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Baking Basics: Your First Creative Cookie
Mission

Materials Needed

Kitchen Equipment:

e Large mixing bowl

¢ Medium mixing bowl

¢ Electric mixer (hand or stand) or a whisk and wooden spoon
¢ Measuring cups (for dry ingredients)

¢ Measuring spoons

¢ Liquid measuring cup

e Spatula

e Baking sheets

¢ Parchment paper or non-stick cooking spray
e Cooling rack

¢ Oven mitts

¢ Timer (phone timer is fine)

¢ Dish soap, sponge, and towels for cleanup

¢ Fire extinguisher (for safety identification)

Ingredients for "Choose Your Adventure" Cookies:

¢ 1 cup (2 sticks) unsalted butter, softened

* 34 cup granulated sugar

¢ 3 cup packed brown sugar

e 2 large eggs

1 teaspoon vanilla extract

2 Ya cups all-purpose flour

1 teaspoon baking soda

¥, teaspoon salt

Your Adventure Choice (1 to 2 cups total): Chocolate chips, M&Ms, chopped nuts,

butterscotch chips, sprinkles, etc.

¢ (Note on allergies: Gluten-free all-purpose flour blends can be substituted 1:1. Dairy-free butter
sticks can also be used.)

Learning Objectives

By the end of this lesson, the student will be able to:

e Correctly demonstrate how to measure wet and dry ingredients using the appropriate tools.
Identify key kitchen safety hazards and locate essential safety equipment (e.q., fire extinguisher,
oven mitts).

Follow a recipe's steps in the correct sequence to successfully bake a batch of cookies.

Apply basic cleaning procedures to wash dishes and wipe down surfaces after baking.

Creatively customize a basic recipe to express personal preference.
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Lesson Activities (Approx. 90-120 minutes)

Part 1: The Mission Briefing & Safety Scavenger Hunt (15 minutes)
Goal: To establish a "safety first" mindset before any cooking begins.

Teacher's Role: Frame this as a detective's mission. "Before a chef can cook, they must secure their
environment. Your mission is to become a Kitchen Safety Agent."

1. Discussion: Briefly discuss why kitchen safety is important (preventing burns, cuts, fires, and
foodborne illness). Ask the student: "What do you think are the most dangerous things in a
kitchen?"

2. The Scavenger Hunt: Give the student a list of items to find and explain the purpose of.

o "Find the Fire Extinguisher": Locate it and discuss the P.A.S.S. method (Pull, Aim,
Squeeze, Sweep).

o "Find the Hand Protection": Locate the oven mitts. Discuss why you never use a wet
towel to grab something hot (water conducts heat!).

o "ldentify the Hot Zones": Point out the oven and stovetop. Establish a rule: nothing
flammable (paper towels, cookbooks) is ever left on or near the stovetop.

o "Locate the Hand Washing Station": The sink! Emphasize the importance of washing
hands with soap and water before, during (especially after touching eggs), and after
cooking.

Part 2: The "Mise en Place" Challenge (20 minutes)
Goal: To learn proper measuring techniques and the importance of preparation.

Teacher's Role: Explain that "Mise en Place" (meez ahn plahs) is a French culinary term meaning
"everything in its place." Professional chefs do this to make cooking smooth and stress-free. Challenge
the student to prepare all their ingredients before starting to mix.

¢ Dry Ingredients: Demonstrate the "spoon and level" method for flour. Use a spoon to scoop flour
into the measuring cup until it's overflowing, then use the back of a knife to level it off. Explain
that scooping directly packs the flour, adding too much and making cookies dry. Have the student
measure the flour, baking soda, and salt into the medium bowl and whisk them together.

e Wet Ingredients: Demonstrate how to measure liquids. Place the liquid measuring cup on a flat
surface and bend down to read it at eye level for an accurate measurement. Let the student

measure the vanilla.
¢ Sugars & Butter: Show how brown sugar should be packed firmly into the measuring cup. The

butter should be soft but not melted.
¢ The "Adventure" Ingredients: Have the student choose their mix-ins and measure them out

into a small bowl. This is their first creative choice!

Part 3: The Bake - Operation Cookie Creation (30-40 minutes, including baking
time)

Goal: To follow a recipe and understand the function of each step.

Teacher's Role: Guide the student through the recipe, asking "why" at each step to encourage critical
thinking.

1. Preheat the Oven: Set the oven to 375°F (190°C). Explain that preheating ensures the cookies
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cook evenly from the moment they go in.

2. Creaming: In the large bowl, have the student beat the softened butter, granulated sugar, and
brown sugar together with the mixer until light and fluffy. Ask, "What do you notice happening to
the color and texture?" (This step incorporates air, which makes cookies tender).

3. Add Binders & Flavor: Add the eggs one at a time, beating well after each. Then, beat in the
vanilla. Explain that eggs act as a binder, holding the cookie together.

4. Combine Wet & Dry: Gradually add the flour mixture to the wet ingredients, mixing on low
speed until just combined. Ask, "Why do you think we mix on low and only until it's just
combined?" (Overmixing develops gluten, which can make cookies tough).

. The Creative Step: Let the student stir in their chosen "adventure" ingredients with a spatula.

6. Bake: Have the student drop rounded tablespoons of dough onto the parchment-lined baking
sheets. Bake for 9-11 minutes or until the edges are golden brown. Use the timer!

u

Part 4: The Cleanup Crew - Leave No Trace (15 minutes)
Goal: To learn that cleaning is an integral part of the cooking process.

Teacher's Role: Turn this into a race against the clock while the cookies bake and cool. "A great chef
always leaves their station cleaner than they found it."

¢ Dishwashing 101: Teach the system: scrape excess food, rinse, wash with hot soapy water
(starting with least greasy items like measuring cups and finishing with the greasy bowl), rinse
with clean water, and let air-dry or towel-dry.

e Surface Safety: Wipe down all countertops with a soapy sponge or cleaning spray to remove any
raw egg residue or spills.

¢ Put It All Away: Return all equipment and ingredients to their proper homes.

Part 5: The Reward & Creative Finish (While cookies cool)
Goal: To enjoy the results of hard work and practice fine motor skills.

Teacher's Role: Provide praise for the process, not just the product. "Look at what you made! You
followed the safety rules, measured perfectly, and cleaned up." Once cookies are completely cool, the
student can sample their work. If you have frosting or extra sprinkles, they can do a "Creative Studio"
session where they decorate one or two cookies.

Assessment: The Baker's Debrief

While enjoying a cookie, have a casual conversation to assess learning. Use a simple checklist for
observation during the lesson.

¢ Observational Checklist:
o Did the student use the "spoon and level" method for flour? (Yes/No)
o Did the student read the liquid measuring cup at eye level? (Yes/No)
o Did the student wash their hands before starting? (Yes/No)
o Did the student demonstrate safe oven use with mitts? (Yes/No)
¢ Discussion Questions:
o "What was the most important safety rule you learned today and why?"
o "Why is it important not to just scoop the flour out of the bag with the measuring cup?"
o "If you were to make these again, what 'adventure' ingredients would you try next?"
o "What was your favorite part of the mission?"
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Differentiation & Extension: The Expert Baker Challenge

¢ For Support: If the student is struggling, pre-measure one or two of the ingredients as an
example. Work side-by-side during the mixing process.
¢ For an Extension/Challenge:

o The Science Fair: Challenge the student to research the role of one ingredient. "What does
baking soda actually do? How is it different from baking powder?" They can present their
findings at the next baking session.

o The Recipe Remix: Encourage the student to find a different cookie recipe online (with
supervision) and identify the similarities and differences in ingredients and techniques.

o The Brown Butter Challenge: For the next batch, teach them how to brown the butter
before adding it to the sugars. This will add a complex, nutty flavor and elevate the recipe,
demonstrating how a change in technique can dramatically change the final product.
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