Baking Classes
for children: ages 10 and above
Introducing: a series of baking classes designed for children ages 10 and older
The purpose of these classes is to both educate students in the basics of baking, and to encourage
creativity in the kitchen. These classes will be taught in a home setting with small class sizes.
Classes are 3 hours in length, and cost $25 a session. Students will leave class with both written recipes and the edible fruits of their labors. Sessions 1 and 4 can be taking as individual classes, but Sessions 2 and 3 should be taken together.

Session 1:
Thursday, June 17th, 11 am to 2 pm

Cut it, Blend, or Melt: Butter in three stages.
This class is a highly recommended introduction to the hows and whys of basic baking. We will
cover proper measuring techniques, as well as the science behind basic baking instructions.
Recipes include: homemade tortillas, chocolate chip cookies done in two ways.
Note: This class will include a lunch of homemade tortillas, cheese, vegetables, and fruit.

Session 2:

Wednesday, June 30th, 9 am to noon.

Eggs: Together or Separate.
(Sessions 2 and 3 are meant to work together and be continuations of each other.)
In this class, we will learn about the features of the egg. Eggs are an important element in baking.
They can be whipped into clouds, make pastries rise, or make a custard rich. We will cover separating eggs, yolks versus whites, making a basic meringue, and using a double boiler.
Recipes will include: Pavlova (baked meringue with lemon curd, and fruit), lemon curd, and pastry
cream.

Session 3:
Thursday, July 1st, 9 am to noon

The Curious Choux
(Sessions 2 and 3 are meant to work together and be continuations of each other.)
In this class, we will make choux pastry as a continuation of our study of eggs in baking. Choux pastry (or Pâte à choux) is a light French pastry that is used to make cream puﬀs and eclairs. We will
use the lemon curd and pastry cream made in the previous class to fill our pastries. Skills covered
will include the use of a pastry bag, whipping cream, folding, and making a ganache.
Recipes will include: Choux pastry, lemon and vanilla cream puﬀs, eclairs with a chocolate ganache
glaze.

Session 4:
Friday, July 2nd, 9 am to noon

Jammin’: preserves made with local berries
In this class, we will use local berries to make jam. Each student will come home with several jars of
homemade, shelf stable jam. (The flavors of jam will depend on which fruits are in season.) We will
also make homemade buttermilk biscuits (so we can sample our wares).
This class will have a $5 materials fee to cover the cost of jars, lids, rings, and local berries.
Recipes include: Berry Jam, buttermilk biscuits

