Modern Websites &
Blogging Strategy

A look behind Clabber Girl's new website & blogging strategy
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What we’ll cover:

* Working with the HBA
« Re-designing a current website
* Working on a logical site map

* Writing new content/editing old
content

« Making a website user friendly

» Designing a website to be
visually appealing

e Starting a blog
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Home Baking Association
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HBA Supports FCCLA Programs

Career Connection: Baking
Builds STEM Workshop
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Families First: Bake for Family
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Fitness: Baking for
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_eadership Service in Action:
Portable Kitchen Resources

Power of 1: Baking for Funds

« Student Body: Baking with
Whole Wheat Flour
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HOMEMADE PIZZA VS. TAKEOUT -



http://www.homebaking.org/PDF/BakingBuildsSTEAMWorkshop.pdf
http://www.homebaking.org/foreducators/index.html
http://www.homebaking.org/baking_channel.php#.Vo13TkvLDwI
http://www.homebaking.org/foreducators/index.html
http://www.homebaking.org/PDF 2014_bakeforfunds.pdf
http://www.homebaking.org/foreducators/index.html

HBA Educator Award

« Each year outstanding baking
education programs are
recognized

» Applicants submit
presentation going over a
sample lesson plan they've
used In the classroom

* Winners are given $1,000
cash and an all-expense paid
trip for two the HBA annual
meeting In September
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Website Re-design Tips
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When to Re-Design

Dated look
= No longer meeting goals
* Not user friendly
» Not search engine friendly
- Business has changed
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How to Create a Site Map

« Start with your top Keyword
Phrases

« Consider who your audiences
are

» Define your main navigation

 Arrange your child pages and
organize them well
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How to Create a Site Map

Parent pages

Baking Fun

Lesson Plans Guidelines
Baking Ages

Family Fun Baking Cert
Baking 101
Get Started Coloring Card

How to Videos
History Corn History

Baker's Blog
Corn Facts

Maksi Recipe Box

Baking Others| Measuring Featured

Ingredient Use

Food
Service




COMMERCIAL

CONSUMER

PRODUCTS

Baking Fun

Clabber Girl Club
Email Newsletter
Sign-up to receive the latest
baking news from the Clabber
Girl Club

Firstand Last Name

Email Address

SUBSCRIBE

REDIENTS

RECIPES BAKING FUN BAKER'S BLOG ONLINE STORE

Bake From Scratch... It’s As
Easy As 1-2-3-4!

Hard Wheat vs. Soft W
Difference?

1. Demonstrate the differences between hard wheat and soft

wheat flour. In separate bowls, mix 1/4 cup of each flour with 2-

3 teaspoons of water to form a ball. Knead and stretch dough
to determine the strength of each. Cake flour, milled from soft
winter wheat, has little gluten or protein and will produce a
delicate, finely textured cake

Ask students to check supply of ingredients. Cake flour, sugar.
and eggs are basic ingredients used in all cakes. Clabber Girl
Baking Powder and liquid are necessary for cakes with
shortening or butter. Clabber Girl, a double acting baking
powder, is a mixture of correctly proportioned powdered acid
and baking soda, which reacts when liquid is added and again
in the oven

Demonstrate the cake recipe in class. Explain the purpose of
the ingredients. Sugar, shortening, egg yolks, flavering, and a
leavening agent such as Clabber Girl Baking Powder are
tenderizing agents that offset the binding ingredients - flour
egg whites, and milk solids

4. Supply students with this recipe

This lesson plan refers to the recipe for

Easy as 1-2-3-4 Cake
Pinit

Ingredients:

1 cup butter or margarine

CULINARY INNOVATION

NEWSLETTER

Sa.sg b 1-2-3-4 Cake

Ingredients:

1 cup butter or margarine

2 cups sugar

3 cups cake flour

3 tsp Clabber Girl Baking Powder
1/2 tsp salt

4 eggs

1 cup milk

1 tsp vanilla

1/2 tsp almond extract

Directions:

Preheat oven to 350 degrees F. Grease and flour three
9-inch layer cake pans, or line with waxed paper. Cream
butter. Gradually add sugar, creaming until light and fluffy.
Beat 10 minutes on electric mixer, or longer by hand. Sift
cake flour with Clabber Baking Powder and salt. Add
eggs one at a time to creamed mixture, beating well after
each addition. Add flour mixture alternately with milk and
flavorings, beating after each addition until smooth.

Pour batter evenly into prepared cake pans. Bake at 350
degrees F for 25 to 30 minutes. Cool in pans 10 minutes.
Remove from pans and finish cooling on racks. Frost as
desired when cake is cool.

Tip: Lightly touch center of cake with fingertip or use a

Updating Current Website Content

Bake from Scratch.

Activity: Easy as 1-2-3-4 Cake
Conclusion: Hard Wheat vs. Soft Wheat Flour
What's the Difference?

1. Demonstrate the differences between hard wheat and soft
wheat flour. In separate bowls, mix 1/4 cup of each flour with
2-3 teaspoons of water to form a ball. Knead and stretch
dough to determine the strength of each. Cake flour, milled
from soft winter wheat, has little gluten or protein and will
produce a delicate, finely textured cake.

2. Ask students to check supply of ingredients. Cake flour,
sugar, and eggs are basic ingredients used in all cakes.
Clabber Girl Baking Powder and liquid are necessary for
cakes with shortening or butter. Clabber Girl, a double acting
baking powder, is a mixture of correctly proportioned pow-
dered acid and baking soda, which reacts when liquid is
added and again in the oven.

3. Demonstrate the cake recipe in class. Explain the purpose
of the ingredients. Sugar, shortening, egg yolks, flavoring,
and a leavening agent such as Clabber Girl Baking Powder
are tenderizing agents that offset the binding ingredients -
flour, egg whites, and milk solids. (Supply students with this
recipe.)

Student Learning Steps
Review the conventional method of mixing cake batter. How
ingredients are combined is as important as using quality
ingredients and accurate measurements. All ingredients
should be at room temperature for proper blending and
incorporation of air.

Choose cake pans in a size specified by the recipe. If glass
pans are used, remember to lower the oven temperature 25
degrees.

Student lab day:

Read the recipe carefully. Position oven racks for three cake
pans, and preheat the oven. Prepare cake pans by greasing
the bottoms only and lightly dusting with flour, or cut waxed
paper to fit the bottom. Follow recipe instructions carefully.
Arrange pans to allow heat to circulate freely around them.
Never place cake pans directly above or below each other or
have pans touching.

Lightly touch center of cake with fingertip or use cake tester.
If center springs back, cake is done. The top should be
evenly browned, with sides starting to pull away from the




Writing New Website Content

Baking 101 LN

- * Pages should be a minimum of
sl e et i I 300 words long

! e Use section headers, bullets or

home with wonderful smells. More and more, people 3
are learning how to bake their own food to ensure the \ _
highest quality ingredients and freshest product ~ ]l : } 7 .
available. You can learn to bake with some easy baking N b d I t

. A . . numipoperea IISsts
basics below. These baking fundamentals will help you = 2B

to get started, but don't be afraid to try any of our b-)' 3

recipes in the Clabber Girl Recipe Box. We have them \j@‘ ;//L 1 keyWO rd p h ras e S h O u I d b e
labeled for difficulty so you can learn to bake your way ; O -

up to the highest levels. 3 . 5 /() d e n S Ity

Tips for baking at home

3-5 phrases should be at 1%

Make sure your ingredients are as fresh as possible.

Don't crowd your oven with multiple pans. d e n S Ity
Use the correct tools for the job. .
At least 1 image on each page,
Baking Recipes for Beginners -
Now that you have read these tips for baking at home, why not try a few recipes out? This I n C I u d e alt teXt

selection will help you ease into learning how to bake and don't involve a whole lot of .
1 hyperlink per every 100 words

g

Ov i

Before you begin baking something, pull out all of your ingredients and tools.

ingredients. Looking for more beginner level baking recipes? We have hundreds of recipes

available with the level of difficulty noted on each!



Writing New Website Content

« Decide on a goal for content:
 Increase Leads/Orders
* Be Educational/Authoritative |
* Provide Resources
* Raise Awareness

* Include clear calls to action

* Every page should have a
form -

Image via Business2Community.com
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Making a Website User Friendly
e Starts with the site map

b story » Side navigation
< - Site search
« Compress images for

Research & Development
Community Initiatives

Distribution Channels

Capabilites decreased load time

Private Label Overview .

Indianapolis Motor Speedway o Famlllar CheCk()Ut process
News .

— * Reduce re-directs

I atallal 10 ¥ A Aarion
Employment Application

Contact Us e Custom 404 page
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Designing a Website to be Visually
Appealing

Simple design
Infinity bars

Color blocking
Large images
Easy to read fonts

cipam
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RECIPES HOME BAKERS FOOD SERVICE INDUSTRIAL RETAILERS SHOP ONLINE CORPORATE MUSEUM & BAKE SHOP

Baking at Home

Find out how Clabber Girl baking
ingredients can help you with baking at
home. View free resources and prepare.
food your family will enjoy!

3

Place an order and pick it up with our
just in time for summer berries! Curbside TO GO Service!

Leavening Systems!

UHIHINTIHOMEBAKER > I MINNEE A E S O FeME NI INDUSTRIAL APPLICATIONS |

Clabber Girl Corporation




Blogging Strategies
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Starting a Blog

BB
CLEIRLR

RECIPES HOME BAKERS FOOD SERVICE INDUSTRIAL RETAILERS SHOP ONLINE CORPORATE MUSEUM & BAKE SHOP

—

Contact Login

Site traffic increases

Frequent updates

Important inbound links
Opportunities for social media

Expertise established

cookies are great to have stashed in the freezer throughout the fall

Baker's Blog

BLOG SEARCH

holiday season. With a crowd-pleasing cinnamon-and-sugar flavor and

L -
a texture that can stand up to dunking in milk or coffee, the cookies are I O n ta I I S e a r C h l l e r I e S
perfect for everything from after-school snacks to holiday parties.

RECENT POSTS

Slice and Bake Cookies

Dressed...
Quick Fix Flour Infographics
Read More
10 Things to do with Your Baking
Powder Can
Savory Zucchini Skillet Cake
Celebrating the Sisterhood Quick Fix Flour Infographics

Posted: Saturday, September 12, 2015 in Baking, Dessert, Family-Friendly, Kitchen Tips/Tricks

ALL- PURPOSE ; Bake every day, all day with these tips and tricks! It happens to all of

ey i

us- a strong craving for cookies hits but we’re out of all-purpose flour!

i
f
i

CATEGORIES
Or a recipe calls for cake flour and a special trip to the store is out of the
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Search box
Recent posts
Categories
Archives
Author profiles

Blog Components

Bio Recent Posts

About Amy

I grew up baking in my mom's kitchen every year around the holidays. When I
got my own kitchen, I really fell in love with baking all my own fresh breads,
rolls, cookies, pies and cupcakes. I've been working at Clabber Girl since 2014, and love

exploring our recipe database for new baking challenges.
Google + Facebook
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Blog Topics

CLABBER Giideto [ F * Graphics of information called

Different Types of

] Flour ” % Protein

Best Use

Benefits |

“Infographics”

Step by step recipes

Cake flour

Self-rising
flour

5-9%

9-11%

All-purpose 9-12% ﬁ .
W =  How-to videos
| | P | * Interviews with bakeries
sreadfiow | 12139 | MY s | ST ] g
- * Holiday celebrations
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Developing a Blogger Network

 Establish contacts

* |dentify good candidates

« Come up with care package
* Write a personal letter




INnitial Results
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Post-Launch Results

Pre-Launch June 1 - Post-Launch June 1 —
December 31, 2014 December 31, 2015

e Visitors: 139,259 * Visitors: over 82,705

« Pages viewed: 2.4 « Pages viewed: over 2.7

* Time on site: 1 min 34 sec * Time on site: 1 min 58 sec
 Bounce rate: 68%  Bounce rate: 54%
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The 4 Questions

nat worked?
nat didn’'t work?
nat would we do differently?

nat have we learned?
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The End

Amy Trueblood
Marketing Specialist, Clabber Girl Corporation
(812) 264-9327 | atrueblood@clabbergirl.com | www.clabbergirl.com
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