
Baking Educator Award Contests: Adult and Youth
WIN $1,000 and a trip to the Home Baking Association Annual Meeting. Educators 
in classrooms, preschools, community programs, clubs, pre-K–12th grade, share 
your winning baking lessons, activity or service projects. Youth bakers can enter 
the Bake to Give Maddie Kruse award contest.
ENTRY DEADLINE is March 31. More details at HomeBaking.org/educator-award

Baking Education
R E S O U R C E  G U I D E

A Baker’s Dozen Labs, 3rd Edition • 
homebaking.org/store

Infographics: Baking Temperatures, 
Wheat and Flour 101, What is 

Gluten? Sugar’s Role in Foods, 
Why Bake in Glass? • homebaking.
org/infographics 

Educator Baking E-news •   
homebaking.org/newsletter

Ready-to-Teach Lessons: 
Cakes, Cookies, Breads, 
Pastry & Pie, Kitchen Science •  
homebaking.org/lesson-
plans 

Home Baking video collection • 
homebaking.org/videos

NEW Baking Glossary: Terms and Techniques • 
homebaking.org/glossary 

Baker Bettie: Tutorials, Learning Tracks, 
Workshops, Videos • bakerbettie.com   
Resources for Teacher  • bit.ly/3wr0LIq

Bigger Bolder Baking • biggerbolderbaking.com 
and youtube.com/user/GemmaStafford/videos

Mealtime Solutions • homebaking.org/mealtimesolutions

Mise en place •  homebaking.org/starting-to-bake-is-all-about-
mis-en-place

PowerPoint presentations: Baking: Home to Careers, Flour and 
Baking Food Safety, Ingredient Science, Mise en place, Chocolate, 
Cookie Science, Pastry and more! • homebaking.org/powerpoint

Mozzarella Mash: A HomeBaking.org Educator Award Lesson by Carla Schaer, Midland HS, Illinois

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

Mozzarella Mash
Bake Pizza for Personal, Family & Community Benefits

Provided by HBA Educator Award Winner Carla Schaer, Family & Consumer Sciences Teacher, 

Midland High School, IL with Sharon Davis, FCS Education, HomeBaking.org

2.0  Consumer and Family Resources

2.5.1 Analyze the use of resources in making choices that satisfy needs and wants 

of individuals, families and communities.

2.5.4 Analyze practices that allow families to maintain economic self-sufficiency.

8.0  Food Production & Services

8.2 Demonstrate food safety and sanitation procedures 

8.3 Demonstrate industry standards in selecting, using, and maintaining food 

production and food service equipment.

9.0  Food Science, Dietetics, and Nutrition

9.1 Analyze career paths in the food science, dietetics, and nutrition industries.

9.3 Evaluate nutrition principles, food plans, preparation techniques, and 

specialized dietary plans.

9.6. Demonstrate food science, dietetic, and nutrition management principles 

and practices.

13.0  Interpersonal Relationships

13.5 Demonstrate teamwork and leadership skills in the family, workplace and 

community. 

14.0  Nutrition & Wellness

14.3 Acquire, handle, and use foods to meet nutrition 

and wellness needs of individuals and families 

across the life span.
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In Carla Schaer’s Illinois FCS class, students learn pizza production hands-on. Says Carla: “The pizza unit is a favorite of Midland H.S. FCS students. 

It provides experience baking with yeast, flour and dough safe food handler skills that apply at home and in food services careers. Students 

prepare a basic one-topping pizza, fruit pizza, vegetable pizza, and dessert pizzas. Recently I obtained a grant and purchased two outdoor pizza 

ovens from Good Life Pizza Ovens (goodlifepizzaovens.com). Following successful yeast bread and pizza baking labs, students were eager to 

share their new pizza oven skills with families by offering our first Family Pizza Night, creatively dubbed by students a ‘Mozzarella  Mash.’”

1. Incorporate recipes and food skills students can economically 

use now for their families and apply to careers or jobs. 

2. Learn and apply pizza crust ingredients’ (flour, yeast, water, sugar, 

salt, oil) functions and temperatures. 

3. Learn and demonstrate pizza dough development and handling 

techniques: kneading, fermentation, rolling/extending, panning 

and docking.

4. Demonstrate safe food 

handling of raw dough 

and pizza topping 

ingredients.

5. Safely operate an 

outdoor gas pizza 

oven, peel-loading to 

produce pizza.

6. Calculate quantity of ingredients needed to produce pizzas 

serving family members registered to participate.

7. Prepare dough, sauce, toppings, demonstrate and assist families 

to shape and bake pizzas.

8. Plan to include all ages in preparing pizza to experience how 

baking together is fun, 

enjoyable, cost saving.

9. Form connections with 

others using a baked 

good.

Objectives:

“94% of Americans eat pizza at least 

once per month, and approximately 

8.2 million pizzas are eaten every day in 

America.” Learning to make your own can 

save a bundle.

thepizzacalc.com/pizza-consumption-statistics-2022-in-the-usa retrieved 11/2/22

The cafeteria and outside by the ovens were filled with smiles, laughter and 

enjoyment. Foods students helped with everyone’s families, not just their own.

About Wheat and Flour
The Journey of Wheat: Field to Flour 
video • youtu.be/9ctwYVNzIIU

North American Millers’ Association: 
What is Milling? • namamillers.org/
consumer-resources/what-is-milling 

Northern Crops Institute: Webinars, 
Grain Food Innovations, Guides • 
northern-crops.com 

WHEAT COMMISSIONS
CO • coloradowheat.org/colorado-wheat/links

KS • EatWheat.org • kswheat.com/domestic- 
marketing-and-consumer-information

ND • ndwheat.com

NE • nebraskawheat.com/ 
educators

OK • okwheat.org

SD • sdwheat.org/ 
consumer-information

TX • texaswheat.org/for-educators

WA • wawheat.org • wawheat.org/wheat-facts

Wheat Foods Council: Flour 101,  
Kernels Quarterly e-Mag, Videos • 
wheatfoods.org

Whole Grains Council: What’s a Whole 
Grain?, Ancient Grains Defined, Surveys • 
wholegrainscouncil.org

Home to Career: Learn l Teach l Visuals l Recipes l E-news l Glossary l Baking Media

MASTER BROWN SUGAR

LEARN THE BASICS GET FROSTING
START DECORATING

TRUSTWORTHY BAKING TIPS
Whether you’re teaching new 
bakers or simply want to brush up on the basics, we have tips, videos and handy charts to help anyone become an expert in the kitchen.

FROSTING TECHNIQUES
Mastering frosting techniques takes time and patience. But with a little practice and a few helpful tips from our baking experts, your students will be crafting perfectly frosted treats in no time.

WHEN TO USE BROWN SUGAR
From deeper flavors to increased moistness, there are many reasons to use brown sugar in your recipes. Here are the benefits of using light and dark brown sugar in baked 

goods, savory dishes and sauces.

DECORATE CAKES LIKE A PRO
There’s a subtle art to cake 
decorating and it starts with the right techniques. From piping 
frosting tips to decorating tricks, we’ve compiled everything to know in one place.

Generations of Expertise
Since 1901, Domino® Sugar has been the trusted partner for generations of 
bakers. Our commitment to quality and expert craftsmanship is our enduring 
promise to you. We use the highest standard to maintain the naturally sweet 
flavor found in the sugarcane plant. We don’t take sugar lightly, and we know 
you don’t either. People who choose the best, choose Domino®.

iHomeBaking.org A Baker's Dozen Labs   Introduction and Table of Contents

LabsA BAKER’S DOZEN
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BAKING TEMPERATURES
Ingredient and Process Temperatures

Doneness Temperatures*

Cutting in Butter
Creaming Butter
Blooming Instant Yeast (Water Temp)Blooming Dry Active Yeast (Water Temp)

35 - 40°F
65 - 75°F
85 - 100°F
105 - 115°F

(2 - 4°C)
(20 - 21°C)
(29 - 38°C)
(41 - 46°C)Yeast Flour Blend (Water Temp) 120 - 130°F (49 - 54°C)

Lean-Dough Breads (Sourdough, Baguette)Rich-Dough Breads (Brioche, Dinner Rolls)Quick Bread/Cornbread/Muffins†

190 - 210°F
180 - 190°F
200 - 205°F

(88 - 99°C)
(82 - 88°C)
(93 - 96°C)

Breads

Butter Cake/Pound Cake/Coffee CakeAngel Food Cake
Box Mix Cake
Molten Lava Cake

190 - 205°F
190 - 200°F
205 - 210°F
160°F

(88 - 96°C)
(88 - 93°C)
(93 - 99°C)
(71°C)Cheesecake

145 - 150°F (63 - 66°C)

Cakes

Quiche
Custard/Cream & Pumpkin Pie/Crème BrûléeChocolate Chip Cookies
Brownies (Fudgy)

160 - 175°F
170 - 175°F
175 - 185°F
180 - 190°F

(71 - 79°C)
(77 - 79°C)
(79 - 85°C)
(82 - 88°C)Brownies (Cakey)

190 - 210°F (88 - 99°C)

Other Baked Goods

400°F

325°F

AVG. 360°F
SET 350°F

Preheat
Your Oven
Giving your oven time to preheatis a critical, and often overlooked, step to becoming a successful baker. All ovens fluctuate above and below their set temperature. These fluctuations are large atfirst and settle down as theoven warms up. Be sure to letyour oven preheat fully andwait an additional five minutes before baking.

* Always wait until after the “oven spring” when the structure is set and beginning to brown 
before piercing breads or cakes with a thermometer probe to avoid deflating tender doughs.† For gluten-free quick breads and muffins, add 5°F (3°C) to the doneness temp.   Sources: Rose Levy Beranbaum, Cook’s Illustrated, King Arthur Baking, Stella Parks, Sarah R. Labensky   Do not expose magnet to temperatures above 275°F. 

Dough Proofing (Proof Box Temp)Dough Proofing (Proof Box Humidity)
80 - 90°F (27 - 32°C)
80 - 90%

For BEST results, use 
ThermoWorks Square DOT® with its revolutionary 
temperature averaging 
function to reveal your
oven's actual baking 
temperature—it's rarely
what you set your oven to!

Check
Your Altitude
Decreased air pressure at 
elevations above 3,000 ft. can increase the evaporation of liquids and the expansion of gasses. Increase oven baking temperature by 10 - 25°F (5 - 14°C). See thermoworks.com/

high-altitude/.
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Baking Education, Careers and  
Service Learning
Bakeware Facts, Why Bake in Glass?, Care and  
Use of Glass Bakeware • anchorhocking.com/ 
why-choose-glass

Bake to Give Resources: Bake and 
Take, Bake for Funds, Bake for Good • 
homebaking.org/bake-to-give

Baking with Yeast • redstaryeast.com/ 
baking-learning-center
Test Kitchen Recipes • redstaryeast.
com/baking-recipe-ebooks
Step-by-step Yeast Baking Guide •  
redstaryeast.com/baking-with- 
yeast-guide

Dough Sculpting 101 Lesson 
and Videos • homebaking.org/
wp-content/uploads/2019/05/
doughsculpting101online.pdf 

Farm to Oven Career Connections • 
homebaking.org/members

Baking Insights, Flour Milling Career 
Information and Innovation Labs •  
adm.com • ardentmills.com • 
graincraft.com • ndmill.com

Kansas State Baking & Milling 
Science Careers • futureinbaking.
com; Grain Science video youtu.be/
OmovNdwsV0U and grains.k-state.edu

National Festival of Breads Winning Recipes • 
nationalfestivalofbreads.com

Whole Grain Baking 101 • homebaking.org/wp-
content/uploads/2019/05/WGBaking101REV.pdf

Whole Grain Baking • kingarthurbaking.com/
learn/guides/whole-grains and Bake for Good 
kingarthurbaking.com/learn/bakeforgood

Baking Food Safety, Temperatures
Flour Food Safety: Baking  
Temperatures, Mug Muffin  
Lesson and Videos • home 
baking.org/baking-food-safety

Consumer Baking and Flour Food Safety 
resources in English, Spanish, French • 
namamillers.org/consumer-resources/
consumer-food-safety

Flour & Food Safety Recipe Videos 
and Safe Recipe Style Guide • 
fightbac.org/flour-safety

Quality Baking Temperatures, Thermoworks Chef 
Martin Earl, Video & Guide • thermoworks.com/
home-baking-association

Explore Native North American Black Walnuts • 
black-walnuts.com

Find and Meet the Farmers:  
Sugar • sugar.org/search/farmers 
Vanilla • rodellekitchen.com/ 
about/meet-the-farmers 
Wheat • eatwheat.org/stories,  
stone-buhr.com/family and  
wawheat.org

Yeast Resources: Yeast Bread Handling and Storage 
and What Happened to the Yeast Bread?  and  
Red Star Yeast Guide homebaking.org/infographics

Sugar Baking STEAM, Types of 
Sugar, Role of Sugar in Foods,  
How Sugar is Produced • sugar.org

Baking Education
R E S O U R C E  G U I D E

FROM THE FIELD
TO THE TABLE

Real Sugar

Science, Technology, Engineering, Art and Math
STEAM Materials for Grades 7-12

Endorsed By:

www.namamillers.org

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 SOAP

AND HOT WATER

ONLY EAT FOOD THAT CONTAINS FLOUR

WHEN IT IS FULLY COOKED

The 
Science 

Resources for Educators The Red Star Yeast BAKING RESOURCES and LEARNING CENTER IS your first stop to find everything you 

‘knead’ to know for yeast baking success! You’ll find our ‘HOW-TO’ VIDEO LIBRARY, FAQS, and our TIPS & 

TROUBLE-SHOOTING GUIDE and most importantly, the yeast and baking lesson resources listed below. • BAKING STEPS GUIDE A complete step-by-step guide to walk you through the process of making yeast

doughs. Here you’ll find more videos and helpful tips to help students master their baking skills.
• SCIENCE OF YEAST A comprehensive resource for students and educators covering a broad range of

topics to excite students about the amazing microorganism we call yeast.o Science experiments, videos and a link to EExxpplloorree  YYeeaasstt..ccoomm offers valuable learning resources for

student projects in and out of the classroom.o We also offer educator pricing for the purchase of yeast and the handy Red Star Yeast Thermometers

for use in classroom baking and science activities. A link to the order form is found in the

INFORMATION for  EDUCATORS section.
• COMMON BAKING INGREDIENTS Detailed information about key ingredients used in bread making to

help bakers and students understand their function in the dough and how interact for successful

outcomes. 

• RECIPES Hundreds of tried and tested recipes using traditional, overnight, no knead and bread ma- chine

methods--from pizza and flatbreads to ooey, gooey sweet treats and everything in between, including

gluten free. Be sure to check out our BLOG for illustrated recipes, how-tos, tips, dough-shaping

techniques you never imagined.
• PRODUCTS Learn all about our full line of traditional and innovative Red Star and Platinum Yeast

products for home baking.

• For news, recipe inspiration and baking tips, subscribe to our eNewsletter, IN THE DOUGH

1923 - 2023

Image: Milling Science 
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