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Who We Are
Home Baking Association

http://www.homebaking.org/members/


HBA Partners 



HBA Associate Members
Bakers…chefs…bloggers…authors…teachers…YOU? 



10 Best Practices
1. Choose well-tested recipes, suited to  baker’s 

experience level 

2. Read the recipe top to bottom-  (Questions? 
ingredients, food safety steps; methods, enough time?)

3. Choose the correct ingredients (OR sub ingredients 
to $ave, boost nutrition, for allergies, beliefs?) 

4. Mis en place ingredients and tools 

5. Heat is an ingredient- (Check ingredient, oven temps)

6. Measure/scale accurately –(Use tested tools, 
methods)

7. Apply correct mixing techniques, times

8. Scale/portion batter, dough equally

9. Baking pan type, treatment, size; oven temp

10. Quality internal temps; (Doneness temps; Cool on 
wire racks to temp before slicing, wrapping)



#1- Choose well-tested, skill-suited recipe 

HomeBaking.org
• Our Recipes

• Our  members and partners

• HBA Lessons, labs,books

• Blogs, Baker’s Spotlight, 
Social media, YouTube

Pastry Pizzazz: A HomeBaking.org Educator Award Lesson by Marla Prusa, Howell, NE

Pastry Pizzazz!
Marla Prusa • Family & Consumer Sciences Teacher • Howell, NE

Lesson Summary: Tender, !aky pastries are a perfect partner to any 

pie or tart "lling. We’ll learn about di#erent kinds of pastries and 

how to prepare them ourselves. Then we’ll bake a variety of pies to 

donate to our community.Lesson Objectives:1. Identify key pastry ingredients, their functions, 

ratio (3-2-1) and how to prepare types of pastries

2. Measure ingredients accurately and apply baking 

food safety steps to prepare pastries in food 

preparation labs3. Bake pies to donate to the American Legion or 

other local group in the community

8.0  Food Production and Services

8.5  Demonstrate professional food preparation methods and techniques for all menu categories to produce a variety of food products that meet customer 

needs.
8.5.10 Prepare breads, baked goods and desserts using safe handling and professional preparation techniques.

National Standards for Family and Consumer Sciences Education   leadfcsed.org/national-standards.html

This lesson supports these learning standards and objectives:

FCS Classes Bake Pies for Legion Turkey Supper

October 21, 2019
The high school FCS classes at Howells-Dodge baked pies for the Legion Turkey Supper which

was held on October 20, 2019.  Students worked in groups to bake apple, peach, cherry and

pumpkin pies for the event. Over 725 turkey supper meals were served that evening.  
                                            

Howells-Dodge Consolidated

Baking Flour Food Safety poster and 

video: namamillers.org/consumer-resources/

consumer-food-safety/Baking Food Safety 101 check-list and 

internal temperature chart to assess food 

safety steps: homebaking.org/baking-food-

safety/

Chef Martin Earl video “The 
Importance of Temperature in 

Baking” (9 min) for both food safety 

and quality baking outcomes: 
thermoworks.com/home-baking-

association/
How to Measure Dry and Liquid Ingredients; Scoop, 

Spoon, Scale activity: homebaking.org/getting-started/

Safe Recipe Style Guide: saferecipeguide.org/  

You can cssign students to insert the baking food safety steps 

needed in the recipe(s) used in lab.Why Bake in Glass? Download this infographic and learn 

about U.S.-made glass bakeware and its pie baking bene"ts. 
Need a bene!t idea? Check out 

Bake Sale for No Kid Hungry Rock 
Stars and Resources to assist your 

pie baking bene"t. bakesale.

nokidhungry.org/  Consider a savory hand-held pie, like 

Empanadas, for individual sales. homebaking.org/recipe-

items/beef-empanadas/

DID YOU KNOW FLOUR IS A RAW INGREDIENT?

HEALTH & SAFETY TIPS:

AND

WHEAT COMES FROM THE FARM, IS MINIMALLY PROCESSED,

THEN PACKAGED FOR USE

IT’S TRUE.

SO YOU SHOULD NEVER EAT RAW FLOUR!DON’T EAT RAW DOUGH OR BATTER

WASH HANDS, BAKING TOOLS AND
SURFACES WITH SOAPAND HOT WATERONLY EAT FOOD THAT CONTAINS FLOUR

WHEN IT IS FULLY COOKED



Flour is a raw, agricultural commodity until it is cooked or baked.

https://www.saferecipeguid
e.org/graphics/ 

#2- Read recipe, top to bottom- Confirm 
steps needed, ingredients, know techniques, enough time?

https://www.saferecipeguide.org/graphics/
https://www.saferecipeguide.org/graphics/
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STEPS OF FLOUR & BAKING FOOD SAFETY
FCS Educators needed– On-l ine Partners5

Flour is a minimally processed ingredient 
that carries pathogens from the field

Wash hands before and after 

Work with a clean workstation & 
utensils

Do not eat raw dough
or batter

Cook or bake everything
to safe temperature 



Baking and Flour 
Food Safety

Resources
Homebaking.org/baking-food-safety/ 

Baking Food Safety Lesson  
For Home, Classrooms, Community or Out-of-School Programs  

Prepared by Sharon Davis, Family & Consumer Sciences Education, HomeBaking.org 

 
Leader Objectives: Guide participants to  

• Define recipe’s raw ingredients 

• Identify risks if raw ingredients/batter eaten 

• List best baking food safety practices (Checklist) 

• View Quality Baking Temperatures,  

             https://www.homebaking.org/baking-food-safety/  

• Insert food safety steps in the Mug Muffin recipe. 

• Identify on temperature chart the target internal mug 

             muffin doneness temperature  

• Cool, handle and eat or package baked goods away 

             from raw flour, eggs, batter or dough  

Lesson Steps: Focus on baking food safety. 

Step 1. View Did You Know flour safety video.   

Critical Thinking Q: Grain is cleaned thoroughly on the 

farm, and in the mill. What’s the difference between raw, 

clean, and baked? (A: Clean is still raw and can carry harmful bacteria. 

Temperatures that kill bacteria aren’t yet reached until  flour is fully baked.) 

 
Step 2. Read the Blueberry Mug Muffin recipe.   

Serves 2.   Source: landolakes.com/recipe/  

Ingredients      

2 Tablespoons (1 oz/28g) butter 

¼ cup (1 oz/28g) all-purpose flour (may be half whole wheat flour) 

2 Tablespoons (0.8 oz/24g) brown sugar 

½ teaspoon each baking powder and ground cinnamon 

¼ teaspoon ground nutmeg 

1 large egg yolk (1/2 oz/14g) – discard white 

1 Tablespoon (0.5 oz/14g) milk 

1 teaspoon vanilla   

1 Tablespoon blueberries (fresh, frozen or dried) 

Instructions 
1: In small bowl or cup use fork to blend dry ingredients.  

Place butter into large (12 oz. or larger) coffee mug. 

Microwave until butter is melted, about 30 seconds.  Add 

blended dry ingredients, yolk, milk and vanilla. Mix well with 

fork.  Add blueberries, stirring just until distributed. 

2: Microwave 60-90 seconds or until muffin pulls away from 

sides and top is dry. Take temperature at center  

(Temperature will rise at least 5° F. as it stands.) Use chart 

to determine target internal temperature. Do not over cook. 

Cool slightly. 
3:  Optional:  Drizzle with 2 Tablespoons powdered sugar  

mixed with ½ teaspoon lemon juice or water. Serves 1-2.  

Nutrients: One serving, 570 calories, 28mg fat, 245 mg cholesterol, 460 mg  

sodium, 71g carbohydrates, 2 g dietary fiber, 7 g protein 

 

Step 3. Prepare Mug Muffin recipe.  Have bakers prepare Blueberry Mug 

Muffin.  Critical Thinking Q: What food safety steps did you use? (A: 1) At start: wash 

hands, counters; again after mixing and before handling or eating muffin (2) returned 

eggs, flour or other perishable ingredients to storage;  (3) tested for doneness at center 

(photo right)- Is 203°F at center done and food safe? (See Chart on Baking Food Safety 101) 

	

Computer Lab 
 

1. Explore baking food safety 

sites. 
2. Create a One-Page Map of 

food safety resources with 

words, titles, links, drawings, 

or images.  
3. Share with group, family. 

 

Baking Food Storage 
Guide to storing ingredients, 

batter, dough, and baked goods. 

https://www.foodsafety.gov/keep/t

ypes/index.html  

 
Home Baking 
Association 
Baking Food Safety 101 

checklist and chart; Quality 

Baking Temperatures, videos 

https://www.homebaking.org/wp-

content/uploads/2019/07/bakingfo

odsafety101-1.pdf 
 
Safe Recipe Style Guide 

and Student Activities 
Re-write recipes with food safety 

in mind.   
https://www.saferecipeguide.org/  

 
North American Millers’ 

Association 
View How Flour is Milled and 

Flour Food Safety videos. 

https://namamillers.org/consumer

-resources/  
 
Partnership for Food 

Safety Education 
Learn what food-born illness is, 

how it happens, and how to 

prevent it.   www.FightBac.org   

 
FDA Food Recalls, 
Safety Alerts 
https://www.fda.gov/safety/recalls

-market-withdrawals-safety-alerts  

 

View Did You Know Video 

Wheat Flour Food Safety  
https://namamillers.org/consumer-

resources/ 

 

Lesson Supply list: 
o Sink, aprons, hair ties 

o Microwave oven(s)  

o Microwaveable straight-

sided 14 oz mugs*-One 

per team or recipe  

o Mug Muffin Ingredients 

for each lab team 

o Food thermometers 

o Toothpicks  
o Fork for stirring 
o Spoons (for sampling) 

o Napkins  
o Copy Baking Food 

Safety 101 one per 
person; pencil or pen 

 
*Control mug size and shape or 

compare variable size results. 	
 
Chillicothe, Missouri High School

 

Baking student “temps”  mug 

muffin at 203°F.   
https://www.thermoworks.com/ho

me-baking-association	
 

Family & Consumer Sciences Competencies, 2018, 3.0.  http://www.leadfcsed.org/national-standards.html  

Consumer and Family Resources, 2.1.3 –Analyze decisions made for providing safe and nutritious foods for 

individuals and families.  

Family and Human Services, 7.4.1—Investigate health, wellness, and safety issues of individual and families 

Food Production and Services, 8.2 –Demonstrate food safety and sanitation procedures.  

Nutrition and Wellness, 14.4—Evaluate factors that affect food safety from production to consumption. 

http://www.homebaking.org/baking-food-safety/


#3- Choose/confirm correct ingredients, temperatures 

• Baking powder vs baking soda

• Buttermilk- make own sour milk to sub

• “Room temperature” (??◦F) butter, eggs OR 
“cold” (40 ◦F) fat; liquid temps for yeast

• Type of flour(s)
• Gluten-free, vegan – Baking for Special 

Needs 
• Nuts- toasted, type, chop first or after 

measurement
• Variety of apple 
• To save $$$$ 
• Ingredients to boost nutrition 

Types of Sugar

Substitution Science ppt

https://www.homebaking.org/wp-content/uploads/2019/07/bakingsodavsbakingpowder.pdf
https://sdwheat.org/consumer-information/
https://www.homebaking.org/wp-content/uploads/2019/07/final_kitchenscience-1.pdf
https://www.sugar.org/sugar/types/
https://www.homebaking.org/wp-content/uploads/2019/07/baking_webinar.pdf


#4- Mis en place ingredients, tools

Read recipe again and …

q Assemble correct ingredients called 
for or substitutions that will work

q Do ingredient preps– peeling, dicing, 
chopping, at correct temperature, 
yeast sponge or proofed

q Gather tools, scale, portion scoops

q Prepare the correct type/size of pan

q Check oven, place racks, heat 15 
minutes ahead of when needed

Mis en place video at HomeBaking.org-
 Recipe, Buttermilk Banana Bread 

https://www.homebaking.org/starting-to-bake-is-all-about-mis-en-place/
https://www.homebaking.org/recipe-items/banana-bread-buttermilk/


#5- Heat is an IngredientJ

1. Process temperatures- butter, yeast, flour, 
eggs

2. Internal doneness temperatures
3. Oven heat- and re-heat when re-loading
4. Internal cooling, wrapping, storage
• Valuable Thermoworks®CROSS-PROMOTION 
• Chef Earl Martin Quality Temperatures video

https://www.thermoworks.com/ho
me-baking-association  

https://www.homebaking.org/wp-
content/uploads/2022/04/HBA-Student-Flyer-with-recipe.pdf

https://www.homebaking.org/videos/
https://www.thermoworks.com/home-baking-association
https://www.thermoworks.com/home-baking-association


#6- Measure/scale accurately                             
use tested tools and methods

Liquid measuring cups 
most variable- is it 8 oz?  

Fluff, spoon, level 

1. Scales most accurate,
2. Less mess –
3. YouTube - Measurement 

Matters- How to measure/scale



# 7- Apply correct mixing techniques, times
• Aerate

• Blend

• Beat

• Blind bake 

• Bloom yeast

• Brown

• Caramelize

• Combine

• Cool

• Cream

• Cut –in

• Dissolve

• Fold

• Incorporate

• Knead

• Melt

• Scald

• Simmer

• Whip

• Whisk
HomeBaking.org/glossary/



#8-Scale/portion batter, dough 

Control for quality, baking, calories, cost 
control, marketing, sales…



#9-Baking pan types, treatment, size
• Why Bake in Glass? infographic

• Dark metal vs shiny vs textured

• Cookie sheet (edgeless) vs jelly roll pan

• Steel ¼, ½ and full sheet pans

• Aluminum (single use)

• Parchment vs grease vs pan spray

• Pan substitutions- loaf, tube, cake, 
muffin 

https://www.homebaking.org/infographics/


#10- Quality internal temps
• Heat is an Ingredient 

• Remove from pans according to 
directions

• Cool on wire rack

• Take internal temp before slicing, 
wrapping – less than 100◦F



Baking with Children
Teach them to bake while young so they 

will benefit for life.
• Apply best practices at home or classrooms or clubs

• Read recipe- demonstrate to learn terms, techniques, 
methods

• Mis en place ingredients, tools

• Choose/share tasks safe for age, skills

• Early childhood- Play only with cooked play dough if child is 
still putting things in mouth 

• Teach all ages to not taste raw dough, batter

• Wash hands and surfaces before and after measuring, 
mixing, shaping, and distributing batter

• Take ingredient and Internal baked good temps

• Wash before you handle, serve, package or taste 

Play Clay video

https://youtu.be/oU4jBruSRpE


ENTER!!  
TWO Awards! Adults and Youth…Enter by May 31.

• Youth, Grades 7th to 12th 

• Bake to Give Maddie Kruse Youth 
Award- $1000 and trip for two

• Enter by May 31 (extended)

• Bake to Give Resources to get started

• https://www.homebaking.org/youthaward/ 

• Adults who teach baking should 
enter by May 31 (extended)

• Classrooms, out-of-school clubs, 
community, home, camps…

• Guidelines to be eligible for 
$1000 award and trip

https://www.homebaking.org/bake-to-give/
https://www.homebaking.org/youthaward/
https://www.homebaking.org/entry-guidelines/


Thank you!! 

Home Baking Association--Building Bridges, Home to Careers.

Follow us monthly for the latest in baking resources

• Baking Educator ENEWS https://www.homebaking.org/newsletter/  

• Baking Calendar of Hospitality and Hacks https://www.homebaking.org/wp-
content/uploads/2023/03/April-Baking-Calendar2023.pdf 

• Follow us on Social Media for Blogs, posts, recipes, resources 
https://www.homebaking.org/blog/

• https://www.facebook.com/homebakingassociation/ 

• https://www.instagram.com/homebakingassociation/ 

• https://www.youtube.com/user/homebaking 

https://www.homebaking.org/newsletter/
https://www.homebaking.org/wp-content/uploads/2023/03/April-Baking-Calendar2023.pdf
https://www.homebaking.org/wp-content/uploads/2023/03/April-Baking-Calendar2023.pdf
https://www.facebook.com/homebakingassociation/
https://www.facebook.com/homebakingassociation/
https://www.instagram.com/homebakingassociation/
https://www.youtube.com/user/homebaking

