TEN TIPS

FOR BAKING SUCCESS

If you can coach, camp, read, or program your
phone, you can teach kids to cook and bake. Tried
and true guidance includes:

O Allow time.

* Read and/or try the recipe first. Estimate how long steps take.

* Add 20 minutes to explain; demo how-to techniques with
beginners; allow 15 minutes for intermediates or experienced bakers
to read, organize (mise en place) ingredients, equipment and
tasks/steps.

* Divide what you do into two sessions if needed; or pre-measure or
prepare some steps before starting, especially when working with
younger children.

@ Always wash hands and countertops before

starting and clean up “as you go.”

* Long hair should be tied back or covered.

* Provide separate towels for hands and dishes.

* Use fresh dish cloths or sponges every day. Frequently wash pot
holders.

e Aprons or large T-shirts aren't old-fashioned, they're smart. They
keep the food clean as well as the baker!

* Fight Bac! at HomeBaking.org

© Stay safe! Have an adult show how to do
age-appropriate baking/cooking tasks.
* See The Thrill of Skill Fact Sheet and Safe Kitchen Check-List
HomeBaking.org and kidsacookin’.ksu.edu

O Before you start: All bakers read the
recipe top to bottom. ’m
For beginning bakers, read the = crnnt n
recipe out loud with an adult. TET T
Send the recipe home with the
young person to read the day
before you use it in an activity.
If needed, have the parent sign

the bottom to show they are
aware of what ingredients their

young person will be preparing and eating. Be sure leaders and bakers:

* Understand and practice cooking/baking terms and techniques.
See Glossary, HomeBaking.org and kidsacookin.ksu.edu

* Demonstrate and practice measuring accurately.
Use Measure UP! worksheet (A Baker's Dozen Labs) and provide
Measurement Guide Card. \iew: DIY Baking Channel,
HomeBaking.org or on HBA DVDs: A Baker's Dozen Getting Started
and Baking for Success

HOME BAKING

ASSOCIATION

@ Gatbher all the ingredients and equipment. (mis en place)
* Leader, make sure ingredients are fresh and there is
enough for all teams or individuals.
* Use the pan size the recipe recommends for best
results.
e For ingredient and pan substitutions see
substitutioncard series,
HomeBaking.org/products.php

@ Use the right tools.
* Pour liquids (water, oil, milk, honey, corn syrup) in a clear liquid
measuring cup placed on the countertop. Read amount at eye level.
* Use standard dry measures for dry ingredients (flours, sugar, cocoa,
brown sugar, cornmeal).
e Use measuring spoons for small amounts less than %4 cup (4
tablespoons).

(7] Ingredient basics.

* large eggs are the standard used in home baking. If “room
temperature egg” is called for, set egg in bowl at room temperature
20 minutes before baking.

* Use real butter or margarine (80% fat), not a spread or reduced-fat
product (read the package label). Vegetable oils (sunflower, soybean,
corn, olive, safflower) are usually specified in a recipe. Your product
may not be successful substituting oil for butter or margarine. Soften
butter or margarine only until pliable—not melting.

e Stir dry ingredients (flours, powdered or granulated sugars, cornmeal,
cocoa), spoon into dry measuring cups and level off with a flat-edged
utensil.

» Sifting is needed only if the recipe specifies to pre-sift a dry
ingredient before measuring. A wire whisk may also be used to
combine dry leavening ingredients (baking powder, baking soda,
cream of tartar) and other dry ingredients.

* Avoid measuring ingredients, especially liquids or salt, over the
mixing bowl. Tip: Store salt in small sealed container to measure
from more easily measure.
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