
Foods #TCDProjectChallenge Instructions: 

 

   Read through the Lesson Plan. 

   Complete the challenge. 

   Fill out the Lesson Worksheet (include circling your age level, Before and After 

 Self-Evaluation, Life Skills Learned, Leadership (if applicable), Evaluation,        

 Citizenship, Signature and Date). 

   Take a picture during some part of your Challenge. 

   Email your challenge picture and a picture of the front and back of your          

 completed Lesson Worksheet to pmaddy@ksu.edu or text it to785-877-7262. 

   Challenge pictures will be posted (not the worksheet pictures) on our respective 

 county 4-H Facebook pages and our Twin Creeks District Facebook page. 

   Your name will be entered into a drawing for a project prize that will be given at 

 our 2020 Achievement Banquet next fall. 

   Each time you complete a challenge, your name will be entered into a drawing 

 for that project area. 

    You can complete any and all challenges, even if you are not enrolled in 4-H or in       

  that specific project area. 

    Challenges are divided into three age groups  --  7 to 9, 10 to 13, and 14 and   

  up. 

    Pictures of your challenge and lesson worksheets are due by April 7th,   

  2020. 

     Printed copies of the challenge can be picked up at your local Extension Office. 

     Do not hesitate to contact me if you have any questions (pmaddy@ksu.edu or   

   785-877-5755 or 785-877-7262). I am excited to see your pictures and what   

   you learn through these challenges. 
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#TCDProjectChallenge 

Foods:  Breads Workshop 

Batter Bread, Quick Bread and    
     Yeast Bread Recipes’ 
 

Circle Age Level: 
 
 

          Age 7 to 9 

          Age 10 to 13 

          Age 14 and Up 

Time:  3 hour workshop  

Goal:   

Learn the difference 
     between batter           
     bread, quick bread          
     and yeast bread. 

Self-Evaluation BEFORE:  Using 
the rating scale below, answer  the 
following statements: 
     1 = not at all 
     2 = a little 
     3 = a lot. 

I know how to… 

Test for doneness in a quick  

     bread .......................….1  -  2  -  3 

Proof yeast ................…….1  -  2  -  3 

Identify which breads must rise 

     before baking................1  -  2  -  3 

Ingredients:   

Recipes and ingredients will be   
provided to make and bake a batter 
bread, quick bread and yeast bread 
at the Breads Workshop. 

Instructions:   

Spring Break from school is happening the middle of March and 

Agents Karen Shepard and Patsy Maddy will be presenting 

Breads Workshops in each of the four Twin Creeks Extension 

District counties  -  Norton, Decatur, Sheridan and Graham. 
 

To be entered for the drawing for the March Foods 

#TCDProjectChallenge, register for one of the Breads         

Workshops. Participation in the workshop will get your name in 

the drawing. 
 

Try your skills at baking and identifying different types of 

breads. We will have printed worksheets for you at the      

workshop and will also take pictures for your project records 

that will be emailed to you after the workshop. 
 

Lunch will be provided as the workshops will be held from 

11:00 a.m. until 2:00 p.m. 
 

We will also incorporate some type of community service     

project with our bread making  event. 
 

Check out the attached Breads Workshop Flyer and contact any 

of the Twin Creeks Extension District offices to register for the 

event. It’s going to be a fun filled, tasty day! 

Information & Sign-Up Deadline:  (See Attached Flyer) 

March 11  —  Oberlin, FACS Room at DCHS 
RSVP by March 9th 

March 16  —  Hoxie, Sheridan 4-H Building 
RSVP by March 12th  

March 18  —    Norton, Norton 4-H Building 
RSVP by March 16th 

March 23  —  Hoxie, Sheridan 4-H Building 
RSVP by March 19th   

March 25  —  Hill City, Graham 4-H Building 
RSVP by March 23rd                                                                                                           

 



#TCDProjectChallenge Foods:  Breads Workshop 

Batter Bread, Quick Bread and    
     Yeast Bread Recipes’ 
 
 

Circle Age Level: 
 

          Age 7 to 9 
          Age 10 to 13 
          Age 14 and Up 

 

Resources: 

4-H Cooking 101  -  301 
     University of Illinois 

Evaluation 

What is the main difference between a quick bread and a yeast bread?  

____________________________________________________________ 

____________________________________________________________ 

What methods can be used to check whether breads are  baked          

completely?  ________________________________________________ 

___________________________________________________________ 

What was the hardest part of the activity?  ________________________ 

_________________________________________________________ 

Kansas State University is committed to making its services, activities and programs   
accessible to all participants. If you have special requirements due to a physical, vision, 

or hearing disability, contact Twin Creeks Extension   District, 785-877-5755. 

Kansas State University Agricultural Experiment Station and Cooperative Extension Service 
K-State Research and Extension is an equal opportunity provider and employer. 

Patsy L. Maddy, 4-H Youth Development Agent 
Jenilee Godsey, Youth Ag   -   Alyssa Rippe-May, Livestock/Horticulture 

Keith VanSkike, Ag & Natural Resources   -   Karen Shepard, FCS 
Stacy Brown, Director & FCS 

Share:   

   Share bread loaves with elderly or next door neighbor. 

   Share what you have learned with one of your friends and encourage     

 them to try it. 

    Other  ________________________________________________ 

 

 

 

 

 

 

 
 

                                  

 

 

  

 

           _____________________________                     ________________  

 

                       Member’s Signature                           Date 

Life Skills Learned:  

(Check all that apply.) 

  Positive Self-Concept 

   Inquiring Mind 

   Concern for Community 

   Sound Decision-Making 

   Healthy Interpersonal                   
                Relationships  

 

 

 

 

Self-Evaluation BEFORE:  Using 
the rating scale below, answer  the 
following statements: 
     1 = not at all 
     2 = a little 
     3 = a lot. 

I know how to… 

Test for doneness in a quick  

     bread .......................….1  -  2  -  3 

Proof yeast ................…….1  -  2  -  3 

Identify which breads must rise 

     before baking................1  -  2  -  3 




























