Cake Decorating 101

	 Lesson Title: 
Sugary Sweets! 
	Resources 
	Time (mins) 

	Bridge-In (motivation) 
Provide many examples sweets that are typically (or a-typically served with icing) 
	MentiMeter will be used to make a wordcloud as a brainstorming exercise 
	1 min 

	Pre-Assessment 
Ask the learners their current level of understanding of icing baked goods. 
	MentiMeter pole function will be used to gauge audience knowledge 
	30 seconds 

	Learning Outcome 
By the end of this lesson, you should be able to: 
(1) Describe the different types of icings used to decorate cakes, muffins, and cookies. 
(2) Critique icing design strategies for various applications. 

	
- Prior knowledge 
- Icing cook book 

	30 seconds 

	Participatory Learning 
MentiMeter will be used throughout the lesson to engage leaners online. 




	 Instructor Activates 
	Learner Activities 
	Resources 
	Time (mins) 

	Deliver lecture content on icing for cakes 
	
	1.25 min

	Deliver lecture content on icing for cookies 
	
	1.25 min

	CAT – Poling question on icing thickening techniques 
	MentiMeter poll function will be used as a multiple choice question 
	15 seconds 

	Deliver lecture content on icing for drizzles 
	1.25 min 

	Deliver lecture content on abstract examples 
	1.5 min 

	CAT – Poling question on icing icing design techniques 
	MentiMeter pol function will be used as a multiple choice question 
	15 seconds 

	Post Assessment 
List something new that they learned in todays lesson. 
	MentiMeter type in one answer function will be used. 
	1 min 

	Summary/Closure

	Review the key points about each category of icing. 
	1 min 



