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Activity 30

BAKE SALE

STUDY QUESTION:

THE ACTIVITY:

SUBJECT AREA:

CURRICULUM CONCEPTS:

LANGUAGE ARTS

MATH

SCIENCE

AGRICULTURE CONCEPTS:

PURPOSE

MATERIALS REQUIRED:

TIME REQUIRED:

How many different grain and vegetable products do you put into
your favorite goodies?

In this activity the children will bring baked items for display and sale
at school.

Science

Oral language skills, using appropriate forms of written language, and
reading skills.

Prices for bake items; making change - "money unit:

Food processing.

Plant products: food processing.

To introduce children to plant products and the processing of these
products.

Boxes for holding money.

Child’s data sheet on plant products used in baking.  Supplied in this
activity.

To Prepare Baking:  give parents a notice one week in advance.

To Hold Sale:  one noon hour.

To Finish:  one class period.
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Introduce the idea of a bake sale and discuss
1. how to publicize it,
2. what to include, and
3. what to do with money received.

Ask the children to work with their parents to prepare goods for a bake sale.  Ask
the children to record what plant products are used in their baking - e.g. oil, flour,
oatmeal.  Encourage them to also record the grain or vegetable sources of the
products - e.g. oil from sun-flowers or canola, flour from wheat, oatmeal from oats.
The children could use copies of the simple data sheet provided.

Have the children prepare labels to display with their baked items at the sale.  Have
them indicate the prices of their items and some interesting facts or comments about
them, related to plant products used in the baking.  If the funds are earmarked for
some class project the children could make a sign about it as well.  Hold the sale;
count the earnings.

Briefly discuss the event.  Identify it as an experience in food processing and
distribution.

Ask children what products are in their baking.

Can you taste the product in the baking?  Why and how?

How much do you think you should charge?

Why is necessary to put a list of ingredients with the baking?

How could you make the baking more desirable to buyers?

PROCEDURE

Part One

Introduction

Part Two

Recording

Part Three

Labelling

Conversations

Part Four

Conclusion

FOR DISCUSSION
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EVALUATION
STRATEGIES

RELATED ACTIVITIES

Have children taste the baking to see if they can taste the plant product.

Have children complete the following sentence:

One day Slide was baking a cake and he .....

Use bakery products such as flour, cereals, nuts, vegetables, or oils to do
science projects involving the measuring and comparing of weights and
volumes of samples of different kinds of matter.

Have the children write paragraphs about their baking experiences.  Prepare
for the writing by listing on the board either some of their recollections or
several questions such as the following:  How did the dough look during
mixing?  How did it feel?  How did the baked goody smell?  Taste?  Share
the compositions.

Do a baking project in class.  Include selection of a recipe, shopping, baking,
cleaning up and eating.

Contact the Alberta Food Processing Development Centre, 6309 - 45 Street,
Leduc, Alberta  (986-4793) for information about how home recipes have to
change in order to produce commercial products.

1.

2.

3.

4.
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STUDENT RESOURCE

Data Sheet: Plant Products
Used in Baking

Plant Product Source

Example:  Cooking Oil     sunflowers or canola or corn

Put a star [*] beside each item grown or produced in Alberta.
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