I poll the class for their favorite Christmas cookie and then we make 3 types, I divide the recipes between the lab groups (usually 2 lab groups per cookie recipe) and then we share at the end of class.   We judge on presentation on this lab, since we are sharing.
I am doing rice krispie treats with these cute green and red chocolate chips. Simple and fast!

I like to do candy.  Fudge, caramels, candied walnuts.

I love to do gingerbread houses.  The kids absolutely love it!!  Have fun!

I like to have the students make Individual Gingerbread Houses, using 6 Graham Cracker squares, and cementing them together and onto a styrofoam saucer with melted sugar (like hot melt glue).  They melt some sugar in the electric skillet,

stirring with a wooden spoon.  Then, they frost with white frosting and decorate with various candies.  I provide some candies, and I advertise about a week before for them to bring in candies, either for their own, or to share for the class.

We usually have plenty of candies, certain cereals, marshmallows, pretzels, etc.  They write their name on their plate and

take home their masterpiece.  I generally sponsor about 200 Gingerbread Houses each Holiday.  We all love it!!

We have done Christmas sugar cookies and then the second day decorated them.  I am doing gingerbread houses this year and teaching them how to make different kinds of frosting using a variety of different kinds of fat- to go along with the fats unit we are teaching.  I have done popcorn balls with holiday candy in them.

My Foods & Nut II do yeast breads and we do cinnamon buns. It works well for them.

I do fudge, Rice Krispy Wreaths and molded suckers with white chocolate and crushed up peppermint sticks in them.

