
2020 March Bakers 
A calendar of baking hacks and hospitality.

Top Baking Hack: It’s Nutrition Month! See how delicious
Baking with Whole Grains 101 makes 3 whole grain 
servings a day an easy goal.

http://www.homebaking.org/wp-content/uploads/2019/05/WGBaking101REV.pdf


2020 March Bakers
Ancient, heritage, modern grains, seeds, pulses all make baking great!

Baking Hack: Wheat, rye, spelt, barley, triticale, emmer, and 
einkorn flours all have some gluten that provides structure. When trying 
non-gluten flours for variety in a recipe, start with (3/4) 75% or more 
wheat flour and substitute (1/4) 25% or less as non-wheat flour.  

http://www.wheatfoods.org/resources/wheat-facts/ancient-wheat-and-pseudo-grains/
http://www.homebaking.org/glossary/%23g


2020 March Bakers
March 2 – Read Across America—Dr. Seuss Day

Baking Hack: Bread won’t stay shaped in a stick or bounces back when
you roll it out? Cover it, let it (and you) relax 5 minutes, then re-roll or shape. 

• Join the
Big Read with
Book and Bake!
Bread, Bread, Bread
Ann Morris

Bread Song
Frederick Lipp

Everybody Bakes Bread
Norah Dooley

And more…
Baking with Friends
Read list, p. 72

http://www.homebaking.org/learn-to-bake/
http://www.homebaking.org/shop/


2020 March Bakers
Bake and Take Month

 Don’t miss a chance to bake and Invest in Veterans March 
1-7. Choose from our test kitchen recipes to bake and take.

 Bake and take an Easy Pound Cake on it’s day, March 4!

Baking Hack: There’s nothing like fresh-baked cookies, so…scoop the  cookie 
dough balls onto wax or parchment-lined cookie sheets. Freeze dough balls 1 to 2 
hours until firm. Place balls in a freezer container or bag and bake in smaller 
batches, adding a minute or two to baking time.

http://www.nationalfestivalofbreads.com/hints-and-happenings/2017/03/01/march-is-bake-and-take-month
http://www.homebaking.org/recipes/
http://www.heckersceresota.com/files/lists/211/Easy%20Pound%20Cake%20-%20Heckers_Ceresota.pdf


2020 March Bakers
National Noodle Month

 The first noodles were made  
in…China 4000 years ago. 
Everybody Brings Noodles is a 
fun read! 

 We love noodles because they 
are easy, FAST and price 
friendly.  Eat them 3X a day 
for a year for $143!

 Have a potluck! Make them 
fresh, saute’ some veggies and 
enjoy.

Baking Hack: Hang your flat 
noodles on an adjustable wooden 
clothes rack until boiling. You can 
also toss with flour and  freeze 
freshly cut noodles.

http://www.hudsoncream.com/noodles.html
http://www.nationalfestivalofbreads.com/recipes/homemade-noodles


2020 March Bakers
All bakers are a little Irish in March! 

 Don’t wait. Irish Chef  Gemma Stafford      
shares her Best Ever Irish Scones with video 
step-by-step guide. 

 St. Pat’s Day itself calls for the daily favorite 
Irish Soda Bread (Brown Bread). 

Baking Hack: Buttermilk is essential to react with the soda and leaven well. Don’t have? 
Sub 1 cup buttermilk with 2 Tablespoons lemon juice or white vinegar mixed with 
regular milk to equal 1 cup.  Allow to stand 30 minutes before using if  possible. 

http://www.biggerbolderbaking.com/best-ever-irish-scones/
http://www.biggerbolderbaking.com/irish-soda-bread/


2020 March Bakers
National Agriculture Week 

 Get to know more than the average American about 
where your food comes from…A to Z… and why 
each is important in baking.  

 Wheat…Field to Flour; Flour to Table

 Where Does Sugar Come From? Field to Table

Baking Hack: Identify which baking ingredients in a 
favorite recipe are “locally produced” in your state.      
42 states grow wheat for example! 

http://www.agclassroom.org/teacher/
http://www.nationalfestivalofbreads.com/nutrition-education/facs-labs
http://www.sugar.org
http://www.wheatworld.org/wheat-101/wheat-production-map/


2020 March Bakers
Johnny Appleseed Day, March 11

 Johnny Appleseed (aka John 
Chapman, 1774-1845) got his seeds 
from apple cider mills so he grew 
many varieties. What are today’s 
top varieties grown? 

 Join the 7500 US apple growers in 
fighting food insecurity. Why not 
hold a Bake Sale for No Kid 
Hungry? 

 You’re gonna love this simple Jiffy 
Corn Muffin Mix Apple Cake!  

Baking Hack:  No need to peel apples if  they are thin-skinned. 
Wash, core, slice, chop or grate for apple cakes and breads.  

Try your hand at making Apple Butter! 

http://www.usapple.org/apple-varieties
http://www.bakesale.nokidhungry.org
http://www.wine4food.com/recipes/jiffy-corn-muffin-mix-apple-cake/
http://www.chsugar.com/recipe/lemon-glazed-apple-cake
http://www.homebaking.org/?s=apple+bread
http://www.dominosugar.com/recipe/apple-butter


2020 March Bakers
Girl Scout Day, March 12

 Don’t miss the Power of  One 
Girl Scout Baker, Sofia Votava
and her desire to share baking 
skills! 

 The Knead for Baking guide and 
web-site will launch you too! 

 Bake your favorites, bake and 
take and let us know. 
#HomeBaking

Baking Hack: Recipe calls for room 
temperature eggs?  Warm the eggs 5 
minutes in a bowl of  lukewarm water.

Need an egg substitute? No worries!

http://www.thekneadforbaking.com
http://www.biggerbolderbaking.com/egg-substitutes-for-baking/


2020 March Bakers
World Flour Day, March 20

 Grain farmers and flour millers 
deserves our thanks, sustaining
billions worldwide. 

 Visit a mill on-line or search locally to 
see how flour is produced. (Kid’s Zone)

 Make your own mix or buy from the 
pros to bake in a flash at home. 

 Share how flour nourishes you, your 
school, community, and family. 
#WorldFlourDay, #HomeBaking

Baking Hack: Any recipe may be whole-grain rich. Substitute ½ the enriched flour 
with whole wheat flour. Whole wheat flour may be coarse to fine and made from 
red or white wheats. 

http://www.grainfoodsfoundation.org/
http://www.adm.com/adm-worldwide
http://www.ndmill.com/
http://www.namamillers.org/education/
http://www.chsugar.com/recipe/1001-cookie-starter-mix
http://www.jiffymix.com
http://www.wheatfoods.org/


2020 March Bakers
French Bread Day, March 22

 What a great way to celebrate Flour Month! 
Enjoy step-by-step the ins-and-outs of  
French Baguette baking! 

 There’s more! Bake with the Best of  Bread 
winners from Oklahoma. 

 Share what you bake with us. 
#NationalFrenchBreadDay, #HomeBaking

 Learn! Go to baking classes and schools. 
Start a career. 

Baking Hack: Crusts may be chewy, crisp, soft
And tender, shiny, golden or pale. Crust 
Treatments.  

http://www.redstaryeast.com/recipes/french-baguette-recipe/
http://www.okwheat.org/recipes/recipes.php
http://www.thefrenchpastryschool.com/
http://www.kingarthurflour.com/learn
https://www.grains.k-state.edu/academics/clubs-and-organizations/bakery-science-club/
http://www.redstaryeast.com/tips-troubleshooting/baking-tips/crust-treatments/
http://www.redstaryeast.com/tips-troubleshooting/baking-tips/crust-treatments/


2020 March Bakers
Whole Grain Sampling Day

Top 3 Picks for the day: 
1. Break-fast: Serve hot or freeze ready to go!

Buttermilk Wheat Germ ‘Cakes

2. Coffee or Tea Break: Biscotti!
Whole Wheat Chocolate Raspberry 

3. Supper Time!  Broccoli Swiss Quiche
Make the whole wheat  crust ahead, roll, refrigerate in pie plate! 

Baking Hack:  Whole wheat pastry flour is made from soft or lower protein (10% or 
less) wheat for more tender baked goods. An “all-purpose” whole wheat flour may be 
used but may contain more protein or gluten-strength than pastry flour made from whole 
wheat flour milled from soft white or winter wheats.

http://www.wholegrainscouncil.org
http://www.wholegrainscouncil.org/recipes/buttermilk-wheat-germ-pancakes-yogurt-and-berry-sauce
http://www.kingarthurflour.com/recipes/chocolate-raspberry-and-walnut-whole-wheat-biscotti-recipe
http://www.wheatfoods.org/recipes/broccoli-swiss-quiche-with-whole-wheat-pie-crust/
http://www.wheatworld.org/wheat-101/wheat-production-map/


2020 March Bakers
Bake and Take Day– 4th Saturday—March 28

 March passing you by for 
Bake and Take?  This is your 
day…make it happen. 

 Muffins, cookies, French 
Bread, granola bars, rolls. 
You can do it!  

http://www.homebaking.org


2020 March Bakers
Be our next Baking Award Winner! 

Enter by March 31-- online at HomeBaking.org

http://www.HomeBaking.org


2020 April Bakers
Down load the lesson Bread with a Twist! 

Baking Hack: Pretiolas, or pretzels, are “a little reward” and given as a blessing at 
weddings or when children learned their prayers and lessons.

http://www.homebaking.org/wp-content/uploads/2019/07/2015_breadwithatwist.pdf
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