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CINNAMON CHIPS
Students Per Class

Ingredient 10 15 20

Flour tortillas 5 8 10

Butter 2 tbsp 3 tbsp 4 tbsp

Sugar 2 tsp 3 tsp 4 tsp

Cinnamon 1 tsp 1 1/2 tsp 2 TSP

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

PREP BEFORE CLASS: 
Wash fruit. Peel kiwi (use a spoon to scoop out
kiwi from peel). 

Directions:
1.Divide fruit equally between students.

Students will make dessert salsa on individual
plates.

2.Have each student dice each fruit finely
concentrating on safe knife handling and the
bear claw technique. Make sure the fruit
pieces are small enough to scoop!

3.Juice and zest the lemon. In a separate bowl,
combine ½ tsp juice, ½ tsp zest, and the honey
and whisk to make a dressing.

4.Drizzle the dressing over the fruit and toss to
combine. 

5.Enjoy with cinnamon chips!

Students Per Class

Ingredient 10 15 20

Strawberries 10 15 20

Kiwi 1 2 3

Golden apple 1 2 3

Lemon 1 2 3

Honey 1 tsp 1 1/2 tsp 2 tsp

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

Kiwis are high in
vitamin C, which

helps fight germs!

DID YOU 
KNOW?

Cinnamon comes
from the bark of a

tree!

DID YOU 
KNOW?

LESSON 15:
CINNAMON CHIPS AND DESSERT SALSA

PREP BEFORE CLASS: 
Melt butter by placing on top of the oven (plastic
bowl) or inside the oven (metal bowl.) Preheat
oven to 350 degrees F.

Directions:
1.Cut tortillas into 6 triangles each.
2.Drizzle with melted butter.
3.Measure cinnamon and sugar in a small bowl

and then mix. Remind students to have a level
measuring spoon and not heaped.

4.Sprinkle the cinnamon sugar mix all over the
tortillas.

5.Bake cinnamon chips for 8-10 minutes or until
crispy.

6.Keep an eye on the oven—the sugar will burn
quickly!

7.Remove from oven and allow to cool.



LESSON 15

DESSERT SALSA

CINNAMON CHIPS

INGREDIENTS

INGREDIENTS

Flour Tortillas

Butter

Sugar

Cinnamon

Strawberries

Kiwi

Golden Apple

Lemon

Honey

Have students dice their
fruit and keep on their

plate

Juice and zest the lemon in a separate bowl
and whisk in honey to make dressing. Pour
over fruit and enjoy with cinnamon chips!

Have students cut tortillas into triangles
and place onto baking sheet. Drizzle

with melted butter

Measure and mix cinnamon and
sugar in a bowl

Sprinkle the cinnamon sugar over the tortillas. Bake in preheated 350 degree oven for 8-10 minutes. Let
cool and enjoy!



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!
Introduce the first recipe: Cinnamon Chips. 

Ask the students if they’ve ever had sweet chips before
Introduce the second recipe: Dessert Salsa

Ask the students if they’ve ever had sweet salsa before, or if
they’ve had similar recipes.

What other common snack do these recipes mimic - chips and
dip!
Explain how these quick snack bites can power you up for the
rest of the day

Carbohydrates: tortillas, fruit, sugar, and honey!

INTRODUCTION

LESSON 15:
POWER UP BITES

OBJECTIVES
Understand cinnamon’s
benefits 

SHOPPING LIST

Produce:
Strawberries
Kiwi
Golden apple
Lemon

Ingredients in the bin: 
Sugar
Cinnamon
Honey

Ingredients to buy:

Dairy:
Butter

Other:
Flour tortillas

What is cinnamon? A
seasoning from tree bark!
Cinnamon is commonly found
in the powder form, where the
cinnamon stick is grounded up.
However, you can find the
sticks in some grocery stores. 
Cinnamon is a powerful
antioxidant that can help
regulate your heart health and
blood pressure and sugar
levels!
Cinnamon trees are primarily
grown in tropical regions; the
tree thrives in warmer climates.

STAR INGREDIENT:
CINNAMON

Explain the purpose of pre
heating an oven

Learn about the proper
sprinkling technique 

Please see recipe for amounts, varies by class size
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10 min

As you start preparing the chips, discuss with the students
the importance of having the oven preheated before putting
in the tortilla chips

We need the oven hot so the tortillas can crisp up right
away, rather than them slowly getting warm and cooking 

We want crispy chips, not soggy chips!
This also increases efficiency during the recipes. While
the chips are baking, that gives us enough time to
prepare the fruit salsa!

Discuss the star technique: Sprinkling.
When we sprinkle the cinnamon sugar on top of the tortillas,
we don’t want massive clumps on the chip - this would also
risk the chip getting soggy. We want evenly distributed  flavor
across the tortillas!
The technique comes from the sugar coated candy,
sprinkles, that are commonly topped over cupcakes, ice
cream, and other sweet treats.

Ask the students what other recipes/meals they might
sprinkle something on

Discuss the star ingredient: Cinnamon
Powdered cinnamon can be very drying and is water
resistant! If there are big clumps of cinnamon on our
chips, eating them may be hard to swallow!
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STAR TECHNIQUE: 
SPRINKLE

COOKING PRO

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

END OF CLASS CHECKLIST

LESSON 15: 
POWER UP BITES

DEVELOPMENT

Sprinkling means to distribute
small, loose ingredients over a dish
What ingredient are we sprinkling
over our recipe today?
Why do we sprinkle ingredients? To
evenly spread the flavor
What other foods can be
sprinkled? Grated cheese, salt,
fresh herbs

Taste as you go! Fruit sweetness
can vary, so before adding honey
or sugar, try a bite to see what the
recipe really needs. Adjusting flavor
based on the ingredients in front of
you is a skill every great cook uses!

ENGAGEMENT TIPS
In order to keep workstations as clean as possible, and to
keep students busy between recipes, have them wipe
down cutting boards with a paper towel and place knives
in the sink

When students chop, review the bear claw technique for
safety. Check in often and encourage them to chop
ingredients evenly.

Remind students how long they need to bake for to
prevent the sugar from burning and then ask them to
keep an eye on the classroom clock. Ask students to give
a reminder when you are 5 minutes away, 2 minutes
away, 230 seconds away, etc.


