Bake Sale Project

Level One Students bake and sell cookies, muffins, brownies and cakes.

1.Baking Day Classroom Preparation

a) Practice food vocabulary

b) Practice reading recipes and measurements

c) Practice working with money, calculating amounts, making change

d) Practice customer service vocabulary for selling cookies

e) Practice role play of customer and salesperson

2. The Shopping Day

a) Students read through recipes and make a shopping list of necessary supplies

b) Students go to supermarket and purchase supplies

c)  Students use supermarket location questions

d)  Students interact with cashier and pay for goods

3. Baking Day

a) Class works in small groups to make baked goods

b) Each group is responsible for mixing, cleaning, time watching and removing goods from oven.

c) All students participate in bagging and wrapping baked goods for sale

d) Students discuss pricing of items 

e) Students create display boards with prices of baked goods

Note:  If an oven is not available, students can bake and home and get reimbursed for supplies and/or buy inexpensive bakes goods to sell.

4. Bake Sale Day

a) Students set up tables and display goods

b) Students greet customers, answer questions about baked items, make change

c) After sale, the students clean up, count money and calculate profit.

d) Students decide what they want to do with the profit 

