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May is Mediterranean Diet Month

May 5: Cinco de Mayo

May 8: Coconut Cream Pie Day

May 12: Mother’s Day

May 14: Buttermilk Biscuit Day

May 15: Chocolate Chip Day

May 26: Cherry Cheesecake Day

May 2o: Pick Strawberries Day

  May 31: Macaroon Day

https://www.biggerbolderbaking.com/coconut-cream-pie-recipe/
https://www.kingarthurbaking.com/recipes/buttermilk-biscuits-recipe
https://chsugar.com/recipe/no-bake-cherry-vanilla-cheesecake
https://www.nationaldaycalendar.com/national-day/national-pick-strawberries-day-may-20#:~:text=NATIONAL%20PICK%20STRAWBERRIES%20DAY%20%7C%20May%2020%20%2D%20National%20Day%20Calendar
https://bakerbettie.com/classic-coconut-macaroons/


A quesadilla is traditionally made 
from round, unleavened quick 
bread called tortillas. In just a few 
easy steps, you can make tasty 
quesadillas anyone would enjoy. 

You Can Make Quesadillas! 

    Through baking, students can develop an appreciation of the       
t   traditions & customs found throughout Mexico. They’ll learn that    
f    food is not just nourishment but also a reflection of the history,   
     geography, and cultural identity of the Mexican people.

Learn how to make 
flour tortillas 

Are you new to 
international baking? 
Use this handy guide 
to help you shop for 
ingredients!

Mexico celebrates Cinco 
de Mayo on the 5th of 
May to commemorate an 
important military victory 
and to celebrate with 
parades, music, dancing, 
and yummy food like 
tacos and chips with salsa!

May 5th

View our Spanish 
language resources here! 

https://www.kingarthurbaking.com/recipes/oven-quesadillas-for-a-crowd-recipe
https://www.kingarthurbaking.com/recipes/oven-quesadillas-for-a-crowd-recipe
https://www.homebaking.org/tortillas-quesadillas/
https://www.homebaking.org/tortillas-quesadillas/
https://www.homebaking.org/wp-content/uploads/2024/04/globalkitchen-shoppinglist.pdf
https://www.homebaking.org/wp-content/uploads/2024/04/globalkitchen-shoppinglist.pdf
https://kids.nationalgeographic.com/history/article/cinco-de-mayo
https://kids.nationalgeographic.com/history/article/cinco-de-mayo
https://www.homebaking.org/spanish-language/
https://www.homebaking.org/spanish-language/
https://www.homebaking.org/spanish-language/


Bake with LEMONADE this May!
Let’s Get You Started! Explore the various ways you can infuse 
lemonade into your baking. From using it as a liquid component in 
cake batter to creating tangy glazes and syrups, there are endless 
possibilities to incorporate this beloved beverage into your recipes.

Bake a cake as Southern 
as Lemonade and Sweet 
Tea with this Arnold 
Palmer Sweet Tea and 
Lemonade Cake with 
Lemonade Frosting!

•   Make your own Sparkling Lemonade! 

This Lemonade Cake pairs subtly lemon, tender cake 
with rich, sweet, tart lemon buttercream. The result is 
a truly tasty lemon experience reminiscent of sipping 
lemonade on a hot summer day.

•      Chef Tess shares her PINK Lemonade Cake 

•     Chef Eleonora shares her great Icing, 
    Buttercream and Meringues.

Baking Hack: Southern  lemonade cake recipes may ask for “plain flour” 
meaning it is not a self-rising flour blend with the leavening mixed in. 
Southern bakers know their wheat-- soft red winter- is a lower protein, 
enriched and bleached wheat flour— a perfect cake flour! 

National Lemonade Day is May 5th

http://www.sunflourflour.com/recipes.html#cakes
http://www.sunflourflour.com/recipes.html#cakes
http://www.sunflourflour.com/recipes.html#cakes
http://www.sunflourflour.com/recipes.html#cakes
https://www.dominosugar.com/recipe/sparkling-homemade-lemonade
https://www.kingarthurbaking.com/recipes/lemonade-cake-recipe
https://cheftessbakeresse.blogspot.com/search?q=pink+lemonade+cake
https://www.homebaking.org/recipe-items/pink-lemonade-cake/
https://www.homebaking.org/cake-forum/
https://www.homebaking.org/cake-forum/
http://www.sunflourflour.com/products.html
http://wheatfoods.org/wheat-101/flour-and-baking/flour-101
https://www.homebaking.org/glossary/#c


MEDITERRANEAN Diet Month
The Mediterranean diet is a way of 
eating that's inspired by the traditional 
dietary patterns of countries bordering 
the Mediterranean Sea, such as Greece, 
Italy, Spain, and Morocco.  

Bake MORE flat breads for friends and family! Mediterranean 
countries like Greece and Italy have their own variations of 
flatbreads. In Greece, you'll find pita-like bread called "pita" or 
"paximadi," while in Italy, flatbreads like focaccia and piadina
are popular.

3-Ingredient Flat Bread 

Soft Wrap Bread

Choose from a baker’s dozen Focaccia 

Self-rising flour plus yeast lift Rosemary Flat Bread  

Flatbreads grill great too! 

https://www.homebaking.org/recipe-items/flatbread-recipe-using-3-ingredients/
https://www.kingarthurbaking.com/recipes/soft-wrap-bread-recipe
https://redstaryeast.com/?s=Focaccia
https://shawneemilling.com/recipe/rosemary-flatbread-recipe/
https://redstaryeast.com/recipes/grilled-roasted-garlic-and-herb-flatbreads/


Thank a wheat farmer near you! 

In May, wheat farmers in the northern U.S. are planting spring wheat 
while in the south they’re harvesting winter wheat! 

Enjoy baking with ALL the different wheat flours– all-purpose, bread, 
cake, pastry, short-patent, whole wheat, self-rising, red or white… 

Go Field to Table and meet wheat farmers, then watch wheat harvest 
in South Dakota. 

Enjoy these Bake-with-Me videos!

Baking Hack: Be a 
wheat detective… 
what class of wheat 
do you think this is? 
What would you bake 
with it?

Thank A Wheat FARMER!

Check out this 
excellent resource, 
The Story of Wheat 
for kids grades 3-5

Meet Fred & 
Vicki  Fleming, 
wheat farmers 
in Washington 

state

https://www.wheatfoods.org/wp-content/uploads/2020/04/WheatProduction.pdf
http://www.sdwheat.org/
http://www.texaswheat.org/
https://www.homebaking.org/recipes/
https://www.homebaking.org/glossary/#w
https://texaswheat.org/wp-content/uploads/2018/01/FtT-Infographic-8.5x11-ONLINE.pdf
https://eatwheat.org/stories/
https://youtu.be/6Trs5lDpvoo
https://wawheat.org/bake-with-me
https://eatwheat.org/learn/kinds-of-wheat/
https://eatwheat.org/learn/kinds-of-wheat/
https://www.wheatfoods.org/wp-content/uploads/2020/04/WheatProduction.pdf
https://eatwheat.org/learn/kinds-of-wheat/
https://nebraskawheat.com/wp-content/uploads/2021/06/NE-Story-of-Wheat-updated-2020.pdf
https://nebraskawheat.com/wp-content/uploads/2021/06/NE-Story-of-Wheat-updated-2020.pdf
https://www.stone-buhr.com/family/farmers/
https://www.stone-buhr.com/family/farmers/
https://www.stone-buhr.com/family/farmers/


 
 Rhubarb pie has a rich history dating back to its cultivation in China

over 2,000 years ago, later spreading to Europe where it became a 
beloved dessert staple coupled with strawberries, particularly in 
the United Kingdom and North America.

 
 Give Chef Gemma Stafford’s Simple Rhubarb Crisp a try! 

             Watch Baker Bettie’s Step-by-Step for a Strawberry Rhubarb Pie. 

 

Strawberries and Rhubarb Just Go Together!

RHUBARB Season

Learn which states prefer Strawberry 
Rhubarb Pie over all else! 

Strawberry-Rhubarb Galette Recipe

https://www.biggerbolderbaking.com/rhubarb-crisp/
https://bakerbettie.com/strawberry-rhubarb-pie/
http://wheatfoods.org/wp-content/uploads/2019/06/TheUSofPie.pdf
https://www.kingarthurbaking.com/recipes/strawberry-rhubarb-galettes-recipe
http://wheatfoods.org/wp-content/uploads/2019/06/TheUSofPie.pdf


Celebrate MOTHERS Day!
May 12th

As Mother’s Day approaches, finding the 
perfect gift to show appreciation for the special 
women in our lives can be both delightful 
and challenging. This year, consider 
combining the heartfelt gesture
of a beautiful still-life work of 
art, and delicious focaccia! 

View a blog post with 
recipe &  instructions here!

Here are some 
great Bake to Give
gift ideas for Mother’s Day

DIY Sugar Scrubs

Baking with Friends cookbook

Baker Bettie’s Better Baking Book

Gourmet Vanilla Products

Celery Stamp Painted Cake

Hand Lotion Recipe from Rodelle

Make mom some 
delicious Whole 
Grain Pancakes 
for Breakfast!

https://www.homebaking.org/mothersday-focaccia/
https://www.homebaking.org/mothersday-focaccia/
https://www.homebaking.org/bake-to-give/
https://www.dominosugar.com/baking-tips-how-tos/benefits-diy-brown-sugar-scrubs
https://www.homebaking.org/baking-with-friends/
https://bakerbettie.com/baker-betties-better-baking-book/
https://www.rodellekitchen.com/products/#vanilla
https://www.biggerbolderbaking.com/painted-cake/
https://www.biggerbolderbaking.com/painted-cake/
https://www.youtube.com/watch?v=nYx5OuEQTMw
https://www.stone-buhr.com/recipe/stone-buhrs-favorite-whole-grain-pancakes/
https://www.stone-buhr.com/recipe/stone-buhrs-favorite-whole-grain-pancakes/
https://www.stone-buhr.com/recipe/stone-buhrs-favorite-whole-grain-pancakes/


A Slice of Apple Pie is as Good as it Gets!

DID YOU KNOW? 

A Dutch cookbook dated 1514 has a recipe 
called Appeltaerten

Apple Pie Spicing in 1514 included 
cardamom, ginger, cinnamon, nutmeg, 
cloves and mace. 

Apple Pie finally made it over the ocean to 
the colonies in the 17th century.  Here’s a 
recipe for the perfect pie crust!

Check out our Baker Spotlight baking Apple 
Pie for All! and her guide to Pastry Pizazz!

Apple pie day is April 13

Apples are believed 
to have originated in the 

region of modern-day 
Kazakhstan in Central 
Asia, where their wild 

ancestors, Malus 
sieversii, still 
grow today.

Baking Hack: You’ll love this delicious 
alternative to apple pie… Apple Pie Bars. It’s 
made with a shortbread crust (no rolling 
required) 

Check out this blog post  to
learn the best apples for baking!

https://en.wiktionary.org/wiki/appeltaart
https://www.homebaking.org/recipe-items/apple-pie/
https://www.homebaking.org/wp-content/uploads/2024/04/Wa-Wheatpiecrust.pdf
https://www.homebaking.org/7966-2/
https://www.homebaking.org/7966-2/
https://www.kingarthurbaking.com/blog/2021/07/01/how-to-make-a-lattice-pie-crust
https://www.homebaking.org/recipe-items/apple-pie-bars/
https://www.bettycrocker.com/how-to/best-apples-to-bake-with#:~:text=For%20the%20best%20pies%2C%20crisps,%2C%20Haralson%2C%20and%20Newtown%20Pippin.


CHOCOLATE Chip Day!

Cookie Capers Middle School 
By Marla Prusa, FCS Teacher, Howells Public Schools, Howells, Nebraska. 
Check out this amazing series of lesson plans featuring everything you need to
know about baking cookies!

Cookie Capers High School
What measuring, prep, 
portioning & food handling 
skills are needed to prepare 
and package cookies? Learn 
more here!

Get ready to indulge your sweet tooth because Chocolate Chip Day is just around 
the corner on May 15th, celebrating the delightful combination of creamy 
chocolate and crunchy chips in all its delectable glory!

Strawberry Chocolate Chip Cookies from 
Domino Sugar are pure magic! Find the recipe 
here and be prepared to WOW your friends.

Triple
Chocolate 
Dessert 
Bread - A 
must try!  

May 15th

https://www.homebaking.org/wp-content/uploads/2019/07/cookiecapers_middle.pdf
https://www.homebaking.org/wp-content/uploads/2019/07/cookiecapers_high.pdf
https://www.dominosugar.com/recipe/strawberry-chocolate-chip-cookies
https://nationalfestivalofbreads.com/recipes/triple-chocolate-dessert-bread
https://nationalfestivalofbreads.com/recipes/triple-chocolate-dessert-bread
https://nationalfestivalofbreads.com/recipes/triple-chocolate-dessert-bread
https://nationalfestivalofbreads.com/recipes/triple-chocolate-dessert-bread
https://nationalfestivalofbreads.com/recipes/triple-chocolate-dessert-bread
https://www.homebaking.org/wp-content/uploads/2023/09/CookieScienceHBA2023.pdf


Pizza Party Day!
May 20th

Here are some of our 
favorite Pizza recipes
for you to enjoy!

Whole Wheat Crust

Hellen’s Homemade Pizza 

Pizza Crust Perfection!

Homemade Pizza and Flatbread recipes!

National Pizza Party Day is the perfect 
excuse to gather with friends and 
family, share a slice of cheesy 
goodness, and celebrate 
the joy of indulging in 
America's favorite 
comfort food.

Award-winning 
lesson plan all 
about pizza!

Read this blog post 
about National Pizza 
Party Day!

Did you know 
Ceresota flour is 
the #1 Chicago 
pizza flour?

Baking Hack: Dough 
should be “rested” or 
relaxed to roll or press 
into the pan. Bake pizza 
in a very hot oven 475°F.

https://www.kingarthurbaking.com/recipes/whole-wheat-pizza-crust-recipe
https://www.heckersceresota.com/files/lists/279/Hellen's%20Homeade%20Pizza%20-%20Heckers_Ceresota.pdf
https://blog.thermoworks.com/bread/stone-fired-pizza-temps/
https://redstaryeast.com/recipes/category/pizza-flatbreads/
https://www.homebaking.org/mozzarella-mash/
https://www.homebaking.org/mozzarella-mash/
https://www.homebaking.org/today-is-national-pizza-party-day/
https://www.homebaking.org/today-is-national-pizza-party-day/
https://www.homebaking.org/today-is-national-pizza-party-day/
https://www.heckersceresota.com/pizza-flour/


The berry recipe you’ve been missing: You simply must try 
these flaky buttermilk biscuits with strawberries macerated in 
Domino Golden Sugar topped with sweet whipped cream

 
 

Enjoy Fresh STRAWBERRIES in May

May heralds the arrival of fresh strawberries; these ruby-red 
gems are at their peak of ripeness, making it the perfect month 
to indulge in their sweet, juicy goodness.

This Strawberry Cream Cheese Shortcake is a “jiffy” to prepare! 
You’ll find this recipe works with breakfast, lunch, dinner, or all 
by itself. It’s a simple, old fashioned favorite.

Learn how to make this easy 
recipe for strawberry lemon 
curd. The beautiful silky curd is 
tart and sweet and the most 
beautiful color of pink!

Learn about Danish 
pastry, perfect for 
topping with berries!

Strawberries and Cream Day is May 21st

https://www.dominosugar.com/recipe/buttermilk-biscuits-strawberries-and-whipped-cream
https://www.jiffymix.com/recipe/strawberry-cream-cheese-shortcake/
https://bakerbettie.com/strawberry-lemon-curd/
https://bakerbettie.com/strawberry-lemon-curd/
https://blog.thermoworks.com/desserts/homemade-danish-pastry/
https://blog.thermoworks.com/desserts/homemade-danish-pastry/


Honor the veterans at your 
family or community picnic 
with this old-fashioned 
Cherry Poke Cake. 

Make homemade Vanilla 
Ice Cream to go with your 
cake!

C&H Sugar doesn’t miss a 
beat with this perfect list of 
Memorial Day recipes!

Memorial Day 2024

Smoked Pork Belly Corn Fritters:  Take 
your celebration to the next level with this 
recipe and tutorial from ThermoWorks. 
They’re tender cooked and crispy fried!

Memorial Day 
lesson plan ideas 
from National 
Education 
Association

You can’t beat 
this Strawberry 
Shortcake recipe! 

May 27th

These Jalapeño Cheddar Wheat
Hamburger Buns are sure to be
a crowd-pleaser!

https://www.homebaking.org/recipe-items/cherry-poke-cake/
https://www.sugar.org/blog/vanilla-ice-cream/
https://www.sugar.org/blog/vanilla-ice-cream/
https://www.sugar.org/blog/vanilla-ice-cream/
https://chsugar.com/memorial-day
https://blog.thermoworks.com/bbq-grilling/smoked-pork-belly-fritters/
https://www.nea.org/professional-excellence/student-engagement/tools-tips/memorial-day-lesson-ideas
https://www.nea.org/professional-excellence/student-engagement/tools-tips/memorial-day-lesson-ideas
https://www.okwheat.org/recipes/strawberry-shortcake/
https://www.okwheat.org/recipes/strawberry-shortcake/
https://www.okwheat.org/recipes/strawberry-shortcake/
https://nationalfestivalofbreads.com/recipes/jalape%C3%B1o-cheddar-wheat-hamburger-buns
https://nationalfestivalofbreads.com/recipes/jalape%C3%B1o-cheddar-wheat-hamburger-buns


 Get ready for our August newsletter, packed 
with everything you need to kickstart the 
back-to-school season and make the most of 
those final days of summer! Look forward to:

 
 Educational resources for classroom success
 
 Recipes for barbecues & family gatherings!
 
 Practical tips for baking!
 
 Don't miss out – it's going to be an issue you 

won't want to miss!

HOMEBAKING.ORG

Back-t0-School Resources 
Coming in August Newsletter

Each month we’ll provide fresh 
content produced by baking educators 
and industry professionals.Sign up for 
our newsletter here!

Stay connected with HBA 
over the next few months as 
we prepare to announce the 
winners of the Educator 
Award and Youth Award 
competitions. 

Major Announcement 
Coming Soon

http://homebaking.org
https://homebaking.us3.list-manage.com/subscribe?u=18785bf723812bbe05f5e0111&id=4c1f0222fc
https://homebaking.us3.list-manage.com/subscribe?u=18785bf723812bbe05f5e0111&id=4c1f0222fc

