 

characteristics

 » Baked Good Evaluation sheet

 » camera

Day 5: 
Present Birthday Cake: 

Food Photography 

 » Present your cultural birthday cake to the class

 » Briefly summarize the cultural baked good and its birthday 

customs in post

 » Food Photography: Social Media 

Post sheet

 » Extra Credit: At-Home Lab sheet

Emphasis 
Pre-Evaluation Post-Evaluation

Community Service

 » Baking, Photography, 

Geography, History, & Culture
 » Think-Pair-Share 

Questionnaire 

 » Baked Good Rubric & 

Reflection

 » Social Media Post

 » Bake Birthday Cake for Family & Friends

14.0  Nutrition and Wellness

14.1.2  Investigate the effects of psychological, cultural, and social influences on food choices and other nutrition practices.

8.0  Food Production and Services

8.5.10  Prepare breads, baked goods and desserts using safe handling and professional preparation techniques.

8.5.12  Demonstrate professional plating, garnishing, and food presentation techniques.

Feature Our 
Stuff

Petro
Plastic

Paper
& Fiber The Deets

Performance As good or better than petro 
plastic, and 100% soggy-
proof, unlike paper options.

Visibility It’s crystal clear. Your 
products will be so exposed, 
they’ll blush. ;-)Contains no 

phthalates, BPAs, 
or other chemicals 
of concern

There’s nasty stuff lurking in 
everyday food packaging. 
Fiber isn’t always better.Made from 99% 

annually renewable 
materials

Our raw ingredients grow 
back every year, not every 
kazillion years or so.

Lower CO2 
emissions

Up to 60% reduction from 
cradle to gate. Processing 
fiber takes tons of water and 
energy, btw.

Recyclable We use up to 35% recycled 
material in our packaging.

Compostable
Breaks down within 180 days 
in an industrial composting 
facility. Surprise, not all fiber 
is compostable!Made in North 

America Made close to home, which 
helps CO

2 emissions too.
Want to learn more about our packaging and pricing?

November 2021

© 2016-2021 good natured Products Inc.
goodnaturedproducts.com

1-877-286-0617 orders@goodnaturedproducts.com

let’s start kicking fossil fuels to the curb
Our good natured® certified bakery packaging is 99% plant-based, contains no BPAs or other nasty chemicals and won’t cost you an arm and a leg. Imagine that!

99% annually
renewable   plant-based
materials

Up to 60% 
reduction in 

CO2 emissions

No BPAs, 
 phthalates

or other
nasty stuff

we’ve got it covered

they’ve got it too

well... not always

About Wheat and Flour
International Food Information Council 
(IFIC): science-based food, nutrition, 
agriculture information • ific.org

North American Millers’ Association: 
What is Milling? • namamillers.org/
consumer-resources/what-is-milling/ 

Northern Crops Institute: webinars, 
new grain food innovations, guides • 
northern-crops.com/ 

WHEAT COMMISSIONS
CO • coloradowheat.org/colorado-wheat/links/

KS • EatWheat.org • kswheat.com/domestic-
marketing-and-consumer-information

ND • ndwheat.com/

NE • nebraskawheat.com/educators/

OK • okwheat.org/

SD • sdwheat.org/consumer-information/

TX • texaswheat.org/for-educators/

WA • wawheat.org/ • wawheat.org/wheat-facts

Wheat Foods Council: Flour 101, Kernels, 
e-mag quarterly, videos • wheatfoods.org/     

Whole Grains Council: What’s a Whole 
Grain graphic, ancient grains defined, 
surveys • wholegrainscouncil.org/

A BAKER’S
DOZEN

H o m e B a k i n g . o r glabs

MASTER BROWN SUGAR

LEARN THE BASICS GET FROSTING
START DECORATING

TRUSTWORTHY BAKING TIPS
Whether you’re teaching new 
bakers or simply want to brush up on the basics, we have tips, videos and handy charts to help anyone become an expert in the kitchen.

FROSTING TECHNIQUES
Mastering frosting techniques takes time and patience. But with a little practice and a few helpful tips from our baking experts, your students will be crafting perfectly frosted treats in no time.

WHEN TO USE BROWN SUGAR
From deeper flavors to increased moistness, there are many reasons to use brown sugar in your recipes. Here are the benefits of using light and dark brown sugar in baked 

goods, savory dishes and sauces.

DECORATE CAKES LIKE A PRO
There’s a subtle art to cake 
decorating and it starts with the right techniques. From piping 
frosting tips to decorating tricks, we’ve compiled everything to know in one place.

Generations of Expertise
Since 1901, Domino® Sugar has been the trusted partner for generations of 
bakers. Our commitment to quality and expert craftsmanship is our enduring 
promise to you. We use the highest standard to maintain the naturally sweet 
flavor found in the sugarcane plant. We don’t take sugar lightly, and we know 
you don’t either. People who choose the best, choose Domino®.

Home Baking Association: Learn, Recipes, Educator Newsletter, Blog, Baking Calendar
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Baking Education, Careers &  
Service Learning

Bake and Take resources, recipes • 
homebaking.org/bake-and-take-recipes/

Bake for Funds planning, marketing resource 
for bake sales • homebaking.org/wp-content/
uploads/2020/11/bakeforfunds-final.pdf

Bake for Good: Learn. Bake. Share.  
Free resources from King Arthur Baking • 
kingarthurbaking.com/about/bakeforgood 

Bake Sale for No Kid Hungry •  
bakesale.nokidhungry.org/
resources/ 

Dough Sculpting 101 - Add value! Lesson 
and videos • homebaking.org/wp-content/
uploads/2019/05/doughsculpting101online.pdf 

Baking and Milling Career Connections • 
homebaking.org/members/

Kansas State Baking 
Science Education, 
Careers • youtu.be/
yriXDfZfp1o and  
grains.k-state.edu/
academics/bakesci/ 

National Festival of Breads winning recipes, 
competition 2023 • nationalfestivalofbreads.com/

Flavor Profiles, recipes and notes from Panhandle 
Milling • homebaking.org/wp-content/
uploads/2022/03/Baking-Innovations-Forum-
Recipe-profiles-Resource.pdf 
Painted Buns & Bread • decorativebread.com/

Smart Snack recipes for in-school sales, whole-
grain • homebaking.org/smart-snacks/

Baking Food Safety, Temperatures  
Baking Food 
Safety 101, Mug 
Muffin lesson, 
videos, 
Temperature 
Guide & Checklist • homebaking.org/baking-
food-safety/ • homebaking.org/wp-content/
uploads/2019/07/bakingfoodsafety101-1.pdf

Consumer Baking and Flour Food Safety • 
namamillers.org/consumer-resources/
consumer-food-safety/

Flour & Food Safety •  
fightbac.org/flour-safety/ 

Heat is An Ingredient 
resource, baking processes, food 
safety, special offer •  
thermoworks.com/heat-is-an-
ingredient/

Baking with Yeast • redstaryeast.com 
and redstaryeast.com/yeast-baking-lessons/yeast-
types-usage/cake-fresh-yeast/ 

Desired Dough Temperature • kingarthurbaking.
com/blog/2018/05/29/desired-dough-temperature 

Yeast Bread Handling, Storage and What Happened 
to the Yeast Bread? at HomeBaking.org

Safe Recipe Style Guide, 
teaching resources • 
saferecipeguide.org/  

Sugar Baking STEAM • 
sugar.org

Baking Education
R E S O U R C E  G U I D E

FROM THE FIELD

TO THE TABLE
Real Sugar

Science, Technology, Engineering, Art and Math
STEAM Materials for Grades 7-12

DID YOU KNOW FLOUR IS A RAW INGREDIENT?

HEALTH & SAFETY TIPS:

AND

WHEAT COMES FROM THE FARM, IS MINIMALLY PROCESSED,

THEN PACKAGED FOR USE

IT’S TRUE.

SO YOU SHOULD NEVER EAT RAW FLOUR!

DON’T EAT RAW DOUGH OR BATTER

WASH HANDS, BAKING TOOLS AND

SURFACES WITH SOAP

AND HOT WATER

ONLY EAT FOOD THAT CONTAINS FLOUR

WHEN IT IS FULLY COOKED
Now you have a chance to get the top-ranked  affordable digital thermometer at half off...

ThermoPop®
4.8 out of 5 stars
2,208 Ratings

• Fast: Readings in just 3 to 4 seconds• Guaranteed Accurate: ±2°F• Durable and Splash-proof: IP66 Rating• Easy to Read: Huge Backlit Display• Fun Design: Grip with Either Hand• 4.5” Probe: Keep Your Hand Away from the Heat• Designed in Utah by ThermoWorks

$35.00   $17.50 (plus shipping)Exclusive price for students and their families
Go to heatisaningredient.com and use Discount Code STUDENTOFFER22 at checkout...

Take it from the experts…
Cook’s Illustrated/America’s Test Kitchen calls it “dead accurate and extremely fast” that “makes the best of its size with a grippy, ergonomic design that’s reasonably secure and easy to push and pull out of dense foods.” They awarded it...Best Inexpensive Digital Thermometer

Good Housekeeping says “For anyone looking for a simple, easy-to-use instant-read thermometer, the colorful ThermoWorks ThermoPop Thermometer...features big digits, a rotating head so you can check temps from any angle, and a thin tip.” Awarded...
Easiest-to-Use Thermometer

And carefully measuring how much you add is the key to baking success for students and their families. 

Use a digital thermometer to measure your ingredient and process temperatures…

Use a digital thermometer to verify your doneness temperatures…

Find baking temperature lesson ideas, handouts, and more at heatisaningredient.com.

Cutting in 
Butter

35 to 40°F

Creaming 
Butter

68 to 70°F

Dry Blend Yeast
(Water Temp)
120 to 130°F

Blooming Yeast
(Water Temp) 
105 to 115°F

Muffins 
205 to 210°F

Light Cake 
205 to 210°F

Rich Cake 
200 to 205°F

Sourdough
190 to 210°F

Yeast Breads
190 to 210°F

Bagels 
185 to 195°F

Brioche
180 to 190°F

Cheesecake 
145 to 150°F

Quiche/Custard/
Cream Pie 

160 to 165°F

How to take a temperature
1. Place the probe tip in the  center of what you’re measuring
2. If powder or liquid, gently stir
3. If solid, push past center and pull back slowly
4. Look for the lowest number on the display

Heat is an ingredient!

www.thermoworks.com www.homebaking.org/baking-food-safety/

Get yours today!

Simple Baking Food Safety StepsSimple Baking Food Safety Steps66

HomeBaking.org

Baked Goods Internal Doneness Temperatures

Baking Food Safety 101

Maximize quality and confirm products are fully  
baked by reaching these at-center temperatures:

Find a complete Baking Food Safety Checklist on the back.

1 STORE raw flour, baking mixes, dough and eggs separately from  
ready-to-eat foods.

2 BEFORE BAKING, tie back long hair, clean counters, assemble ingredients 
and equipment, wash hands, and apron-up. 

3 KEEP SEPARATE the measuring, mixing and handling of unbaked batter  
or dough from cooling, serving and packaging of baked products.  

4 TEST baked products with wooden toothpick or cake tester and food 
thermometer at center to ensure products are completely baked.

5 CLEAN tools, work surfaces and equipment with hot, soapy water or  
in dishwasher. 

6 WASH HANDS before you taste, serve or package baked goods.

Stuffing & casseroles
Leftovers

Chocolate cream pie
Meat-, cheese- or  

poultry-filled breads
(Empanadas, pot pies, 

pasties, calzones, 
bierocks)

165°F

Custard pies
Fruit pies

Flan
Crème brulée

170°-175°F

Quiche
Meringue pies
Bread pudding
Baked custard

Clafouti
Molten chocolate 

cakes

160°F

Cheesecakes
(Remove from 

oven at 150°F to 
avoid cracking; 

temperature  
should rise to 

160°F as it cools)

150°F

Yeast breads 
(Soft rolls 

190°F 
Crusty bread 

210°F)

190°-210°F 200°-209°F

Most cakes
(Pound cake 

210°F) 
Cupcakes

Quick breads
Scones
Biscuits

Pecan pie

Baker’s Bottom Line for Food Safety: Raw flour, baking mixes, batter and dough are 
not ready-to-eat. Flour, as well as eggs, must be thoroughly cooked or baked 

before eating to prevent illness from bacteria in the flour. Wash hands, 
utensils, and surfaces after mixing and handling batter or dough.

DING! When oven timer indicates product is done,  
take an internal temperature at the center of the product.

After baking: Cool product on wire rack. Wash hands before handling products. Refrigerate  
egg-rich, cream- or meat-filled baked goods within two hours of baking. Yeast breads  

are best stored at room temperature or frozen if not eaten in one day.
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