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Assoczatwn 1 Teach « Learn + Inspire

Dear Educator:
Welcome to A Baker’s Dozen Labs!

What do you get when you blend veteran food, culinary, and hospitality educators, test kitchen
science, technology, artisan skills, premium ingredients, farmers, millers, and students?

Answer: Standing room only.

A Baker’s Dozen Labs integrate outcomes essential to food, culinary, and hospitality careers with the health and well-being
of individuals, family life, and communities. HBA surveys indicate students frequently apply these skills at home and in their
communities. Take time to review PowerPoint presentations Bake to Build Bridges Home to Careers

homebaking.org/powerpoint and Infographics, homebaking.org/infographics

A Baker’s Dozen Labs focuses on achieving Family and Consumer Sciences National Standards, 3.0,
2018 and Framework for FCS Career and Technical Education, leadfcsed.org/develop.html,
research-based foods goals for adolescents—starting with Maslow’s Hierarchy of Needs and

including:

“Studies indicate: Fewer cooking skills equate with low availability

Self-fulfillment
needs

- Psychological

needs

Belongingness & love needs
intimate relationships, friends

and accessibility of nutrient dense foods. Direct, repeated culinary

experiences impact food preferences and acceptance.” - Basi

_ .

Call for Culinary Skills Education in Childhood Obesity-Prevention Interventions. Nelson, S; Corbin, M. PhD;
Nickols Richardson, PhD, RD. Journal of the Academy of Nutrition & Dietetics. August 2013 Vol 113: 8; 1031-1036.

Standing Room Only

“I had to share our Family
& Consumer Sciences

Baking Science class num-

bers. We are a 9-12 high
school with 2000+, but
the Baking class numbers
more than doubled at my
school.

For 2010 to present, we've
had 400 students sign up
for the Baking classes,
with 200 more students
signing up for Baking
class as an alternate.

Each of our five high
schools offers baking sci-
ence as 0.5 Science credit,
Grades 9-12, and has had
similar numbers.

Connie Nieman, FACS Baking and

Food Science Courses, Olathe
North High School, Kan.

With appreciation,

Sharon Davis

HBA Program Development Director
Family & Consumer Sciences Education

HomeBaking.org

Safety needs
security, safety

Doctors desire food education partners: “Many children have never seen
their parents produce a meal, speed or scratch... If children are raised to feel

uncomfortable in the kitchen, they will be at a disadvantage for life.”
Journal of the American Medical Association. 2010. Lichtenstein, A; Ludwig.D 303(21):2109A

“To improve dietary intake, interventions among young adults should
teach skills for preparing quick and healthful meals...Dietetics professionals
should encourage parents to involve their adolescents in food-related
tasks to help them develop the proficiencies they need as young adults to
maintain a healthful diet.”

Larson, N, Story, M, Eisenberg,M, Neumark-Sztainer, D., 2006, Food preparation and purchasing roles among adolescents.
Journal of the American Dietetics Association. 106(2), 211-219

“Studies have shown that cooking skills lead to increased cooking
frequency, improved knowledge, preferences, and self-efficacy toward and

interest in cooking, and decreased food costs.”

Cooking Classes Outperform Cooking Demonstrations for College Sophomores. Levy, Joshua, MS; Auld, Garry, PhD. RD. J
Nutri Educ Behav. 2004:36:197-203.

“Children learn lifetime skills through practicing basic math skills such as
counting, weighing, measuring, tracking time; they also gain social skills by
working together and communicating in the kitchen.”

Cooking with Kids in School: Why It Is Important. Mary Ann McFarland, VA Polytechnic Institute & State University, SW
District Extension Office. June 12, 2019 Retrieved 9/18/23 healthy-food-choices-in-schools.extension.org/cooking-with-
kids-in-schools-why-it-is-important

Charlene Patton

HBA Executive Director
FCS Foods & Nutrition in Business
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Get to Know a Baker

Invite a professional baker, avid home baker (adult or teen), catering baker, supermar-
ket baker, food service baker, or baking teacher to come to the class.

1.
2.

5. If possible, have the baker discuss how they develop and test a new product.

7.

. Ask the baker how they got started baking and 5 things students can do now to

Local Connections

Students discuss and prepare questions ahead of baker’s presentation.

Encourage the guest baker to demonstrate at least one specialty of theirs—shap-
ing, signature bread or pastry, local cultural specialty.

gain skills at home, online or in school in baking, food knowledge, and managing
costs.

Have the baker highlight baking food safety, handling, sales regulations and new
baking trends they follow.

If no local baker is available, go online!

o Computer Lab references, Blogs, Baker Spotlights, videos, PowerPoint presen-
tations, Baker Chefs Gemma Stafford and Kristin Hoffman, homebaking.org/
associate-members, and more at HomeBaking.org

Family & Consumer Sciences student, Chillicothe HS, Mo.

» Sugar Association, sugar.org and ASR Groups, chsugar.com and dominosugar.com

 Explore baking and milling careers with Home Baking Association Members, homebaking.org/members

o King Arthur Baker's Hotline, kingarthurbaking.com/bakers-hotline

 National Festival of Breads, winning home bakers featured at nationalfestivalofbreads.com

Meet mentors, The Future in Baking, futureinbaking.com, graincraft.com/careers

A Matter Of Taste How to use:

1. Tally each category - taste, color, aroma, appearance, would eat again.
Lab Evaluation Form 2. Calculate the percentages marking each category.
Example: 8 out of 15 surveyed thought it very good=53%

3. Each overall category needs at least a 60% consumer positive approval
before the product will sell.

Product Name: Lab group: Date:
I think the food products tastes: U very good U good U okay U improvements needed
The food tastes: U savory U sweet U bitter Usalty sour U notasexpected
The color is: U great Utoopale Qtoodark U notright forthe product
The aroma (smell) is: Qinviting  Otoostrong O tooweak U notinviting
The food looks: Uyummy U okay U improvement needed
The portion size is: O justright Wtoosmall QO larger than needed
| would enjoy eating this food again. | O yes Uno U maybe
Comments:

HomeBaking.org A Baker's Dozen Labs Lab 1- Why Bake 9
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>

Education Connections . . '

+ National Family and Consumer Sciences (FCS) Standards 3.0 > . . .
- Sciences, Tech, Engineering, Art and Math (STEAM) >

« P21 Framework for 21st Century Learning . . . k

FAMILY & CONSUMER SCIENCES

9 National Standards for
A Baker’s Dozen Labs HEEe o

Connections researched and provided by:
« Taylor Spangler, Kansas State University Family and Consumer Sciences Education, 2018

« Sharon Davis, FCS Education, Home Baking Association, HomeBaking.org

The FCS National Standards are expanded below for reference. Following these, the standards are cross-referenced within
each lab.

« Source: Leading, Engaging, Advocating, Developing—Family & Consumer Sciences Education, 2018. Family and Consumer
Sciences National Standards 3.0, leadfcsed.org/national-standards.html

«  Source: Family, Career and Community Leaders of America (FCCLAinc.org) program initiatives: Career Connections, Families
First, Financial Fitness, Power of ONE, and Student Body, may be integrated using the Local Connections in each lab.

1.0 - Career, Community and Family Connections
Content Standard 1.1 — Analyze strategies to manage multiple roles and responsibilities (individual, family, career, community, and global).
Competencies:

1.1.4 - Analyze potential effects of various career path decisions on balancing work and family.

1.1.5 - Determine goals for life-long learning and leisure opportunities for all family members

1.1.6 - Develop a life plan, including pathways to acquiring the knowledge and skills needed to achieve individual, family, and career goals
Content Standard 1.2 — Demonstrate transferable knowledge, attitudes, and technical and employability skills in school, community and workplace settings.
Competencies:

1.2.1 - Analyze potential career choices to determine the knowledge, skills, attitudes, and opportunities associated with each career.

1.2.3 - Apply communication skills in school, community and workplace settings

1.2.4 - Demonstrate teamwork sills in school, community and workplace settings

1.2.6 - Demonstrate leadership skills and abilities in school, workplace and community settings

1.2.8 - Demonstrate employability skills, work ethics, and professionalism.
Content Standard 1.3 - Evaluate the reciprocal effects of individual and family participation in community and civic activities
Competencies:

1.3.1 - Analyze goals that support individuals and family members in carrying out community and civic responsibilities

1.3.2 - Demonstrate skills that individuals and families can utilize to support civic engagement in community activities.

1.3.6 - Identify ways individuals and families can influence change in policies, agencies, and institutions that affect individuals and families.

2.0 - Consumer and Family Resources
Content Standard 2.1 — Demonstrate management of individual and family resources such as food, clothing, shelter, health care, recreation, transportation,
time, and human capital.
Competencies:

2.1.1 - Apply time management, organizational, and process skills to prioritize tasks and achieve.

2.1.2 - Analyze how individuals and families make choices to satisfy needs and wants.

2.1.3 - Analyze decisions about providing safe and nutritious food for individuals and families
Content Standard 2.2 — Analyze the relationship between the global environment and family and consumer resources
Competencies:

2.2.1 - Analyze individual and family responsibility to the environment trends and issues

2.2.2 - Summarize environmental trends and issues affective families and future generations

2.2.3 - Demonstrate behaviors that conserve, reuse, and recycle resources to maintain the environment.

3.0 - Consumer Services
Content Standard 3.5 — Demonstrate skills needed for product development, testing, and presentation.
Competencies:
3.5.1 - Conduct market research to determine consumer trends and product development needs.
3.5.2 - Design or analyze a consumer product.

3.5.3 - Analyze feature, prices, product information, styles, and performance of consumer goods for potential global impact and trade-offs among the
components.

3.5.4 - Evaluate a product utilizing valid and reliable testing procedures.
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3.5.5 - Apply statistical analysis processes to interpret, summarize, and report data from tests.

3.5.6 - Evaluate labeling, packaging, and support materials of consumer goods.

3.5.7 - demonstrate a plan to educate and audience about a new product on the consumer market.

3.5.8 — Utilize appropriate marketing and sales techniques to aid consumer in the selection of goods and services that meet consumer needs.

4.0-Education and Early Childhood
Content Standard 4.3 — Demonstrate integration of curriculum and instruction to meet developmental needs and interests of children, youth and adults,
considering gender, ethnicity, geographical, cultural, and global influences.
Competencies:
4.3.1 - Analyze a variety of curriculum and instructional models.
4.3.2 - Implement learning activities in all curriculum areas that meet developmental needs of learners.
4.3.3 - Implement an integrated curriculum that incorporates a learner’s language, learning styles, early experiences, and cultural values.
4.3.4 - Demonstrate a variety of teaching methods to meet individual needs of learners.

4.3.5 - Arrange the classroom environment to provide for learners’ exploration, discovery, development, and reflection through multiple methods
including learning centers.

4.3.6 - Establish effective activities, routines, and transitions for various age groups.
Content Standard 4.4 — Demonstrate a safe and healthy learning environment for children, youth and adults.
Competencies:
4.4.1 - Manage physical space to maintain a learning environment that is safe and healthy and encourages physical activity.
4.4.2 - Apply safe and healthy practices that comply with local, state, and federal regulations to assure learners’ safety.
4.4.3 - Implement strategies to teach health, safety, and sanitation habits.
4.4.4 - Plan safe and healthy meals and snacks that meet USDA standards.
Content Standard 4.5 — Demonstrate skills for building and maintaining positive collaborative relationships with children, youth and adults in their family
and community environments, considering gender, ethnicity, geographical, cultural, and global influences.
Competencies:
4.5.1 - Apply developmentally appropriate and culturally responsive guidelines for behavior.

4.5.2 - Demonstrate problem-solving and decision-making skills working with children, youth and adults.
4.5.3 - Demonstrate interpersonal skills that promote positive and productive relationships with learners.
4.5.4 - Implement strategies for constructive and supportive interactions between children, youth and adults and their families and communities.

8.0 - Food Production and Services
Content Standard 8.1 — Analyze career paths within the food production and service industries.
Competencies:
8.1.1 — Explain the roles, duties, and functions of individuals engaged in food production and services careers.
8.1.2 - Analyze opportunities for employment and entrepreneurial endeavors.
8.1.3 - Summarize education and training requirements and opportunities for career paths in food production and services.
Content Standard 8.2 — Demonstrate food safety and sanitation procedures.
Competencies:
8.2.1 - Identify characteristics of major foodborne pathogens, their role in causing illness, foods involved in outbreaks, and methods of prevention.
8.2.3 - Use knowledge of system to document, investigate, report, and prevent foodborne iliness.
8.2.5 - Practice standard personal hygiene and wellness procedures.
8.2.6 - Demonstrate proper purchasing, receiving, storage, and handling of raw and prepared foods.
8.2.7 - Demonstrate safe food handling and preparation techniques that prevent cross contamination from potentially hazardous food and food groups.
8.2.8 - Analyze current types of cleaning and sanitizing materials for proper use.

8.2.11 - Demonstrate ability to maintain necessary records to document time and temperature control, HACCP, employee health, maintenance of
equipment, and other elements of food preparation, storage, and presentation.

Content Standard 8.3 — Demonstrate industry standards in in selecting, using, and maintain food production and food service equipment
Competencies:

8.3.1 — Operate tools and equipment following safety procedures and OSHA requirements.

8.3.2 - Maintain tools and equipment following safety procedures and OSHA requirements.

8.3.3 - Demonstrate procedures for cleaning and sanitizing equipment, serving dishes, glassware, and utensils to meet industry standards and OSHA
requirements.

8.3.5 - Demonstrate procedures for safe and secure storage of equipment and tools.

8.3.6 — Identify a variety of equipment for food processing, cooking, holding, storing, and serving.
Content Standard 8.4 —- Demonstrate menu planning principles and techniques based on standardized recipes to meet customer needs
Competencies:

8.4.2 — Apply menu-planning principles to develop and modify menus.

8.4.3 - Analyze food, equipment, and supplies needed for menu production.

8.4.6 — Record performance of menu items to analyze sales and determine menu revisions.

8.4.7 - Apply principles of measurement, portion control, conversions, food cost analysis and control, menu terminology, and menu pricing to menu

planning.

Content Standard 8.5 — Demonstrate professional food preparation methods and techniques for all menu categories to produce a variety of food products
that meet customer needs.
Competencies:

8.5.1 - Demonstrate professional skills in safe handling of knives, tools, and equipment.

8.5.2 - Demonstrate professional skill for a variety of cooking methods including roasting, broiling, smoking, grilling, sautéing, pan frying, deep frying,
braising, stewing, poaching, steaming, and baking using professional equipment and current technologies.

8.5.3 - Demonstrate knowledge of portion control and proper scaling and measurement techniques.
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8.5.4 - Apply the fundamentals of time, temperature, and cooking methods of cooking, cooling, reheating, and holding a variety of foods.

8.5.5 - Prepare various meats, seafood, and poultry using safe handling and professional preparation techniques.

8.5.6 — Prepare various stocks, soups, and sauces using safe handling and professional preparation techniques.

8.5.7 - Prepare various fruits, vegetables, starches, legumes, dairy products, fats, and oils using safe handling and professional preparation techniques.

8.5.9 - Prepare sandwiches, canapes and appetizers using safe handling and professional preparation techniques.

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

8.5.11 — Prepare breakfast meats, eggs, cereals, and batter products using safe handling and professional preparation techniques.

8.5.12 - Demonstrate professional plating, garnishing, and food presentation techniques.

8.5.14 - Demonstrate cooking methods that increase nutritional value, lower calorie and fat content, and utilize herbs and spices to enhance flavor.
Content Standard 8.6 — Demonstrate implementation of food service management and leadership functions.
Competencies:

8.6.1 — Apply principles of purchasing, receiving, and storing in food service operations.

8.6.2 - Practice inventory procedure including first in/first out concept, date marking, and specific record keeping.

8.6.8 — Implement marketing plans for food service operations.

9.0 - Food Science, Dietetics, and Nutrition
Content Standard 9.2 — Apply risk management procedures to food safety, food testing, and sanitation.
Competencies:
9.2.1 - Analyze factors that contribute to food borne illness.
9.2.2 - Analyze food service management safety and sanitation programs.
9.2.5 - Demonstrate practices and procedures that assure personal and workplace health and hygiene.
9.2.6 - Demonstrate standard procedures for receiving, storage, and preparation of raw and prepared foods.
9.2.7 - Classify cleaning and sanitizing materials and their correct use.
9.2.9 - Demonstrate waste disposal and recycling methods.
Content Standard 9.3 — Evaluate nutrition principles, food plans, preparation techniques and dietary plans.
Competencies:
9.3.1 — Analyze nutrient requirement across the life span addressing the diversity of people, culture, and religions.
9.3.2 - Analyze nutritional data.
9.3.3 - Apply principles of food production to maximize nutrient retention in menus.
9.3.4 - Assess the influence of socioeconomic and psychological factors on food and nutrition and behavior.
9.3.5 — Analyze recipe/formula proportions and modification for food production.
9.3.6 - Critique the selection of foods to promote a healthy lifestyle.
9.3.7 - Plan menus, applying the exchange system to meet various nutrient needs.
Content Standard 9.4 — Apply basic concepts of nutrition and nutrition therapy in a variety of settings.
Competencies:
9.4.1 - Analyze nutritional needs of individuals.

9.4.5 - Design instruction on nutrition to promote wellness and disease prevention.
Content Standard 9.5 — Demonstrate use of science and technology advancement in food product development and marketing.
Competencies:
9.5.1 — Analyze various factors that affect food preferences in the marketing of food.
9.5.2 - Analyze data in statistical analysis when making development and marketing decisions.
9.5.3 — Prepare for food presentation and assessment.
9.5.4 - Maintain test kitchen/laboratory and related equipment and supplies.
9.5.5 — Implement procedures that affect quality product performance and sustainability.
9.5.6 - Conduct sensory evaluations of food products.
9.5.7 - Conduct testing for safety of food products, utilizing available technology.
Content Standard 9.7 — Demonstrate principles of food biology and chemistry.
Competencies:
9.7.1 - Explain the properties of elements, compounds, and mixtures in foods and food products.
9.7.2 - Analyze the effects of thermodynamics on chemical reactions in foods and food products.
9.7.3 - Explain the process of ionization in the formation of acids and bases and effect on food and food products.
9.7.4 - Explain the impact of molecular structure of simple and complex carbohydrates on digestion, nutrition, and food preparation procedures.
9.7.5 - Relate the composition of lipids and proteins to their function in foods and their impact on food preparation and nutrition.
9.7.6 - Explain the value of molds and enzymes in food products.

9.7.7 - Analyze the impact of food presentation methods and techniques on nutrient value, safety and sanitation, and consumer appeal of food and
products.

14.0- Nutrition and Wellness

Content Standard 14.3 — Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life

span.
Competencies:
14.3.1 - Apply current dietary guidelines in planning to meet nutrition and wellness needs.
14.3.2 - Design strategies that address the health and nutritional recommendations for individuals and families, including those with special needs.
14.3.3 - Demonstrate ability to select, store, prepare, and serve nutritious, aesthetically pleasing food and food product.
14.3.4 - Evaluate policies and practices that impact food security, sustainability, food integrity, and nutrition and wellness of individuals and families.
Content Standard 14.4 — Evaluate factors that affect food safety from production through consumption.
Competencies:
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14.4.1 - Analyze conditions and practices that promote safe food handling.
14.4.2 - Analyze safety and sanitation practices.

14.4.3 - Analyze how changes in national and international food production and distribution systems influence the food supply, including sustainability,
organic food production and the impact of genetically modified foods.

14.4.4 - Investigate federal, state, and local inspection and labeling systems that protect the health of individuals and the public.
14.4.5 - Analyze foodborne illness factors, including causes, potentially hazardous foods, and methods of prevention.

14.4.6 - Analyze current consumer information about food safety and sanitation.
Content Standard 14.5 — Evaluate the influence of science and technology on food, nutrition, and wellness.

Competencies

14.5.1 - Investigate how scientific and technical advances influence the nutrient content, availability, and safety of foods.
14.5.2 - Analyze how the scientific and technical advances in food processing, storage, product development, and distribution influence nutrition and

wellness.

14.5.3 - Analyze effects of technological advances on selection, preparation and home storage of food.
14.5.4 — Analyze the effects of food science and technology on meeting nutritional needs

Below, FCS Standards are connected with each lab’s objectives, critical thinking questions, teaching

content and methods.

Following the FCS Standards are each lab’s STEAM and P21 connections.

Lab 1: Why Bake

1.0 - Career, Community and Family Connections
Content Standard 1.1

Competencies: 1.1.4, 1.1.5, 1.1.6
Content Standard 1.2

Competencies: 1.2.1,1.2.3,1.2.4,1.2.6, 1.2.8
2.0 - Consumer and Family Resources
Content Standard 2.1

Competencies: 2.1.1,2.1.2,2.1.3
8.0 - Food Production and Services
Content Standard 8.1

Competencies: 8.1.1,8.1.2,8.1.3,
Content Standard 8.2

Competencies: 8.2.3,8.2.5,8.2.8,8.2.11
Content Standard 8.3

Competencies: 8.3.1,8.3.2,8.3.3,8.3.5,8.3.6
Content Standard 8.5

Competencies: 8.5.1, 8.5.2, 8.5.3,8.5.4, 8.5.10, 8.5.12, 8.5.14
9.0 - Food Science, Dietetics, and Nutrition
Content Standard 9.2

Competencies: 9.2.1,9.2.2,9.2.5,9.2.7,9.2.9
Content Standard 9.3

Competencies: 9.3.2,9.3.3,9.3.4,9.3.5,9.3.6
Content Standard 9.4

Competencies: 9.4.1
14.0—Nutrition and Wellness
Content Standard 14.3

Competencies 14.3.1; 14.3.2, 14.3.3, 14.3.4
Content Standard 14.4

Competencies 14.4.1,14.4.2,14.4.3,14.4.4,14.4.5
Content Standard 14.5

Competencies 14.5.1, 14.5.2, 14.5.3, 14.5.4

Lab 2: Getting Started

1.0 - Career, Community and Family Connections
Content Standard 1.2

Competencies: 1.2.1,1.2.3,1.2.4,1.2.6, 1.2.8
2.0 - Consumer and Family Resources

Content Standard 2.1
Competencies: 2.1.1,2.1.2,2.1.3

HomeBaking.org

3.0 - Consumer Services
Content Standard 3.5

Competencies: 3.5.1,3.5.2,3.5.3,3.5.4,3.5.5,3.5.6
8.0 - Food Production and Services
Content Standard 8.2

Competencies: 8.2.1,8.2.3,8.2.5,8.2.6,8.2.7,8.2.8
Content Standard 8.3

Competencies: 8.3.1,8.3.2,8.3.3,8.3.5,8.3.6
Content Standard 8.4

Competencies: 8.4.6, 8.4.7
Content Standard 8.5

Competencies: 8.5.1,8.5.2,8.5.3,8.5.4,8.5.5, 8.5.6, 8.5.7,8.5.10, 8.5.11,
8.5.12,8.5.14

Content Standard 8.6

Competencies: 8.6.1, 8.6.2
9.0 - Food Science, Dietetics, and Nutrition
Content Standard 9.2

Competencies: 9.2.1,9.2.2,9.2.5,9.2.6,9.2.7,9.2.9
Content Standard 9.3

Competencies: 9.3.1,9.3.2,9.3.3,9.3.4,9.3.5,9.3.6,9.3.7
Content Standard 9.4

Competencies: 9.4.1,9.4.5
Content Standard 9.5

Competencies: 9.5.1,9.5.2,9.5.3,9.5.6,9.5.7
14.0—Nutrition and Wellness
Content Standard 14.3

Competencies: 14.3.1,14.3.2,14.3.3,14.3.4
Content Standard 14.4

Competencies 14.4.4

Lab 3: Wheat Flour and Cornmeal... The Staff of Life

1.0 - Career, Community and Family Connections
Content Standard 1.2
Competencies: 1.2.1,1.2.3,1.2.4,1.2.6, 1.2.8

2.0 - Consumer and Family Resources
Content Standard 2.1
Competencies: 2.1.1,2.1.2,2.1.3

3.0 - Consumer Services
Content Standard 3.5
Competencies: 3.5.1,3.5.2,3.5.3,3.5.4,3.5.5,3.5.6,3.5.7,3.5.8
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8.0 - Food Production and Services
Content Standard 8.2

Competencies: 8.2.1,8.2.3,8.2.5,8.2.6,8.2.7,8.2.8
Content Standard 8.3

Competencies: 8.3.1,8.3.2,8.3.3,8.3.5,8.3.6
Content Standard 8.4

Competencies: 8.4.2,8.4.3,8.4.6,84.7
Content Standard 8.5

Competencies: 8.5.1,8.5.2,8.5.3,8.5.4,8.5.9,8.5.10, 8.5.12, 8.5.14
9.0 - Food Science, Dietetics, and Nutrition
Content Standard 9.2

Competencies: 9.2.1,9.2.2,9.2.5,9.2.6,9.2.7,9.2.9
Content Standard 9.3

Competencies: 9.3.1,9.3.2,9.3.3,9.3.4,9.3.5,9.3.6,9.3.7
Content Standard 9.4

Competencies: 9.4.1
Content Standard 9.5

Competencies: 9.5.1,9.5.2,9.5.3,9.5.4,9.5.5,9.5.6, 9.5.7
14.0 - Nutrition and Wellness
Content Standard 14.3

Competencies: 14.3.1, 14.3.2,14.3.3, 14.3.4
Content Standard: 14.4

Competencies: 14.4.1,14.4.2,14.4.3,14.4.4
Content Standard: 14.5

Competencies14.4.5
Content Standard 14.5

Competencies 14.5.1,14.5.2, 14.5 4

Lab 4: Creating Lift: Chemical Leavening

1.0 - Career, Community and Family Connections
Content Standard 1.2

Competencies: 1.2.1,1.2.3,1.2.4,1.2.6, 1.2.8
2.0 - Consumer and Family Resources
Content Standard 2.1

Competencies: 2.1.1,2.1.2,2.1.3
4.0 - Education and Early Childhood
Content Standard 4.3

Competencies: 4.3.1;4.3.2,4.3.3,4.3.4,4.3.5;4.3.6
Content Standard 4.4

Competencies:4.4.1;4.4.2;4.4.3,4.4.4
Content Standard 4.5

Competencies: 4.5.1;4.5.2;4.5.3; 4.5.4
8.0 - Food Production and Services
Content Standard 8.2

Competencies: 8.2.1,8.2.3,8.2.5,8.2.6,8.2.7,8.2.8
Content Standard 8.3

Competencies: 8.3.1,8.3.2,8.3.3,8.3.5,8.3.6
Content Standard 8.4

Competencies: 8.4.2,8.4.3,8.4.6,84.7
Content Standard 8.5

Competencies: 8.5.1,8.5.2,8.5.3,8.5.4, 8.5.10, 8.5.12, 8.5.14
Content Standard 8.6

Competencies: 8.6.1, 8.6.2
9.0 - Food Science, Dietetics, and Nutrition
Content Standard 9.2

Competencies: 9.2.1,9.2.2,9.2.5,9.2.6,9.2.7,9.2.9
Content Standard 9.3

Competencies: 9.3.1,9.3.2,9.3.3,9.3.5,9.3.6,9.3.7
Content Standard 9.7

Competencies: 9.7.1,9.7.3,9.7.7
14.0 - Nutrition and Wellness
Content Standard 14.3

Competencies: 14.3.1, 14.3.2,14.3.3,14.3.4
Content Standard 14.4

Competencies 14.4.4
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Lab 5: Flavor Factor: Fats

1.0 - Career, Community and Family Connections
Content Standard 1.2

Competencies: 1.2.1,1.2.3,1.2.4,1.2.6, 1.2.8
2.0 - Consumer and Family Resources
Content Standard 2.1

Competencies: 2.1.1,2.1.2,2.1.3
Content Standard 2.2

Competencies: 2.2.1,2.2.2,2.2.3
4.0 - Education and Early Childhood
Content Standard 4.5

Competencies: 4.5.1; 4.5.2;4.5.3;4.5.4
8.0 - Food Production and Services
Content Standard 8.2

Competencies: 8.2.1,8.2.3,8.2.5,8.2.6,8.2.7,8.2.8
Content Standard 8.3

Competencies: 8.3.1,8.3.2,8.3.3,8.3.5,8.3.6
Content Standard 8.4

Competencies: 8.4.2,8.4.3,8.4.6,8.4.7
Content Standard 8.5

Competencies: 8.5.1,8.5.2,8.5.3,8.5.4,8.5.7,8.5.10, 8.5.12, 8.5.14
Content Standard 8.6

Competencies: 8.6.1,8.6.2, 8.6.8
9.0 - Food Science, Dietetics, and Nutrition
Content Standard 9.2

Competencies: 9.2.1,9.2.2,9.2.5,9.2.6,9.2.7,9.2.9
Content Standard 9.3

Competencies: 9.3.1,9.3.2,9.3.3,9.3.5,9.3.6,9.3.7
Content Standard 9.7

Competencies: 9.7.5
14.0—Nutrition and Wellness
Content Standard 14.3

Competencies: 14.3.1, 14.3.2,14.3.3,14.3.4
Content Standard 14.4

Competencies 14.4.4,

Content Standard 14.5
Competencies 14.5.1; 14.5.2

Lab 6: The Amazing Power Plant - Yeast

1.0 - Career, Community and Family Connections
Content Standard 1.2
Competencies: 1.2.1,1.2.3,1.2.4,1.2.6, 1.2.8
Content Standard 1.3
Competencies: 1.3.1,1.3.2, 1.3.6
2.0 - Consumer and Family Resources
Content Standard 2.1
Competencies: 2.1.1,2.1.2,2.1.3
4.0 - Education and Early Childhood
Content Standard 4.5
Competencies: 4.5.1; 4.5.2;4.5.3; 4.5.4
8.0 - Food Production and Services
Content Standard 8.2
Competencies: 8.2.1,8.2.3,8.2.5,8.2.6,8.2.7,8.2.8
Content Standard 8.3
Competencies: 8.3.1,8.3.2,8.3.3,8.3.5,8.3.6
Content Standard 8.4
Competencies: 8.4.2,8.4.3,8.4.6,8.4.7
Content Standard 8.5
Competencies: 8.5.1,8.5.2,8.5.3,8.5.4,8.5.10,8.5.12, 8.5.14

Content Standards 8.6
Competencies: 8.6.1,8.6.2
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9.0 - Food Sciences, Dietetics, and Nutrition
Content Standard 9.2

Competencies: 9.2.1,9.2.2,9.2.5,9.2.6,9.2.7,9.2.9
Content Standard 9.3

Competencies: 9.3.1,9.3.2,9.3.3,9.3.5,9.3.6,9.3.7
Content Standard 9.5

Competencies: 9.5.2,9.5.3,9.5.6
Content Standard 9.7

Competencies: 9.7.2,9.7.7
14.0—Nutrition and Wellness
Content Standard 14.3

Competencies: 14.3.1, 14.3.2,14.3.3,14.3.4
Content Standard 14.4

Competencies 14.4.4,
Content Standard 14.5

Competencies 14.5.1; 14.5.2

Lab 7: Sweet! Baking Sugars

1.0 - Career, Community and Family Connections
Content Standard 1.2

Competencies: 1.2.1,1.2.3,1.2.4,1.2.6, 1.2.8

2.0 - Consumer and Family Resources
Content Standard 2.1

Competencies: 2.1.1,2.1.2,2.1.3
4.0 - Education and Early Childhood
Content Standard 4.3

Competencies 4.3.4;4.3.5;4.3.6
8.0 - Food Production and Services
Content Standard 8.2

Competencies: 8.2.1,8.2.3,8.2.5,8.2.6,8.2.7,8.2.8
Content Standard 8.3

Competencies: 8.3.1,8.3.2,8.3.3,8.3.5,8.3.6
Content Standard 8.4

Competencies: 8.4.2,8.4.3,8.4.6,8.4.7
Content Standard 8.5

Competencies: 8.5.1,8.5.2,8.5.3,8.5.4,8.5.10, 8.5.12, 8.5.14
Content Standard 8.6

Competencies: 8.6.1,8.6.2
9.0 - Food Science, Dietetics, and Nutrition
Content Standard 9.2

Competencies: 9.2.1,9.2.2,9.2.5,9.2.6,9.2.7,9.2.9
Content Standard 9.3

Competencies: 9.3.1,9.3.2,9.3.3,9.3.5,9.3.6,9.3.7
Content Standard 9.5

Competencies: 9.5.2,9.5.3,9.5.6
Content Standard 9.7

Competencies: 9.7.1,9.7.2,9.7.4,9.7.7
14.0 - Nutrition and Wellness
Content Standard 14.3

Competencies: 14.3.1; 14.3.2

Lab 8: Eggs

1.0 - Career, Community and Family Connections
Content Standard 1.2
Competencies: 1.2.1,1.2.3,1.2.4,1.2.6, 1.2.8
2.0 - Consumer and Family Resources
Content Standard 2.1
Competencies: 2.1.1,2.1.2,2.1.3
4.0 - Education and Early Childhood

Content Standard 4.3
Competencies 4.3.4;4.3.5;4.3.6

HomeBaking.org

8.0 - Food Production and Services
Content Standard 8.2

Competencies: 8.2.1,8.2.3,8.2.5,8.2.6,8.2.7,8.2.8
Content Standard 8.3

Competencies: 8.3.1,8.3.2,8.3.3,8.3.5,8.3.6
Content Standard 8.4

Competencies: 8.4.2,8.4.3,8.4.6,8.4.7
Content Standard 8.5

Competencies: 8.5.1,8.5.2,8.5.3,8.5.4,8.5.10, 8.5.12, 8.5.14
Content Standard 8.6

Competencies: 8.6.1,8.6.2, 8.6.8
9.0 - Food Science, Dietetics, and Nutrition
Content Standard 9.2

Competencies: 9.2.1,9.2.2,9.2.5,9.2.6,9.2.7,9.2.9
Content Standard 9.3

Competencies: 9.3.1,9.3.2,9.3.3,9.3.5,9.3.6,9.3.7
Content Standard 9.5

Competencies: 9.5.2,9.5.3,9.5.6
Content Standard 9.7

Competencies: 9.7.1,9.7.5,9.7.7
14.0 - Nutrition and Wellness
Content Standard 14.3

Competencies: 14.3.1; 14.3.2; 14.3.3;
Content Standard: 14.4

Competencies: 14.4.1; 14.4.2; 14.4.4; 14.4.5

Lab 9: Liquids

1.0 - Career, Community and Family Connections
Content Standard 1.2

Competencies: 1.2.1,1.2.3,1.2.4,1.2.6, 1.2.8
2.0 - Consumer and Family Resources
Content Standard 2.1

Competencies: 2.1.1,2.1.2,2.1.3
8.0 - Food Production and Services
Content Standard 8.2

Competencies: 8.2.1,8.2.3,8.2.5,8.2.6,8.2.7,8.2.8
Content Standard 8.3

Competencies: 8.3.1,8.3.2,8.3.3,8.3.5,8.3.6
Content Standard 8.4

Competencies: 8.4.2,8.4.3,8.4.6,8.4.7
Content Standard 8.5

Competencies: 8.5.1,8.5.2,8.5.3,8.5.4,8.5.7,8.5.10, 8.5.12, 8.5.14
Content Standard 8.6

Competencies: 8.6.1,8.6.2,8.6.8
9.0 - Food Science, Dietetics, and Nutrition
Content Standard 9.2

Competencies: 9.2.1,9.2.2,9.2.5,9.2.6,9.2.7,9.2.9
Content Standard 9.3

Competencies: 9.3.1,9.3.2,9.3.3,9.3.5,9.3.6,9.3.7
Content Standard 9.5

Competencies: 9.5.2,9.5.3,9.5.6
Content Standard 9.7

Competencies: 9.7.1,9.7.2,9.7.3,9.7.7
14.0 - Nutrition and Wellness
Content Standard 14.3

Competencies: 14.3.1; 14.3.2; 14.3.3;
Content Standard: 14.4

Competencies: 14.4.1,14.4.2, 14.4.5
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Lab 10: The Savor of Salt

1.0 - Career, Community and Family Connections
Content Standard 1.2

Competencies: 1.2.1,1.2.3,1.2.4,1.2.6, 1.2.8
2.0 - Consumer and Family Resources
Content Standard 2.1

Competencies: 2.1.1,2.1.2,2.1.3
8.0 - Food Production and Services
Content Standard 8.2

Competencies: 8.2.1,8.2.3,8.2.5,8.2.6,8.2.7,8.2.8
Content Standard 8.3

Competencies: 8.3.1,8.3.2,8.3.3,8.3.5,8.3.6
Content Standard 8.4

Competencies: 8.4.2,8.4.3,8.4.6,8.4.7
Content Standard 8.5

Competencies: 8.5.1,8.5.2,8.5.3,8.5.4,8.5.10, 8.5.12, 8.5.14
Content Standard 8.6

Competencies: 8.6.1,8.6.2
9.0 - Food Science, Dietetics, and Nutrition
Content Standard 9.2

Competencies: 9.2.1,9.2.2,9.2.5,9.2.6,9.2.7,9.2.9
Content Standard 9.3

Competencies: 9.3.1,9.3.2,9.3.3,9.3.5,9.3.6,9.3.7
Content Standard 9.5

Competencies: 9.5.2,9.5.3,9.5.6
Content Standard 9.7

Competencies: 9.7.1,9.7.3,9.7.7
14.0 - Nutrition and Wellness
Content Standard 14.3

Competencies: 14.3.1; 14.3.2; 14.3.3;

Content Standard: 14.4
Competencies: 14.4.1; 14.4.2; 14.4.5

Lab 11: Chocolate

1.0 - Career, Community and Family Connections
Content Standard 1.2

Competencies: 1.2.1,1.2.3,1.2.4,1.2.6, 1.2.8
2.0 - Consumer and Family Resources
Content Standard 2.1

Competencies: 2.1.1,2.1.2,2.1.3
8.0 - Food Production and Services
Content Standard 8.2

Competencies: 8.2.1,8.2.3,8.2.5,8.2.6,8.2.7,8.2.8
Content Standard 8.3

Competencies: 8.3.1,8.3.2,8.3.3,8.3.5,8.3.6
Content Standard 8.4

Competencies: 8.4.2,8.4.3,8.4.6,8.4.7
Content Standard 8.5

Competencies: 8.5.1,8.5.2,8.5.3,8.5.4,8.5.10, 8.5.12, 8.5.14
Content Standard 8.6

Competencies: 8.6.1,8.6.2
9.0 - Food Science, Dietetics, and Nutrition
Content Standard 9.2

Competencies: 9.2.1,9.2.2,9.2.5,9.2.6,9.2.7,9.2.9
Content Standard 9.3

Competencies: 9.3.1,9.3.2,9.3.3,9.3.5,9.3.6,9.3.7
Content Standard 9.5

Competencies: 9.5.2,9.5.3,9.5.6
Content Standard 9.7

Competencies: 9.7.1,9.7.2,9.7.5,9.7.7
14.0 - Nutrition and Wellness
Content Standard 14.3

Competencies: 14.3.2,14.3.3; 14.3.4

Content Standard: 14.4
Competencies: 14.4.1, 14.4.2

HomeBaking.org

Lab 12: Dough Sculpting 101

1.0 - Career, Community and Family Connections
Content Standard 1.2
Competencies: 1.2.1,1.2.3,1.2.4,1.2.6, 1.2.8
2.0 - Consumer and Family Resources
Content Standard 2.1
Competencies: 2.1.1,2.1.2,2.1.3
4.0 -Education and Early Childhood
Content Standard 4.3
Competencies: 4.3.1;4.3.2;4.3.3;4.3.4;,4.3.5;4.3.6
Content Standard 4.4
Competencies:4.4.1;4.4.2;4.4.3;4.4.4
Content Standard 4.5
Competencies: 4.5.2;4.5.3;4.5.4
8.0 - Food Production and Services
Content Standard 8.2
Competencies: 8.2.1,8.2.3,8.2.5,8.2.6,8.2.7,8.2.8
Content Standard 8.3
Competencies: 8.3.1,8.3.2,8.3.3,8.3.5,8.3.6
Content Standard 8.4
Competencies: 8.4.2,8.4.3,8.4.6,8.4.7
Content Standard 8.5
Competencies: 8.5.1,8.5.2,8.5.3,8.5.4,8.5.10,8.5.12, 8.5.14

Content Standard 8.6
Competencies: 8.6.1, 8.6.2

Lab 13: A Pantry of Resources

Locate the resources, references and links referred to in the labs and
supporting their respective standards, STEAM and P21 objectives.

A Baker's Dozen Labs - Appendix

7


http://www.homebaking.org

Connections to STEAM Education

Baking is every bit as exciting as building computers and robots!
Review Baking Builds STEAM PowerPoint overview, homebaking.org/wp-content/uploads/2023/10/Baking-STEAM-23.pdf

=7 Science

l All twelve of the units in this resource have a
m baking science ingredient or consumer sciences lab

component plus three, experience-specific baking

labs included as an integral piece of experiential learning.
Most of these labs utilize the scientific process as a basis for
learning and gaining experience with baked goods. Addition-
ally, many of the units focus on the scientific role of agricul-
tural production for ingredients and the function of different
ingredients in the baking process. These labs focus, in depth,
on the essential ingredients in baked goods and strive for full

scientific understanding of essential leavening, temperature,
changes of state, mixture interactions and product storage.

Career connections in agricultural, milling, baking and con-
sumer sciences are included.

- Technology
i\- In addition to the use of kitchen equipment, these

labs also make provisions for students to use vari-
ous computer programs to research, analyze, alter, and test
different recipes for nutrition value and cost. The use of these
modern computer programs is important in preparing them
for an ever-changing restaurant. Agricultural and baking
technologies are further explored in the labs relative to new
crop production, baking ingredients and product develop-
ments.

@ Engineering
Baking is, in essence, the engineering of ingre-
dients to create a product that meets the need
of a specific group of consumers. This teaching
resource includes a highly diverse number of activities for
students to participate in that give them a wide variety of

experiences in making baked goods. Career connections with
milling and baking engineering are provided.

Baking STEAM baking educator professional development workshop, New Tech H.S., Spokane, Wash.

= ] ART — q B B

HomeBaking.org

Art

Opportunities to develop artisan baking skills

baking are incorporated throughout the labs, of-
fering three skill-level options and Community Connections
to engage student bakers and their markets. Additional cu-
linary arts are essential to many labs, as well as label content
and design, product development and design, packaging and
market placement.

Math
All labs require the essential culinary math skill mis

en place—correctly ordering and preparing the
ingredients, equipment and methods to produce consistently
quality baked goods.

Many of the labs in this resource require students to calculate
product costs, net weight, establish equivalencies with dif-
ferent types of ingredients, use fractions and decimals in the
preparation of goods. Applied math skills and equipment are
used to scale ingredients and dough for recipes and culinary
formulas both up and down to fill the requirement of the
activity.

Measurement of temperatures and volume differences are
required for experiments as well as product production.
Metric measurements are included for scaling ingredients
and product.

These complex math practices are important in readying
students for the highly diverse STEAM fields that exist in the
world of food today.
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Connections to the P21 Framework for 21st Century Learning™

Who: P21 is a national nonprofit organization that advocates for 21st century readiness for every student. P21 recognizes that
all learners need educational experiences in school and beyond for success in a globally and digitally interconnected world.
Representing over 5 million members of the global workforce, P21 unites business, government and education leaders from the
U.S. and abroad to advance evidence-based education policy and practice and to make innovative teaching and learning a real-
ity for all. Note: The connections identified for A Baker’s Dozen Labs do not imply an endorsement by P21.

What: P21's mission is to serve as a catalyst for 21st century learning by building collaborative partnerships among education,
business, community, and government leaders so that all learners acquire the knowledge and skills they need to thrive in a
world where change is constant and learning never stops. Learn more at P21.org

Lab 1: Why Bake

Content Knowledge and 21st Century Themes

+ Content Knowledge: Math, Science, History, Arts

+ 21st Century Themes: Financial Literacy, Health Literacy
Learning and Innovation Skills

« Critical Thinking and Problem Solving, Communication and
Collaboration

Information, Media and Technology Skills
+ Information Literacy
Life and Career Skills
« Flexibility & Adaptability
« Initiative & Self-Direction
« Social & Cross-Cultural Skills
+ Leadership & Responsibility

Lab 2: Getting Started

Content Knowledge and 21st Century Themes
« Content Knowledge: Math, Economics, Science

« 21st Century Themes: Civic Literacy, Global Awareness, Health
Literacy
Learning and Innovation Skills
» Critical Thinking and Problem Solving, Communication and
Collaboration
Information, Media and Technology Skills
« Information Literacy, Technology Skills
Life and Career Skills
+ Initiative & Self-Direction
+ Productivity & Accountability
+ Leadership & Responsibility

Lab 3: Wheat Flour and Cornmeal... The Staff of Life

Content Knowledge and 21st Century Themes
» Content Knowledge: Math, Science, Economics
+ 21st Century Themes: Health Literacy, Financial/Business
Literacy, Health Literacy
Learning and Innovation Skills

« Critical Thinking and Problem Solving, Communication and
Collaboration

Information, Media and Technology Skills
- Information Literacy, Technology Skills
Life and Career Skills
« Initiative & Self-Direction
+ Productivity & Accountability
+ Leadership & Responsibility

HomeBaking.org

Lab 4: Creating Lift: Chemical Leavening

Content Knowledge and 21st Century Themes
-« Content Knowledge: Math, Science, Economics
+ 21st Century Themes: Business/Financial Literacy, Health
Literacy
Learning and Innovation Skills

« Creativity and Innovation, Critical Thinking and Problem Solving,
Communication and Collaboration

Information, Media and Technology Skills

- Information and Media Literacy, Technology Skills
Life and Career Skills

« Flexibility & Adaptability

« Initiative & Self-Direction

Lab 5: Flavor Factor: Fats

Content Knowledge and 21st Century Themes
- Content Knowledge: Math, Science, History, Economics
« 21st Century Themes: Global Awareness, Financial Literacy, Civic
Literacy, Health Literacy
Learning and Innovation Skills

« Creativity and Innovation, Critical Thinking and Problem Solving,
Communication and Collaboration

Information, Media and Technology Skills

- Information Literacy, Media Literacy, Technology Skills
Life and Career Skills

« Initiative & Self-Direction

+ Productivity & Accountability

+ Leadership & Responsibility

Lab 6: The Amazing Power Plant: Yeast

Content Knowledge and 21st Century Themes

- Content Knowledge: Math, Science, Economics

+ 21st Century Themes: Financial Literacy, Health Literacy
Learning and Innovation Skills

« Creativity and Innovation, Critical Thinking and Problem Solving,
Communication and Collaboration

Information, Media and Technology Skills
« Information Literacy, Technology Skills
Life and Career Skills
+ Flexibility & Adaptability
« Initiative & Self-Direction
+ Social & Cross-Cultural Skills
+ Leadership & Responsibility
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Lab 7: Sweet! Baking Sugars

Content Knowledge and 21st Century Themes

- Content Knowledge: Math, Science, Economics

-« 21st Century Themes: Health Literacy, Financial Literacy
Learning and Innovation Skills

- Creativity and Innovation, Critical Thinking and Problem Solving,
Communication and Collaboration

Information, Media and Technology Skills

- Information Literacy, Media Literacy, Technology Skills
Life and Career Skills

« Flexibility & Adaptability

« Initiative & Self-Direction

+ Social & Cross-Cultural Skills

+ Productivity & Accountability

+ Leadership & Responsibility

Lab 8: Eggs

Content Knowledge and 21st Century Themes
+ Content Knowledge: Math, Science, History
+ 21st Century Themes: Civic Literacy, Health Literacy, Financial
Literacy
Learning and Innovation Skills
- Creativity and Innovation, Critical Thinking and Problem Solving,
Communication and Collaboration

Information, Media and Technology Skills

- Information Literacy, Media Literacy, Technology Skills
Life and Career Skills

- Initiative & Self-Direction

« Social & Cross-Cultural Skills

+ Productivity & Accountability

+ Leadership & Responsibility

Lab 9: Liquids
Content Knowledge and 21st Century Themes

« Content Knowledge: Math, Science, Economics

« 21st Century Themes: Financial Literacy, Health Literacy
Learning and Innovation Skills

« Critical Thinking and Problem Solving, Communication and

Collaboration

Information, Media and Technology Skills

« Information Literacy, Media Literacy, Technology Skills
Life and Career Skills

+ Flexibility & Adaptability

- Initiative & Self-Direction

+ Social & Cross-Cultural Skills

+ Productivity & Accountability

HomeBaking.org

Lab 10: The Savor of Salt

Content Knowledge and 21st Century Themes
» Content Knowledge: Math, Science
+ 21st Century Themes: Health Literacy, Global Awareness
Learning and Innovation Skills
« Creativity and Innovation, Critical Thinking and Problem Solving,
Communication and Collaboration

Information, Media and Technology Skills
- Information Literacy, Technology Skills
Life and Career Skills
+ Flexibility & Adaptability
« Initiative & Self-Direction
+ Leadership & Responsibility

Lab 11: Chocolate

Content Knowledge and 21st Century Themes
« Content Knowledge: History, Math, Science
+ 21st Century Themes: Health Literacy, Global Awareness,
Environmental Literacy
Learning and Innovation Skills
+ Thinking and Problem Solving, Communication and
Collaboration
Information, Media and Technology Skills
« Information Literacy, Technology Skills
Life and Career Skills
- Initiative & Self-Direction
» Productivity & Accountability

Lab 12: Dough Sculpting 101

Content Knowledge and 21st Century Themes
« Content Knowledge: Arts, Math, Economics
+ 21st Century Themes: Health Literacy, Financial Literacy, Civic
Literacy
Learning and Innovation Skills
« Creativity and Innovation, Critical Thinking and Problem Solving,
Communication and Collaboration

Information, Media and Technology Skills

- Information Literacy, Media Literacy, Technology Skills
Life and Career Skills

« Flexibility & Adaptability

« Social & Cross-Cultural Skills

+ Productivity & Accountability

+ Leadership & Responsibility

Lab 13: Baking Resources

Content Knowledge and 21st Century Themes
+ Find essential links to agricultural, milling and baking industry
members, content knowledge, resources, careers, and test
kitchens practices.
Information, Media and Technology Skills
- Connections to research baking ingredient topics, take initiative
to gain baking ingredient knowledge, techniques and career
connections.
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