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A calendar of baking hacks and hospitality.
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- Top Baking Hack: Boost baking’s goodness with fresh fruits, herbs and
/egetables harvested now. Asparagus and scallions wrapped in crepes,
rries galore over shortcake, or cheese cake or mixed in scones. Savor
li, spinach or kale in quiche or tarts or fresh herbs in grilled flat



https://snaped.fns.usda.gov/seasonal-produce-guide
http://www.homebaking.org/recipe-items/basic-french-crepes/
http://www.chsugar.com/recipe/no-bake-cherry-vanilla-cheesecake
http://www.homebaking.org/recipe-items/broccoli-swiss-quiche-with-whole-wheat-crust/
http://www.redstaryeast.com/recipes/grilled-roasted-garlic-and-herb-flatbreads/

2020 June Bakers

National Fruits and Vegetable Month ™™
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Share what you’re baking with fresh fruits or veggies #FreshFruitAndVegetableMonth


http://www.homebaking.org/recipe-items/carrot-cake-cookies/
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June 3—National Running Day

Access Personal Trainer

recommendations for carbs, e FQHATHLETES
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protein and fat, WheatFoods.org :.*:'""_““..."* Sl i il

Laura Rutherford loves running. T
She shares facts about the role of **
sugar in endurance running.

One of her favorites is the Fargo ND marathon!

Baking Hack: Bake your own running fuel with a North Dakota
favorite, Oatmeal Raisin Wheat Cookies. You can sub chopped
fresh fruit for raisins and add a teaspoon cinnamon with the
sugar!



http://www.WheatFoods.org
http://www.sugar.org/blog/sugars-role-in-endurance-running/
http://www.ndwheat.com/consumers/Recipes/Oatmeal-Raisin-Wheat-Cookies/
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June 5—Doughnut Day
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Bake your own

Baking Hack:

No doughnut pan?

try baking “doughnut
holes” in a mini muffin
pan!



http://www.homebaking.org/recipe-items/baked-earl-grey-donuts-with-lavender-glaze/
http://www.sugar.org/blog/homemade-baked-sugar-donuts/
http://www.sugar.org/blog/homemade-baked-sugar-donuts/
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June 5-Gingerbread Day hamstokn o1

Gingerbread is not just for fall! It stays moist and is perfect to
spice up the small June celebrations your family and friends may

have during this “phase” of sheltering for graduations, showers
~ And weddings.

Baking Hack: Lighten the frosting with a Whipped Cream Frosting.
- Process granulated sugar to make it super fine as needed.



http://www.dominosugar.com/recipe/single-layer-gingerbread-cake-cream-cheese-frosting
http://www.dominosugar.com/baking-tips-how-tos/how-to-make-perfect-frosting/how-to-make-whipped-cream-frosting
http://www.sugar.org/sugar/types/
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June 9—Rhubarb Strawberry Pie Day ot
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+ No one knows
Rhubarb Strawberry
Pie better than farm
country bakers.

‘ !' e These two early fresh
fruits are welcome
sights and delicious

in... PIE!
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Baking Hack: Rhubarb is
harvested in the spring.
Cut off leaves, wash, chop
and you’re ready for pie!
Note: Never eat the
rhubarb leaves—they’re

Infographic at www.wheatfoods.org poisonous.
\mwm?rccw HTTPS://WWW .MARTHASTEWART.COM/106537 /PIES-PI-DAY-WHAT-IS-AMERICAS-FAVORITE - —'-F/l



http://www.hudsoncream.com/strawberry-rhubarb-pie.html
http://www.gardeningknowhow.com/edible/vegetables/rhubarb/harvesting-rhubarb.htm
http://www.wheatfoods.org
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June 10—Herbs and Spices Day R

* Fresh thyme, basil, oregano, dill... they’re
all coming ready just in time for grilling.
Along with roasted garlic, this grilled

Fresh Herb Flat Bread

* As the dill comes in for pickles, bring out

a 60’s recipe—the classic batter bread,

Dilly Casserole Bread. You’ll love what it does
for sandwiches too.

Baking Hack: It’s tedious work to pluck fresh
Herb leaves. If the stems are thin enough,
thread the dry stem through the holes of a
colander. Pull the stem through (inside to out)
to strip the leaves, leaving them in the colander
ready to sort and rinse.

—


http://www.redstaryeast.com/recipes/grilled-roasted-garlic-and-herb-flatbreads/
http://www.redstaryeast.com/recipes/dilly-of-a-batter-bread/
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June 12—Peanut Butter Cookie Day  #raiess

e These Peanut Butter Ice Cream
Sandwich Cookies are perfect
for a backyard BBQ.

e Then there’s the bonus pairing of
chocolate and peanut butter &
for Chocolate Peanut Butter Cookies gR*

Baking Hack: Be sure to oil or spray the
cup you measure peanut butter in for
easy release. Using a scale to measure

] i Find many baking tips and “how-tos”at
ingredients reduces clean-up. wwwidominosugar.com 1
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http://www.dominosugar.com/recipe/peanut-butter-cookie-ice-cream-sandwiches
http://www.dominosugar.com/recipe/peanut-butter-cookie-ice-cream-sandwiches
http://www.heckersceresota.com/Recipes/Cookies/
http://www.dominosugar.com
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June 13—Random Acts of Light Day
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http://www.homebaking.org/wp-content/uploads/2019/07/2014_bakeforfunds.pdf
http://www.homebaking.org/baking-food-safety/

+ Take Strawberry Shortcake to new
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June 14—Strawberry Shortcake Day = "=

heights! Add golden color with
cornmeal’s crunch, Cornmeal Shortcakes.

Southern bakers are known for their
shortcake because their flour is milled
from soft wheat, a lower protein (8%)
flour. Soft wheat is also grown in
Michigan and Washington.

"+ How to build great strawberry shortcake. S, P b

Strawberry Drop Biscuit Shortcake

Baking Hack: Measure the flour and fat and refrigerate; cut in the butter
into flour until thumbnail sized chunks; chill mixture again. Quickly form
dough, cut out shortcakes and chill them again while preheating oven.

-



http://www.dominosugar.com/recipe/buttermilk-biscuits-strawberries-and-whipped-cream
http://www.site.jiffymix.com/jiffy-cornmeal-shortcakes/
http://www.kswheat.com/news/2014/12/02/which-wheat-for-what
http://www.kingarthurflour.com/blog/2019/06/11/how-to-build-great-strawberry-shortcake
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June 14-20- Flag Week bR
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P W@ $ Sugar Cookie Fruit Flag Pizza Is one way to
bring together your neighbors or family to

celebrate what we share- our country.

Celebrate “Juneteenth” or June 19 to mark
the effective end of slavery in the U.S.

+ Create a Flag dough sculpture
Centerpiece for your event.
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Baking Hack: For dough sculpting, start
With a refrigerated dough- it will
Shape more easily and help avoid
over-proofed (puffy) end products.

. = : : Natlonalfestlvalofbreads com



http://www.hudsoncream.com/sugar-cookie-fruit-pizza.html
http://www.juneteenth.com/history.htm
http://www.nationalfestivalofbreads.com/recipes/grand-old-flag
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June 21—Father’s Day hamesakho o

Show Dad you’re handy too.
He will LOVE made-by-you ice cream
cones! (Or make them together!)

e You'll need a griddle or skillet.,
Parlor Ice Cream Cones.

TIP: Drop some chocolate chips in the
tip while warm to “stop” the hole
and leaks.

e While you’re going homemade,
why not make some Ice cream too®

Ultimate baking hack: You’ve made the cones, made ﬁj%

why NOT Sprinkles too! (But start a day or two ahead of T



http://www.shawneemilling.com/recipe/recipes-ice-cream-cones/
http://www.sugar.org/blog/vanilla-ice-cream/
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June 29, National Waffle Iron Day  &raeitess

There is nothing like baking

a crisp Whole Wheat Waffle

with dad or mom

to build a tradition in your family.

Don’t miss the chance to make
Veggie Waffles with all the great
~ Vegetables from farmer markets
~and gardens. '

aking Hack: Perfect your waffle technique to %W RS T
t crisp on the outside, tender inside e R
ker PJ Hammel.



http://www.kingarthurflour.com/recipes/whole-wheat-waffles-recipe
http://www.thefamilydinnerproject.org/food/veggie-waffles/
http://www.kingarthurflour.com/blog/22011/03/28/100-whole-wheat-waffles-100-delicious
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2020 July Bakers

Sneak Peak!
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elebrate National Peach Month!
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Country Fruit
Cobbler

Ingedients

4 cupsdiced fresh or frozen peaches(about 8)
1 cup sugar, divided
Yateaspoon ground cinnamon
Yacup al-purpose f our

Yacup white whole wheat f our
2teaspoonsbaking powder
lateaspoon salt

1 cup milk

Vacup melted butter

Preparation Tim & 30 minutes
Baking Time: 50 to 60 minutes
Makes: 8 =ervings

Directions
1. Preheat ovento 350°F

2. Combine peaches, ¥z cup sugar and cinnamonin
large mixing bowl. Place peach mixturein greased
13x9-inch baking dish oriron skillet_

3. Combine Yzcup sugar, al-purpose f our, whole
whitewheat f our, baking powder and salt in
medium mixing bowl.

4. Add milk and melted butter to dry mixture.
Blend well.

5. Pour batter over peaches. Bake for 50to 60
minutesor until crust is crisp and golden brown.
Serve hot with ice cream or whipped cream.

Fanily
Activity:

Cobbler recipeshave been passed
down through the generations.

Visit with relativesand discover cobbler
traditionsin your family. You mayf nd
there are several versionsl Vit afruit
farm and f nd fruitsthat are grown
locally to make your cobbler.

Nutrition Facts(1 serving/150g)

Calories 253 Protein: 4g, Carbohydrates 45g,Dietary Fiber: 2y, Fat: 6g,
Seturated Fat: 4g, Cholesterol: 17mg, Calcium: 89mg  Potessium: 156mg,
Sodium:27Smg

Fun Fact:
Cobblersare asmple
traditional American
dessert with many
variations The batter may
be abiscuit, cake, dumpling
or pie pastry placed on
top or underneath the
fruit. Fruitsavailable vary,

depending upon the season
and local markets

Vocabulary:

Pandowdy:
deep dish appledes=ert
cooked with fruit undera
biscuit dough crust.

View Peach Cobbler made on Everyday TV with Charlene Patton.



http://www.solofoods.com/news/11-best-peach-cobbler-recipes-make-5-your-kids
http://www.homebaking.org/videos/
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