
Great Resources
        to

1 HBA Kitchen Apron  $20.00
Let the world know you are a home baker 

with this Home Baking Association apron, designed 
for both children and adults! Protect your clothes 
from spills and splatters with comfort and style you 
can depend on. 

Heavy-gauge 100% cotton construction for lasting 
comfort and adjustable neckband allows you to 
customize fit.

A BAKER'S DOZEN LABS
A must-have resource to teach baking, foods or 
culinary, available in digital or print formats. 
Classroom-tested labs teach over 35 National FCS Standards plus core 
history, math, science, literacy and wellness goals. 

Each lab provides:
• Baking ingredient science experiments

• First, Intermediate and Advanced culinary and 
home baking formulas

• 50+ additional baking teacher resources

• Live links to farm-to-table ingredient and 
how-to videos

• Baking Glossary, 400+ terms with live links

• National Family & Consumer Sciences Standards (2018, 3.0)

• Framework for 21st Century Learning and STEAM connections

2 A Baker’s Dozen Labs (Digital Version)   $75.00
USB drive with digital version
(2018; 278 content pages) 

3 A Baker’s Dozen Labs (Print Version)   $75.00
Includes 4-color cover/dividers; three-holed, ready 
to insert in binder, 32 copy-ready resources; 8½"x11" 
(2011; 224 pages)

Labs reference A Baker’s Dozen Lessons for Better 
Baking DVD (Item #4)

4 Baker’s Dozen Lessons For Better Baking DVD  $25.00
This DVD is packed full of excellent 

lessons in baking on a variety of topics. Contains 
how-to video demonstrations in 13 individually 
produced segments covering 130 topics 
for baking ingredients and methods. Video 
segments cross-reference A Baker’s Dozen Labs 
(Items #2 and #3).  Run time: 2h 22m

5 Baking with Friends Book w/CD  $20.00
Four-time national award-winning 

book (Ben Franklin, Moonbeam, Living 
Now and Purple Dragonfly awards) 
provides resources for baking with 
children of all ages. 

• 30+ recipes, each with vocabulary 
words, tips, baking activity, fun fact 
and related children’s book! 

• Baking certificate, measurement 
& substitution guides, and baking 
glossary. 

8"x11" hardback with dust jacket (74 
pages, 60-minute audio CD)

Baking with Friends Fundraising:
20 books/case ($5 profit per book); find additional sales and project 
incentives at HomeBaking.org. Case of 20 for $300.00

6 Dough Sculpting 101 DVD  $25.00
“Dough sculpting” is in your grasp! Add 

value to baked goods and expand knowledge 
of baking terms, tools and techniques. These 
30 video segments shape and sculpt using 
yeast, cookie and corn starch dough to make 
a variety of braids, dinner rolls, loaves, soft 
pretzels and fun shapes. 

DVD includes 12-page teaching guide Lab 12: 
Dough Sculpting from A Baker’s Dozen Labs (Items #2 
and #3) and other reproducible handouts. Run time: 1h 53m.

7 5-Minute Baking Activities  $35.00
50 5-minute baking ingredient and method 
activities for classroom, community or out-
of-school programs and literacy outcomes. 
5½"x8½" spiral bound

Ten activities for each baking topic: 
Ingredients, Temperatures, Measurements, 
Tools, Equipment and Benefits

A BAKER’SDOZEN
H o m e B a k i n g . o r g

labs

• Why Bake?

• Getting Started

• Wheat Flour and Cornmeal…The 
Staff of Life

• Creating Lift: Chemical Leavening

• Flavor Factor: Fats

• The Amazing Power Plant – Yeast

• Sweet! Baking Sugar

• Eggs

• Liquids

• The Savor of Salt

• Chocolate

• Dough Sculpting

• Resources

TEACH BAKINGTEACH BAKING

H o m e B a k i n g . o r g

Visit HomeBaking.org for more baking resources!

labsA BAKER’S DOZEN

13 Baking Lab Sections

http://www.homebaking.org


13 Baking Food Safety Checklist  $30.00
Pack of 50

Teacher and student Baking Food Safety Checklist 
with six baking food safety steps, temperature 
guide and checklist for student completion. Front/
back color handout, 8½"x11"

14 Dough Scraper  $2.00
Essential baking lab and home baking tool! 

Shape and cut dough, level dry ingredients, scrape 
bowl and countertop. Dishwasher safe plastic, white 
with embossed logo; 3¾"x 5½"

Also available in bulk discount 25 for $40.00

15 Baking for Success DVD  $25.00
Young adult bakers demonstrate how-to-bake 

Fudge Brownies, Cornbread, and Focaccia. DVD also 
provides ready-to-print lesson guides for each recipe, 
designed for beginning, intermediate or advanced 
student bakers. Copy-ready worksheets, recipes, 
baking terms, tips and resources included.

16 Baking 101 CD  $20.00

Simple Baking Food Safety Steps

Simple Baking Food Safety Steps

66
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Baked Goods Internal Doneness Temperatures

Baking Food Safety 101

Maximize quality and confirm products are fully  

baked by reaching these at-center temperatures:

Find a complete Baking Food Safety Checklist on the back.

1 STORE raw flour, baking mixes, dough and eggs separately from  

ready-to-eat foods.

2 BEFORE BAKING, tie back long hair, clean counters, assemble ingredients 

and equipment, wash hands, and apron-up. 

3 KEEP SEPARATE the measuring, mixing and handling of unbaked batter  

or dough from cooling, serving and packaging of baked products.  

4 TEST baked products with wooden toothpick or cake tester and food 

thermometer at center to ensure products are completely baked.

5 CLEAN tools, work surfaces and equipment with hot, soapy water or  

in dishwasher. 

6 WASH HANDS before you taste, serve or package baked goods.

Stuffing & casseroles

Leftovers

Chocolate cream pie

Meat-, cheese- or  

poultry-filled breads

(Empanadas, pot pies, 

pasties, calzones, 

bierocks)

165°F

Custard pies

Fruit pies
Flan

Crème brulée

170°-175°F

Quiche

Meringue pies

Bread pudding

Baked custard

Clafouti

Molten chocolate 

cakes

160°F

Cheesecakes

(Remove from 

oven at 150°F to 

avoid cracking; 

temperature  

should rise to 

160°F as it cools)

150°F Yeast breads 

(Soft rolls 
190°F 

Crusty bread 

210°F)

190°-210°F 200°-209°F

Most cakes

(Pound cake 

210°F) 

Cupcakes

Quick breads

Scones

Biscuits

Pecan pie

Baker’s Bottom Line for Food Safety: Raw flour, baking mixes, batter and dough are 

not ready-to-eat. Flour, as well as eggs, must be thoroughly cooked or baked 

before eating to prevent illness from bacteria in the flour. Wash hands, 

utensils, and surfaces after mixing and handling batter or dough.

DING! When oven timer indicates product is done,  

take an internal temperature at the center of the product.

After baking: Cool product on wire rack. Wash hands before handling products. Refrigerate  

egg-rich, cream- or meat-filled baked goods within two hours of baking. Yeast breads  

are best stored at room temperature or frozen if not eaten in one day.
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Unbaked flour, eggs, batter or dough can cause food-borne illness if eaten.
Food safety experts agree that foods are properly cooked or baked when they are heated for a long 
enough time and to a high enough temperature to kill harmful bacteria.
Follow these steps to fully bake foods before eating:

qq Egg wash glazes: Prepare egg wash and refrigerate; apply the wash before product is placed in 
the heated oven. Discard any unused egg wash.

qq Check to be sure product is done at center; brown crust color doesn’t mean product is done.

q− Use a tooth pick or cake wire to test product to see if there is raw batter at the center of pancakes, 
muffins, quick breads or cakes. Pick should come out with a few crumbs clinging to it, not wet batter.

q− Use a food thermometer placed at center of products, and wait until desired temperature is maintained 
(See Baked Goods Internal Temperature Guide on reverse). 
HOT TIP: If baked good is browned but not done yet, lightly lay foil over crust to prevent over-browning 
and continue baking until center reaches internal temperature desired.

qq Use clean oven mitts to handle pans. Wash mitts regularly.

qq Cool products in an area away from where flour is measured and batter or dough are prepared.

qq Cool baked goods on wire cooling racks, not countertops.

qq Follow storage and use rules for fresh eggs, egg substitutes and all perishable baking 
ingredients.

qq Shell eggs in separate small bowl to avoid eggshell in mixing bowl.

qq Keep bowls and utensils being used for eggs, raw batter or dough separate from 
cooling rack or finished products.

qq Chop and dice nuts, fruits or veggies for baking on cutting board reserved for ready-to-eat 
foods; store cutting board separately from raw ingredients such as flour, meal and eggs.

qq Portion batter or dough onto baking sheets or into pans in an area away from already 
baked and cooling products.

qq Scrape into trash small amounts of batter from mixing tools or flour or meal left from 
breading, kneading or shaping products.

qq Wash baking surfaces and tools in dishwasher or with hot, soapy water.

qq Tie back or cover long hair and beards; remove jewelry.

qq Wash hands with warm water and soap.

qq Change dish cloth or sanitize sponges daily.

qq Wash baking surfaces and appliances with warm, soapy water.

qq Put on a clean or disposable apron.

qq Read the recipe and assemble ingredients and tools.

qq Re-wash hands before beginning to measure and mix.

qq Be sure you have clean hot pads or gloves to handle baked food.

Bake, Test Temperature & Cool

Before You Begin

Measure, Mix & Portion
Related Resources

HomeBaking.org
How to Wash Pictorial 
Ingredient and Baked Goods 
Storage Guide

KidsaCookin.org
Tips & Techniques, Food Safety, 
in Spanish and English

FightBac.org
Partnership for Food Safety 
Education

Michigan State Extension
Sanitizing Kitchen Sponges

Baking Food Safety Checklist

Qty. Item # Description or Title Cost

Merchandise Total

Standard Shipping & Handling $5.00

Subtotal

Kansas residents ONLY applicable state & local sales tax

Grand Total

Make checks payable to: Home Baking Association
Purchase orders accepted.

Credit card orders accepted only at homebaking.org/store

Send Order Form and Payment to:
Home Baking Association

2931 SW Gainsboro Road, Topeka, KS 66614
or fax order to (785) 478-3024

Name 

Organization/School 

Address 

City/State   

Zip Code      Phone 

How many students do you teach?  Age(s)? 

How often ❑ Daily   ❑ Weekly   ❑ Monthly
do you bake? ❑ Special occasions

How did you hear about us? 

❑ Yes! I would like to receive the free e-newsletter with new teaching 
resources.
Send to e-mail address: 

Order Form

• 350+ Baking Terms and Techniques 
Glossary with video links

• Kitchen Science: Baking for Special 
Needs (4-page lesson plan)

• The Thrill of Skill (age-appropriate 
kitchen tasks, ages 2-18)

• Food Skills Checklist

• Ten Tips for Baking Success

• Safe Kitchen Checklist

• A Baker’s Pantry of Resources: Baking 
Help Lines and Blogs

• Baking Food History and Science 

• Farm-
to-Table 
Websites and 
Downloadable Guides

• Cooking with Young Consumers

• Food Skills to Teach Nutrition and 
Wellness

• Non-profit Baking and Food 
Education Websites

Includes ready-to-use resources:

BAKING GUIDE CARD TEACHING SERIES
Great “take-away” aids for food skills or baking class.
25 cards per pack � � � � � � � � � � � � � � � � � � � � $8�00 each

8 Measurement Guide
25 standardized references for measuring

9 Ingredient Substitution
more than 10 baking ingredient substitutions

10 Baking Pan Substitution
six baking pan substitutions

11 Baking Temperature Substitution
six temperature substitutions

12 Baking Food Safety
six baking food safety steps and internal 
doneness temperature guide
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Please allow 3-4 weeks delivery. Tax ID #: 36-242-2312
Prices and/or items are subject to change without notice.

Home Baking Association
phone: (785) 478-3283 • e-mail: hbapatton@aol.com

http://www.homebaking.org
http://www.homebaking.org/store
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