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Strategic Plan 2018-19

Board of Directors *Executive Board

Officers FY19
President
Eric Wall, Grain Craft

First Vice President of Program
Sam Garlow, Shawnee Milling Company

Second Vice President of Membership
Vance Taylor, North Dakota Mill

Welcome new members

Target Audience
Home Baking Educators
•	 Anyone who teaches or fosters home baking skills

•	 Family and consumer sciences teachers in middle and  
secondary schools

•	 Family and consumer sciences extension educators

•	 After-school and community youth program educators

•	 Education trade media and social media influencers

Communications Goal
Promote awareness and use of Home Baking Association 
and member educational materials.

Vision Statement
Grow the practice of home baking.

Mission Statement
Advocate for increased home baking by 

providing tools and knowledge to perpetuate 
generations of home bakers.

4.1 Million
Educators

and the

Bakers 
They Reach

Subscribers
100,000

Monthly
e-newsletter

23% open rate

435,000
Web Visitors

5 year
average

Social Media
Viewers

Blog/YouTube
250,000

Social Media

Providing HBA
and Member

Resources

Facebook/Twitter/Instagram
7,300 followers

Pinterest 
5,900 monthly 

viewers

1–1,500
Students

Hands-on
Workshops

State and national
conferences

Ea

ch Educator Reaches

HBA Reach

END 2019
American Sugar Refining, Ileana Durand 
Stephanie Petersen, Panhandle Milling
Open position
Stone Buhr Flour Co, Tom Payne*
The Sugar Association, Courtney Gaine*

END 2020
Colorado Wheat, Madison Andersen
Ardent Mills, Meredith McGregor*
Grain Craft, Eric Wall*
Shawnee Milling Co, Sam Garlow*
The J.M. Smucker Co, Sarah Donohoe

END 2021
Open position
Kansas Wheat, Julene DeRouchey     
Hopkinsville Milling, Robert Harper*
Oklahoma Wheat Commission, Chris Kirby 
North Dakota Mill, Vance Taylor*

FY19 budget  
$187,960

 Program 71%

 Membership 12%

 Administrative 8%

 Meetings  9%

Long-Term Marketing Objective
Increase the frequency and appreciation of home baking.

Key Strategies
•	 Identify, develop and support home baking educators. 

•	 Extend home baking education materials to community, 
classroom and home educators. 

•	 Maximize resources and state of the art technology to 
further the reach of the Home Baking Association.

•	 Leverage existing member materials to educators and home bakers.

•	 Promote the many benefits of home baking.

•	 Advocate & promote safe home baking practices.

•	 Teach, encourage and sustain home baking.

•	 Advocate year-round baking.
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Message from Home Baking Association President
As we near the completion of the 2019 Home Baking Association 
fiscal year, I would like to thank all of our member companies, 
associations and organizations for their support. HBA is only as 
strong as our members, and through working together, with great 
ideas, knowledge, and input, we better achieve our mission to 
“advocate for increased home baking.”

This year, we introduced our new website, and besides looking 
fantastic, it’s design better serves handheld devices and access to 
baking information. Thanks to HBA staff, the website committee, Nick 
Beatty, our webmaster and Kimberly Fields, for their hard work and 
dedication to make our new site a reality. 

Member companies provided support to conduct a second Mintel 
Home Baking Consumer Survey that will assist both members and 
HBA with program strategies—another HBA membership benefit.

Keeping safe baking practices at the forefront of our message 
to educators and bakers is an essential part of advocating more 
baking in the home, communities and classrooms. HBA’s continuing 
education provides the latest Baking Food Safety guides, videos, and 
resources at www.HomeBaking.org/bakingfoodsafety.html.

This annual report summarizes how staff researches, plans and 
conducts baking education at national and state events and 
promotes baking through the monthly e-newsletters and blogs to 
“anyone who teaches or fosters baking.”

In closing, I also want to thank our dedicated staff of Charlene Patton 
and Sharon Davis. The passion and knowledge of our two staff 
members is absolutely the reason the HBA does such a wonderful 
job year after year. Thanks also to my fellow officers and our board 
members for taking the time from your regular jobs to guide the 
HBA and make it what it is.

If you are an educator, non-member company, or a baking or foods 
writer wanting more information on how you can become involved 
in the HBA, visit our website or contact our staff.

Happy Baking!

Eric Wall, HBA President 
Grain Craft, Director of Sales

2019 Highlights At-a-Glance:
•	 LAUNCHED! Redesigned HomeBaking.org website 

•	 Baking Food Safety resources and micro-site

•	 4-H Congress Baking STEAM workshops gets the  
flour in 200 bowls 

•	 National Festival of Breads hosts HBA “Ask the Bakers” 
workshops and “Baking with Families” stage demo

•	 Year-round reasons to bake included Bake for  
Family Fun Month, Bake for Summer Learning and  
Whole Grains Baking Month 

•	 Conducted 23 educator webinars, Baking STEAM 
workshops and sessions 

•	 HBA e-newsletter subscribers top 100,000! 

•	 Baking Ingredient Super Heroes wins Educator Award
•	 PBS-TV Creative Living features seven HBA programs 

Baking Educator Partnerships
Each food educator served via partnerships reaches 100 or more 
consumer households.  

Here’s how HBA collaborated with seven essential food educator 
partner associations:

American Association of Family & 
Consumer Sciences (AAFCS)  aafcs.org 
•	 Alliance members linked; monthly calls; 

co-promote Say Yes to FCS

•	 National Dine-In event promotion and participation 

•	 HBA offered two FCS webinars—Bake for Family Fun and 
Build FCS Baking STEAM

Child and Adult Care Food Program 
(CACFP) cacfp.org 
•	 National Child Nutrition Conference, 

Chicago, Illinois, Whole Grain Baking 101 
workshop and exhibit

•	 National CACFP Ally 

The Family Dinner Project 
thefamilydinnerproject.org 
•	 Co-develop and distribute family meal 

website and event resources

•	 Featured on HBA Meal Solutions micro-site

Family, Career and Community Leaders 
of America (FCCLA) fcclainc.org 
•	 FastFACS Baking Food Safety resource 

updates 

•	 National Leadership Conference, Anaheim, California,  
culinary demos, workshops, “Red Talks,” exhibit

•	 HBA Sponsors linked

National Extension Association of Family 
& Consumer Sciences (NEAFCS) neafcs.org 
•	 Three NEAFCS e-newsletter features

•	 HBA linked as Partner Member 

Wheat Foods Council WheatFoods.org
•	 HBA members presented two WFC  

board updates

•	 Social media featured Bake for Family 
Fun Month

Whole Grains Council 
WholeGrainsCouncil.org 
•	 September Whole Grain Baking Month 

promos

•	 March Whole Grain Tasting Day features

•	 Whole Grain Council resources at HBA exhibits 

Proud Partner of the
A L L I A N C E for
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pasos sencillos de seguridad alimentaria para hornear

pasos sencillos de seguridad alimentaria para hornear

66

HomeBaking.org

Temperaturas internas de productos horneados bien cocidos

Seguridad Alimentaria para Hornear 101

Maximice la calidad y verifique que los productos estén completa-

mente horneados por alcanzar estas temperaturas en el medio:

Se encuentra al reverso una lista completa de verficación de seguridad para hornear.

1 GUARDE harina cruda, mezclas para hornear, masa, y huevos aparte de 

alimentos ya preparados.

2 ANTES DE HORNEAR, ate el pelo largo, limpie las barras de cocina, junte los 

ingredientes y equipo, lávese las manos, y póngase el delantal. 

3 GUARDE SEPARADOS el mezclar, revolver, y manejar de masa o mezcla no 

cocida aparte de los productos enfriando o preparados o listos para empaquetar.  

4 PRUEBE productos cocidos en el medio con palillo de madera o probador de 

pasteles y termómetro para alimentos para asegurarse que estén bien cocidos.

5 LIMPIE utensilios de cocina, barras de cocina, y equipo con agua caliente con 

jabón o en el lavaplatos. 

6 LAVESE las manos antes de probar, servir, o empaquetar alimentos cocidos.

Relleno y guisados

Sobras

Pay de crema de 

chocolate

Panes rellenos por 

carne, queso, o pollo

(Empanadas, pasteles 

de pollo, empanadillas, 

calzone, bierocks)

165°F

Pay de natillas

Pay de fruta

Flan

Crème brûlée

170°-175°F

Quiche

Pay de merengue

Pudín de pan

Natillas horneadas

Clafouti

Chocolate fundido

Pasteles

160°F

Pasteles de 

queso

(Saque del horno 

a 150°F para 

evitar rajaduras; la 

temperatura debe 

llegar a 160°F 

mientras se enfría)

150°F
Pan de 

levadura 

(Panecillos 

blandos 190°F

Pan crujiente 

210°F)

190°-210°F 200°-209°F

La mayoría de 

pasteles

(Ponqué 210°F) 

Mantecadas

Pan rápido

Bisquetes

Panecillos

Pay de nuez

La conclusión de Baker’s para seg
uridad alimentaria: harina cruda, harinas 

preparadas, masa y mezclas no están listos para comer. La harina, igual 

que los huevos, debe estar bien cocida o horneada antes de comer para 

prevenirse de bacterias en la harina. Lávese las manos, utensilios, y las 

superficies después de mezclar y manejar mezcla o masa.

¡DIN! Cuando el reloj del horno indique que un producto está 

cocido, pruebe la temperatura interna en el centro del producto

Después de hornear: Enfríe el producto sobre una rejilla de alambre. Lávese las manos antes de manejar los 

productos. Dentro de dos horas de hornear, refrigere alimentos horneados hecho de huevos, o rellenos de  

crema o carne. Es mejor guardar pan de levadura al tiempo o congelado si no se come dentro de un día.

HBA Baking Education…

Twelve high school culinary bakers with Delaine Stendahl, Whitehall 
High School Family & Consumer Sciences Teacher, baked to learn 
ingredient roles and measurement skills.

Over 250,000 food educators were provided engaging baking food 
safety media, recipes and infographics.  

American Association of Family & Consumer Sciences hosted 
two HBA Webinars for faculty and teachers.

National Extension Association of Family & Consumer Sciences 
provided e-link for HBA’s new Baking Food Safety micro-site.

4-H Congress 200 teen leaders baked with HBA 
and viewed the North American and Canadian 
Millers’ Did You Know? video. Baking teams took 
internal temps to confirm “no raw dough” and “just 
bake it!” 400 state leaders received Baking Food 
Safety 101 guides.  

HBA coordinated Engaging Baking Food 
Safety Education for the CFSEC 2019 FightBAC! 
conference. HBA and members Ardent Mills 
and North American Millers Association co-
presented a session and provided educators 
300 USBs with ready-to-use Baking Food Safety 
resources. Sponsors: Ardent Mills and NAMA

Child and Adult Care Food Program 
National Child Nutrition Conferences  
1,700 participants received Baking Food 
Safety resources. 

National Festival of Breads 1,500+ consumers 
and educators viewed and received  
Baking Food Safety education resources  
at HBA’s Ask the Baker sessions, exhibit and 
stage demo.

FCCLA National Leadership 
Conference and FAST FACS 
reaching 8,000 advisers and 180,000 
teen leaders with Baking Food 
Safety education resources, Did You 
Know video and USB drives. 

Summer Baking STEAM Teacher hands-on baking labs and 
educator conferences all received the Baking Food Safety resources, 
applied baking food safety steps and viewed Did You Know.  

HBA’s e-newsletters and blogs to over 110,000 monthly 
subscribers promoted the new Baking Food Safety micro-site. 

Educating the Educators 
Target Audience: Anyone who teaches or fosters home baking skills
Each educator in the following HBA programs:
•	 received HBA’s all-member-inclusive baking resources.
•	 teaches 1 to 1,500+ additional households (self-reported).
•	 uses (and re-uses) resources each year over several years.

4-H Congress Baking STEAM
•	 600 4-H staff and leaders receive Baking STEAM resources

Educator Award Winner:   
Ingredient Super-Heroes to the Rescue 

FACS Conferences Receive New Baking Resources
•	 National Association of State Administrators of FACS (NASAFACS)
•	 Arkansas 
•	 Iowa FCCLA Advisers
•	 Kentucky 
•	 Minnesota 
•	 Nebraska 
•	 Texas Extension
•	 Wisconsin 

Baking Clubs @ Work! A Home Baking Association Educator  Award Winning Program Cheryl Z. Doyle and Louann Moos—Family & Consumer Sciences Teachers 
Sharon Davis, FCS Ed, HomeBaking.org 

 
Background:  Pennbrook Middle School Family & Consumer Sciences (FCS) teachers, 

Cheryl Doyle and Louann Moos began with a student’s request for a baking club. Together 

they created the club and “baked to build STEAM.” (More Bake to Build STEAM HomeBaking.org) 

Objectives  
1. Identify and apply home and culinary baking tools and techniques. 

2. Demonstrate safe and correct use of large and small appliances. 
3. Demonstrate knowledge of baking ingredient functions when test baking products. 

4. Apply food safety practices in the preparation and handling of baked goods. 

5. Utilize scales and portioning techniques to achieve uniform, consistent products.  

6. Research and develop bake sale products and sales plans. 
7. Produce a profit from the sale of baked goods and donate to a local organization. 

Baking Club Goal:  Bake consistently good products to be self-supporting AND charitable.  

 Be inclusive-any student may apply, be interviewed and work as lab space allows.  

Methods Pennbrook Bake Club limited applications to 8th or 9th grade students. All had taken FCS.  

• At the beginning of the school year, students apply, write essay; may be interviewed. 

• Teach baking fundatmentals, ingredient functions; demontrate measurement. 

Ingredient Functions http://homebaking.org/PDF/baking_ingredient_functions.pdf 

              Baking Food Safety 101: http://homebaking.org/bakingfoodsafety.html 

 Resource: A Baker’s Dozen Labs and Baking Glossary Homebaking.org  

• Students research recipes they are interested in including. These are analyzed for 

cost, skill level required, product shelf life and handling requirements and market 

appeal for where they will be sold.  • Products are evaluated with sensory evaluation forms. 
http://homebaking.org/PDF/final_kitchenscience.pdf  Each sensory category requires 

65% or better approval; recipe adjustment may be needed or new formula found 

• Bake sale options and sites are determined based on local events.  Products meeting 

the requirements for the bake sales planned are selected, costed and price set 

• How to portion, present and package each product is planned. 
• Teams develop ads for the school or local TV, social media and sign posting. 

 
What to bake?  Everybody shares ideas…the club decides based on… Who would love to 

buy this recipe?  Why?  Are we experienced enough to bake it? Is the cost to produce (time or 

ingredients) too high? Is it tough to handle and sell? Will it be sold outside or inside?   

How we bake.  Baking teams research recipes, demonstrate, club samples and evaluates  

• Try test kitchen recipes/formula first, http://homebaking.org/hbamembers/index.html 

• Apply accurate measurement methods or scale ingredients. 
https://www.kingarthurflour.com/learn/ ; Videos and Baking Glossary 

http://homebaking.org/glossary/old_glossary.html#F 
• Portion control with scales and uniform scoops are used; net baked weight taken. 

• Clean hands, equipment, counters. No raw dough or batter is tasted—only finished 

baked goods are sampled; cool on wire cooling racks; handle with gloved hands. 

• Products costed-on-line cost calculators http://www.pricingbakedgoods.com/recipe/  

• Analyze recipes to determine appropriate portion size, nutritional value, packaging. 

https://recipes.sparkpeople.com/recipe-calculator.asp 
 
Where and how we sell.  Club committees and teams are formed and rotate assignments. 

Primary goal: produce consistent, appealing baked products for local sales 

Choose products to be sold for specific events, markets, seasons—take pre-orders! 

Develop “signature” or local specialties.  Interview a 
local baker—home or professional! Create labels with product name, date, ingredients, net 
weight and appropriate packaging  Determine and assign prices according to product size, 
cost and affordability for customers 

 The Pennrook Baking Club North Penn School District--Lansdale, PA 

 

Baking Club Application The Baking Club will bake items to be sold after 
school for events or take-out. The profits will be 
donated locally plus support this program. We meet (days) ______ at ____PM to _____PM 
Location: _______________________________ 
Please return application by: ________________ 
To ____________________________________  
Name: ___________________________ Current age ______ Grade ______ Parent/Guardian Name ______________ E-mail ______________Ph #__________ Note special needs or dietary restrictions:   

 
How experienced do you consider yourself to be with recipe terms and  techniques? Rookie  Somewhat      Expert  

Have you baked in FCS or 4-H? ___y ___n Describe/list foods you preapare at home.  
 
 
List all your after school activities this year: Activity            Season     Days of Week   

 
 
Essay:  Answer in complete sentences why you want to be a part of the Baking Club. (Please use back of form).  

Where would you choose to donate profits?  
Would you be willing to do one bake sale for NoKidHungry.org?  
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Home Baking Association

Educator Award Contest

Delaine Stendahl
Whitehall, Wisconsin

Engaging Consumers with 
Baking Food Safety Education

Computer Lab
One-Pager Assignment

1. Go to FightBac.org
2. Draw and write a Food Safety 

Plan one-pager that includes: 
title, who, what, where and 
how you would apply 3 food 
safety goals at school or 
a favorite activity. Use 3 
images, 10-50 words. 

3. Share with class or group.

Baking Food Safety Lesson
Prepared by Sharon Davis, Family & Consumer Sciences Education, HomeBaking.org

Leader Objectives
Guide participants to:
1. Define raw ingredients and why fully baking is essential.
2. Assess your baking food safety practices, with Baking Food Safety 

101 Checklist (text box).
3. Locate reliable consumer food safety resources.
4. Add the food safety steps in all baking recipes. 
5. Use internal food temperatures and visual cues to assure products 

are fully cooked.
6. Cool baked goods separate from raw flour, batter. 
7. Wash hands before preparing batter, after placing food in oven and 

before you enjoy, package or serve baked goods. 

Lesson Steps
Step 1. View Did You Know flour food safety video
 http://www.namamillers.org/flour-food-safety-video/
Critical Thinking Q: Grain is cleaned in the field by combines 
as it is harvested. Millers clean and temper grain at the flour mill. 
What’s the difference between being “raw and clean” and “fully 
baked or cooked”? 
(Answer: Grain and flour are clean, but still raw and can carry harmful 
bacteria. Temperatures that kill bacteria aren’t reached until ingredients 
are fully baked or cooked.)

Step 2. Read the Blueberry Mug Muffin recipe
Critical Thinking Q: State food safety steps needed in the 
recipe’s steps. 
(Answer: 1) wash hands, counters, and again in steps 1, 2, and 3— 
before preparing, after product is in oven, before serving or eating;  
2) don’t lick bowl; scrape and wash tools; return eggs to refrigerator and 
flour to cupboard; 3) test muffin at center for doneness after 5 minutes— 
consult Temperature Chart here:
http://homebaking.org/PDF/bakingfoodsafety101.pdf)

Blueberry Mug Muffin
Adapted from original recipe at https://www.landolakes.com/recipe/ 
16943/blueberry-muffin-mug-cake/
Ingredients:
2 Tablespoons unsalted butter
¼ cup all-purpose flour (may be half whole wheat flour)
2 Tablespoons brown sugar
½ teaspoon baking powder
½ teaspoon ground cinnamon
¼ teaspoon ground nutmeg
1 large egg, yolk only
1 Tablespoon milk
1 teaspoon vanilla  
1 Tablespoon blueberries (fresh, frozen or dried)
Directions:
1. Wash hands and counter.
2. In small bowl or cup use fork to blend dry ingredients. Place butter into 

large (12 oz. or larger) coffee mug. Microwave until butter is melted, 
about 30 seconds. Add blended dry ingredients, yolk, milk and vanilla. 
Stir to blend with fork. Add blueberries, stirring just until distributed.

3. Microwave 60-90 seconds or until muffin pulls away from sides and top is 
dry. Wash hands; temperature at center should be minimum 180˚F, will rise 
5–10˚F as muffin stands. Do not over cook.) Cool slightly before enjoying.

4. Wash hands. Optional: Drizzle with 2 Tablespoons powdered sugar 
mixed with ½ teaspoon lemon juice or water. 

Nutritional Information: One recipe provides 570 calories, 28mg fat, 245mg cholesterol, 
280mg sodium, 71g carbohydrates, 2g fiber, 7g protein

Step 3. Teams prepare Blueberry Mug Muffin recipe
Critical Thinking: Use Temperature Chart and food thermometer 
to test muffin at center after cooling 5 minutes for optimum product 
doneness. Use Checklist to assess Baking Food Safety practices.

Family & Consumer Sciences 
Competencies, 2018, 3.0 (Access 
complete resource at nasafacs.org)
Consumer and Family Resources, 
2.1.3—Analyze decisions made for 
providing safe and nutritious foods for 
individuals and families. 
Family and Human Services, 7.4.1—
Investigate health, wellness, and safety 
issues of individual and families.
Food Production and Services, 8.2—
Demonstrate food safety and sanitation 
procedures. 
Nutrition and Wellness, 14.4—Evaluate 
factors that affect food safety from 
production to consumption.

Did You Know?
Flour Food Safety 

North American Millers Association
Canadian National Millers Association

“Fully cooked”  
Take an internal temperature
http://homebaking.org/PDF/

bakingfoodsafety101.pdf 

Lesson Supply Checklist:

qq Sink, aprons, hair ties

qq Microwave oven(s) 

qq Microwaveable mug (one per 
team of two)

qq Mug Muffin ingredients (one 
recipe per team)

qq Food thermometers

qq Toothpicks 

qq Fork for stirring

qq Spoons (for sampling)

qq Napkins 

qq Copy of Baking Food Safety 
Checklist (one per person)

qq pencil or pen

DID YOU KNOW FLOUR IS A RAW INGREDIENT?

HEALTH & SAFETY TIPS:

AND

WHEAT COMES FROM THE FARM, IS MINIMALLY PROCESSED,
THEN PACKAGED FOR USE

IT’S TRUE.

SO YOU SHOULD NEVER EAT RAW FLOUR!

DON’T EAT RAW DOUGH OR BATTER

WASH HANDS, BAKING TOOLS AND
SURFACES WITH SOAP

AND HOT WATER

ONLY EAT FOOD THAT CONTAINS FLOUR
WHEN IT IS FULLY COOKED

Baking Food Safety Sites
Baking Food Storage
Storing ingredients, batter, 
dough, and baked goods.
https://www.foodsafety.gov/
keep/types/

Home Baking Association
How to bake glossary, guides
HomeBaking.org

International Food 
Information Council
Consumer surveys
Learn more about baking 
ingredients, Field-to-table
Foodinsight.org 

North American Millers’ 
Association
View How Flour is Milled (Kids 
Zone) and Did You Know videos 
namamillers.org

Partnership for Food 
Safety Education
Access Baking Food Safety 
Infographic, Pumpkin Chocolate 
Chip Cookie Video and Recipe, 
The Story of Your Dinner, 
FightBac.org  

Recalls, Market Withdrawals, 
& Safety Alerts 
Visit this reliable food recall 
resource https://www.fda.gov/
Safety/Recalls/

HomeBaking.org

SAY NO TO RAW DOUGH
www.fightbac.org/kids 76 students and their 156 

family members baked and 
decorated gingerbread cookies.

200 teen 
leaders 
baked 800 
Pilgrim rolls.

New Educator Resources for Teaching Baking 
Food Safety  ¡En español!

Download  
@HomeBaking.org
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…Gets the Flour in the Bowl!

Summer Baking STEAM Family & Consumer Sciences Teacher Workshops
HBA planned and executed continuing education opportunities with state 
FCS educator and association leaders. 

Manhattan High School, Kansas – Culinary and Baking Lab
•	 One day training, 16 teachers and state FCS leader

•	 Provided A Bakers Dozen Labs USB drives, Baking Food 
Safety resources 

Ozark High School, Missouri – FCS and CTE Teachers
•	 90-minute Baking STEAM resources training with 5-minute  

baking activities and short-lab baking strategies for 40 teachers 

Sponsors: Grain Craft, Kansas Wheat, The Uhlmann Co. 

New Tech Skills Center –  
Spokane, Washington 
•	 Two-day hands-on baking labs for 

27 Washington Family & Consumer 
Sciences and Career and Tech 
Culinary educators

•	 Labs taught; all received A Bakers 
Dozen Labs USB drives and 
Baking Food Safety resources

Sponsors:  WA Grain, WA FCS Educators,  
King Arthur Flour, Stone Buhr Flour 

National Child Nutrition Conference
Chicago, Illinois
•	 CACFP programs serve daily 2 billion 

meals and snacks to 4.4 million 
children via 52,000 centers and 137,000 
family day cares; 1,700 attend NCNC

•	 300+ received resources

•	 HBA exhibited and taught Whole Grain Rich Baking workshop for 
76 child care providers

National Festival of Breads
Manhattan, Kansas
HBA provided 3,500 NFOB attendees:

•	 Baking with Young Families stage demo featuring Charlene 
Patton and three generations of bakers

•	 Six Ask the Baker sessions with how-to demos and Q&A sessions 
to 450+ taught by Sharon Davis and Connie Nieman, KS Wheat 
Commission spokesperson

•	 Everybody Bakes Bread exhibit, baking resources and survey 
conducted by HBA member Chris Kirby, OK Wheat Commission

Sponsors:  Kansas Wheat Commission, King Arthur Flour, Red Star Yeast 

FCCLA National Leadership Conference
Anaheim, California
•	 Two educator workshops, Becoming a Bigger Bolder Baker with 

Chef Gemma Stafford and Charlene Patton

•	 Two culinary demos, Best Ever Brownies with Chef Gemma and 
Bake for Fund$ with Sharon Davis and Maria Scott, Sugar Assoc.

•	 Two “Red” Talks, Bake it Better! Baking Food Safety and Methods

•	 Exhibit surveyed and provided teachers and students resources

Sponsors: Ardent Mills, Bigger Bolder Baking, Share Our Strength, The Sugar Association

NFOB participants noted the sessions were  
“Fun! Packed full of information!” and that they  

“loved learning opportunities and meeting other bakers.”  
(Quotes from NFOB surveys)
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We launched our redesigned HomeBaking.org website in the fall 
of 2019. It features downloadable printouts and videos of lessons 
and labs, recipes and baking food safety. Member logos are in a 
constantly rotating graphic across the bottom of the screen, and 
past newsletter archives and the HBA blog can also be found in the 
new online space.

Website Statistics Oct. 2018 to Sep. 2019

Website Traffic
Total Visitors: 147,266
New Visitors: 55%

Duration of Visit
Average: 00:03:30

Top blog posts featured  
The Knead for Baking,  

part of a Girl Scout Gold 
Award project by Sofia Votava. 

It fit all four weeks of Bake 
For Family Fun Month. Sofia’s 

website can be found at 
thekneadforbaking.com

Website & Social Media

View our 
recipe catalog

There’s Something 
for Everyone!

ABOUTHOME LEARN GLOSSARY VIDEOS MEMBERS RECIPES SHOP NEWSLETTER BLOG

In the Kitchen Blog 
137,323 views

Back to the Basics! View this email in your browser

Back to the Basics!
 
January is a great time of the year to review some basic
baking skills.  We’ve provided guidelines, video links and
some recipes to help navigate these fundamentals of
baking!  Everything is right at your fingertips
at HomeBaking.org!

Enjoy spending time together in the kitchen,
Home Baking Association

Baking Food Safety 101

Educators should begin with food safety lessons!  Wash
hands… proper handling of ingredients… clean tools and
work surfaces… NO eating raw dough! The Home Baking
Association provides resources to download.

Washing Hands

Baking Food Safety 101

Flour Food Safety video

How To Measure Flour video

Measurement & Substitution
Guide

Measurement Worksheet

Folding video

Cutting video

Kneading video

Yeast Baking Lesson &
Guide for Kneading 

Toasted Coconut Pie

Cheese Drop Biscuits

Easy Sheet Pan Pizza

Teaching aids

2019 HBA Educator Award
Program

Baking Glossary

Subscribe Past Issues Translate

Facebook  
3,005 followers  

328 posts

Twitter  
1,995 followers 

377 tweets

Instagram  
2,330 followers 

240 posts

Pinterest 
5.9k monthly  

viewers  

Special Feature:  
Bake for Family Fun Month 
www.HomeBaking.org/familyfun

Top Visited Pages
1. Recipes Homepage 
2. Educator Resources 
3. HBA Homepage 
4. DIY Baking Channel (Videos) 
5. Blog 

Top Search Terms
1. HomeBaking.org 
2. Cookie Recipes 
3. Baking Lesson Plans 
4. Baking Recipes 
5. Educator Award Winner 

United States
83%

Canada
   11% India

4%

Other
2%

Website Visits  
Country of Origin

•	 11 new videos this year

•	 122,474 total views

•	 Videos have 250,000+ 
views in the last two years

•	 63 videos published since 
the channel was created

Week 1
Let’s Get
Started
Baking!

Baking
For My

Valentine

Week 2 Week 3
Baking

History &
Traditions

Baking
For

Others

Week 4

Top Videos 
Quilt cake: 34,234 
Cornbread: 32,299 
All-purpose Flour: 25,456 
Preheating an oven: 16,879

eNewsletter 
100,010 subscribers
an increase of 42%

Open rate 
average 23%

(national avg. 15%)
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As Seen on PBS Television 
Creative Living with Sheryl Borden
118 PBS Stations in 40 states, Guam, Canada & 
Puerto Rico
7600 Series – Two HBA segments aired seven times:
•	 Baker’s Dozen Smart Snacks
•	 Children in the Kitchen

Reach and Scope of Mintel Study
•	 What consumers mean when they say “home baking” and 

“scratch baking”

•	 Frequency of baking

•	 Where people learn to bake – when they were young and now

•	 What have you baked at home

•	 Baking equipment that you use

•	 What is the range of ingredients that you use when baking

•	 Where do you go online for baking inspiration

•	 Where do you shop for baking ingredients – in-store and 
online

•	 A host of attitudes that tell us how much baking means to you 
and the role it plays in your life

Mintel reported in February 2018 that while baking at 
home is something that more than half of all adults do, 

the trend still appeared to be down 
for activities as diverse as scratch 
cooking, use of baking mixes, and 
purchase of baked goods from 
grocery stores and pastry shops or 
cafes. 

One of the better-known drivers 
that is holding down home baking 
sales is the decline in households 
with children. From 2006 to 
present, households with children 

have fallen in number by 1.2% annually.

HBA members and sponsors are using 2019 to fund and 
conduct national home baking consumer research, in 
association with Mintel. To gain 2020 focus, the survey is 
revisiting HBA’s 2010 Mintel benchmark baking survey questions and is expanding into new home baking consumer practices. 

Mintel’s summary findings were presented at the HBA Members’ Annual meeting, Lake Placid, NY.

“Compared to one year ago,  
how often are you doing each of the following?”

16 44 21 20 Baking from scratch

13 58 19 9 
Buying ready-made baked goods 

from a grocery store

13 56 16 16 Using store-bought baking mixes

12 56 19 13 
Buying ready-made baked goods 

from a café, bakery, or pastry shop

9 51 19 20 
Using refrigerated pre-mixed 

baking products

8 45 17 31 
Customizing ready-made baked 

goods with my own added ingredients 
or decorations (e.g. sprinkles, frosting) 

More often The same amount Less often Do not do 

Based 1,406 internet users aged 18+ who purchased baking mixes. From Mintel’s Baking & Dessert Mixes – Feb 2018.

Gaining 2020 Home Baking Vision

2019 Baking Survey 
General Topics
Baking Attitudes

Baking Behavior

Changes in Baking Behavior

Baking Purchase Behavior

Ingredient Usage

Consumer Psychographics
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Members & Partners
HBA Members
ADM Milling Company*
American Sugar Refining, Inc.
Ardent Mills
Bigger Bolder Baking*
Canadian National Millers Association
Chelsea Milling Company
Colorado Wheat
Crisco
El Dorado Paper Bag Manufacturing Co, Inc.
Grain Craft
Hopkinsville Milling Company
Kansas Wheat Commission
King Arthur Flour Company
Lesaffre Yeast Corporation  
North American Millers’ Association
North Dakota Mill
North Dakota Wheat Commission

HBA Staff
Charlene Patton, Executive Director
Family and Consumer Sciences
Foods and Nutrition in Business

Sharon Davis, Director
Program and Membership Development
Family and Consumer Sciences Education

HBA Education Partners
American Association of Family & Consumer 
Sciences (AAFCS)

Child & Adult Food Program (CACFP)

Family Dinner Project

Family, Career & Community Leaders of America 
(FCCLA)

National Extension Association of Family & 
Consumer Sciences (NEAFCS)

Wheat Foods Council 

Whole Grains Council

Oklahoma Wheat Commission
Panhandle Milling 
Renwood Mills
Share Our Strength
Shawnee Milling Company
Sokol and Company
South Dakota Wheat Commission
Stafford County Flour Mills Company
Stone-Buhr Flour Company
Texas Wheat
The French Pastry School*
The Sugar Association, Inc.
The Uhlmann Company
Washington Grain Commission
*New members

Non-Voting Supporter: Nebraska Wheat Board


