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The Business of Breakfast: Create Your Own Crepe Stand

Help students get real-world experience as they learn how to create their own Crepe
Stand Sale! Breakfast in the hallways of your school will never be the same — and
your students will walk away knowing more about breakfast, nutrition, measurement,
math, profitability, and more. The fact that everyone also gets to eat delicious crepes
is a bonus!

Check out these featured lesson plans & products!
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CREPE STAND
LESSON PLAN

‘ Nasco Crepe Stand Kit
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Just the Facts: Breakfast 5-Minute Breakfast 101 Best Smoothies &
DVD Activities Juices
$49.95 $31.60 $10.95
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more
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Breakfast Basics Poster - Proctor-Silex® 2-Square

18in. x 24 in. Belgian Waffle Maker
$12.65 $31.00

Free FCS
Get information on other important FCS/CTE topics
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View the guide now

Faccess to a Year of
Online STEM Curriculum!

NascoEducate.com
FREE 15-DAY TRIAL

of online STEM curriculum!

GET A LOG-IN NOW!

Contact Us Shipping & Delivery Privacy Policy

To ensure you receive our email updates, add Nasco@email.enasco.com to your address book.
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APPLIANCES BAKING & COOKWARE KITCHEN TOOLS LESSON PLANS

A safer way to build
confidence in the kitchen

Now students can safely practice knife-handling skills with classroom kits that help build

confidence. By following the ready-to-go lesson plans included in the kits, students will learn how
to use appropriate cutlery and demonstrate cutting techniques — plus you’ll save valuable lesson

prep time, too.

Practice knife cuts safely using Demonstrate culinary knife cuts and
moldable dough measurements

Nasco Knife Safety Classroom Kit Nasco Culinary Knife Cuts Practice Kit

SHOP NOW SHOP NOW

Culinary tools 101: Maintenance
and safety techniques to sharpen
students’ knife-handling skills

Whether your students are slicing, mincing, or dicing, knives
are one of the most essential, and potentially dangerous,
culinary tools in your FCS classroom. Check out our latest
blog post to learn important knife safety and maintenance
tips that can help students fine-tune their culinary skills,
while reducing the risk of injuries.

READ NOW
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