
Students Per Class

Ingredient 10 15 20

Orange juice 1 1/2 cup 2 1/2 cups 3 cups

Lemon juice 3/4 cup 1 cup 1 1/2 cup

Honey 1/3 cup 1/2 cup 3/4 cup

Water 3 1/2 cups 5 cups 7 cups

Other: Cups for serving
             : Make sure it is Peanut, Nut, and Sesame FREE

Students Per Class

Ingredient 10 15 20

Strawberries, pint 1 1 1/2 2

Lemon juice 2 tbsp 3 tbsp 4 tbsp

Sugar 3 tbsp 4 1/2 tbsp 6 tbsp

Cream cheese 8 oz 12 oz 16 oz

Vanilla extract 2 tsp 3 tsp 4 tsp

Sugar 1/2 cup 1/3 cup 1 cup

Original crescent rolls 2 cans 3 cans 4 cans

          : Make sure it is Peanut, Nut, and Sesame FREE

Danish pastries,
called "wienerbrød" in

Denmark, actually
come from Austria,

not Denmark!

DID YOU 
KNOW?

LESSON 20:
STRAWBERRY DANISH & ORANGE

LEMONADE

Directions:
1.  Have students measure orange juice, lemon

juice, and honey in a large pitcher.
2.Have students stir until honey is fully dissolved.
3.Have students slowly add water in pitcher and

stir until it is fully blended.
4.Pass out cups to each student and help them

pour about 1/2 cup of lemonade in their cup.
5.Enjoy! 

ORANGE LEMONADE

PREP BEFORE CLASS: 
Wash strawberries, juice lemons, and open crescent
rolls. Preheat oven to 375°F. Grease foil lined baking
tray with olive oil. 
Directions:

1.Pass strawberries to students and have them chop
finely. 

2.Collect strawberries. Have students help measure
and add lemon juice and sugar into a bowl and
mix together. 

3.Pass 1 triangle of dough to each student.
4.Have students form the dough into a circle, and

then make an indent with their thumb for the filling.
5.Have students help measure and add cream

cheese, sugar, and vanilla to the blender. Blend until
smooth. Pour mixture into a medium bowl. 

6.Pass a bowl with cream cheese mixture first and
instruct the students to scoop 1-2 tbsp of the filling
into the dough.

7.Pass around the strawberry mixture and have
students spoon a dollop onto the cream cheese
mixture. 

8.Collect and bake for 8-12 minutes. 
9.Let cool for 2-3 minutes. Enjoy!

STRAWBERRY DANISH
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The honey bee is the
only insect that
makes food for

humans. 

DID YOU 
KNOW?



LESSON 20

Add cream cheese mixture and strawberry mix
into dough and place on baking sheet

Have students chop strawberries finely and
set aside. Next mix lemon juice and sugar

into a bowl and set that aside as well

Blend cream cheese, sugar, and
vanilla in blender until smooth

STRAWBERRY DANISH

ORANGE LEMONADE

INGREDIENTS

INGREDIENTS

Strawberries

Lemon Juice

Sugar

Cream Cheese

Vanilla Extract

Sugar

Crescent Rolls

Orange Juice

Lemon Juice

Honey

Water

Cups

Pass a portion to students, shape dough
into circle, and press thumb in middle to

make an indent

Have students measure orange juice,
lemon juice, and honey into large pitcher.

Stir until honey is dissolved.

Bake in preheated 375 degree oven for 8-12 minutes.
Let cool and enjoy!

Slowly pour water into pitcher and stir until fully
blended, Pour into cups and enjoy!


