
LESSON 14:
THUMBPRINT COOKIES & EGGNOG

People have been
eating oats for
almost 9,000

years!

DID YOU 
KNOW?

OAT MILK EGGNOG

PREP BEFORE CLASS: 
Open canned milk. Prepare blender. 
Directions:

Have students measure oats, water, and
cinnamon into a blender. Let soak and then
blend until mixed.

1.

Let mixture sit until large chunks have settled to
the bottom. SLOWLY pour liquid into large bowl,
allowing the solids to stay on the bottom.

2.

Measure and add (optional)nutmeg, vanilla,
and sweetened condensed milk to the bowl and
whisk until well combined. 

3.

Pour into small plastic cups and top with a
sprinkle of cinnamon, if desired. Enjoy! 

4.

PREP BEFORE CLASS: 
Preheat oven to 350°F. Foil and grease baking sheet.
Melt butter in oven. Allow cream cheese to soften. 
Directions:

In food processor, mix butter, cream cheese,
vanilla and sugar until creamed together.

1.

Add mixture to bowl. Add flour slowly and mix until
combined. Dough should be thick.

2.

Evenly divide and pass out the dough.3.
Have students roll their dough into a small ball
then have them use their thumb to make a large
indent in the middle of their cookie. 

4.

Place cookies on greased baking sheet. 5.
Bake cookies for 11-13 minutes or until very lightly
golden brown.

6.

Let cookies cool, then let students add 1 tsp of jam
to the indentation on their cookie.

7.

KOLACZKI THUMBPRINT
COOKIES

The average
strawberry has 

200 seeds.

DID YOU 
KNOW?

Copyright iCook After School 2024

Students Per Class

Ingredient 10 15 20

Flour 1 cup 1 1/2 cup 2 cup

Butter 1/3 cup 1/2 cup 2/3 cup

Cream cheese, 4 oz box 1/2 box 3/4 box 1 box

Vanilla extract 1/4 tsp 1/3 tsp 1/2 tsp

Sugar 3 tbsp 4 1/2 tbsp 6 tbsp

Strawberry jam 1/4 cup 1/3 cup 1/2 cup

          : Make sure it is PEANUT, NUT, and SESAME FREE

Students Per Class

Ingredient 10 15 20

Oats 1 cup 1 1/2 cup 2 cup

Sweetened condensed
milk 1/2 cup 3/4 cup 1 cup

Cold water 3 cup 4 1/2 cup 6 cup

Cinnamon 2 tsp 3 tsp 4 tsp

Nutmeg (optional) 1 tsp 1 1/2 tsp 2 tsp

Vanilla extract 2 tsp 3 tsp 4 tsp

Other: Cups for serving.  
          : Make sure it is PEANUT, NUT, and SESAME FREE



2-3 min

Complete Start of Class Checklist (see beginning of the
curriculum): arrive early, set up for the class, take attendance,
review allergies.
Ask the students to identify the ingredients from both recipes.
Have them guess what we might be making today. Have they
previously had all of these ingredients, or is there a new item?
Ask students if they know where food comes from. Who grows
the fruits and vegetables that we eat? Who raises the meat that
we eat? 

INTRODUCTIONOBJECTIVES

Explain the importance of
farm-to-table practices

Name at least one reason
why butter is important in
baking

Understand why setting is
a valuable technique in
baking

Butter plays a crucial role in baking, contributing to the taste, texture, and overall success of many baked
goods. Here are some reasons why butter is important in baking:

Flavor: Butter adds a rich, creamy, and distinct flavor to baked goods. It enhances the taste profile and
contributes to the overall deliciousness of cakes, cookies, pastries, and other treats.
Texture and Moisture: Butter contributes to the tender and moist texture of baked goods. When
creamed with sugar, butter traps air, resulting in a light and fluffy texture in cakes and cookies. It also
helps retain moisture, preventing baked goods from becoming dry.
Structure and Leavening: Butter acts as a structural ingredient in baking. It provides support to the
baked goods, helping them maintain their shape and structure during the baking process. 
Browning and Crust Formation: Butter aids in achieving a golden brown crust on baked goods. The milk
solids in butter contribute to caramelization during baking, resulting in an appetizing color
Emulsification: Butter is an emulsifying agent, which means it helps blend and stabilize ingredients that
would not naturally mix well, such as fats and liquids. 
Flavor Carrier: Butter carries and enhances the flavors of other ingredients in baked goods. 

STAR INGREDIENT: BUTTER

SHOPPING LIST

Ingredients to buy:
Flour (NUT & SESAME FREE)
Oats (NUT & SESAME FREE)
Butter
Cream cheese
Strawberry jam
Sweetened condensed milk 
Nutmeg (optional) 

Ingredients in the bin: 
Cinnamon
Vanilla extract
Sugar
Cups for serving

LESSON 14:
FARM-TO-TABLE
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Please see recipe for amounts, varies by class size



Follow End of Class Checklist (see beginning of the curriculum)
and complete Taste Test, Thumbs Up Test, Clean Up & Dismissal

END OF CLASS CHECKLIST 10 min

5-7 minDEVELOPMENT
Ask students if they have ever heard of the term “farm-to-
table”? Where have they heard it? What do they think it means? 

Let’s try breaking apart the phrase - a “farm” is an area of
land where crops are grown and livestock such as cows and
pigs are raised; a “table” refers to our dining table or place
where we eat. So, “farm-to-table” refers to the way food
from the farm gets to your table for you to eat. 

When we support our local farms, it helps us, our community,
and the environment in many ways:

Food that comes directly from local farms is often fresher
and has more nutritional quality compared to produce that
has traveled long distances. Foods from local farms are also
tastier because they are more fresh!
When we buy food from local farms, we support not only the
farmers but also their families and businesses. This financial
support enables farmers to sustain their operations, ensuring
a continued supply of fresh produce for us as consumers.
Farm-to-table practices help the environment by reducing
pollution from transporting food. When food travels shorter
distances, there are fewer emissions from trucks and less
need for packaging, which is good for the planet.
When we support local farms, we help save important
farmland and open areas in our communities. This is
important because it keeps a variety of plants and animals
living there, protects natural homes, and makes sure there's
enough land for farming in the future.

When baking cookies, letting
them set refers to allowing them
to cool and firm up after they are
taken out of the oven. This
technique is essential for
achieving the desired texture,
taste, and appearance of the
cookies. Here's why letting cookies
set is important:

Texture: Freshly baked cookies
are often soft and fragile right
out of the oven. Allowing them
to set and cool on the baking
sheet or a wire rack enables
them to firm up and reach the
desired texture. 
Structure: As cookies bake, the
heat causes the ingredients to
expand. Letting them set gives
the cookies time to solidify
and set their structure,
ensuring they hold their shape
and don't crumble apart when
handled or stored.
Flavor development: While
warm cookies can be
tempting to eat right away,
letting them set allows the
flavors to meld and develop
further. 
Preventing breakage: Freshly
baked cookies are delicate
and can easily break if
handled too soon. Giving
them time to set and cool
allows them to become more
stable.
Enhancing appearance:
Allowing cookies to set before
moving or decorating them
helps maintain their
appearance. 

STAR TECHNIQUE:
SETTING

LESSON 14:
FARM-TO-TABLE
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