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Activity Title: Making Cupcakes

Objectives:

• Encouraging sense of competence
• Coordination and motor skills
• Building consistent adult/child relationships

Materials:

• Baking ingredients
o Cupcake mix
o Eggs
o Water
o Butter

• Electric Mixer
• Muffin Tin

• Paper cupcake liners
• Utensils

o Whisks
o Bowls
o Aprons

• Large spoons

Methods:

Facilitator Preparation:

1. Have ingredients measured and portioned for each pair of participants

a. If you have 4 pairs, divide the recipe in 4 and portion each ingredient

2. Each pair should have a mixing bowl and a utensil to stir with

3. Chairs should be arranged around the table so that pairs may sit and work together.

4. Set oven to temperature state in cupcake recipe

5. Set the muffin tin on the table

6. Divide paper liners so that each pair has the same amount of cupcakes

a. If there are 4 pairs and 12 cupcakes per tin, each pair should use 3 paper liners, etc.

7. When the ingredients are mixed, the facilitator should mix each bowl with an electric mixer to

make sure ingredients are combined well

8. Bake the cupcakes once the pairs are done.

9. Let cool and serve.
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Intergenerational Participants

1. Wash hands with soap and water before sitting down at the table.

2. Put apron on.

3. Sit with your partner at the table with a bowl between you.

4. Mix the portioned ingredients together one at a time, following the

instructions.

5. Partners should work together to pour the ingredients into the bowl.

6. Take turns holding the bowl still and using a whisk to mix ingredients.

7. While waiting for the facilitator to mix the ingredients with the electric mixer, place a few

paper liners into the muffin tin.

8. Carefully pour the batter into your lined muffin tin only filling halfway.

a. If pouring is too messy you may also use a large spoon and spoon the mixture into the

tin.

9. Wash your hands.

10. Enjoy your tasty cupcakes!

Special Considerations

• Check for dietary restrictions or allergies

Key Conversation/ Facilitation Questions

o What ingredients did you use in the past for cakes and cupcakes? Is baking the same

today as it was in the past? How has it changed?

o What is your favorite kind of cupcake?

o What different kinds of cakes can you think of?

o Do you remember any special occasions involving making a cake?

o Have you made cupcakes before with your parents at home?

o What kind of special events do you usually serve cake or cupcakes at?
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Extensions and Themed Activities

• Upward Extension

o You may extend the activity by having the pairs ice and decorate the cupcakes

• Horizontal Extension

o Other baked goods can be made too! A cake or muffins are a great alternative!

• Downward Extension

o Have the pair’s only pour and mix the ingredients while the facilitator portions and

bakes the cupcakes.

Credit: http://www.92y.org/Uptown/Class/KidsInTheKitchenWithGrandparen-1.aspx
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