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Baking Education Home to Careers

Early Childhood, Elementary, Secondary 
Videos, Lessons, Visuals, Experiments

 » Home Baking Association Members 
 » K-State Bakery Science Program 

(promo video)
 » Baking Education Resource 

Guide (PDF)
 » Baking Food Safety
 » Baking Glossary
 » Bake for Funds (PDF)
 » Baked Goods Packaging  

Ideas (from King Arthur)
 » Mozzarella Mash Pizza  

Lesson Plan

2023 EDUCATOR AWARD WINNER 2023 BAKE TO GIVE AWARD WINNER

Amy Harkey
Family & Consumer Sciences Educator, Purdy, MO

Entry: Let’s Sell Some Cupcakes!

Violet Gowdy
West Linn, OR

Entry: Baking for my Community

Honorable Mentions:
Inspiring Summer Camp Baking 

Carla Schaer, Sparland, IL   Entry: Baking Up Joy
Supporting Community Food Pantries 

Delane Stendahl, Whitehall, WI   Entry: Let’s Not Waste - Bake!

Honorable Mention:
Sharing Christmas with Families 
Hannah Boyett, Battleground, WA    

Entry: Bake Sale Fundraiser

LOOK WHAT YOU FIND AT
HomeBaking.org

Baking Calendar | Baker’s Spotlight | Mealtime Solutions 
Bake for Family Fun | Test Kitchen Recipes | Teaching Resources

Home Baking Association 
Educator Award
WIN $1,000 and baking resources!

SHARE winning baking lessons, 
activity or service projects from 
EDUCATORS in classrooms, preschools, 
community programs, clubs, camps, leader 
training, from Pre-K to 12th grade.

Bake to Give Maddie Kruse  
Youth Award 
Share your Bake to Give project to be 
eligible to win $1,000 and a trip to 
the annual meeting!
YOUTH 7th to 12th grade: submit 
pictures, video, recipes and details of  
baking with others and the impact  
it’s had on the community. (See Bake to Give 
resources to help develop your project.)

EDUCATOR
AWARD

Home Baking Association

Educator Award Contest

Bake to Give

HomeBaking.org

Maddie
Kruse

YOUTH
AWARD

ENTRY DEADLINE 5/1/24 HomeBaking.org/educator-award ENTRY DEADLINE 5/1/24 HomeBaking.org/youthaward

 Win $1,000!  

New Baking Resources Monthly
 » Baking Calendar
 » Baker’s Spotlight
 » E-newsletter Archive (signup)

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. Brie�y 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 di�erent birthday traditions occur in the world
 » Explain how birthday traditions and celebration baked goods 

vary across cultures
 » Research a speci�c 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

 » De�ne 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
 » Brie�y 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 & 
Re�ection

 » Social Media Post
 » Bake Birthday Cake for Family & Friends

14.0  Nutrition and Wellness
14.1.2  Investigate the e�ects of psychological, cultural, and social in�uences 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.

Sponsored by the Home Baking Association and ADM with the Maddie Kruse Family
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