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Writing 
Write the recipe for a dish you know 
how to make. Be sure to list the 
ingredients and directions in the 
correct order.
Math
Choose one of the recipes in the book. 
If you were to make a double batch, 
how much of each ingredient would 
you need? Show your work two ways.
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What steps do Skylar and Trey follow 
before and during the bake-off? 
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“I won!” yelled Skylar.

“I let you,” Trey gasped, trying to catch  
his breath.

“Did not!” Skylar said. “And even if you 
believe that, a win is a win.”

Trey and Skylar were cousins who spent 
two weeks every summer at their grandma 
and grandpa’s house. Their grandparents  
had a lemon tree in their backyard, and  
Skylar loved picking its lemons to make fresh 
lemonade. Whenever Grandpa drank it, he 
would announce, “This is the best lemonade  
in the whole world!” 
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Now Trey smiled and poured himself a 
cold glass. “This is so good, I can’t believe  
you made it,” he said.

 “I told you I can cook!” Skylar said.

“Making lemonade is not cooking,”  
Trey said. “It’s just mixing water, sugar,  
and lemons.”

“I bet I can cook with lemons, too,”  
Skylar said. “Can you?” 

“Of course I can,” he said. “In fact,  
I challenge you to a lemon bake-off!”

“You’re on,” Skylar said. 
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That evening, Skylar and Trey explained 
the lemon bake-off to their grandparents.  
They all agreed that Miss Lillie, their next-
door neighbor, would be the judge.

After dinner, Trey and Grandma searched 
online for lemon recipes until they found  
one they liked. Skylar and Grandpa looked 
through his cookbooks until they found  
a good recipe, too. 
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Skylar’s Delicate Lemon Cookies

Ingredients 

1 cup softened butter 

1¾ cups sugar 

1 egg

1 teaspoon vanilla 

juice and zest  
of 1 lemon 

½ teaspoon salt 

1 teaspoon  
baking soda 

½ teaspoon baking 
powder 

3 cups flour 

¼ cup powdered 
sugar 

Directions 

1 Cream butter and sugar.  
Add egg and vanilla.  
Mix well.

2 Add lemon juice and zest, salt, baking soda,  
and baking powder. Mix well.

3 Add flour and mix until combined.  
Dough should be thick and crumbly.

4 Drop spoonfuls onto a baking sheet and bake  
at 350 degrees (177°C) for 8–10 minutes.

5 Once cooled, dust with powdered sugar. 
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Trey’s Delicious Lemon Bars

Crust Ingredients 

1 cup all-purpose flour

½ cup softened butter 

¼ cup powdered sugar 

Directions 

1 In a bowl, mix the flour, butter, and powdered sugar.

2 Pat into an ungreased 8-inch square baking pan.

3 Bake at 350 degrees (177°C) for 20 minutes.

4 Meanwhile, beat eggs in a small bowl.

5 Add the sugar, flour, baking powder, lemon juice,  
and zest. Beat until frothy.

6 Pour over the baked crust. Bake 25 minutes longer  
or until light golden brown.

7 Cool on a wire rack. Dust with powdered sugar.

8 Cut into bars. 

Filling Ingredients 

2 large eggs

1 cup sugar

2 tablespoons  
all-purpose flour

½ teaspoon  
baking powder

2 tablespoons  
lemon juice

1 teaspoon grated  
lemon zest

Additional  
powdered sugar 
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The next day, Grandpa brought a large 
bowl, spoons, and cookie sheets to the dining 
room table. He and Skylar would make the 
cookies there.

First, Skylar put the butter and sugar 
together in the bowl, and Grandpa helped  
her mix them. Next, Skylar added the egg and 
vanilla, and mixed it all together. Then, she 
added the lemon juice, lemon zest, salt, and 
baking soda. Finally, she added in the flour 
until the dough was thick and crumbly. 
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Trey and Grandma worked in the kitchen. 
Grandma helped him set out two bowls,  
a whisk, and a square baking pan.

In one bowl, Trey combined the flour, 
butter, and powdered sugar to make the crust. 
Grandma helped him pat the mixture into the 
baking pan. Then, she slid it into the oven to 
bake for twenty minutes. 
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Skylar arranged all the cookie sheets side 
by side. Next, she scooped a spoonful of cookie 
dough and dropped it on a sheet. She and 
Grandpa took turns dropping spoonfuls of 
dough.

“One for me,” she said, “and one for you.” 

They were careful to leave enough space 
between the spoonfuls so the cookies could 
spread out as they baked. 
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When the oven timer went off, Grandma 
pulled the crust out of the oven and set it aside 
to cool. Trey cracked the eggs for his filling into 
the remaining bowl. He had to carefully fish  
out a few pieces of eggshell that fell in. 

Then, he beat the eggs until they were  
fluffy and slowly added the sugar, flour,  
baking powder, lemon juice, and lemon zest. 
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Grandpa slid the cookie sheets into the oven 
and set the timer for eight minutes. When the 
cookies were done, he took them out to cool.

“Those cookies smell so good,” Trey said, 
licking his lips.

When the cookies were cool to the touch, 
Skylar placed them on a beautiful silver platter 
and dusted them with powdered sugar. 
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It was Trey’s turn to use the oven again. 
Together, he and Grandma poured the filling 
on top of the cooled crust. Then Grandma  
put the pan into the oven and set the timer  
for twenty-five minutes. 

“Something smells like lemon goodness,” 
Grandpa said as he peeked his head into the 
kitchen.

Once the mixture was baked, Grandma  
set it out to cool. When the pan was cool 
enough to handle, Trey dusted the top with 
powdered sugar. Then, he and Grandma 
carefully cut squares and arranged them  
on a nice wooden platter.  
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The doorbell rang. It was Miss Lillie—and  
it was time to judge the Great Lemon Bake-Off. 
Everyone sat down at the table.

First, Miss Lillie took bites of Skylar’s lemon 
cookies. So did the children’s grandparents.

“These are the best lemon cookies in the 
whole world!” Grandpa said, taking a second one.

“I can taste the butter,” Grandma said.  
She took a second one, too.

Next, they tried Trey’s lemon bars. Grandpa 
ate two of those, too. “These really are the best 
lemon bars in the whole world!” he cried.

“They’re wonderful,” Miss Lillie agreed,  
“just wonderful.”

“Oh my,” Grandma murmured. “These just 
melt in your mouth.” 
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Everyone looked at Miss Lillie.

“Well,” Skylar asked, “which do you think  
are better, my cookies or Trey’s lemon bars?”

“Well,” Miss Lillie said, “I had better taste 
them both again.”

After several more bites, she said, “It’s a  
hard decision to make, but I think . . . it’s a tie!”

“Yes!” screamed Skylar. “I won.”

“We both won!” Trey said.

“Whatever,” Skylar said. “I half won,  
and a win is a win.” 
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GLOSSARY
arranged (v.) put in order or placed carefully 

(p. 10)

challenge (v.) to dare someone to compete 

(p. 4)

decision (n.) a choice made after thinking 

something over (p. 15)

gasped (v.) said while taking in quick,  

loud breaths (p. 3)

judge (n.) a person who is appointed  

to decide a competition winner 

(p. 5)

murmured  

(v.) 

said something in a quiet, low 

voice that is hard to hear (p. 14)

recipes (n.) sets of instructions, or steps,  

for making specific kinds of  

food (p. 5)

whisk (n.) a cooking tool made of loops of 

wire that is used to beat or whip 

food (p. 9) 

zest (n.) the outside part of a citrus fruit 

peel that is used to add flavor  

to food (p. 6)


