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Objectives
Students will…
•	 Make a standard loaf of banana bread
•	 Write about their knowledge on quick breads 

Materials
•	 Baking Fundamentals (WA32530)
•	 9" x 5" Loaf Pan (WA25755)
•	 Measuring Set (WA33086)
•	 One Stop Chop (WA35145)
•	 Silicone Spatulas (WA28487)
•	 2-Qt. Batter Bowl (WA35341)
•	 8" Bread Knife (WA33577)

BANANA BREAD BONANZA Volume 9 / Middle School

NASAFACS 8
8.2 Demonstrate food 
safety and sanitation 
procedures.

Developed by Diane Foss,
Retired FCS Educator

banana bread recipe

included with download

CTE HOSPITALITY

https://www.enasco.com
https://www.enasco.com/K-CareerSolutions
https://www.enasco.com/p/WA32530
https://www.enasco.com/p/WA25755
https://www.enasco.com/p/WA33086
https://www.enasco.com/p/WA35145
https://www.enasco.com/p/WA28487
https://www.enasco.com/p/WA35341
https://www.enasco.com/p/WA33577


U27942

1.800.558.9595
NascoEducation.com

Day 2
Introduction (5 minutes):
Do a rapid Q & A on the functions of 4 ingredients and 2 sanitation practices 
before sending students to their labs. 

Activity (Rest of the period):
Each lab group will prepare a loaf of “Best Ever Banana Bread” (found at the end of 
the downloaded lesson plan). Be sure the kitchens are checked at the end of the lab 
to make sure they are orderly and sanitary.

Activity (Rest of the period):
As the students are enjoying eating their breads, have them do a quick write-up on the following: What have you learned about the function of the following 
ingredients in the quick breads? Flour, oil, sugar, eggs, baking powder, or baking soda? What have you learned about mixing and making quick breads? 

Day 3
Introduction (10-15 minutes):
Because class time ended before breads were done cooking on Day 2, the students 
would not have seen their completed products. Number each bread and set them out. 
Cut a slice from each loaf and lay it on a plate next to the loaf. Ask students to notice 
the differences in the breads. Ask why they might look different. Use guided question-
ing to get to the correct answers. Discuss texture, grain, color, crust, volume, etc.

Offer students a few extra credit points if they make a quick bread at home for their family. Tell them they must 
bring one slice in to show the teacher, along with a note from a parent or guardian saying how they did and 
how well they cleaned up the kitchen afterwards.

Day 1
Introduction (5 minutes):
Post a “What Am I ?” chart using removable cards with all of the banana bread 
ingredients on them. Ask students to guess what the product is. As guesses are 
made, ask the students to state why they think their guess is correct. Once banana 
bread is guessed, do Activity 1.

Activity 1 (15 minutes):
Ask for 10 volunteers. Each student will go to the “What Am I ?” chart and remove 
one of the ingredients. Students can pair up if desired and use the web to research 
the function of their ingredient in the banana bread recipe (5 minutes).

Each group should take 1 minute to explain their ingredient’s role.

Activity 2 (20-30 minutes):
Demonstrate the making of banana bread. During the demonstration, show a little 
gluten formation. Reinforce the function of each ingredient and the proper mixing 
technique. Also mention the sanitation and safety procedures you are using, from 
hand washing to using dry pot holders. Students will then plan a banana bread 
lab for the next day. If any students miss this demonstration, have them view Quick 
breads (section #10) of the Baking Fundamentals DVD.

What Am I
13⁄4 cup Flour

11/2 cup Sugar

1/2 tsp. Salt
2 Bananas Mashed

1 cup Chopped Walnuts

1 tsp. Baking Soda

1 tsp. Vanilla

1/2 cup Vegetable Oil

2 Eggs

1/4 cup + 1T. Buttermilk

Lesson Plans are developed with teachers with no claim of original authorship.
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Food Prepared: ____________________________________________________________  Period _______________  Unit # ________________

Recipe: _________________________________________________________________  Page _______  Book ______________________________

1. 2. 3. 4.

CHEF
Read the recipe

Fill out the lab sheet

Main cook for the day

Clean range

Supervise other cleaning jobs

COOK
Assemble equipment

Assist chef

Clean the table

Wipe the counters/walls

Put laundry in basket

Check clean-up

ASSISTANT COOK
Preheat oven

Get supplies for recipe

Set table

Wash dishes

Clean the sink

Wipe off table

MANAGER
Dry the dishes

Put dishes away

Sweep the floor

Extra duty

COOKING JOB COOKING JOB COOKING JOB COOKING JOB
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ingredients + amounts needed to order for lab:

alterations to recipe, if any:

Lab sheet planned, filled out correctly, and turn in before and after lab 10

Lab work — techniques used, followed directions 5

Cooperation — working together and each doing specific responsibilities 5

Product evaluation 10

Dishes washed, dried, and put away in correct place 5

Range, table, sink, and counters clean 5

Unit conduct, appropriate behavior, manners, and etiquette 5

Unit cleaned up, checked and ready to go before the bell rings 5

Total Points per Lab 50

Unit 
Points

Teacher 
Points
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