2020 May Bakers

A calendar of baking hacks and hospitality.

Top Baking Hack: With yeast in short supply at stores, use time to help.
1 teaspoon to 1 pkg. (2 ¼ tsp/7g) will leaven 8 cups (16-18 oz) of flour.
Allow more time for dough to double at room temperature (68° to 72° F.).
Sour dough starters extend your leavening power. See how!

2020 May Bakers

May is the season for strawberries.

Strawberry Drop Biscuit Shortcake

Baking Hack: Southern bakers claim the best biscuits because their flour is

milled from soft wheat , a lower protein (8%) flour.
Watch a southern flour miller show how to make Drop Buttermilk Biscuits.

2020 May Bakers

Eggs make all the difference in baking!

Free lesson in
baking: The
Power of
Eggs

Baking Hack #1: Does size of egg matter in baking?
Large eggs (2 oz/3.25 tablespoons of liquid) are commonly used in baking.
Baking Hack #2: In a baking pinch, substitute one large egg with
¼ c. soft tofu OR 1 T. flax meal mixed with 3 T. water
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Eggs make Spring baking favorites!

Victoria Sponge Cake

Swiss Broccoli
Quiche
Seasonal tip: Sub fresh asparagus for broccoli.

Baking Hack: Need room temperature

eggs? Save time. Place eggs in a bowl
and cover with lukewarm water 5
minutes.
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May 3-It’s Lemonade Day!

• We love to make UN-SECRET the best home bakers’ SECRET recipes!
When Kentuckians make lemonade and sweet tea, why not bake
Arnold Palmer Sweet Tea and Lemonade Cake with Lemonade Frosting!
Baking Hack: This Lemonade cake recipe asks for “plain flour.” This historic
Sunflower brand flour is milled from soft red winter wheat grown within 100
miles of the mill, is enriched and bleached—all making it a great cake flour!
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May 5—Cinco de Mayo

Fresh Flour Tortillas

Telera Rolls

Celebrate with fresh baked bread! See a step-by-step of how
Telera rolls are shaped. Prepare avocado, refried beans, pickled
Jalapenos, lettuce, tomato, onion for traditional Mexican torta.
Baking Hack: Bake tortilla on an ungreased, preheated skillet.
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Celebrate Nurses, May 6-12!

 Nurses I know LOVE a chocolate break. Why not bake a
box of…Devil’s Food Cake Cookies!
 Attach a package of
of N95 masks with your
your THANKS.
Baking Hack:
If 2 oz. unsweetened
chocolate is hard to come by,
substitute for EACH 1 oz cube
3 level Tablespoons baking cocoa
and 1 Tablespoon shortening or vegetable oil.
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May 9—Stamp Out Food Hunger



UNFORTUNATLEY the National Letter Carrier
Stamp Out Food Hunger is POSTPONED.
Visit www.nalc.org for when to donate.

 FORTUNATELY we can support @NoKidHungry now.
 Plan a VIRTUAL Bake Sale for No Kid Hungry!
Take orders, distance-deliver for Mother’s or Father’s Day, birthdays…
Here’s how: Bake at home. Apply steps for baking food safety . Share
baked goods virtually OR safely deliver to friends and family. Collect
donations to help No Kid Hungry provide summer meals for kids.
 Set up a personal No Kid Hungry fundraising page:
https://bit.ly/2KhQOV6
 Share the No Kid Hungry Meal Finder Map.
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May 10—Mother’s Day

Lemon Monkey Bread!
Yum. Perfect fun for
young hands
that want to help!
Sugar Scrubs may be
great for moms
who’d prefer to
apply their sugar for
their special day.
Baking Hack: Choose lemons with thin skins. Wash and, for
maximum juice, zest the lemons, THEN cut in half and juice.
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May 14- Buttermilk Biscuit Day

 Southern bakers know
biscuits. Kentucky’s
Sunflower Flour Mill
shares their best:
Buttermilk…Orange…Sa
usage…Biscuit Beignets
and Cinnamon Sugar
Biscuits
Jiffy Fruit Biscuits
 Michigan’s soft wheat
country too, and Chelsea
Milling has biscuits down. Baking Hack: No buttermilk on hand?
Fruit Biscuits are a must For 1 cup, stir together 1 Tablespoon
white vinegar and milk to equal 1 cup.
try.
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May 17—Cherry Cobbler Day

Cherry Cobbler was born from pioneer ingenuity.
Without kitchens, they baked cobblers on a hearth and in
the campfire coals in Dutch ovens…so what’s stopping
you?
• Watch a Country Fruit Cobbler demonstrated on Moms
Everyday with Charlene Patton!
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Become a better baker.

https://youtu.be/8yKzybX_DxM
•
•
•
•
•
•

Creation of French Pastry School
Pastry Chefs Sebastien and Jacquy
150 recipe lessons + 40 courses
Chef-led close-captioned videos
4000 terms and References
Weekly artcles & tips

Learn more! Homebaking.org/distance-learning/
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May 25- Memorial Day

 Name and tell the story of
someone who went before
you and made your way
better.
 Make one goal to help those
coming up after you.
 If COVID-19 allows, bake and
share a Sugar Cookie Fruit
Flag Pizza – Easily serves 10
friends or family.
Baking Hack: To evenly press the dough flat, lay a sheet of waxed paper or
Parchment over the dough on the sheet pan and roll with a rolling pin to
flatten evenly. Feel the thickness through the paper to see where it is too thick.
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May 28- Hamburger Day

 Don’t let all the attention go to
the burger! The bun is your
“edge” on burger greatness!
 Burger Buns may be plain,
seeded, Chewy Pretzel Buns or
Curry Chia Onion Buns!
Baking Hack: The buns get a golden
sheen by applying a whole egg
wash. Whisk to mix well 1 large egg
and 1 Tablespoon cold water. Gently
brush on bun tops just before
slashing the surface and baking.
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June Bakers Sneak Peak!

Apricots to Zucchini, we’ll be baking with fruits and veggies!
Why wait ‘til June? Cream Cheese Spinach Herb Rolls are calling!

