
Students Per Class

Ingredient 10 15 20

Cornmeal 1 cup 1 1/2 cup 2 cups

All purpose flour 1 cup 1 1/2 cup 2 cups

Baking powder 2 tsp 3 tsp 4 tsp

Baking soda 1/4 tsp 1/3 tsp 1/2 tsp

Sea salt 1 tsp 1 1/2 tsp 2 tsp

Dried rosemary 2 tbsp 3 tbsp 4 tbsp

Milk 3/4 cup 1 cup + 2
tbsp 1 1/2 milk

Honey 1/2 cup 3/4 cup 1 cup

Olive oil 1/2 cup 3/4 cup 1 cup

Apple cider vinegar 1 tsp 1 1/2 tsp 2 tsp

Other: Foil baking cups 
           : Make sure it is Peanut, Nut, and Sesame FREE 

Students Per Class

Ingredient 10 15 20

Butter 1/2 cup 3/4 cup 1 cup

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

Salt 1/2 tsp 2/3 tsp 1 tsp

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

DID YOU 
KNOW?

Honey butter was once a
luxury treat for royalty in

medieval Europe—a
sweet symbol of

indulgence spread on
warm bread.

DID YOU 
KNOW?

PREP BEFORE CLASS: 
Preheat oven to 350F

Directions:
1. In a large bowl, have students measure and mix

the dry ingredients: Cornmeal, flour, baking
powder, baking soda, sea salt and rosemary. 

2. In another bowl, have the students measure and
mix the wet ingredients: milk, honey, olive oil, and
apple cider vinegar.

3.Combine the wet and dry ingredients and mix to
combine

4.Fill foil baking cups with batter until about 3/4 full. 
5.Bake at 350F for 20 minutes. 
6.Enjoy with whipped honey butter! 

LESSON 1:
ROSEMARY CORN MUFFINS 

& HONEY BUTTER
ROSEMARY CORN MUFFIN

PREP BEFORE CLASS: 
Prepare the food processor.

Directions:
1.  Have students measure ingredients and

add to food processor. 
2.Pulse until well combined and slightly

whipped. 
3.Serve  and spread on muffins
4.Enjoy! 

WHIPPED HONEY BUTTER

Every ear of corn has
an even number of
rows—usually 16!
Corn is so neat, it

grows with built-in 
math!
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LESSON 1:
SWEET MEETS SAVORY

STAR INGREDIENT:
 CORN

2-3 minINTRODUCTIONOBJECTIVES

SHOPPING LIST

Ingredients to buy:
Dairy

Milk
Butter

Ingredients in the bin: 
Salt
Honey
Olive Oil
Foil baking cups

Complete Start of Class Checklist (see beginning of the
curriculum) arrive early, set up for the class, take attendance,
review allergies.
Can anyone guess what dishes we may be making with the
ingredients today?

Cornmeal, Flour, Baking soda, Sea salt, Dried rosemary, Milk,
Honey, Butter

As you are completing the Rosemary corn muffins discuss the
Star Ingredient - corn! 
Why is corn good for us?
Corn provides energy in the form of healthy carbohydrates and
contains fiber, which helps keep our digestive system working well.
It also has vitamins like B1 and folate, and the yellow variety
contains lutein, which supports healthy eyes.
Did you know that corn is considered a whole grain? 

Understand how the heat of
baking transforms food 

Learn about how corn is a
healthy and historic part of
our diet

Explore other ways we can
use herbs in baking
recipes

Corn is a grain that grows on
tall stalks in ears covered with
husks. It’s part of the grass
family and is one of the most
grown crops in the world.
Corn has been a staple food in
North America for thousands
of years. It was first cultivated
by Indigenous peoples over
9,000 years ago, and became
a vital crop throughout the
Americas. Native communities
across North America grew,
harvested, and cooked with
corn in many forms—from
fresh kernels to cornmeal.

Pantry Staples:
All-purpose flour (NUT & SESAME
FREE)
Cornmeal (NUT & SESAME FREE)
Baking powder
Baking soda
Apple cider vinegar
Dried Rosemary

Please see recipe for amounts, varies by class size

ENGAGMENT TIPS
When adding rosemary, pass it around so students can
smell it. Ask what it reminds them of and if they’ve used
herbs like rosemary before.

While mixing, have students watch how the batter comes
together. Ask them to say when it looks smooth and fully
combined.

When measuring ingredients for the honey butter, have a
few students each measure part so everyone gets a turn.



5-7 minDEVELOPMENT

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
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STAR TECHNIQUE: 
BAKING

COOKING PRO: 
GROWING HERBS IN

YOUR KITCHEN 

Baking is a cooking method that
uses dry heat, usually in an oven,
to cook a mixture of ingredients
often in the form of a batter or
dough. It’s most commonly used
to make treats like cookies,
cupcakes, cakes, and breads.
What tools do you need to bake?

At the very least, you’ll need an
oven, a timer, and a container
like a baking dish or pan to
hold your ingredients.

Plus you’ll need some basic
kitchen tools, such as:

Mixing bowls
Measuring cups and spoons
A whisk or electric mixer

HERBS IN THE OVEN: SWEET 
MEETS SAVORY

Talk about the Star Technique: baking!
Baking is science you can eat! Every step sets off tiny
reactions that change your ingredients into something
delicious.
Mixing combines ingredients and starts the chemical
reactions. The ingredients work together to change texture,
flavor, and structure, which is why the first step to good baking
is mixing well! 
Leaveners make it rise! Baking soda, baking powder, and
yeast make bubbles (carbon dioxide!) in the batter. These
bubbles get trapped in the batter or dough and that’s what
makes cookies puff and bread rise!
Heat changes everything! In the heat, the fat melts, water
turns to steam, the sugars caramelize, and the starches turn
to gel. 

Today we are baking with Rosemary! Does anyone know what
kind of food rosemary is? It’s an herb! Why bake with herbs?

Herbs aren’t just for soups and salads—they can add amazing
flavor to baked goods, too! When you use herbs like rosemary,
basil, thyme, mint, or lavender in baking, you’re adding fresh,
natural flavor without needing as much sugar or salt.

Many herbs are full of nutrients and antioxidants, which help
protect our bodies from damage. For example, mint can help with
digestion, rosemary has anti-inflammatory properties, and basil is
rich in vitamin K. That means when you sprinkle in a little green,
you’re not just making your treats tastier, you’re giving them a little
healthy boost, too!
Using herbs in baking is also a fun way to try new flavor
combinations. Have you ever had rosemary muffins before? What
other baked goods would be tasty with some herbs? Combining
new flavors encourages creativity in the kitchen and helps us
learn how to work with fresh ingredients. 
Additionally, discuss the Cooking Pro fact described on the next
page. 

Growing small herb plants in your
kitchen is easy, fun, and super

convenient! Herbs like basil, mint,
and parsley don’t need much space

—just a sunny windowsill, a little
water, and some love. Having fresh
herbs nearby means you can snip

what you need while you cook,
adding fresh flavor to your food

anytime!


