
March Baking 
A calendar of baking hospitality, hacks and resources. 

Nutrition Month 
In our BAKER'S SPOTLIGHT
Roberta Duyff, MS, RD, CFCS-Author
Jana Patton, RD, LD-WIC Educator

Carrot Hazelnut 
Quick Bread

http://www.homebaking.org/blog/


March Baking 
So much flour, so little time. 

• Study Wheat Flour 101 
• Wheat’s an Ancient Grain and

there are MORE!
• Need to know more about how

to bake with whole grain flour?
• Start now to plan what you’ll 

bake for Whole Grain Sampling 
Day on March 31!

Baking Hack:  Oats- rolled, quick or old-fashioned or steel cut, are 
all whole grain. Make oat flour in a food processor by processing 
oatmeal until fine.  It’s form changed but it’s whole grain! 

Explore the  types of flour 

Chewy Oatmeal Bars

http://www.namamillers.org/
https://texaswheat.org/wp-content/uploads/2018/01/Flour-101-final.pdf
https://www.wheatfoods.org/?s=Ancient+Grains
https://www.ardentmills.com/products/ancient-heirloom-grains/
https://www.kingarthurbaking.com/learn/guides/whole-grains
https://wholegrainscouncil.org/get-involved/whole-grain-sampling-day
https://www.namamillers.org/education/
https://www.homebaking.org/distance-learning/
https://www.homebaking.org/recipe-items/chewy-oatmeal-bars/


March Baking 
National Nutrition Month 

• “National Nutrition Week,” was launched in 1973.

• Baking at home helps meet dietary goals
for portions that better control calories, sugar, fat. 

Check out our Baker’s Spotlight 
• Roberta Duyff MS, RD, CFCS - Carrot Hazelnut 

Quick Bread 
• Jana Patton RD, LD, Women Infant and Children 

(WIC) educator  Gluten Free Lemon Cornmeal 
Cookies. 

Baking Hack: Anything you bake can be 
“whole grain rich” by using half whole 
wheat flour.  

https://www.eatright.org/food/resources/national-nutrition-month
https://www.nhlbi.nih.gov/health/educational/wecan/eat-right/distortion.htm#:%7E:text=Portion%20Distortion%20Average%20portion%20sizes%20have%20grown%20so,at%20home%20too.%20We%20call%20it%20portion%20distortion.
http://www.homebaking.org/
https://www.homebaking.org/recipes/
https://www.homebaking.org/recipes/


March Baking
It’s Bake and Take Month

Make a Bake and Take plan to tell a friend 
or neighbor you’re thinking of them. 

Bake and Take Day…now Bake and Take 
Month…began with a group of wheat 
farmers’ wives – WheatHearts-51 years 
ago in Sumner County, KS.

Access more recipes and how-to share 
what you bake from the founders-
• Kansas Wheat
• North Dakota Wheat
• Oklahoma Wheat
• South Dakota Wheat

Applesauce Oatmeal Muffins

https://eatwheat.org/learn/march-bake-take-month/
https://video.search.yahoo.com/search/video;_ylt=AwrJ61oGHDdgTQ4AeT9XNyoA;_ylu=Y29sbwNiZjEEcG9zAzIEdnRpZANDMDkzNF8xBHNlYwNzYw--?p=Kansas+Wheat+Bake+and+Take+Month&fr=mcafee&guce_referrer=aHR0cHM6Ly9zZWFyY2gueWFob28uY29tL3NlYXJjaD9mcj1tY2FmZWUmdHlwZT1FMjExVVMxMDVHOTE0NDImcD1LYW5zYXMrV2hlYXQrQmFrZSthbmQrVGFrZStNb250aCZfZ3VjX2NvbnNlbnRfc2tpcD0xNjE0MjI0NDIw&guce_referrer_sig=AQAAAG2EMP9uGLo634ogu2Q35Eci7oo7WODfpxFCi0Oct1ZkzCdbjqVNR9VFhBGytcqHXTBdifaYuOxbNZA5A9VkbmxoK-9xBalmZPXNJCI7vLatc-GEywHYYUlIHuZWzX3Y7UJGe0p3ETa3WuiEsXJRWoqTHFbQkF2FX2Kjq3JNJktE&_guc_consent_skip=1614224456#id=1&vid=6a32394aed0c73456213af513ef22137&action=view
https://www.ndwheat.com/consumers/Recipes/
http://www.okwheat.org/
https://sdwheat.org/commission/education-communication/
https://eatwheat.org/recipes/applesauce-oatmeal-muffins/


March Baking 
Irish-American Heritage Month

• Read about The Irish Americans: A History       
by Jay P. Dolan. 

• Irish-American immigrants brought 
innovative transportation, arts and culture 
across the U.S. 

• Bake with Irish Chef Gemma, Bigger Bolder 
Baking! 

• Mix up Gemma’s Crazy Dough…and bake six
different specialties with it! 

Gemma’s Crazy 
Dough 

Baking Hack:  Recipes often call for yogurt 
and buttermilk.  Make your own substitute. 
Stir together and allow to stand 5 minutes: 1
cup whole or 2% milk with 2 Tablespoons 
lemon juice or vinegar. 

https://nationaldaycalendar.com/irish-american-heritage-month-march/
https://www.biggerbolderbaking.com/
https://www.biggerbolderbaking.com/crazy-dough/
https://www.biggerbolderbaking.com/homemade-buttermilk/


March Baking

GF Peanut Butter & Jelly 
Muffins

• Credit George Washington Carver for his agricultural 
research on growing peanuts in the U.S.! 

• Peanut butter’s been made and sold day in the U.S. 
since 1898. Today we buy $800 MM worth every 
year

• Bake a new favorite…Marbled Peanut Butter 
Brownies …works for us!

Baking Hack:  Peanut powder makes a great 
ingredient too!  Learn how by baking Peanut 
Butter Pretzel Rolls. 

https://www.dominosugar.com/recipe/peanut-butter-and-jelly-muffins
https://www.history.com/topics/black-history/george-washington-carver
https://nationaldaycalendar.com/national-peanut-butter-lovers-day-march-1/
https://www.dominosugar.com/recipe/marbled-peanut-butter-chocolate-brownies
https://nationalfestivalofbreads.com/recipes/peanut-butter-pretzel-rolls


March Baking
March 2nd - #ReadAcrossAmericaDay  

#DrSeussDay

Great ways to inspire reading…
1. Keep books everywhere you 

spend time.
2. Visit the library often.
3. Get caught reading a book.
4. Read to your children.
5. Have your children read to you.

Baking Hack:  What if you read together … 
a RECIPE!  See Book and Bake for a start!  

Young Baker’s 
Apprentice Lab-
Tortillas

https://www.homebaking.org/book-and-bake/
https://www.panhandlemilling.com/uncategorized/young-bakers-apprentice-lab-homemade-tortillas


March Baking 
March 6- Pound Cake Day

Pound cake is an essential go-to 
dessert because it
• stores well…It’s nearly

indestructible-keeps a week 
and is flavorful and moist.

• TOPS well… lemon glazes, 
chocolate drizzle, fruit …

• offers “designer” add-ins 
…blueberries, sprinkles, 
chips, nuts…

• has hundreds of options from
All Recipe friends Mini Apple Cider 

Pound Cakes with 
Buttermilk Glaze

Indestructible 
Pound Cake

Baking Hack: View Sour Cream Pound Cake lesson from The Butter Book. 

https://www.allrecipes.com/recipes/395/desserts/cakes/pound-cake/
https://shawneemilling.com/recipe/mini%E2%80%8B-%E2%80%8Bapple%E2%80%8B-%E2%80%8Bcider%E2%80%8B-%E2%80%8Bbundt%E2%80%8B-%E2%80%8Bcakes%E2%80%8B-%E2%80%8Bwith%E2%80%8B-%E2%80%8Bbuttermilk%E2%80%8B-%E2%80%8Bglaze/
https://www.homebaking.org/?s=Indestructible+Pound+Cake
https://www.homebaking.org/exciting-butter-book-offer-from-hba/


March Baking
March 11- Johnny Appleseed Day

 Johnny Appleseed and 
apples make a great food 
“explore” for Baking with 
Kids.

 A delicious start…Whole 
Wheat Fresh Apple Oat 
Squares  

 Why not create an Apple 
Cake worthy of Johnny!

Baking Hack:  Unless an apple is really thick or waxy-skinned, you can 
usually avoid peeling it before grating or chopping.  

https://nationaldaycalendar.com/national-johnny-appleseed-day-march-11/
https://www.biography.com/historical-figure/johnny-appleseed
https://www.chsugar.com/baking-tips/baking-with-kids
https://www.chsugar.com/recipe/whole-wheat-fresh-apple-oat-squares
https://www.heckersceresota.com/Recipes/Cakes/


March Baking
March 20- #WorldFlourDay

 All over our planet, flour sustains people everyday, providing 
carbohydrates, folacin, B-Vitamins, iron, protein, dietary fiber.

 Everyday breads like pita, naan, tortillas, baguettes, pan bread, 
chapatti, buns and rolls are baked and pasta and noodles served.

 Honor the farmers, millers, shippers and truckers, processors and 
bakers who bring and craft flour foods for our tables. 

 Flour is NOT Just Flour– A lab experiment from
Home Baking and Kansas State Baking Science. 

Baking Hack:  Choose soft or low protein (8-10%) wheat 
flour for cakes, pastries, biscuits- higher
protein (11-12%) flour for breads. 

Red Star Yeast 

http://www.canadianmillers.ca/nutrition.php
https://www.homebaking.org/wp-content/uploads/2020/03/Everybody-Bakes-BreadBookBake-REV3-2020.pdf
https://www.ndwheat.com/consumers/celebrate-pasta/
https://wagrains.org/
http://www.namamillers.org/
https://wagrains.org/transportation/
https://www.adm.com/products-services/food/flours-grains
https://www.graincraft.com/
https://www.homebaking.org/distance-learning/
https://redstaryeast.com/rise-against-hunger/


March Baking
March 21- National French Bread Day

Americanized 
versions of
French Bread
are, as we too
often are,
SPED UP.

Bake two
types of 
French Bread  
with Red Star 
Yeast bakers: 
French Bread

French BaguettesBaking Hack:  Use an unbleached bread flour or 
hard winter unbleached all-purpose flour. 

https://www.tasteofhome.com/collection/types-of-french-bread/
https://redstaryeast.com/recipes/french-bread/
https://redstaryeast.com/recipes/french-baguette-recipe/


March Baking
March 23- National Ag Day

Get the Scoop, wheat to flour to oven-
“Visit” grain growers virtually!
• Where Wheat is Grown in the U.S.
• Find the Farmer 
• Grains of Truth…Facts about Wheat video
Bake Best of Wheat Oklahoma State Fair 
winning recipes. 
Join The Art of Breadmaking virtual classes

http://www.namamillers.org/
http://www.homebaking.org/
https://www.wheatworld.org/wheat-101/wheat-production-map/
http://www.findthefarmer.com/index.php/farms
https://www.wheatworld.org/
https://www.okwheat.org/consumers/commission-recipes/


March Baking
March 31 - #SampleWholeGrains  

 Film a video or shoot a photo of the whole 
grain food you bake or sample! 

 What whole grain A to Z are you sampling?

Baking Hack: 

It’s easier 
than you 
think!
Classic 100%
Whole
Wheat Bread

https://wholegrainscouncil.org/whole-grains-101/whole-grains-z
https://www.kingarthurbaking.com/recipes/classic-100-whole-wheat-bread-recipe


April Baking
Sneak peak!

Why Bake?  

Baking focuses you away from stress.  With 
your hands and some flour you craft something 
delicious, and easy to share.  It’s affordable 
nourishing therapy for tough times.  

Like Granny Bessy’s Yeast Rolls.

https://www.homebaking.org/wp-content/uploads/2020/01/whybake_davispatton.pdf
https://www.homebaking.org/recipe-items/granny-bessies-yeast-rolls/
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