
 APRIL Baking

April is the final month for 
educators and students to 
prepare their submissions 
for the annual baking 
award competitions at the 
Home Baking Association.

April 7: Coffee Cake Day

April 1: Sourdough Bread Day

April 1-7 is National Bake Week

April 23: Pineapple Upside-Down Cake Day

Highlights this Month:

Don’t Forget!

https://www.homebaking.org/annual-baking-awards/
https://www.homebaking.org/annual-baking-awards/


 EVENTS in April
April 7-13 is National Library Week

April 8: Empanada Day

April is National Soft Pretzel Month

April 13: Peach Cobbler Day

April 14: Pecan Day

April 18: Animal Crackers Day

April 23: English Muffin Day

April 28: Blueberry Pie Day

April 30: Oatmeal Cookie Day

https://www.ala.org/conferencesevents/celebrationweeks/natlibraryweek
https://www.homebaking.org/empanadas/
https://www.homebaking.org/april-is-national-soft-pretzel-month/
https://www.homebaking.org/celebrate-national-pecan-day/
https://www.biggerbolderbaking.com/homemade-animal-crackers-recipe/
https://www.biggerbolderbaking.com/homemade-english-muffins/
https://www.homebaking.org/lets-celebrate-blueberry-pie/
https://shawneemilling.com/recipe/oatmeal-cookies/


National BAKE Week

• Bake a loaf of bread
View hundreds of  recipes suited for all levels of bakers
at HomeBaking.org!

• Invite friends for a party
Invite your close friends for a baking party and have fun. 
View Mealtime Solutions resources.

• Share bread with homeless
Share your baked bread with those suffering from food 
insecurity. View Bake to Give resources..

Get Started Baking

Celebrate the art of baking 
and encourage people in your 
life to bake and share their 
creations with others. 
Whether you're an 
experienced baker or just 
starting out, this week is a 
great opportunity to get 
started baking!

April 1-7

View this handy 
Baking Temperatures 
guide from 
ThermoWorksSelect the perfect 

sweeteners with tips 
from C&H Sugar and 
Domino Sugar -View

http://homebaking.org
https://www.homebaking.org/mealtimesolutions/
https://www.homebaking.org/bake-to-give/
https://www.homebaking.org/bake-to-give/
https://www.homebaking.org/bake-to-give/
http://www.homebaking.org/wp-content/uploads/2023/10/Baking-Temperatures-Guide-hbaFINAL.pdf
http://www.homebaking.org/wp-content/uploads/2023/10/Baking-Temperatures-Guide-hbaFINAL.pdf
https://www.homebaking.org/selecting-the-perfect-sweeteners/


SOURDOUGH Bread Day

• Explore with Baker Bettie:  how to make a sourdough starter 
from scratch.

• You’ll love Easy Everyday Sourdough Bread 

• No time to feed starter? Let Red Star’s sourdough yeast go to 
work for you!

April 1

Sourdough bread has 
a thick, chewy crust and 

soft, airy interior. It is 
comforting, savory, and 
easy to make using only 

flour, salt, and water. 

Let’s Get You Started! Are you looking to 
bake at home? Here are a couple recipes 
from our members you can try in your 
kitchen.

● Perfectly Crusty Sourdough for Beginners

● Pear, Prosciutto & Gorgonzola No-Knead Pizza

● Platinum Instant Sourdough Doughnuts

● Super Fast Sourdough Brioche

● You’ve Got STEAM - Sourdough Baking

https://bakerbettie.com/how-to-make-a-sourdough-starter/
https://bakerbettie.com/how-to-make-a-sourdough-starter/
https://www.kingarthurbaking.com/recipes/easy-everyday-sourdough-bread-recipe
https://redstaryeast.com/red-star-products/platinum-instant-sourdough-yeast/
https://www.biggerbolderbaking.com/sourdough-bread-for-beginners/
https://www.biggerbolderbaking.com/pear-prosciutto-gorgonzola-no-knead-pizza/
https://redstaryeast.com/recipes/platinum-instant-sourdough-doughnuts/
https://redstaryeast.com/recipes/instant-sourdough-brioche/
https://www.homebaking.org/wp-content/uploads/2020/04/YouveGotFlour-Sourdough.pdf


COFFEE Cake Day

Suggested Recipes:

Every April 7th, coffee lovers 
and dessert enthusiasts unite 
to celebrate National Coffee 
Cake Day. This delightful 
occasion pays homage
to a beloved treat that 
perfectly complements 
our favorite brew. 

Easy Cinnamon Swirl Coffee Cake Loaf 
with Vanilla Bean Glaze

Honey Wheat Coffee Cake

Coffee Cake Supreme

April 7

Did you know? Coffee grown worldwide can trace its 
heritage back centuries to the ancient coffee forests 
on the Ethiopian plateau.

https://www.rodellekitchen.com/recipes/easy-cinnamon-swirl-coffee-cake-loaf-with-vanilla-bean-glaze/
https://www.rodellekitchen.com/recipes/easy-cinnamon-swirl-coffee-cake-loaf-with-vanilla-bean-glaze/
https://www.rodellekitchen.com/recipes/easy-cinnamon-swirl-coffee-cake-loaf-with-vanilla-bean-glaze/
https://shawneemilling.com/recipe/honey-wheat-coffee-cake/
https://www.homebaking.org/recipe-items/coffee-cake-supreme/


National LIBRARY Week

• Baking with Friends includes recipes + age-appropriate tasks for kids

• Book and Bake is a delish path to literacy building! 

• Master creative cupcakes just like Pete the Cat with 

Additional Reading:

April 7-13

Domino Carrot Cake Cupcake

https://www.homebaking.org/baking-with-friends/
https://www.homebaking.org/book-and-bake/
https://www.thriftbooks.com/w/pete-the-cat-and-the-missing-cupcakes_kimberly-dean_james-dean/11432963/item/25120278/?mkwid=%7cdc&pcrid=77447028765180&pkw=&pmt=be&slid=&product=25120278&plc=&pgrid=1239149900900141&ptaid=pla-4581046491407746&utm_source=bing&utm_medium=cpc&utm_campaign=Shopping+-+High+Vol+Frontlist+-+Under+%2410&utm_term=&utm_content=%7cdc%7cpcrid%7c77447028765180%7cpkw%7c%7cpmt%7cbe%7cproduct%7c25120278%7cslid%7c%7cpgrid%7c1239149900900141%7cptaid%7cpla-4581046491407746%7c&msclkid=74d77017cb691629e185143368e7e5f1#isbn=0062304348&idiq=25120278&edition=10951950
https://www.homebaking.org/baking-with-friends/
https://www.dominosugar.com/recipe/carrot-cake-cupcake-spiced-cream-cheese-frosting


           EMPANADA Day
April 8

Have you tried making Empanadas before? Flaky and delicate, these 
delicious hand-held treats are prepared using anything from sweet, 
spicy to savory, and may be stuffed with meat, fruit, vegetables, 
seafood… almost anything you can imagine … then baked or fried.

Try these delicious recipes!

Empanadas de Pollo con Salsa Verde

Beef Empanadas

Moroccan Chicken and Apricot Hand Pies

Empanada is a 
Galician, Portuguese 
and Spanish word 
empandar: “to wrap or 
coat in bread.” 

https://www.homebaking.org/empanadas/
https://www.kingarthurbaking.com/recipes/empanadas-de-pollo-con-salsa-verde-recipe
https://shawneemilling.com/recipe/beef-empanada-recipe/
https://www.homebaking.org/recipe-items/moroccan-chicken-and-apricot-hand-pies/


Cobbler History: “Peach cobbler originated in the US in the late 18th 
or early 19th century, around the time that baking soda became 
available and cooks began using it to puff up their doughs.” 

 
 

   PEACH COBBLER Day

Peach cobbler is a classic American dessert that features sweet, 
juicy peaches topped with a biscuit-like crust. It's typically baked 
until the peaches are tender and bubbling, and the crust is 
golden brown and crispy. 

Baking Tip:  Cook the fruit, sugar and cornstarch mixture, pour 
into the baking dish and hold in the hot oven while you make the 
“cobbles” (sweet biscuits).  Use a buttermilk biscuit mix for a 
quick batter fix! 

Country Fruit Cobbler recipe from 
Baking with Friends children's 
cookbook presented by Charlene 
Patton from the Home Baking 
Association - View

Learn about baking 
in glass from Anchor 
Hocking -  View

https://kitchenlane.com/2009/01/cobbler-more-american-than-apple-pie.html
https://www.homebaking.org/recipe-items/peach-cobbler/
https://shawneemilling.com/recipe/easy-fruit-cobbler/
https://www.homebaking.org/country-fruit-cobbler/
https://www.anchorhocking.com/why-choose-glass/


PINEAPPLE Upside-Down Cake Day 

In the United States, pineapple upside 
down cakes became popular in the 
mid-1920s after a pineapple grower 
sponsored a contest 
for pineapple recipes. They 
received over 2,500 
various submissions 
for the inverted pineapple 
cake and ran an ad for it, 
which increased the cake's 
popularity and launched a traditional 
favorite that continues to this day!

Generations of home bakers having been sharing  this cake:

• Pineapple Upside Down Cupcakes are perfect for one. 

• Here’s the Pineapple Upside Down Cake we all love! 

• Traditionalists bake Pineapple Upside Down Cake in cast iron. 
A 10-inch cast iron = 8 X 8 inch pan works best if you have one!

April 23

Baking Hack:   Cake flour not available?  Whisk 2 Tablespoons cornstarch and 
7/8 cup bleached all-purpose flour for each cup. Just remember: there’s no real 
substitute for the tender crumb soft wheat flour provides. 

Pineapple is 
believed to be 

originated from South 
America, in the region 
encompassing central 
and southern Brazil, 
northern Argentina

https://www.chsugar.com/recipe/pineapple-upside-down-cupcakes
https://www.dominosugar.com/recipe/pineapple-upside-down-cake
http://www.sunflourflour.com/recipes.html
https://www.wheatfoods.org/wheat-101/flour-and-baking/flour-101/


BAKE TO GIVE Award

• Youth, Grades 7th to 12th 

• Bake to Give Maddie Kruse Youth 
Award- $1000 award

• Top ten entries receive $150 
sponsored by Lesaffre Yeast

• Enter by May 1st (extended deadline)

• Bake to Give Resources 

• Guidelines for eligibility

The Home Baking Association, 
ADM Milling Company, and the 
Maddie Kruse Family have 
partnered to present the youth 
educator award, Bake to Give – 
The Maddie Kruse Youth Award. 

Bringing attention to youth 
bakers who are actively making a 
difference in their communities, 
the award aims to inspire others 
to do the same. 

https://www.homebaking.org/youthaward/
https://www.homebaking.org/bake-to-give/
https://www.homebaking.org/youthaward/


• Adults who teach baking should enter by 
May 1st (extended deadline)

• Classrooms, cooperative extension, 
out-of-school clubs, community, 
homeschool, camps…

• Guidelines to be eligible for $1000 award 

EDUCATOR Award

Each year the Home Baking Association awards outstanding 
educators in classrooms and communities who engage individuals, 
families and communities with the many educational benefits 
baking provides for personal, family or professional development.

Submit a baking lesson, activity or other baking programs in the 
classroom or community.  Baking programs may also include Bake 
for Family Fun month, Bake and Take Day and other baking 
community outreach.

Do you teach baking in a classroom or community program?

You may be eligible to WIN $1,000! 

Enter by May 1st

https://www.homebaking.org/entry-guidelines/
https://www.homebaking.org/bfffm/
https://www.homebaking.org/bfffm/
https://www.homebaking.org/learn-how-you-can-participate-in-bake-and-take-month/
https://www.homebaking.org/educator-award/


EDUCATOR Award Winners
Elizabeth Susan Hagan
Family and Consumer Sciences Educator
Bayard, Iowa
Entry:  Bearthday Celebrations:  How Baking at Home Takes You Around the Globe

Carla Schaer
Family and Consumer Sciences Educator
Sparland, Illinois
Entry: Mozzarella Mash

Marla Prusa
Family and Consumer 
Sciences Teacher
Howells, Nebraska
Entry: Pastry Pizazz

Read the rules for entry to get more specific information about the application process. 
Entry deadline is May 1st, 2024. Entry form and lesson plan must be included together 
whether sent by email or mail.

Past Recipients of the Educator Award:To view an Educator Award directory click here.

https://www.homebaking.org/wp-content/uploads/2022/04/HBA-Bearthday-Celebrations-Lesson-Plan.pdf
https://www.homebaking.org/wp-content/uploads/2022/04/HBA-Bearthday-Celebrations-Lesson-Plan.pdf
https://www.homebaking.org/wp-content/uploads/2023/03/HBA-Mozzarella-Mash-Lesson-Plan.pdf
https://www.homebaking.org/wp-content/uploads/2021/11/pizazz-lessonplan.pdf
https://www.homebaking.org/entry-guidelines/
https://www.homebaking.org/past-winners/


 Cinco de Mayo: Celebrated on May 5th, this observance honors Mexican 
culture and heritage. Bakers can showcase their creativity with traditional 
Mexican desserts like tres leches cake, churros, flan, or Mexican wedding 
cookies, adding a sweet touch to the celebration.

 
 Mother's Day: Celebrated on the second Sunday of May, Mother’s Day is a 

perfect occasion for baking heartfelt treats for moms. From elegant cakes 
and delicate pastries to homemade cookies and brunch delights, there are 
endless possibilities for showing appreciation through baked goods.

 Memorial Day: Observed on the last Monday of May, Memorial Day marks 
the unofficial start of summer in the United States. Bakers can celebrate this 
holiday with patriotic-themed treats like flag cakes, red, white, and blue 
cupcakes, or festive cookies decorated with stars and stripes.

HOMEBAKING.ORG

Bakers have much to look forward to in May: 

http://homebaking.org

