
 

 

 

Lesson Plan  

Lesson Name:  Pinwheel Cookie Pops 

Age Group: 5-12, assembly can take time, but if working with sticks proves 

challenging for small hands, simply bake as cookies instead of pops 

Duration: One hour 

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

1. Understand and demonstrate kneading and rolling dough 

2. Identify and understand how to work with flour 

3. Execute a recipe, Pinwheel Cookie Pops, that requires kneading and rolling dough and 

uses flour 

4. Demonstrate sharing by taking turns using materials (Ex: Instead of grabbing a rolling 

pin out of somebody’s hands, students should practice saying “May I use that after 

you?”) 

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   

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 

work on gathering their own supplies where younger students may need the 

items already arranged on the worktable. 

Beginning of Class  

• Remind students of the safety rules and expectations (listen, clean hands, 

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

hands to yourself) 

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

white board) 

• 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 

• Define flour – ground up meal made from dry cereal grains, 

such as wheat, or roots, such as potato; ASK: How many 

types of flour can you name? 

• ASK: Why do we knead dough before rolling or forming it? 

When water and flour combine, the proteins in flour form 

gluten. Kneading dough stretches these proteins into long 

strands which gives pastry its texture. 

Practice  

• Using 3 small bowls, scoop out a small amount of whole 

wheat flour, all-purpose flour and a third type of flour (cake 

flour); SHOW: pass them around for students to see and 

touch and try to identify them correctly 

• SHOW: Knead the dough until smooth and elastic; have 

EACH student take turns to the knead the dough and feel 

the surface when it’s done 

• SHOW: Roll the dough into a thin sheet; have EACH student 

take turns using the rolling pin  

Share  

• Students will need to practice sharing tools, like rolling pins, 

during this recipe. Encourage students to ask for items nicely 

instead of grabbing. 

• Encourage students to offer help if a group member is taking 

too long to complete a shared task, instead of getting 

grumpy and frustrated 

 


