
Black Walnut Scones

https://black-walnuts.com/recipes/maple-black-walnut-scones/


Ginger Crinkle Cookies (above right)
or Chocolate Crinkle Cookies (left)  
vie to be Fall’s best cookie!

Baking Hack:  Grain Craft 
offers more about wheat, 
flour and…Perfect Cookies.   

https://www.homebaking.org/wp-content/uploads/2023/05/baking-temp-magnet-hbaFINAL.pdf
https://bakerbettie.com/the-creaming-method-for-cookies/
https://www.rodellekitchen.com/resources/learning/
https://www.sugar.org/sugar/types/
https://www.sugar.org/blog/ginger-crinkle-cookies/
https://www.rodellekitchen.com/recipes/perfect-chocolate-crinkle-cookies/
https://www.graincraft.com/insights/


Top Baking Hack: Switch pumpkin pie spice for cinnamon sugar on Jiffy Mix Snickerdoodles 
1 teaspoon pumpkin pie spice = 
½ teaspoon cinnamon + ¼ teaspoon ginger + 1/8 teaspoon nutmeg + 1/8 teaspoon allspice

Gluten Free Sugar Cookies

https://www.rodellekitchen.com/recipes/vegan-chocolate-no-bake-cookies/
https://www.chsugar.com/recipe/gluten-free-sugar-cookies
https://youtu.be/VnZzDNfH0ec?si=rKJLEZaeCdrk05Wc
https://www.allrecipes.com/article/freezing-cookies-and-cookie-dough/
http://www.homebaking.org/baking-food-safety/
https://www.jiffymix.com/recipe/snickerdoodle-cookies/?src=orb


Baking FACTS: Black Walnuts are a native, picked-by-hand forage crop .                                 
Chefs are discovering what home bakers have known for a long time.  They’re delicious for 
entrees to dessert.  Paired with real beet and cane sugar you’ll have rave reviews.  

Great pairings for Dessert Month! 

Apple Bread with Vanilla Glaze

http://blackwalnuts.wpengine.com/learn-about-black-walnuts/
https://black-walnuts.com/recipes/grandma-sadies-farmhouse-black-walnut-sweetbread/
https://black-walnuts.com/explore-recipes/
http://www.sugar.org/
https://www.homebaking.org/recipes/
https://www.rodellekitchen.com/recipes/yeasted-apple-bread-with-vanilla-glaze/


Top Baking Hack: Spread or fill your sheeted cinnamon bun dough with what bakers call a “smear.” Mix 
4 oz. salted butter, ½ cup granulated or brown sugar, 1 Tablespoon cinnamon and ½ cup finely chopped 
toasted pecans until spreadable.  This can be made ahead ready to spread. 

Let your research begin! See  the top Cinnamon Bun bakers! 

Cinnamon Buns are a wheat state bakers’ specialty…
• Oklahoma’s Best Cinnamon Rolls  will restart a land-race. (right)
• Kansas Apple Cinnamon Rolls are a coffee staple. 
• Michigan skips yeast raised with Jiffy Mix Originals. 
• Nebraska’s State Fair Cinnamon Roll is a must.
• North Dakota signature?  Cinnamon Twisties.  
• South Dakota boasts theirs are the Best in the World! 

                 We say the ones YOU bake are always best

Baking Hack:  Baker Bettie takes it to another level- Watch her 
bake her Pecan Caramel Sticky Buns and nab her recipe.  

https://redstaryeast.com/recipes/cinnamon-buns/
https://shawneemilling.com/recipe/oklahomas-best-cinnamon-rolls/
https://www.homebaking.org/wp-content/uploads/2019/11/smartsnacks-applecinnamon-1.pdf
https://www.jiffymix.com/recipe/original-cinnamon-rolls/?src=orb
https://eatwheat.org/recipes/state-fair-cinnamon-rolls/
https://www.ndwheat.com/consumers/Recipes/Cinnamon-Twisties/
https://www.onlyinyourstate.com/south-dakota/best-cinnamon-rolls-in-the-world-sd/
https://www.homebaking.org/baker-bettie-bakes-up-sticky-buns/
https://www.homebaking.org/baker-bettie-bakes-up-sticky-buns/


Top Baking Hack: Be gentle. Angel food cupcakes don’t “rise,” so use an ice cream 
scoop, fill to heaping a cupcake liner so batter is high above the edge.  Sprinkle with raw, 
demerara or coarse sugar and bake as directed.  

https://nationaldaycalendar.com/national-angel-food-cake-day-october-10/
https://www.dominosugar.com/recipe/angel-food-cake
https://www.homebaking.org/recipe-items/angel-food-cupcakes-with-whipped-cream-and-berries/
https://www.dominosugar.com/recipe/whipped-cream-frosting
https://www.dominosugar.com/recipe/whipped-cream-frosting
https://www.rodellekitchen.com/recipes/heaven-and-hell-cake/
https://www.rodellekitchen.com/recipes/heaven-and-hell-cake/
https://www.rodellekitchen.com/recipes/rodelle-angel-food-cupcakes-with-strawberries-and-vanilla-bean-whip-recipe/
https://www.sugar.org/sugar/types/


Top Baking Hack:  Connect farm-
to-oven in our Baker’s Glossary. 

Gene Adolph, Sugar Cane, LA

Randy Grant, Sugar Beet Farmer, ID

https://www.wheatfoods.org/
https://www.rodellekitchen.com/about/meet-the-farmers/
https://www.sugar.org/sugar/real-sugar/
https://eatwheat.org/stories/
https://www.wildblackwalnuts.org/harvesting-black-walnuts
https://usapple.org/state-apple-associations
https://agclassroom.org/teacher/
https://site.jiffymix.com/old-fashioned-cake/
https://wagrains.org/our-farmers/
https://www.homebaking.org/glossary/


Top Baking Hack: Chef Gemma says: It’s time to fire up your slow-cookers for 
a Crock-pot Pumpkin Cobbler . 

https://www.sugar.org/realsugarday/
https://www.chsugar.com/recipe/mexican-chocolate-tart
https://www.chsugar.com/recipe/mexican-chocolate-tart
https://www.sugar.org/
https://www.homebaking.org/recipe-items/banana-chocolate-chip-mug-cake/
https://www.homebaking.org/recipe-items/banana-chocolate-chip-mug-cake/
https://www.biggerbolderbaking.com/crock-pot-pumpkin-cobbler/


Top Baking Hacks: Bake “bite-sized” – packages of 2 to 4 regular or 
6 snack-sized items. Shape “value-added” yeast breads- braids, twists, 
pretzels, and The Ultimate Four Dinner Roll shapes! 
Offer whole grain, , gluten-free and vegan products too!  

Rise Against Hunger.

http://www.fao.org/world-food-day/home/en/
http://www.fao.org/world-food-day/home/en/
https://www.kingarthurbaking.com/learn/bakeforgood
https://www.homebaking.org/bake-to-give/
https://www.homebaking.org/bite-sized-baking-for-home-school-and-artisan-bakers/
https://www.homebaking.org/wp-content/uploads/2019/05/doughsculpting101online.pdf
https://youtu.be/3JVARcThpZU
https://www.kingarthurbaking.com/recipes/whole-grain-banana-bread-recipe
https://www.homebaking.org/?s=Cornmeal+Gluten+Free+Cookies
https://www.homebaking.org/recipe-items/gluten-free-and-vegan-friendly-vanilla-cake/
https://www.riseagainsthunger.org/
https://redstaryeast.com/recipes/apple-cinnamon-walnut-bread/


Top Baking Hack: Home bakers are stilling “making do.” Early 
“cupcakes” were baked in heavy pottery cups. You can still, in coffee mugs.   
Double the chocolate in this Banana Chocolate Chip mug cake (left).  Add 1 
Tablespoon baking cocoa and reduce flour 1 Tablespoon!  

http://nationalfestivalofbreads.com/recipes/chocolate-surprise-cupcakes
https://www.biggerbolderbaking.com/small-batch-cupcakes/
https://www.biggerbolderbaking.com/small-batch-cupcakes/
https://shop.biggerbolderbaking.com/products/gemmas-mug-meals-mugs
https://www.homebaking.org/recipe-items/banana-chocolate-chip-mug-cake/


Top Baking Hack: Pumpkin can be added to many baked goods. It adds nutrients like Vitamin A by the 
boatload.  Sub it into your pancakes, muffins or waffles– about ½ cup pumpkin puree for 1/3 cup milk.  

Six things everyone should know how to bake:
1. How to Roast a Pumpkin
2.  Pumpkin Party Muffins
3.  The Best Pumpkin Pie Ever  
4. Pumpkin Mini-Cheesecakes!
5. Pumpkin Chocolate Chip Cookies (w/ video)

Pumpkin 
FACTS to 
impress:
• Pumpkin is 

native to 
North 
America.

• We produce 
1.5 billion 
pounds of 
pumpkins 
every year.

• Illinois 
produces 
more than 
any other 
state. 6. How to Make Pumpkin Rolls. 

https://www.homebaking.org/wp-content/uploads/2019/05/pumpkin_power_bookandbake.pdf
https://www.ag.ndsu.edu/publications/food-nutrition/a-pocket-guide-to-preparing-fruits-and-vegetables
https://www.homebaking.org/recipe-items/pumpkin-party-muffins/
https://www.homebaking.org/recipe-items/best-pumpkin-pie-ever/
https://www.dominosugar.com/recipe/mini-pumpkin-cheesecakes
https://www.homebaking.org/pumpkin-chocolate-chip-cookies/
https://eatwheat.org/inspiration/pumpkin-rolls/


October Baking 
October 29—Oatmeal Day

So many Oatmeal 
Breads, so little time! 

Baking Hack: What can be substituted if I cannot 
get vanilla paste for a recipe?  
Rodelle recommends a 1:1 ratio for vanilla paste 
and vanilla extract. EX: 1 tsp vanilla extract = 1 
tsp vanilla paste. 

https://nationaltoday.com/national-oatmeal-day/
https://wholegrainscouncil.org/grain/oats
https://www.rodellekitchen.com/recipes/spiced-vanilla-baked-oatmeal/
https://www.homebaking.org/recipe-items/oatmeal-bread/
http://www.fcclainc.org/
https://www.homebaking.org/recipe-items/apricot-streusel-scones/
https://www.homebaking.org/recipe-items/soft-oatmeal-cookies/
https://redstaryeast.com/recipes/oatmeal-breakfast-bread/
https://redstaryeast.com/recipes/oatmeal-breakfast-bread/
https://www.rodellekitchen.com/?utm_source=hba&utm_medium=website&utm_campaign=sponsor


https://www.sugar.org/blog/the-sweet-history-of-halloween/
https://www.homebaking.org/recipe-items/huge-scary-spiders/
https://youtu.be/mgHL0QEXG1Y
https://www.dominosugar.com/baking-tips-how-tos/individual-halloween-packing


Top Baking Hack:  Learn from veteran baking educator Marla Prusa’s Pastry Pizzazz skills and 
recipes to your portfolio. Add-a-skill: Lattice Pastry how-to. 

What is a cherished family recipe you’d love to 
share during November…starting now?!

Mine will be Cherry Pie- baked with summer pie 
cherries waiting in my freezer! Don’t skip Baker 
Bettie’s Cherry Pie Filling tips. 

https://www.homebaking.org/lesson-plans/
https://www.kingarthurbaking.com/blog/2021/07/01/how-to-make-a-lattice-pie-crust
https://www.homebaking.org/bake-for-family-fun/
https://www.homebaking.org/recipe-items/cherry-pie/
https://bakerbettie.com/cherry-pie-filling-and-topping/
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