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10 Best Practices

Choose well-tested recipes, suited to baker’s
experience level

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

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

Mis en place ingredients and tools
Heat is an ingredient- (Check ingredient, oven temps)

Measure/scale accurately —(Use tested tools,
methods)

Apply correct mixing techniques, times

ASSOCIATION
HomeBaking.org

Scale/portion batter, dough equally
Baking pan type, treatment, size; oven temp

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




\ Classic Baking Technique
Reci prlngkgC Fd

HomeBaking.org

Our Recipes
Our members and partners

HBA Lessons, labs,books

B | Og SI Ba ke rls S potl ig ht, Easy Recipes to Bake Through a Busy ;Veek
Social medial YouTube GEM-MA STAFFORD
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Recipes, Tips and Fun Facts for
Teaching Kids to Bake

COOE

winner of 5 national awards




#2- Read recipe, top to bottom- confirm

steps needed, ingredients, know techniques, enough time?

Flour is a raw, agricultural commodity until it is cooked or baked.
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https://www.saferecipeguide.org/graphics/
https://www.saferecipeguide.org/graphics/

5 STEPS OF FLOUR & BAKING FOOD SAFETY

FCS Educators needed— On-line Partners A B SED

PARTNERSHIP

. L0 p——

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 Cook or bake everything
or batter to safe temperature




Baking and Flour § S asaseie

Find a complete Baking Food Safety Checkiist on the back.
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
WHEAT COMES FROM THE FARM, IS O O a e and equipment, wash hands, and apron-up.
THEN PACKAGED FOR USE

3 KEEP SEPARATE the measuring, mixing and handling of unbaked batter
or dough from cooling. serving and packaging of baked products.

TEST baked products with wooden toothpick or cake tester and food

Resources | il e minn
Homebaking.org/baking-food-safety/

DID YOU KNOW FLOURIS A

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

NEVER

160°F 165°F 170°-175°F | 190°-210°F | 200°-209°F

&
DON'T EAT RAW
Baker’s Bottom Line for Food Safety: Raw flour, baking mixes, batter and dough are
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http://www.homebaking.org/baking-food-safety/

£3- ChOOSG/COnﬁ M correct ingredients, temperatures
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- 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 |
Phe Bese Apple for Cooking & Bakin

& Types of Sugar | Variety of apple e mw.a)m R
- To save $$$$ \) )@= “
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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

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

Read recipe again and ...

O Assemble correct ingredients called
for or substitutions that will work

0 Do ingredient preps— peeling, dicing,
chopping, at correct temperature,
yeast sponge or proofed

0 Gather tools, scale, portion scoops
O Prepare the correct type/size of pan

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



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 Ingredient©

Heat is an ingredient!
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Cook’s llustrated/America’s Test Kitchen calls it "dead

acurateand exvemely fast hat ales the bestofssi
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By Thevy awarded it
Dgltal Thermometer

ys “For anyone looking for a
ad thermometer, the colorful

features big digits,

arotating head so you can check temps from any angle, and

Process temperatures- butter, yeast, flour, perreTIT T

€995 e ® Gm fomesaking.org

Internal doneness temperatures Tl SO,
Oven heat- and re-heat when re-loading
Internal cooling, wrapping, storage

VaIuabIeThermoworks®CROSS PROMOTION

Chef Earl Martin Quality Temperatures video

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

Scales most accurate,
Less mess —

YouTube - Measurement
Matters- How to measure/scale

Liquid measuring cups
most variable- is it 8 0z?

Fluff, spoon, level




L 7- Apply correct mixing techniques, times

HomeBaking.org/glossary/

- Aerate » Cut—in

- Blend - Dissolve

- Beat - Fold

- Blind bake » Incorporate
- Bloom yeast » Knead

- Brown - Melt

- Caramelize - Scald

» Combine » Simmer

| « Cool - Whip

 Cream » Whisk

HomeBaking.org




#8-Scale/portion batter, dough

1599 sk
20 w7 s

U
|

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

ASsSocCciIaAartTiIO
HomeBaking.or




#9-Baking pan types, treatment, size soul e

HomeBaking.org

Why Bake in Glass? infographic DEPENDABLE
Y Jrap e WHY BAKE

Dark metal vs shiny vs textured pewmnWITH GLASS?

GLASS WILL NOT WARP OR STAIN

Cookie sheet (edgeless) vs jelly roll pan

VERSATILE GLASS VS. METAL BAKEWARE
BAKE, SERVE 8 STORE; CLEAR RETAINS MOISTURE BETTER THAN METAL

Steel ¥, Y2 and full sheet pans e
DIDYOU KNUW THE ‘V‘\‘/UR’D T.EM.PERED {WEA!\IS

Aluminum (single use) e e

r glasswc subjected to sustc

Parchment vs grease vs pan spray

* CLEAN WITH NON-SCRATCH PADS AND CLEANSERS
* AVOID SEVERE TEMPERATURE CHANGES AND
IMPACT WITH HARD OBJECTS

Pa n SU bStItUtIOnS- |Oaf, tU be, Ca ke, :G;vsl:)ﬁ:l‘f:g;:-uuzmcunvsuﬂommvsn ‘\[T'S?

AND.ALSD, WHAT IS THIS?:
SODA-LIME-SILICATE GLASS: It is gloss
DA LIME (70 Si0z. 10 Ca0, 15 No=0)

ype of glass tsed to moke
L

UP TO 425°F OR MICROWAVE OVENS
ff' * DO NOT PLACE ON STOVETOP, UNDER BROILER
l I I U I n OR IN TOASTER OVEN

ANCHOR HOCKING BRAND'S TEMPERED SODA-LIME-SILICATE GLASS BAKEWARE
IS STRONGER AND MORE DURABLE THAN BOROSILICATE BAKEWARE. IF IT
HAPPENS TO BREAK, IT BREAKS INTO RELATIVELY SMALL PIECES GENERALLY
LACKING SHARP EDGES. IT IS 100% RECYCLABLE.

ANCHOR HOCKING GLASS BAKEWARE COMPLIES

IKWARE MANUF/ IRE IATIH ™ .‘/
WITH COO ACTURERS ASSOCIATION'S @

ENGINEERING STANDARD OF EXCELLENCE )\



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

£10- Quality internal temps S 6 s s o sejon s

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.

» Heatis an |ngredient ) BEFORE BAKING, tio back long hair, ciean counters, assemble ingredients

and equipment, wash hands, and apron-up.

3 KEEP SEPARATE the measuring, mixing and handiing of unbaked batter
or dough from cooling. serving and packaging of baked products.

@ Remove from pans accordlng to ' 4 . q TEST baked products with wooden toothpick or cake tester and food

thermometer at center to ensure products are completely baked.

d I re Ctl O n S \ 5 CLEAN tools, work surfaces and equipment with hot, soapy water or
y in dishwasher.

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

» Cool on wire rack

- Take internal temp before slicing,
wrapping — less than 100°F

170°-175°F | 190°-210°F | 200°-209°F

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 iliness from bacteria in the flour. Wash hands,
utensils, and surfaces after mixing and handling batter or dough.

ASSOCIATION

HomeBaking.org
ASSOCIATION




Baking with Children

Teach them to bake while young so they .| .
will benefit for life. 7 pw 7 9% AE BAKIN

|l ol
ASSOCIATION

- Apply best practices at home or classrooms or clubs / 8 fomeBaking org

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

Mis en place ingredients, tools

Choose/share tasks safe for age, skills

The Thrill of Skill

Age-Appropriate Kitchen Tasks

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

Teach all ages to not taste raw dough, batter

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

Mash fruits (bananas) o cooked vegetables
dull scissors {snip green onions, dried fruits)
13 years old and up: All of the above plus....
Tasks requiring multiple preparation steps or close timing
h

C

- Take ingredient and Internal baked good temps RSN Sommomie

Help younger chikiren kear about food and how to
prepars

- Wash before you handle, serve, package or taste G B ’

Play Clay video



https://youtu.be/oU4jBruSRpE

ENTER!!

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

» Youth, Grades 7th to 12t

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

Enter by May 31 (extended)

Bake to Give Resources to get started

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

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.orcimmm
content/uploads/2023/03/April-Baking-Calendar2023.pdf )

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

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

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

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

A
HomeBoklng org



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

