
 

 

 

Lesson Plan 

Lesson Name:  Key Lime Pie 

Age Group: 5-12, a simple recipe that can be expanded upon for older students  

Duration: One hour 

Learning objectives (at the end of this lesson, students should be able to): 

1. Learn to separate eggs and operate an electric mixer safely with guidance 

and supervision 

2. Identify and understand how to work with heavy cream, also known as 

whipping cream 

3. Execute a recipe, Key Lime Pie, that requires separating eggs, utilizing an 

electric mixer, and using heavy cream 

4. Focus on and practice participation 

• Be encouraged to try every step, even if it may be difficult 

• Ask to accomplish a new task in the recipe 

Summary of 

Tasks / 

Actions 

 

At Home 

Check supplies and groceries to make sure you have all materials for a 

successful class.  Make sure there is enough supplies for students to 

work in groups of 4. 

Setup 

Chill the cream, bowls, and whisks before class starts. Put out the electric 

mixers, but DO NOT plug them in. Plug in the ovens and confirm they are 

working properly. Organize mis en place so that students can efficiently 

gather the ingredients needed.  Older students should work on gathering 

their own supplies where younger students may need the items 

arranged on the worktable. 



 

 

Beginning of Class 

• Remind students of the safety rules and expectations (clean 

hands, stay clear of hot plates and ovens, no running/horseplay, 

knife safety, hand to yourself) 

• Walk through the plan for the day, sharing the recipe and steps 

(write on white board) 

• Review names and break students into small “buddy” groups to 

make sure they are consistently engaged throughout the recipe 

and can work as a team to accomplish goals.   

During 

Class 

Discuss 

• Have students read and identify the ingredients and 

materials needed 

• ASK: What is heavy cream? Also known as whipping 

cream, it’s the thickest part of milk that is skimmed of 

the top. Heavy cream is typically 40% milkfat, versus 

light cream, which is 20%. For comparison, whole milk is 

4% milkfat. 

• Hold up the electric mixer and ASK: Does anyone know 

what this is? What kinds of recipes do we use it for? 

Practice  

• SHOW: Separate an egg white from its yolk. 

Demonstrate how to retrieve eggshell with another 

piece of eggshell. (Recipe calls for 5, but if you have 

enough, allow each student to separate an egg.) 

• SHOW: Teach the class tips for making homemade 

whipped cream, including chilling the bowl, whisk, and 

cream first, using half the amount of cream for the 

resulting amount and making it up to 3 days in advance 

• SHOW: Demonstrate how you must put the beaters in 

the electric mixer in a certain order to get them to lock; 

have each group pass it around so each student can try 

• SHOW: Under supervision, have one student hold the 

bowl while another student holds the electric mixer, 

allowing them to experiment with the different speeds. 

Instruct students to turn on and off the mixer ONLY 

when the beaters are down in the mixture, scraping 

down the sides of the bowl between beating. 



 

 

Share 

• Have each student participate in an activity they might 

not normally (ex: some students may never have 

cracked an egg before) 

• During the meal, each student can share a new task they 

participated in 

 


